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INTRODUCTION
Brief Chronology of Soybeans in Mexico and Central
America

.

1585 – Mexico: Soybeans may have been introduced to
the botanical garden at Acapulco by Chinese merchants
traveling by Spanish galleon from Manila (Gonzalez de
Mendoza 1588).
1877 – Mexico: Soybeans are now in Mexico (Blavet
1877, p. 7).
1904 – Costa Rica: Soybeans are first cultivated in
Costa Rica (Leon 1947, p. 20).
1905 – Cuba and Costa Rica: Packets of inoculated
soybeans or soybean inoculant are sent by George T. Moore
of the USDA; 2 packets to Cuba and 1 to Costa Rica. These
may well have resulted in soybean cultivation (Moore
1905, p. 42-43).
1911 – Mexico: Soybeans are first cultivated
(Khankhoje 1936, p. 14-15).
1924 – Canal Zone: Soybeans are first cultivated
(Johansen 1924).
1926 – Guatemala: Soybeans are first cultivated
(Bukasov 1930, p. 541).
1932 – El Salvador: Soybeans are first cultivated
(Kaltenberg & Legros 1936, p. 187T-89T).
1944 – Honduras: Soybeans are first cultivated
(Gattoni 1945, p. 5-7).
1958 – Panama: Soybeans are first cultivated (Landero
1962-63).
1960 – Mexico: Large-scale soybean production
begins, increasing from 13,000 tonnes (metric tons) in
1961/62 to 106,000 in 1967 to 699,00 in 1975 to 832,000
tonnes in 1987. Mexico has always been by far the largest
soybean producing country in this region.
1963 May – British Honduras (later renamed Belize) is
an early recipient of soy-based Multi-Purpose Food sent by
Meals for Millions from southern California.
1966 – British Honduras (later renamed Belize):
Soybeans are first cultivated at the Central Farm (King
1967?).
1967 – Nicaragua: Soybeans are first cultivated
(Shepherd & McCormick, p. 9-10). However, they may
well have been cultivated as early as 1948 (Leon 1947) or
1937 (New York Times, 1936, Nov. 30, p. 31).
1975 – Guatemala: The first soyfood products (soy
flour, and textured soy flour) are introduced to Guatemala
by Alimentos S.A. (Orellana and von Thaden 1975, p. 42).
1979 – Costa Rica: The first soyfood product
(Nutrisoy) is launched (McLeod 1982).

1980 – Guatemala: Tofu (queso de soya) and soy ice
cream (helado de soya; fruit flavors) are introduced by the
Soy Dairy (Centro de Soya) at Barrio San Bartolo, Molina
Belen, Solola, Guatemala, with important help from Plenty
Canada and Plenty USA (Jenkins, Praskin & Praskin 1982).
1985 April – El Salvador: The first soyfood product
(Horchata de Soya) is launched by Soyavyn (Kris Duville
1992).
1994 July – Nicaragua. The first soyfood products (tofu,
tempeh, soymilk, okara croquettes, and soy ice cream) are
launched in Managua by Nutrem Soy Shop (Gabriel 1995, p.
4).
Present status of soybeans in Central America:
According to statistics from the Foreign Agricultural Service
of the U.S. Department of Agriculture, in marketing year
2007/08:
Production of soybeans (in 1,000 metric tons): Mexico
.
76, Guatemala 36, Nicaragua 2.
Imports of soybeans (in 1,000 metric tons): Mexico
3,650, Costa Rica 240, Guatemala 25, Panama 4.
Imports of soy oil (in 1,000 metric tons): Mexico 230,
Guatemala 93, Panama 28, Nicaragua 27, El Salvador 20.
Imports of soybean meal (in 1,000 metric tons):
Mexico 1,475, Guatemala 295, El Salvador 171, Panama
155, Honduras 135, Nicaragua 72, Costa Rica 40.
Crushing of soybeans (to make oil and meal) (in 1,000
metric tons): Mexico 3,700 (down from 4,610 in 2000/01),
Panama 4,000.
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ABOUT THIS BOOK
This is the most comprehensive book ever published about
the history of soy in Mexico and Central America. It has
been compiled, one record at a time over a period of 33
years, in an attempt to document the history of soy this
region. It is also the single most current and useful source
of information on this subject.
This is one of more than 50 books compiled by William
Shurtleff and Akiko Aoyagi, and published by the Soyinfo
Center. It is based on historical principles, listing all known
documents and commercial products in chronological order.
It features detailed information on:
• 58 different document types, both published and
unpublished.
• 926 published documents - extensively annotated
bibliography. Every known publication on the subject in
every language.
• 162 original Soyinfo Center interviews and overviews
never before published.
• 171 unpublished archival documents
• 223 commercial soy products.
Thus, it is a powerful tool for understanding the
development of this subject from its earliest beginnings to
the present.
Each bibliographic record in this book contains (in addition
to the typical author, date, title, volume and pages
information) the author’s address, number of references
cited, original title of all non-English language publications
together with an English translation of the title, month and
issue of publication, and the first author’s first name (if
given). For most books, we state if it is illustrated, whether
or not it has an index, and the height in centimeters.
For commercial soy products (CSP), each record includes
(if possible) the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information
on each product (such as advertisements, articles, patents,
etc.) are also given.
A complete subject/geographical index is also included.
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ABBREVIATIONS USED IN THIS BOOK
A&M = Agricultural and Mechanical
Agric. = Agricultural or Agriculture
Agric. Exp. Station = Agricultural Experiment Station
ARS = Agricultural Research Service
ASA = American Soybean Association
Assoc. = Association, Associate
Asst. = Assistant
Aug. = August
Ave. = Avenue
Blvd. = Boulevard
bu = bushel(s)
ca. = about (circa)
cc = cubic centimeter(s)
Chap. = Chapter
cm = centimeter(s)
Co. = company
Corp. = Corporation
Dec. = December
Dep. or Dept. = Department
Depts. = Departments
Div. = Division
Dr. = Drive
E. = East
ed. = edition or editor
e.g. = for example
Exp. = Experiment
Feb. = February
fl oz = fluid ounce(s)
ft = foot or feet
gm = gram(s)
ha = hectare(s)
i.e. = in other words
Inc. = Incorporated
incl. = including
Illust. = Illustrated or Illustration(s)
Inst. = Institute
J. = Journal
J. of the American Oil Chemists’ Soc. = Journal of the
American Oil Chemists’ Society
Jan. = January
kg = kilogram(s)
km = kilometer(s)
Lab. = Laboratory
Labs. = Laboratories
lb = pound(s)
Ltd. = Limited
mcg = microgram(s)
mg = milligram(s)

ml = milliliter(s)
mm = millimeter(s)
N. = North
No. = number or North
Nov. = November
Oct. = October
oz = ounce(s)
p. = page(s)
P.O. Box = Post Office Box
Prof. = Professor
psi = pounds per square inch
R&D = Research and Development
Rd. = Road
Rev. = Revised
RPM = revolutions per minute
S. = South
SANA = Soyfoods Association of North America
Sept. = September
St. = Street
tonnes = metric tons
trans. = translator(s)
Univ. = University
USB = United Soybean Board
USDA = United States Department of Agriculture
Vol. = volume
V.P. = Vice President
vs. = versus
W. = West
°C = degrees Celsius (Centigrade)
°F = degrees Fahrenheit
> = greater than, more than
< = less than
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HOW TO MAKE THE BEST USE OF THIS BOOK
Here are a few tips to help you get the most out of the
information contained in this book.
Chronological Order: The publications and products in
this book are listed with the earliest first and the most recent
last. Within each year, references are sorted alphabetically
by author. If you are interested in only current information,
you might want to start reading at the back, just before the
indexes.
How to Use the Index: A subject and country index is
located at the back of this book. It will help you to go
directly to the specific information that interests you.
Browse through it briefly to familiarize yourself with its
contents and format.
Each record in the book has been assigned a sequential
number, starting with 1 for the first/earliest reference. It is
this number, not the page number, to which the indexes
refer. A publication will typically be listed in each index in
more than one place, and major documents may have 30-40
subject index entries. Thus a publication about the
nutritional value of tofu and soymilk in India would be
indexed under at least four headings in the subject and
country index: Nutrition, Tofu, Soymilk, and Asia, South:
India.
Note the extensive use of cross references to help you:
e.g. “Bean curd. See Tofu.”
Countries and States/Provinces: Every record contains a
country keyword. Most USA and Canadian records also
contain a state or province keyword, indexed at “U.S.
States” or “Canadian Provinces and Territories”
respectively. All countries are listed under their region or
continent. Thus for Egypt, look under Africa: Egypt, and
not under Egypt. For Brazil, see the entry at Latin America,
South America: Brazil. For India, see Asia, South: India.
For Australia see Oceania: Australia.
Most Important Documents: Look in the Index under
“Important Documents -.”
Organizations: Many of the larger, more innovative, or
pioneering soy-related companies appear in the subject
index – companies like ADM / Archer Daniels Midland Co.,
AGP, Cargill, Dupont, Kikkoman, Monsanto, Tofutti, etc.
Worldwide, we index many major soybean crushers, tofu
makers, soymilk and soymilk equipment manufacturers,
soyfoods companies with various products, Seventh-day
Adventist food companies, soy protein makers (including

pioneers), soy sauce manufacturers, soy ice cream, tempeh,
soynut, soy flour companies, etc.
Other key organizations include Society for
Acclimatization (from 1855 in France), American Soybean
Association, National Oilseed/Soybean Processors
Association, Research & Development Centers (Peoria,
Cornell), Meals for Millions Foundation, and International
Soybean Programs (INTSOY, AVRDC, IITA, International
Inst. of Agriculture, and United Nations). Pioneer soy
protein companies include Borden, Drackett, Glidden,
Griffith Labs., Gunther, Laucks, Protein Technologies
International, and Rich Products.
Soyfoods: Look under the most common name: Tofu, Miso,
Soymilk, Soy Ice Cream, Soy Cheese, Soy Yogurt, Soy
Flour, Green Vegetable Soybeans, or Whole Dry Soybeans.
But note: Soy Proteins: Isolates, Soy Proteins: Textured
Products, etc.
Industrial (Non-Food) Uses of Soybeans. Look under
“Industrial Uses ...” for more 17 subject headings.
Pioneers - Individuals: Laszlo Berczeller, Henry Ford,
Friedrich Haberlandt, A.A. Horvath, Englebert Kaempfer,
Mildred Lager, William Morse, etc. Soy-Related
Movements: Soyfoods Movement, Vegetarianism, Health
and Dietary Reform Movements (esp. 1830-1930s), Health
Foods Movement (1920s-1960s), Animal Welfare/ Rights.
These are indexed under the person’s last name or
movement name.
Nutrition: All subjects related to soybean nutrition (protein
quality, minerals, antinutritional factors, etc.) are indexed
under Nutrition, in one or more of 14 subcategories.
Soybean Production: All subjects related to growing,
marketing, and trading soybeans are listed under Soybean
Production. E.g. Soybean Production: Nitrogen Fixation, or
Soybean Production: Plant Protection, or Soybean
Production: Variety Development.
Other Special Index Headings: Browsing through the
subject index will show you many more interesting subject
headings, such as Industry and Market Statistics,
Information (incl. computers, databases, libraries),
Standards, Bibliographies (works containing more than 50
references), and History (soy related).
Commercial Soy Products: All Soyinfo Center
sourcebooks that focus on a specific soyfood (tofu, soymilk,
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tempeh, miso, etc.) or geographical area (Africa, Japan)
contain extensive information about every known
commercial soyfood product - a unique feature. We list the
product name, manufacturer’s name, address, and phone
number, year and month of introduction, ingredients,
weight-packaging-price, how stored, nutritional analysis,
and documentation on sources of additional information on
that product.
SoyaScan Notes: This is a term we have created exclusively
for use with this database. A SoyaScan Notes Interview
contains all the important material in short interviews
conducted and transcribed by William Shurtleff. This
material has not been published in any other source. Longer
interviews are designated as such, and listed as unpublished
manuscripts. A transcript of each can be ordered from
Soyinfo Center Library. A SoyaScan Notes Summary is a
summary by William Shurtleff of existing information on
one subject.
“Note:” When this term is used in a record’s summary, it
indicates that the information which follows it has been
added by the producer of this database.
Asterisks at End of Individual References.
1. An asterisk (*) at the end of a record means that Soyinfo
Center does not own that document. Lack of an asterisk
means that Soyinfo Center owns all or part of the document.
2. An asterisk after eng (eng*) means that Soyinfo Center
has done a partial or complete translation into English of
that document.
3. An asterisk in a listing of the number of references [23*
ref] means that most of these references are not about
soybeans or soyfoods.

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

Document Types: The SoyaScan database contains 51
different types of documents, both published (books, journal
articles, patents, annual reports, theses, catalogs, news
releases, videos, etc.) and unpublished (interviews,
unpublished manuscripts, letters, summaries, etc.).
Customized Database Searches: This book was printed
from SoyaScan, a large computerized database produced by
the Soyinfo Center. Customized/ personalized reports are
“The Perfect Book,” containing exactly the information you
need on any subject you can define, and they are now just a
phone call away. For example: Current statistics on tofu and
soymilk production and sales in England, France, and
Germany. Or soybean varietal development and genetic
research in Third World countries before 1970. Or details on
all tofu cheesecakes and dressings ever made. You name it,
we’ve got it. For fast results, call us now!
BIBLIO: The software program used to produce this book
and the SoyaScan database, and to computerize the Soyinfo
Center Library is named BIBLIO. Based on Advanced
Revelation, it was developed by Soyinfo Center, Tony
Cooper and John Ladd.
History of Soybeans and Soyfoods: This book has a
corresponding chapter in our forthcoming scholarly work
titled History of Soybeans and Soyfoods (4 volumes).
Manuscript chapters from that book are now available on
our website, www.soyinfocenter.com.
About the Soyinfo Center. An overview of our
publications, computerized databases, services, and history
is given on our website.
Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991
Fax: 925-283-9091
www.soyinfocenter.com
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HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
1. González de Mendoza, Juan; Loyola, Martin Ignacio de.
1588. The historie of the great and mightie kingdome of
China, and the situation thereof: Togither with the great
riches, huge cities, politike gouernement, and rare
inuentions in the same. Translated out of Spanish by R.
Parke. London: Printed by I. Wolfe for Edward White... [8]
+ 410 p. 20 cm. *
• Summary: States that in the year 1585 three Chinese
merchants visited Mexico and brought with them curious
things: “The desire of gain hath caused them to traueile to
Mexico, whither came the yeare past in anno 1585 three
merchants of China, with verie curious things, and neuer
staied till they came into Spaine and into other kingdomes
further off.”
Note 1. Prof. Ted Hymowitz believes that, because of
this new information, soybeans were probably introduced to
the New World by at least 1585. The first Spanish galleon to
make a round trip from Acapulco to Manila was in 1565.
Thus, it is not too far fetched to think that impressed
Chinese seamen or Chinese merchants returned to the New
World bearing soybeans.
Note 2. Juan González de Mendoza lived 1545-1618;
Martin Ignacio de Loyola died in 1606.
Note 3. The translator (R. Park) states in his dedication:
“Made and set fourth by the Author of this Book, as well as
by that which he hath seene, as also by the true relation that
he had of the religious and barefoot Fryers of the order of
St. Francis, who traualled the same the yeare 1584.”
2. Staunton, George T. ed. 1853. The history of the great
and mighty kingdom of China, and the situation thereof.
Compiled by the padre Juan Gonzalez de Mendoza. And
now reprinted from the early translation of R. Parke. Works
Issued by the Hakluyt Society (London) Vol. 14. lxxxiii +
172 p. See p. 95. Reprinted in 1970. [15 ref]
• Summary: This is a new edition of The Historie of the
Great and Mightie Kingdome of China, and the Situation
Thereof, edited by Sir. George T. Staunton. It was first
published in 1588 in London in English, then in 1596 in
Spanish.
Chapter 7 (p. 95) states that in the year 1585 three
Chinese merchants visited Mexico and brought with them
curious things: “The desire of gain hath caused them to
traueile to Mexico, whither came the yeare past in anno
1585 three merchants of China, with verie curious things,
and neuer staied till they came into Spaine and into other
kingdomes further off.”
Note 1. Prof. Ted Hymowitz believes that, because of
this new information, soybeans were probably introduced to
the New World by at least 1585. The first Spanish galleon to

make a round trip from Acapulco to Manila was in 1565.
Thus, it is not too far fetched to think that impressed
Chinese seamen or Chinese merchants returned to the New
World bearing soybeans.
Note 2. Bart is the abbreviation for Baronet, a member
of a British hereditary order of honor, below that of Barons,
made up of commoners, designated by “Sir” before the
name and “Bart” after. Address: Sir, Bart, England.
3. Blavet, A. 1877. Le Soja Hispida et le Cicer Arietinum
[The soybean and the chickpea]. Moniteur Horticole
(Belgium) No. 1. p. 7. Jan. [Fre]*
• Summary: Even though not shining among the first rank
of the food species, these two legumes are of real interest
for our vegetable plots. For some time now, based on
favorable trials conducted in France, they have been
recommended very seriously to all those who are interested
in the important question of food. We believe, therefore,
that it would be useful to our readers to give a brief
description of these two vegetables which are still almost
unknown in our country.
The Soja Hispida or Dolichos Soja belongs to a genus
that is very closely related to the genus Glycine, and certain
botanists even lump them together. It is an annual hairy
(hispide) plant, about 1 meter in height when erect. Its
leaves are trifoliate, consisting of three leaflets or folioles.
Its flowers are violet, arranged in clusters (en grappes
ascillaires), followed by oblong pods, slightly arched, each
containing from 2 to 5 oval seeds, a little compressed. It
originated in Asia.
In Japan, in China, and in tropical Asia (I might add in
Mexico), these seeds are eaten as a vegetable. In these
regions, it can be said that the culinary art owes them a lot,
because they enter into the preparation of all the sauces.
Among other things, they are made into the celebrated Soy
[sauce], so sought after by Asiatic gastronomes, and which
is also known and used in Europe to enhance the taste of
certain dishes, and especially beef, whose digestion it
uniquely facilitates. The soybean (le Soja) is also said to be
an important oil-bearing plant.
In October 1878 we had two soybean plants growing in
our plot of vegetables at the Universal Exposition [in
Vienna]. One member of our society asked Mr. Vilmorin
what he knew about this plant. He replied: About eight
years ago [i.e., in 1870] I saw it appear, then it was not
spoke about again. Anyway, the visitors [at the Exposition]
paid such high honors to our two plants, that all we were
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left with was the stems [because the visitors had stripped off
the pods and seeds].
You know better than anyone how much perseverance
and stubbornness it takes to propagate a novelty, regardless
of its excellence. You have to convince, particularly at the
beginning, you have to overcome the bad will, the habits,
the distrust, the jealousy, the incompetence, the conviction
that it is impossible to do better... and whatever! This the
first year I gave the soybean (le Soja) to market gardeners /
vegetable growers (maraîchers), a certain number of them
did not wait for the plant to reach maturity before putting it
on the compost pile. They called it an obscenity which took
up room unnecessarily. They came to a hasty conclusion /
judgment, as you can tell.
Others who thought about it more gave the plant the
opportunity to bear fruit, but the failed to write a report
about its cultivation.
Finally, only two people understood that this very
accommodating legume was not out of place. Yet one must
add that this was thanks to the presence of a ship-owner
(armateur), who had eaten it in Mexico. He was very fond
of this product, and it is to this fact that the plant was given
the honor of being cultivated on a large scale in one of the
châteaus where one of our two gardeners happened to be.
Note: This is the earliest document seen (Feb. 2009)
concerning soybeans in Mexico, Central America, or Latin
America. It is not clear whether or not these soybeans were
cultivated in Mexico (they may well have been) or where
they came from (they may well have come from China on a
Manila galleon as part of the China trade).
It’s the same kind of thinking. Without the laudable
perseverance of one of our horticulturists, our excellent
Etampes soybean (very early), would never have come to
our attention. What if it had been grown by a market
gardener who just brought some of it to our market without
thinking for years to give it the least extension to its
cultivation.
The first year it was sold for 12 francs per liter.
4. Bulletin de la Societe d’Horticulture et de Viticulture
d’Eure-et-Loir (Chartres).1879. Le Soja hispida:
Succédanée de la Lentille [The soybean: Substitute for the
lentil]. 11:27-28. Feb. [1 ref. Fre]
• Summary: The chairperson (Mr. J. Courtois) notes that an
insect has been attacking lentils. He then presents a letter
sent by Mr. A. Blavet, president of the Horticultural Society
of Etampes (Société d’Horticulture d’Etampes), which was
accompanied by a small bag of Soja hispida. The letter
states:
Dear sir: An idea has come to me which I will
communicate to you. I know how much the region of
Gallardon has lost by seeing the numerous crops of lentils
invaded by the broad bean beetle (bruche [Bruchus
rufimanus]). For three years now, we have been cultivating
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here a very delicious plant, very hardy, and giving an
extraordinary yield; it’s the Soja hispida, which originated
in Mexico. The seedpod is beaten with a flail in the dry
stage, with the greatest ease, and I can assure you that I
have never seen the Bruche beetle infest it.
Since I know that this plant thrives in terrain similar to
that of Gallardon, I know for certain that the farmers of this
country will earn a large profit from this substitute crop, of
which I am enclosing a sample. I am sure that in 2-3 years it
will command an excellent figure on the markets.
The seed is almost round in the dry state and about the
size of a pea. But when the seeds are soaked in water, as
before cooking, they more than double in size and take the
shape of a small haricot. Please experiment and see for
yourselves the excellence of its quality.
Finally, dear sir, I would be happy if I could give to this
product, within a center as favorable as your, the extension /
dissemination of which it is worthy on all points.
Note: This is the 2nd earliest document seen (Feb. 2009)
concerning soybeans in Mexico, Central America, or Latin
America. It is not clear whether or not these soybeans were
cultivated in Mexico (they may well have been) or where
they came from (they may well have come from China on a
Manila galleon as part of the China trade).
5. Bulletin de la Societe d’Horticulture et de Viticulture
d’Eure-et-Loir (Chartres).1879. Procés-verbaux des
séances. Séance du 6 avril 1879 [Verbal proceedings of the
meetings. Meeting of 6 April 1879]. 11:73-75. [1 ref. Fre]
• Summary: It is noted that a letter from the president of the
[Horticultural] Society of Etampes [Mr. Blavet] to Mr.
Courtois was received.
The house of Vilmorin had mailed to Mr. Courtois 10
samples of varieties of Soja hispida; before giving these
samples to the Director of the Garden, so that he would
cultivate these 10 varieties, as requested by Messrs.
Vilmorin and Andrieux. Eight seeds (about 1/3 of the
contents) were taken out of each packet seeds and mailed to
Mr. Blavet.
It is to this shipment by Mr. Courtois to Mr. Blavet that
Mr. Blavet responded as follows: Dear Sir,
I have just received your very kind letter and your
precious samples. Some appear to be very close to ours;
perhaps the slight difference would be due only to the fact
that the cultivation was repeated for four consecutive years
in our area. We will undertake with great pleasure to follow
with care the comparative cultivation.
As I told you, ours had been given to us as having come
from Mexico.
Here is how we cultivate it. As for the haricot / bean, we
put 3 seeds in each hole, with a spacing of 50 cm. We offset
the holes in each row from the previous one [so the holes in
two rows form a zigzag pattern]; we plant them in April.
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6. Carrière, E.-A. 1880. Le soja hispida [The soybean (Soja
hispida)]. Journal d’Agriculture Pratique 44(14):479-83.
April 1. [Fre]
• Summary: Page 480 notes that in 1874 the Jardin
d’Acclimatation in France received soybeans from Mexico
and distributed them to various societies. Illustrations show:

(1) A plant, pod, and seed of Pois oléagineux de la Chine
(soybean; Fig. 35, by L. Rouyer). (2) A plant and pods of
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Soja hispida (soybean) with many pods clustered around the
stem, and a cluster of 7 pods to the upper left of the plant
(Fig. 36, by Thiebault).
(3) A cluster of three leaves of Soja hispida d’Etámpes
one-fourth its natural size (Fig. 37).
(4) Two large pods and one seed of Soja hispida
d’Etámpes (full size; Fig. 38).
(5) A dry plant of Soja hispida d’Etámpes with pods on
the stems, one-ninth its natural size (Fig. 39).
A table (p. 482) compares the composition of different
seeds as analyzed by various chemists. The soybean was
analyzed by Levallois of l’Institut agronomique.
Pages 482-83: A quotation from Amoenitatum
exoticarum by Engelbert Kaempfer (1712) mentions miso,
soy sauce, koji, and sake.
Page 483 states: “Today the soybean is cultivated in
Hungary and probably in Austria. One farmer, Mr. JulesRobert of Seelowitz, in Moravia [a separate crownland of
Austria, but after 1945 part of Czechoslovakia], cultivates it
on a very large scale (30 hectares or more each year). He
lets some of the plants ripen / mature for harvest as seeds
(soybeans); he cuts the others before they mature and mixes
them with corn (maïs), then ensiles the mixture in a semidry state.” Note 1. This is the earliest document seen (June
2008) that mentions silage or ensilage in connection with
soybeans. It is also the earliest document seen (April 2003)
that mentions the use of corn and soybeans together to make
silage. All of the early research on the use of soybeans in
silage was done in France.
The last paragraph states: “Soybean seeds can be
ordered from MM. Vilmorin et Cie, 4, quai de la Mégisserie,
Paris.”
Note 2. Note 2. This document contains the earliest date
seen for soybeans in Mexico (1874). It is not clear whether
or not these soybeans were cultivated in Mexico (they may
well have been) or where they came from (they may well
have come from China on a Manila galleon as part of the
China trade).
Note 3. Theodore Hymowitz, Prof. of Plant Genetics,
Univ. of Illinois, referring to this reference and to the
reference from the year 1651 by Francisco Hernandez
mentioning the mung bean, writes (8 May 1989): “The
existence of soybeans or mungbeans or even the knowledge
of these crops in Mexico at that time is of course no surprise
to me. From about 1565 and for the next 250 years ships left
Acapulco for Manila (Philippines) and returned. All sorts of
goods were moved West to the East and vice versa across
the Pacific Ocean. Hernán Cortés [Cortes] (1485-1547, the
Spanish explorer and conqueror of the Aztec empire in
Mexico) started a plant introduction garden in Mexico City
in 1621 and requested that seed be sent to him.” Hymowitz
added by phone (27 May 1989): “There is no log of what
was grown in that garden, but there is the account of Cortés’
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friend, which is at the University of Illinois rare book room.
It is in old Spanish, handwritten.”
Note 4. The illustrations in this article were reproduced
in many later books and articles by other authors. Address:
France.
7. Carrière, E.-A. 1880. Soja hispida [The soybean (Soja
hispida)]. Revue Horticole: Journal d’Horticulture Pratique
(Paris) 52:153-57. April 16. Excerpted from Journal
d’Agriculture Pratique, 1 April 1880. [2 ref. Fre]
• Summary: This is a reprint of an article by the same
author first published on 1 April 1880 in Journal
d’Agriculture Pratique 44(14):479-83. All the five
illustrations (line drawings) and one table in the original
article are reproduced here. Address: France.
8. Morin, F. 1880. Chronique horticole et viticole: Sur le
Soja hispida [Horticultural and viticultural chronicle: Soja
hispida]. Bulletin de la Societe d’Horticulture et de
Viticulture d’Eure-et-Loir (Chartres) 11:341-44. [Fre]
• Summary: In 1879 the Horticultural Society of Eure-etLoir received from Mr. Blavet, president of the Horticultural
Society of Etampes (Seine-et-Oise), a packet containing
seeds of Soja hispida, known today in the horticultural
world under the name Soja hispida d’Etampes (The soybean
of Etampes).
Last year we also received from Mr. J. Courtois, vicepresident of the Society of Horticulture, 10 seeds of this
precious vegetable.
The harvest of 1879 was relatively abundant,
considering the harshness of the season. We were then able
to confirm with our own eyes this plant’s abundant
productivity. Of 10 seeds planted, only 9 came up /
germinated; and these 9 plants of Soja hispida yielded 367
seeds, or on average, about 41 seeds per plant.
The Chinese and Japanese consume large amounts [of
these seeds] of this plant. It is from Mexico that soybean
seeds (les graines de Soja) seem to have [first] been
imported to France.
The cultivation of this plant in our region could be of
great benefit, because an analysis of its composition proves
its food and nutritional value. The scientist (savant) Mr.
Levallois, of the Agronomic Institute (l’Institute
agronomique) [May 1880] found in the Soja hispida: 35%
nitrogenous materials [protein], 13.6% fats, 19.4% starch,
dextrin and sugar, 4,40% cellulose, 10.5% pectic bodies and
nitrogen-free extract [non-fiber carbohydrates, “nonmeasured substances”], 4.2% mineral salts and ash, and
12.88% water. Since the seeds of this plant contain a larger
percentage of nitrogenous materials than any of the six
other nutrients, it is clearly a rich food plant. The relative
quantity of oil that can be extracted from it fully justifies the
name “oil peas” (Pois oléagineux), which has sometimes
been given to it.
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The Soja hispida is cultivated on a large scale, especially
in Hungary; certain farmers (cultivateurs) of these regions
have ensiled it like maize to feed livestock during the
winter. In our country [France], early varieties would be
preferable everywhere, in order to ensure that they mature.
Footnote: Previous articles about Soja hispida appear on
pages 27, 34, 66, 75, and 321 of this volume.
9. Leblond, A. 1891. Le soja d’Étampes [The Étampes
soybean]. Journal d’Agriculture Pratique 55(31):161-63.
July 30. [Fre]
• Summary: Mr. Lachaume was the first person in France,
in 1857, to speak of the cultivation of Soja hispida, which
he called pois oléagineux de la Chine (“oil peas of China”)
and which he strongly recommended, his agronomic trials
having been very successful. But until 1874 the soybean
wasn’t talked about very much. At that time the Society for
Acclimatization received from Mexico soybean seeds,
which it distributed to various horticultural societies,
especially the one at Étampes, which persevered in
cultivating and disseminating or distributing this plant,
which had a remarkable yield. Were the grains originating in
Mexico the same as those used by Mr. Lachaume? Probably
not.
Dr. Menudier has pointed out the advantages to be
derived from the use of soybean bread for diabetics, and has
described the preparation of this bread, so we don’t have to
repeat these same instructions.
We would only add that the soybean can be used to good
advantage in cookery. Soybeans (Les sojas) are cooked and
prepared like haricot beans, however Mr. Blavet, president
of the Horticultural Society of Étampes, advises tossing the
dry soybeans into fresh boiling water for 5 minutes, the
boiling them until well cooked in a second batch of water.
In the south of France (le Midi) roasted soybeans are used
as a substitute for coffee.
An illustration (p. 461) shows Soja hispida plant with
pods. Illustrations (p. 462) show the leaves, pods and roots
of the soybean plant. These illustrations are from E.-A.
Carrière (1880).
Note 1. This is the earliest document seen that uses the
term “sojas” to refer to “Soybeans.”
Note 2. This document contains the earliest date seen for
soybeans in Mexico (1874) (one of two documents).
10. Evans Seed Co., Inc. 1904. 1904 retail price list:
Northern grown legume, forage plant, grain and grass seeds
(Mail-order catalog). West Branch, Michigan. 24 p. 23 cm.
• Summary: A black-and-white photo on the cover shows a
man, a woman, and a child (little girl) standing in a “Field
of soys and pearl millet at West Branch, Michigan.” Below
that is written in large letters: “Our northern grown seeds
are unequalled for hardiness, earliness, vigor, high
germinating power and purity.” Printed by Herald-Times
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Print., West Branch, Mich. At the top of the cover in small
letters: “44º12' North Latitude.”
Contents: Note to the American Farmer and Stockman.
Our terms. Legume seed department. Soy beans. Cow peas.
Field peas. Garden peas. Beans (Phaseolus vulgaris).
Spanish field pea (Lathyrus sativus). The vetches (Vicia
villosa and V. sativa). Velvet beans (Mucuna utilis). Lupines
(Blue and Large White). Faba or Broad Beans (Vicia faba).
Lentils (Lens esculenta). Pea nuts (Arachis hypogæa). The
clovers. Northern Grown Grain and Forage Plant
Department: Field corn, Russian emmer (Triticum spelta).
Spring wheat. Oats. Barley (Hordeum vulgare). Japanese
barnyard millet (P. [Panicum] Crus Galli). East India pearl
millet (Pennisetum spicatum). Teosinte (Reana luxurians).
New legumes for 1905 (the Japanese Muroran bean is a
forage crop that is earlier than the earliest soy or cow pea).
Grass seeds: Timothy (Phleum pratense) and Orchard grass
(Dactylis glomerata). Meadow fescue (Fescuta pratensis).
Awnless brome (Bromus inermis). Red top (Argostis
vulgaris). Kentucky blue grass (Poa pratensis). Root seeds.
Seed potatoes. Bacteriated soil (“sand containing the
bacteria adapted to peas, soys, cow peas, vetches, lentils,
broad beans, lupins, etc. Sold in new 16-oz. cotton bags at
$1.50 per 100 pounds. Not less than 100 pounds will be
sold). A paradise for pork (Also called “hog heaven,” it is a
“combination crop.” “Some plant corn, soys and mangels or
sugar beets in alternate rows”). Chemical analysis vs. cow
analysis [of feeds] (“All authorities, chemists and cows
included, agree that the soy bean is the most digestible of all
concentrated foods. And palatability–convince yourself.
Plant an acre of soys and when they are ripening turn in
your stock, your cows, horses, hogs, sheep, turkeys, ducks
and chickens. They will tell you all about the palatability of
the soy bean).” Standard of weights in Michigan: Beans,
soy: 8-16 quarts of seed required per acre. Weight per
bushel: 60 lb.
The note (p. 2) “To the American Farmer and Stockman”
begins: “Greeting: It has always been our aim to be
something more than seed sellers–or merchants.” It states in
detail the company’s strong commitment to quality seeds.
“Our terms are invariably net cash with order.” The first
section (p. 3+), titled “Legume seed department” begins:
“From ancient times down to the present certain plants have
been used for the purpose of renovating and maintaining the
fertility of soils... It was not until 1888 that a German
scientist discovered by which process these plants enrich the
soil. Briefly, legumes are plants having the power, by aid of
certain bacteria, of converting atmospheric nitrogen into
nitrates available for plant food, and of storing it up in root
nodules, or tubercles. We do not yet know whether this
process is a mechanical or chemical one.”
However, we do know that nitrogen, one of the vital
elements of plant food, is the most elusive, the most
expensive to buy and the most difficult to retain of all the
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elements that go into the production of any crop. We know
that a crop of soys, peas, clover, or vetches enriches the soil
by adding to the available nitrogen. It is absolutely true that
the nitrogen removed from an acre of land by a crop of oats,
corn, wheat or timothy often exceeds in value the entire cost
of producing a crop of legumes. There can be no greater
folly in farming than the continued production of cereals
without a rotation in which legumes form a part, and the
shorter the rotation the better for the land and the bank
account... The Leguminosæ includes beans, peas, vetches,
clover, lentils, cow peas, soys, faba, lupins, etc.”
The subsection titled “Soy beans (Glycine hispida)” (p.
4-7) gives the most information about this crop to be found
in any American seed catalog up to this time. “German,
Soja. Japanese, daidzu [daizu]. Next to wheat this is
probably the oldest of cultivated plants. It is mentioned in
Chinese writings prior to 500 B.C., and remains to this day
one of the staple crops of China and Japan. It was originally
introduced into America about 1925-30, but failed to attract
attention to its merits. It was not until the researches and
experiments of Profs. Brooks [Massachusetts] and
Georgeson [Kansas], within the past fifteen years, that the
true value of soys became known. Since 1896 they have
grown more rapidly in popularity than any crop ever
introduced into America. Soys contain a higher percentage
of protein in more digestible form, than any other farm
product, and at a fraction of the cost of the so-called
‘concentrated feeds.’” A table shows a nutritional analysis
of five varieties of soys made by the Michigan Experiment
Station [published in Bulletin No. 199, April 1902]. Ito San
and Medium Early Yellow contain the most crude protein
(41.04% and 41.52%). A photo shows two uprooted
soybean plants, each covered with pods.
Page 5 continues: “Soya are as easy of culture as
common beans, cow peas, or corn. They succeed on any soil
that will produce corn. They will withstand drouth and wet
weather that would ruin most of our staple crops, and will
pass uninjured through frost that kills corn to the ground.
This has been demonstrated hundreds of times here in
Michigan. Scores of seedsmen catalogue soys with southern
seed, generally the Mammoth Yellow. Such seed can be
bought for $1.00 to $1.25 a bushel, but is absolutely
worthless north of the Ohio river. We are the pioneers of the
soy seed business at the north; have grown and sold them
for the past 8 years [since about 1896]. We have not a
bushel of soys grown outside of Michigan.” “Evans’ soys
are know the world over. We sold them last year in England,
Germany, Guiana [British Guiana?], West Indies, Hawaii,
Mexico and Canada.
Page 6 continues: “Plant soys in drills 28 to 30 inches
apart, using 8 to 16 quarts seed per acre, according to
variety and use. For ensilage, they may be planted with
corn, but we believe it is more satisfactory to grow the two
crops separately and mix them as they go through the
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cutter.” The subsection titled “Varieties” gives details on
each of the following: Ito San (named by Mr. Evans in
honor of Marquis Ito, the Japanese statesman), Early Black
or No. 6 (originated by Mr. Evans), Ogema, or Evans No. 9,
Medium Early Green, Olive Medium (created and
introduced by Evans), Medium Early Black.
Concerning: “Ogema, or Evans No. 9. Originated by
Edw. E. Evans and offered for the first time last season. It is
a cross of Dwarf Brown and No. 6 and is unquestionably
the earliest of all soys. It can be planted later and farther
north than any other variety. Beans dark chocolate color.
Season 65 to 75 days. Stock limited.” Ogema is the
company’s most expensive variety, selling for $7.50 per
bushel, vs. $3.50 per bushel for most other varieties.
A table titled “Prices of soy beans” (p. 7) gives the
prices of 12 varieties. The first seven are sold in quantities
of one packet, quart, 4 quarts, peck, ½ bushel, and bushel.
Most sell for $3.50/bu, but the price ranges from $3.00/bu
for Ito San and Medium Early Yellow to $7.50/bu for
Ogema. These seven are: Ito San, Ogema (earliest), Medium
Early Green (general favorite), Olive Medium, Medium
Early Black, Early Black (Evans No. 6), Medium Early
Yellow. The last five varieties sold (all new) are: Dwarf
Brown, Gosha, Rokugetsu [Rokugatsu?], Bakaziro
[Bakajiro], and Hankow. Each is available only in the
packet size at $0.15 per packet. On the last page of the
catalog is a full-page order sheet.
Note 1. This is the earliest document seen (Aug. 2002)
which mentions that turkeys eat or are fed soybeans.
Note 2. This is the earliest document seen (Sept. 2004)
that mentions the following soybean varieties: Dwarf
Brown, Hankow, Ogemaw, and Mammoth Yellow (one of
three documents).
Note 3. This is the earliest English-language document
seen (May 2003) that uses the word “bacteriated” to refer to
soil containing nitrogen-fixing bacteria.
This catalog is owned by Special Collections, USDA
National Agricultural Library, Beltsville, Maryland.
Address: West Branch, Ogemaw Co., Michigan.
11. Moore, George T. 1905. Soil inoculation for legumes;
with reports upon the successful use of artificial cultures by
practical farmers. USDA Bureau of Plant Industry, Bulletin
No. 71. 72 p. Jan. 23. See p. 1-46, 67-68, 71-72 + 10 plates.
[65 ref]
• Summary: From the earliest days of agriculture it has been
recognized that all plants belonging to the Leguminosae had
a decidedly beneficial effect upon the soil. Pliny (A.D. 2379), the Roman scholar, wrote: “The bean ranks first among
the legumes. It fertilizes the ground in which it has been
sown as well as any manure” (p. 12). From the early 1800s
on there was a great diversity of opinion concerning both
the cause and the effect of root nodules of legumes.
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Nobbe in Germany isolated a pure culture of nodule
forming bacteria from the nodules and grew them in tubes
or bottles containing nutrient agar. This culture was given
the trade name Nitragin. Seventeen different kinds of
Nitragin were prepared from the nodules of as many
different plants, and marketed by a well known German
firm of manufacturing chemists. Experiments with Nitragin
in Germany met with varying degrees of success. In this
country the results obtained by Prof. J.F. Duggar using hairy
vetch at the Alabama Experiment Station in 1896 and 1897
were very satisfactory, but certain other investigators were
not able to secure inoculation.
W.M. Munson at the Maine Agricultural Experiment
Station reported in 1897 and 1898 of having fair success in
inoculating soybeans with Nitragin, but he failed to get
satisfactory results with other legumes. His results did not
warrant the recommendation of the use of Nitragin for a
leguminous crop. A major problem with Nitragin was that it
lost its viability quickly (p. 21). “The percentage of failures
in its usage was so great that its manufacture was given up,
and it is no longer for sale under that name... For this reason
the Laboratory of Plant Physiology of the [U.S.]
Department of Agriculture undertook a scientific
investigation of the root-nodule organism, and as a result it
is believed that a thoroughly practical and satisfactory
method of bringing about artificial inoculation has been
devised” (p. 22).
Table 1, titled “Number of packages of inoculating
material (or inoculated seed) distributed from November,
1902, to November, 1904...” (p. 42-43), lists the following
under “Bean, Soy”: Alabama 10, Alaska 0, Arizona 0,
Arkansas 2, California 3, Colorado 0, Connecticut 4,
Delaware 0, District of Columbia 0, Florida 1, Georgia 4,
Hawaii 2, Idaho 1, Illinois 36, Indiana 16, Indian Territory
0, Iowa 9, Kansas 10, Kentucky 9, Louisiana 0, Maine 1,
Maryland 7, Massachusetts 11, Michigan 10, Minnesota 1,
Mississippi 1, Missouri 13, Montana 0, Nebraska 3, Nevada
0, New Hampshire 2, New Jersey 2, New Mexico 0, New
York 30, North Carolina 11, North Dakota 0, Ohio 25,
Oklahoma 4, Oregon 3, Pennsylvania 17, Philippine Islands
0, Porto Rico 1, Rhode Island 3, South Carolina 1, South
Dakota 2, Tennessee 5, Texas 2, Utah 0, Vermont 2, Virginia
48, Washington (state) 3, West Virginia 6, Wisconsin 11,
Wyoming 0. Foreign countries: Australia 2, British Guiana
0, Canada 1, Costa Rica 1, Cuba 2,... South Africa 2. Total:
391.
The next section, titled “Reports” (p. 44), begins:
“While it has been impossible to receive reports from all
experimenters, the percentage of replies has been unusually
large and is quite sufficient to enable the formation of a fair
opinion as to the value of the cultures distributed. Table II,
“Reports of experiments with principal crops” (p. 45),
shows the following for soy bean: Total reports: 129.
Inoculation resulting in definite increase of crop: 54.
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Failures definitely ascribed to bad season, poor seed, weed
growth, etc.: 22. No increase in crop; organisms already
present in the soil: 11. No evident advantage from
inoculation; nodules not formed: 42. Percentage of failure:
43%.
After discussing the nature of the organism, the author
lists farmers in the following areas who have used the
“artificial culture” successfully to inoculate soybeans: Rash,
Alabama; Gainesville, Georgia; Napoopoo, Hawaii (Gordon
Glore–Inoculation successful. Increased growth of plant and
abundance of root nodules); Winchester, Kentucky; Bynum,
Maryland; Marionville, Missouri; Dome, North Carolina;
Guys Mills, Pennsylvania; Spring City, Tennessee; and
seven towns in Virginia (p. 67).
The author states that alkaline nitrates in the proportion
of 1 to 10,000 are sufficient to prevent the formation of
nodules. Photos show: (I) Package of inoculating material
for sufficient for four acres of alfalfa, with a letter titled
“Directions for using inoculating material,” from the U.S.
Department of Agriculture, Bureau of Plant Industry. (II)
Effect of rich nitrogenous soil upon formation of nodules of
soy beans; few nodules. Same culture and seed used as in
Plates III and IV. (III) Effect of poor sandy soil upon
formation of nodules of soy beans; more nodules. (IV)
Effect of poor clay soil upon formation of nodules of soy
beans; many nodules. Conclusion: Soybeans grown in a
poor sandy soil or in a poor clay soil have a greater number
of nodules than plants grown in a rich nitrogenous soil. He
states also that fully as striking differences might be shown
in a soil in which the moisture or the acidity or the air
supply varies, and that the application of calcium or
magnesium will act differently on nodule production
depending on whether the plant grows under acid or
alkaline conditions.
Note 1. This is the earliest document seen (June 2007)
that clearly refers to the cultivation of soybeans in Hawaii.
They may have been grown there in 1900, at which time
one variety was introduced to the USA from Hawaii.
Note: 2. This is the earliest document seen (June 2007)
concerning soybeans in connection with West Virginia.
Since 6 packages of soybean inoculating material (or
inoculated seed) were sent to West Virginia from November,
1902, to November, 1904, its seems likely that soybeans
were in West Virginia and being cultivated there by 1905–
but we cannot be sure.
Note: 3. This is the earliest document seen (June 2007)
concerning soybeans in connection with Oregon. Since 3
packages of soybean inoculating material (or inoculated
seed) were sent to Oregon from November, 1902, to
November, 1904, its seems likely that soybeans were in
Oregon and being cultivated there by 1905–but we cannot
be sure.
Note: 4. This is the earliest document seen (Dec. 2008)
concerning soybeans in connection with Cuba. Since 2

19

packages of soybean inoculating material (or inoculated
seed) were sent to Cuba from November, 1902, to
November, 1904, its seems likely that soybeans were in
Cuba and being cultivated there by 1905–but we cannot be
sure.
Note: 5. This is the earliest document seen (Feb. 2009)
concerning soybeans in connection with Costa Rica, or with
Central America. Since 1 package of soybean inoculating
material (or inoculated seed) was sent to Costa Rica from
November, 1902, to November, 1904, its seems likely that
soybeans were in Costa Rica and being cultivated there by
1905–but we cannot be sure. Address: Physiologist in
Charge of Lab. of Plant Physiology.
12. Edie, E.S. 1909. Cultivation and uses of soya beans.
Liverpool University, Institute of Commercial Research in
the Tropics, Bulletin 1(1):1-7. Oct. 8. [1 ref]
• Summary: An excellent article. Contents: Introduction.
Uses of the soya bean: Forage, hay, ensilage, soya oil, soya
milk, a type of cheese made from soymilk [tofu], soya meal
[flour]; use of soya bean oil for soap, illumination, paints
and other industrial products, soya bean meal used as a
fertilizer on Chinese sugar plantations, soya beans as a
legume for enriching the soil with nitrogen, planting
between rows of maize. Cultivation of soya beans. Varieties
of soya beans.
“The Soya bean (Glycine hispida) is a native of Southeastern Asia, where it has been cultivated for centuries in
China and Japan. It was introduced at a later period into
India, and arrived in England towards the end of the
eighteenth century. A considerable number of experiments
were carried out with the plant were carried out in Austria
about thirty years ago, but it is only quite recently that it has
become an article of commercial importance in Europe.”
After discussing uses as hay and silage: “It is in the bean
itself, however, that the chief value of the Soya plant lies.
As food for man and domestic animals it is used to a very
large extent in the East. In some parts of China the bean
forms one of the staple articles of food, and it is cooked
much as beans and marrowfat peas are, and also in soups
and other forms. The oil is used largely for making salads
and sauces, and is also mixed with flour in the manufacture
of cakes. Mr. Turner tells me that the Chinese extract casein
from the bean, and I have also seen this stated elsewhere.
“A liquid closely resembling cow’s milk is prepared
from Soya beans in Japan.” The process is described. “This
condensed product is of considerable value as a food, but it
is unsuitable for the use of infants. This “Soya Milk” is also
used in the preparation of a kind of cheese” [tofu]. Note:
This is the earliest English-language document seen (Oct.
2003) that contains the term “Soya milk.”
“Soya bean meal is now use in the manufacture of
biscuits, and for mixing with flour for making brown bread
in this country. In some parts of the Continent Soya meal is
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now being used in preference to rye meal for making
bread.”
“One of the most valuable products of the Soya plant is
the oil. As mentioned before, it is used largely for eating
purposes in the East, and Mr. Turner tells me that on the
Continent a greater percentage of Soya oil than of Copra oil
is allowed in the manufacture of margarine.
“Soya oil is largely used for soap making in the East,
and I understand that it has recently been tried with very
good results in this country also.
“As a considerable proportion of oil is left behind in the
cake after expression of the oil, it may be more profitable to
extract the oil by solvents such as naphtha and use it all for
manufacturing purposes, as extraction by means of naphtha
renders the oil unsuitable for edible purposes.
“In the East Soya bean oil is used as an illuminant and
also in the manufacture of paints. The oil has a
comparatively high iodine value, which is an index of the
drying quality of an oil of that class.” Note: This is the
earliest English-language document seen (March 2008)
which states that soy oil can be used in paints (or other
coatings) in connection with its iodine number.
Cultivation: “Recently the question of raising this crop
in various British colonies has been discussed. In most of
the African colonies, including West Africa, the Soya bean
would probably be successfully grown, and in rotation with,
or along with maize and other crops, its cultivation would
be a very profitable investment. I have seen samples of
Soya beans at least three years old, which showed no signs
of weevilling or deterioration in any way. Cargoes of the
beans shipped from Vladivostock [Vladivostok] and Dalny
to Hull and Liverpool are stated to have arrived in perfect
condition.”
Varieties: A table (p. 6) gives a nutritional analysis by
S.H. Collins of “a sample of Chinese yellow Soya beans.”
Moisture: 10.23%. Oil 15.62%. Albuminoids 37.54%.
Carbohydrates 27.27%. Woody fibre 5.02%. Ash 4.32%.
“I have analysed samples of five distinct varieties of
Soya beans, some of which were obtained from the shop of
a Chinaman who sells them to the Chinese in Liverpool for
food. I do not, of course, know the age of the samples, nor
their source...” After describing the shape and color (2
green, 2 brown, 1 black) of each, and noting that No. 4
came from Hong-Kong, he gives a nutritional analysis of
each in tabular form, and the weight of 20 seeds of each in
grams.
“In conclusion I have to thank Mr. A. Grenville Turner,
Grain and Seed Broker, member of the Liverpool Corn
Trade Association, for much valuable information regarding
the Soya beans and for his kindness in obtaining samples
for me. I am also largely indebted to an excellent article on
Soya beans in the Natal Agricultural Journal, November,
1908.
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“Since the above was written I have been enabled,
through the kindness of Sir Alfred Jones, to analyse a
sample of yellow Soya beans grown in West Africa from
seed sent out by him early this summer.” A table shows the
analysis. Moisture: 10.52%. Oil 17.26%. Albuminoids
36.05%. Carbohydrates 26.16%. Woody fibre 5.39%. Ash
4.62%.
“The results show that in the first season at least the
Soya bean underwent no deterioration in West Africa, and
the plants also came rapidly to maturity.”
Also published in 1909 as a 7-page booklet by C.
Tinling & Co., Liverpool. Also published in 1911 Spanish
by: Mexico. Ministerio de Fomento, Colonización e
Industria under the title “Explotación de la soya,” by E.S.
Edic [sic, Edie]. The last line of the article seems to say that
the author is at the central agricultural station (Estación
Agrícola Central).–San Jacinto [probably in or near Mexico
City], January 1911. Address: M.A., B.Sc, Liverpool Univ.
13. Langworthy, C.F. 1910. Apendice. La soya como
alimento para el hombre [Appendix: The soy bean as human
food]. Boletin de la Sociedad Agricola Mexicana
34(20):389-92. May 25. [1 ref. Spa]
• Summary: This is a Spanish-language translation of
USDA Farmers’ Bulletin No. 58 (1897, Revised 1899). The
soybean is referred to throughout as “La haba soya.” It
describes and gives the nutritional composition of various
Japanese soyfoods, including natto, miso (3 types; miso
blanco, colorado, Suiza [Swiss]), tofu (Tofu o queso de
haba; Tofu fresco), soymilk (leche de la haba soya), frozen
tofu (Tofu helado), yuba, shoyu (salsa de la haba soya).
Note 1. This is the earliest Spanish-language document
seen (Oct. 2008) that mentions yuba, which it calls yuba.
Under the name of coffee beans (habas de café),
soybeans (las habas soya) are sometimes consumed in
Switzerland as legumes (como legumbres); when they are
dry and toasted, they are used as a substitute for coffee
(sustituir al café). No mention is made of soybeans or
soyfoods in Mexico.
Note 2. This is the earliest Spanish-language document
seen (July 2000) that mentions tofu, which it calls Tofu or
queso de haba.
Note 3. This is the earliest Spanish-language document
seen (Feb. 2004) that mentions natto, which it calls natto.
Note 4. This is the earliest Spanish-language document
seen (Feb. 2004) that mentions miso, which it calls miso.
Note 5. This is the earliest Spanish-language document
seen (Feb. 2004) that mentions soy as a substitute for
coffee, which it calls sustituir al café.
Note 6. This is the earliest Spanish-language document
seen (Oct. 2003) that uses the term leche de la haba soya to
refer to soymilk.
Note 7. This is the earliest Spanish-language document
seen (Feb. 2004) that mentions frozen tofu, which it calls
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“Tofu helado.” Address: PhD, Office of Experiment
Stations, USDA, USA.
14. Lewkowitsch, Julius. 1910. Die Industrie des
Soyabohnenoeles [The soya-bean oil industry]. Chemische
Industrie (Berlin) 33(22):705-08. Nov. 15. Whole number
670. (Chem. Abst. 5:597). [3 ref. Ger]
• Summary: This is a major report on the world soybean oil
industry. “In an astonishingly short period of time, the
almost unknown soybean has become a major oilseed in
Europe.” The method of separating the oil from the soya
bean in Manchuria is to soak the seeds in water overnight,
to crush them, and, after boiling the mass with a little water,
to express the oil in a primitive form of press. Owing to the
length of time during which the pressure is continued, the
yield of oil is as high, if not higher, than is given by the
modern hydraulic presses [used in Europe]. The expressed
oil is mainly used for food, while any that is unfit for that
purpose is burned in lamps. The residual cakes in the press,
which are about 3 inches thick and 2 to 3 feet in diameter,
form a staple food product. The bean cakes in China are
called teou-fou-tcha [sic, actually this term refers to okara].
Some idea of the trade done in these soya bean cakes
may be formed from the fact that during the year 1904 no
less than 160,000 tons of soya bean cake (not including the
beans themselves or the oil) were exported to Japan alone,
although that country itself produced about 2,500,000 hl. (1
hectoliter = 100 liters, so 6,875,000 bushels) of beans,
which were utilised in 11,000 factories that manufacture soy
sauce. In the year 1909 the quantity of beans exported from
Manchuria to Japan reached 600,000 tons.
Until two years ago considerable difficulties stood in the
way of the trade with Europe, for the long sea-voyage
through the tropics and especially through the Red Sea, had
such a deteriorating effect upon the beans, that, after
removal of about 10 per cent of oil, the residual oil cake
was quite unsuitable as a feeding stuff. Only a small amount
arrived in Liverpool, where the resident Chinese created an
insignificant demand for their favorite dishes. Nevertheless,
small amounts of soybean cake (Soyakuchen) were imported
to England for use in mixed feeds, although this branch of
trade had but a paltry existence. Therefore the confluence of
a number of particularly favourable conditions were
required to introduce the beans into the world and European
markets. During the Russo-Japanese War, soybeans served
as a staple food for the Japanese, and later the Russian
soldiers. After the war, Manchuria was thrown open to the
commerce of the world. Thanks to the industrial activity of
the Japanese and the decline in the shipping rates, a
favorable opportunity arose, after the soldiers left, for
exporting large quantities of the beans to England.
The first large consignment reached Liverpool towards
the end of 1908, and its arrival coincided with a period of
great scarcity of other oils and fats, due to various causes,
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and, in particular, to the increased consumption of edible
fats, and the growing demand for dynamite glycerin for the
Transvaal mines and the construction of the Panama canal.
In addition to this, the cotton-seed harvest in the United
States had been poor, and this had caused a considerable
increase in the price of Egyptian cotton-seed, so that many
oil-mills in England had been forced temporarily to suspend
work. Hence attention was at once directed to the new raw
material, large quantities of which were available at
favourable prices.
The imported beans had the following average
composition: Water 10%, oil 18%, proteins 40%,
carbohydrates 22%, fibre 5%, and ash, 5%. It was not
possible to reckon upon a higher yield of oil than 10 per
cent. from the beans, but feeding experiments with the oilcake showed that while it produced as much flesh as cottonseed oil-cake, it caused the cows to yield a milk richer in
cream. Thus for some time past soya cake has fetched
higher prices in the market than cotton-seed cake.
Had it not been for the timely appearance of soy-bean
oil the already high price of cotton-seed oil would have
been at least 25 per cent. higher, and there would have been
a corresponding increase in price of all the fats used in the
soap industry. Immense quantities of the new oil were
employed in the manufacture of soap, and during the year
1909 more than 400,000 tons of the beans were imported
into England. Only small quantities were sent to America,
and, relatively, very little to the continent of Europe.
The high tariff on raw materials in Germany and in
France prevented the importation of the seed, and at first the
English oil manufacturers took advantage of this, and
exported large quantities of soya oil and soya cake both to
America and the Continent. Only within the last few months
have the German oil manufacturers succeeded in obtaining
the concession that soya beans may be imported into
Germany free of duty, but in the near future the production
of soya oil and soya cake may become an important branch
of the German oil industry.
The chief use of the new material in the manufacture of
soap is as a partial substitute for cotton-seed oil in the
production of hard soaps, while for soft soaps it can
completely replace cotton-seed oil and partly replace linseed
oil. Soya-bean oil has also been extensively used as an
edible oil, and in admixture with cotton-seed oil large
quantities of it have been consumed in England. It has also
been employed as an oil for the preservation of sardines.
Attempts were made to use it as a substitute for linseed oil
in the color and varnish industries, but it can never replace
the latter oil completely.
The composition of soya-bean oil renders it particularly
suitable for the adulteration of both linseed and cotton-seed
oils, while it is also frequently employed as an adulterant of
Japanese rape oil.
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The chief ports for the export of soya beans are
Newchang, Dalny, Vladivostok, and Hankow, while the
principal European ports for their importation are Hull,
London, and Liverpool, and, more recently, Hamburg. The
supply of the beans is assured for several years, for, in
addition to that produced in Manchuria and South China,
attempts, which appear likely to be successful, are being
made to cultivate the plant in West Africa and in the East
Indies.
In the Southern States of North America the soya plants
are already grown for fodder, and experiments are now
being made to cultivate them for the production of oil seed.
It has already been proved that the beans grown in West
Africa from Asiatic seed do not yield less oil than the
original seed. The author lived 1857-1913.
Note 1. This is the earliest document seen (March 2001)
concerning soybeans in connection with (but not yet in)
Panama or the Canal Zone. Address: London.
15. Itie, G. 1910. Le soja: Sa culture, son avenir [Soya: Its
cultivation, its future]. Agriculture Pratique des Pays
Chauds (Bulletin du Jardin Colonial) 10(93):485-93. Dec.
[23 ref. Fre]
• Summary: Contents: Mixed cultures (growing soybean
with other crops, such as corn). Rotations. Yields of
soybeans (grain/seeds). A table (p. 490) gives the yield (in
hectoliters/hectos per hectare) of 20 soybean varieties at
many different locations, mostly in the USA, with one in
Canada; the highest yields range from 33 to 36.3. Eight
more small tables (p. 492-93) give additional information
on soybean seed yields from China, Manchuria, Hungary,
Germany, Italy, and Algeria. Note 1. The author is presently
a professor at the School of Agriculture in Mexico.
Note 2. This document contains 10 tables, mostly from
other sources. Address: Ingenieur d’Agriculture coloniale,
Professeur à l’École d’Agriculture de Mexico.
16. Itie, G. 1911. Le soja: Sa culture, son avenir [Soya: Its
cultivation, its future]. Agriculture Pratique des Pays
Chauds (Bulletin du Jardin Colonial) 11(94):55-61. Jan. [26
ref. Fre]
• Summary: Contents (conclusion): Yields (continued) of
soybeans (grain/seed). Yield/production of nitrogen and
other nutrients per hectare compared with other basic crops.
Yield of forage. Conclusion: The soybean can play a major
role as a producer of both forage and seed.
A table (p. 58) gives the yield of green forage and hay
(in tonnes per hectare) from 16 soybean varieties at many
different locations in the USA; the highest yields of green
forage range from 23.6 to 24.9 tonnes/ha, and of hay range
from 5.5 to 7.1 tonnes/ha. Several other small tables (p. 5559) give additional information. Address: Ingenieur
d’Agriculture coloniale, Professeur à l’École d’Agriculture
de Mexico.
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17. Mexico. Ministerio de Fomento, Colonización e
Industria. 1911. La soya: Traduccion de varias
publicaciones extranjeras sobre la explotación de esta planta
[Soya: Translations of various foreign publications on the
development and cultivation of this plant]. Mexico:
Secretaria de Fomento. 57 p. [3 ref. Spa]
• Summary: The Ministerio de Fomento is the Ministry of
Public Works. The first three-fourths of this publication
contains Spanish-language translations of the following
three articles: (1) “The soybean: A valuable fodder plant” by
H.J. Choles (p. 3-26). Contents: Introduction. Botany and
history of the soybean (de la Soya). Varieties. Cultivation:
Conditions of growth, methods of culture. Harvesting:
When to harvest, curing, harvesting for seed, yield of
forage, yield of seed. Chemical composition. Digestibility.
Value and uses of the crop: For green forage, as a silage
crop, as a hay crop, as a pasture plant, as manure, value of
the soybean as human food.
(2) “Utilization of soybeans” by E.S. Edic [sic, Edie]
from Estación Agrícola Central–San Jacinto. Jan. 1911 (p.
26-36). Contents: Introduction. Uses of the soyabean: As a
forage plant, hay, ensilage, soy oil (El aceite de soya),
soymilk (leche de soya), a type of cheese (una especie de
queso) [tofu], soy flour (harina de soya), use of soybean oil
for margarine (margarina), for soap, illumination, paints
and other industrial products, soy bean meal used as a
fertilizer on Chinese sugar plantations, soybeans as a
legume for enriching the soil with nitrogen. The cultivation
of soybeans. Varieties of soybeans.
(3) “Importance of the Soybean: Products which can be
obtained from the soybean. Its marvelous value as food.”
reprinted from Milling magazine, Aug. 1909 (p. 36-42).
The last one fourth of this publication (p. 42-57)
discusses the following: The soybean (possibilities for
importation to Mexico). The new world trade in soybeans.
Soybean production in the British empire (Sir Alfred Jones,
soya in Africa, trials in British Columbia). Consumers of
soybeans (Countries that import the seeds, especially for
their oil to make margarine, soap, and paints; Canadian
research commission). As a food. Dark bread. Wheat gluten.
The latest news about soya: Products that can be obtained
(oil and meal), the soybean (vegetable casein), experiments
making bread with soy flour, opportunity for the
manufacture of biscuits or crackers (galletas). Summary.
Note 1. This is the earliest Spanish-language document
seen (Sept. 2006) that mentions soy oil, which it calls El
aceite de soya.
Note 2. This is the earliest Spanish-language document
seen (Oct. 2003) that uses the term leche de soya to refer to
soymilk. As of Oct. 2003 leche de soya is the modern
Spanish term for soymilk. Address: Mexico.
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18. Seip, James F. 1916. Soy beans in Louisiana: Some
interesting points about culture, harvesting and curing of
soy beans. Progressive Farmer 31(24):745. June 10.
• Summary: “I plant a large acreage of soy beans every year
for the market and also for forage purposes. I will give my
method of preparing the soil, culture and harvesting.” He
inoculates the beans with commercial bacteria. To control
weeds: “When the beans are five to six inches high, I
cultivate with a double shovel and repeat if possible about a
week later. The other cultivations may be done with a spring
tooth harrow, or a large sweep does excellent work.”
“In harvesting I use a cane knife, as it does more
efficient work, is very economical and the beans will not be
damaged by being trampled on by horses which is the case
when a mower is used. If the beans are grassy at harvest
time, it is almost impossible to use a mower satisfactorily,
whereas with the can knife it makes no difference. Windrow
three rows into one, and if the weather be favorable allow
the beans to remain for 48 hours in windrow... After
removing from the windrow, they should be placed in small
cocks about three feet high and allowed to remain for three
or four days... Do not attempt to cure in a barn. This is one
plant that does best when cured in the field; even should
you get a hard rain when in the windrow or small cock do
not feel alarmed, as the soy bean has the ability to readily
shed water. In fact the plant can be cut and cured in the most
disagreeable weather.”
Note: This is the earliest English-language document
seen (Nov. 2002) that uses the word “grassy” to describe the
habit of growth of soybeans.
The beans shrink very little, only 3 to 3½ per cent
during proper curing. “If properly cured, they will stand
shipping well. I have shipped them to Central America
where they were used for food. The bean makes a most
delicious soup, and when baked is far superior to the well
known Boston bean. The bean when crushed makes an
unusually high-grade oil, and the meal is splendid for both
stock and fertilizing purposes. For forage, especially for
hogs, it has no superior. When the pods and plant are about
one half matured, turn your stock in and watch the result.”
Address: Alexandria, Louisiana.
19. USDA Bureau of Plant Industry, Inventory.1917. Seeds
and plants imported by the Office of Foreign Seed and Plant
Introduction during the period from April 1 to June 30,
1914. Nos. 37647 to 38665. No. 39. 139 p. Sept. 15.
• Summary: Soy bean introductions: Soja max: “37684.
From Peking, China. Received at the State Department in a
pouch from Peking, China. Received March 20, 1914. ‘This
variety is probably the kind asked for in your letter under
the name of the “white-eyed” soy bean. It is known as “the
large white eyebrow bean” among the Chinese where it is
grown.’ (Source unidentified.)

23

“38213/38228. From Tokyo, Japan. Presented by the
director, Japanese Imperial Department of Agriculture.
Received May 15, 1914.
“38213-38220.
“38213. Tsurunoko.
“38214. Var. Aksaya.
“38215. Gowari.
“38216. Hadaka.
“38217. Aotsurunoko
“38218. Kôsuirasu.
“38219. Var. Juningonomi.
“38220. Aoniûdô.
“38228. Shirashaya
“38435/38472. From China. Collected by Mr. Frank N.
Meyer, Agricultural Explorer for the Department of
Agriculture. Received June 8, 1914. Quoted notes by Mr.
Meyer.
“38450-38452. From Sianfu, Shensi, China. Collected
January 24, 1914
“38450. ‘(No. 2029a.) A large variety of yellow-seeded
soy bean. Chinese name Ta huang tou, meaning “large
yellow bean.”’
“38451. ‘(No. 2030a.) A medium-large variety of
yellow-seeded soy bean. Chinese name Ta huang tou,
meaning “large yellow bean.”’\ “38452. ‘(No. 2031a.
Puchowfu, Shansi, China. February 10, 1914.) A large,
yellow-seeded variety of soy bean. Chinese name Ta huang
tou, meaning “large yellow bean.”’
“38453-38457. From Sianfu, Shensi, China. Collected
January 24, 1914.
“38453. ‘(No. 2032a.) A small, yellow-seeded variety of
soy bean. Chinese name Hsiao huang tou, meaning “small
yellow bean.”’
“38454. ‘(No 2033a.) A small, yellowish seeded variety
of soy bean. Chinese name Huang tou, meaning “yellow
bean.”’
“38455. ‘(No. 2034a.) A very small, yellow-seeded
variety of soy bean. Chinese name Hsiao huang tou,
meaning “small yellow bean.”’
“38456. ‘(No. 2035a.) A variety of soy bean with lightgreen seeds. Chinese name Ch’ing tou, meaning “green
bean.” Used pickled in brine as appetizer with meals.’
“38457. ‘(No. 2036a.) A variety of soy bean with darkgreen seeds. Used like No. 2035a. [S.P.I. No. 38456].
Chinese name Ch’ing tou, meaning “green bean.”’
“38458. ‘(No. 2037a. Kwanyintang, Honan, China.
December 20, 1913.) A rare variety of soy bean, of dark
olive-drab color. Said to be very productive. Chinese name
Huai toi.’
“38459. ‘(No. 2038a. Lingpao, Honan, China. December
24, 1913.) A rare local variety of soy bean, having reddish
seeds. Chinese name Ta tzû tou, meaning “large violent
bean.”’
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“38460-38462. From Sianfu, Shensi, China. Collected
January 24, 1914.
“38460. ‘(No. 2039a.) A black-and-brown striped
variety of soy bean, used mainly roasted as a delicacy.
Chinese name Hu p’i tou, meaning “tiger-skin bean.”’
“38461. ‘(No. 2040a.) A large, black-seeded variety of
soy bean. Chinese name Ta hei tou, meaning “large black
bean.”’
“38462. ‘(No. 2041a.) A small, black-seeded variety of
soy bean, used mainly boiled as a feed for hard-working
draft animals. Chinese name Hsiao hei tou, meaning “small
black bean.”’”
37699–Botor tetragonoloba (L.) Kuntze. Fabaceæ. Goa
bean. (Psophocarpus tetragonolobus DC.) “Seguidilla.
Climbing bean with 4-winged pods, which, used as string
beans when they are tender, are of excellent quality. They
should be of great value in Porto Rico and Panama, but the
soil is too poor in Florida. I tried them for two seasons in
Miami, Florida, but they were not a success. The seed
should be planted in April or May. The plant does best in
rich, rather moist, but well-drained land.’”
Note: This is the earliest English-language document
seen (Aug. 2007) that uses the word “Seguidilla” to refer to
the winged bean.
Adzuki bean (Phaseolus angularis): 38442-43, 38446.
Chinese name is Hung hsiao tou, meaning “red small bean.”
Address: Washington, DC.
20. Fletcher-Berry, Riley M. 1917. The most nutritious nut
and bean: What to make with peanuts. What to make with
soy beans. Ladies’ Home Journal 34(10):108. Oct.
• Summary: Gives nine peanut recipes in paragraph form,
and four soy bean recipes in typical recipe form. The peanut
recipes are: Browned peanut hash. Peanut-butter croquettes.
Peanut Irish stew. Peanut butter and spaghetti. To make
peanut butter (at home). Baked peanuts. Peanut drop
cookies. Peanut canapés. Peanut and raisin bread.
The soy bean recipes (which use whole dry soybeans or
soy-bean pulp–cooked, mashed soy beans) are: Soy-bean
meat loaf. Soy-bean croquettes. Soy bean souffeé. Soy-bean
frijoles.
“One pound of soy beans contains more tissue-building
food or protein than one pound of round steak. Soy beans
also surpass milk and eggs in nutritive value, as this table
shows.”
For Soy-bean frijoles: “2 cupfuls of soybeans. 2
tablespoonfuls of bacon drippings. 4 green peppers. 1 small
onion. ½ teaspoonful of salt. 1 tomato. After soaking the
beans overnight, cook them until they are tender. Melt the
bacon drippings, add the beans and cook for ten minutes,
stirring constantly. Cut the tomato into small pieces; add
finely chopped peppers, onion, salt. Mash all together with a
wooden spoon and cook just long enough to heat all the way
through. Pour this around the sautéed beans. Serve at once.”
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Note 1. These recipes were published 6 months after the
USA entered the European War (World War I).
Note 2. This is the earliest document seen (Jan. 2005)
that uses soy ingredients in a Mexican-style recipe.
21. Morse, W.J. 1920. Re: Companies in Virginia and the
Carolinas that are using soy beans to make oil and cake.
Letter to J.C. Hackleman, Illinois Agric. Exp. Station,
Urbana, Illinois, Dec. 14. 1 p. Typed, without signature
(carbon copy).
• Summary: “Replying to your letter of December 6
requesting names and companies in Virginia and the
Carolinas who are utilizing soy beans for the production of
bean oil and bean cake, will say that I do not know of any at
the present time. In so far as I know, no oil companies in the
South have handled soy beans since about 1917. Seed raised
in the Carolinas has brought such good prices for planting
purposes that the oil mills have not been able to purchase
any seed for crushing.
“In 1917 the seed that was crushed for oil was not
domestic grown seed, but was imported seed that was
originally intended for Sweden or Germany by the
submarine route and the vessel was held up in the Panama
Canal. The company was forced to sell the seed in this
country to oil mills in eastern North Carolina and one oil
company in South Carolina obtained all of the seed which
was used for oil and oil meal. If you are to take up the
matter with the companies that did the handling of soy
beans and obtain information as to their methods, etc., I
refer you to the following:
“Farmers Cotton Oil Co., Wilson, North Carolina,
“Hartford Cotton Oil Co., Hartford, North Carolina,
“Newbern Cotton Oil Co., New Bern, North Carolina,
“Sea Island Cotton Oil Co., Charleston, South Carolina.”
Note: This is the earliest document seen (Feb. 2009)
concerning soybeans in the Canal Zone or the Panama
Canal. The soybeans were on a ship which passed through
the Panama Canal in 1917. The Canal Zone was owned and
operated by the United States at this time. This document
contains the earliest date seen (1917) for soybeans in the
Canal Zone.
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agric. Exp.
Stations, 1899-1928. Box 10–Idaho-Illinois. Folder–
Illinois–#3. Address: Agronomist, Bureau of Plant Industry,
Washington, DC.
22. Page, Thomas Walker; Lewis, D.J.; Culbertson, W.S.;
Costigan, E.P. 1920. Survey of the American soya-bean oil
industry. Washington, DC: U.S. Government Printing
Office. Prepared by the United States Tariff Commission
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and printed for use of Committee on Ways and Means,
House of Representatives. 22 p. 24 cm.
• Summary: Contents: Summary. Summary table. General
information: Description, uses, methods of production
(domestic production and consumption), domestic exports,
foreign production and international trade, imports, prices,
competitive conditions, and tariff history. Production in the
United States (alternative). Imports by country. Imports for
consumption (soya bean oil cake). Domestic exports. Prices:
Soya bean oil (Dairen, Manchuria), soya bean oil (New
York), soya bean oil cake (Dairen). Rates of duty.
Miscellaneous.
Tables show: (1) Domestic soya-bean oil production,
imports for consumption, domestic exports and value of
imports for consumption for the calendar years 1910-1920
(p. 8). (2) Soya-bean oil production in the United States in
pounds, 1914, 1916-1919 (p. 16). (3) Soya-bean oil imports
by countries 1912-1920. Statistics on quantity and value of
imports to the USA from Belgium, England, China, Japan,
Canada, Manchuria, all others (p. 16). (4) Revenue on soyabean oil imports for consumption, 1910-1920 (p. 17). (5)
Revenue on soya bean oil cake imports for consumption,
1912-1919. (6) Quantity and value of domestic exports of
soya bean oil for 6 months ending Dec. 31, 1919. Exported
to: Austria-Hungary, Belgium, Denmark, France, Germany,
Italy, Netherlands, Sweden, United Kingdom, Canada, all
other (p. 17). The largest amount was exported to the United
Kingdom. (7) Spot prices of wholesale soya-bean oil at
Dairen, Manchuria, 1918 and 1919. (8) Prices of
Manchurian soya-bean oil in New York, 1913-1919. Data
from War Industries Price Bulletin No. 49. (9) Prices of
soya-bean cake in Dairen, 1918-1919. Data from
Manchuria Daily News. (10) Rates of duty on soya-bean oil,
1883-1913 (p. 18). (11) Consumption of fats and oils by the
lard-substitute industry, 1912, 1914, 1916, 1917. Includes
soya-bean oil and peanut oil. (12) Consumption of fats and
oils by the soap industry, 1912, 1914, 1916, 1917. Includes
soya-bean oil and peanut oil (p. 19-20). (13) Consumption
of fats and oils by the oleomargarine industry, 1912, 1914,
1916-1918. Includes soya-bean oil and peanut oil (p. 20).
(14) Approximate net import and crush of soya beans in
Europe, 1908-1913. Incl. United Kingdom, Germany,
Netherlands, Denmark. (15) Exports of soya beans
(international trade), 1911-1918. (16) Imports of soya beans
(international trade), 1911-1919. (17) Exports of soya bean
oil (international trade) 1911-1919. (18) Imports of soya
bean oil (international trade), 1911-1919 (p. 21). (19)
Foreign exports of soya bean oil from the United States,
1912-1919. Gives quantity and value exported to Canada,
Mexico, British West Indies, Belgium, Netherlands,
Sweden, France, England, Austria-Hungary (p. 22). In 1919,
2,060 pounds worth $258 were exported to Mexico. Note:
This is the earliest document seen (Feb. 2009) that gives
statistics for trade (imports or exports) of soybeans, soy oil,
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or soybean meal to Mexico or Central America. Address:
Chairman, U.S. Tariff Commission, Washington, DC.
23. Piper, Charles V.; Morse, William J. 1923. Table dishes
of soybeans and soybean products (Document part). In:
Piper and Morse. 1923. The Soybean. New York: McGrawHill. xv + 329 p. See p. 259-79.
• Summary: This chapter contained the largest collection of
soya recipes published in the western world at that time.
They are organized into four categories, based on the type
of soyfood being used. “All are highly nutritious, and many
of them of peculiar and delightful flavor and palatability.
“Mature or Dried Beans.–Experiments by the Office of
Home Economics, U.S. Department of Agriculture and by
the Home Economics department of many colleges have
shown the mature or dry soybeans can be used in many
palatable ways. The ordinary varieties of soybeans as the
Mammoth, Midwest, Ito San, etc., require a longer period of
soaking and cooking than navy beans. The Easycook and
Hahto varieties need no more preparation than the ordinary
bean as they cook up very readily. Time may be saved by
using a pressure cooker for they soften very readily when
thus treated. In general it is well to soak the beans and then
cook them until soft. The time required will vary with the
dryness of the bean and also with the variety. After soaking
for 20 to 24 hours the beans should be cooked until they are
well softened which may require as much as 2 hours or
more.” Recipes are given for: Boiled soybeans. Baked
soybeans, No. 1, 2, and 3. Soybean soup. Soybean vegetable
soup. Cream of soybean soup. Soybean croquettes, No. 1
and 2. Soybean loaf, No. 1 and 2. Soybean chili con carne.
Soybean roast. Soybean timbales. Mexican frijoles.
Soybean souffle. Soybean pudding. Soybean and fruit
pudding. Soybeans and macaroni. Soybean salad. Soybean
and cottage cheese salad. Soybean filling for sandwiches.
Soybeans and rice. Soybean pastry. Soybean cookies.
Soybean crust. Soybean muffins.
“Soybean flour. -... As soybean flour contains
considerable fat, not much shortening is required.” Recipes:
Soybean biscuits, No. 1 and 2. Soybean muffins, No. 1, 2, 3,
4, and 5. Soybean griddle cakes, No. 1, and 2. Soybean
coconut pudding. Soybean spice cake. Soybean mush.
Soybean croquettes (mush). Soybean loaf (mush). Soybean
omelet. Soybean fruit cake. Soybean gems. Soybean spoon
bread. Soybean wafers. Soybean jam pudding. Soybean
ginger cookies. Soybean gingerbread. Soybean filled
cookies. Soybean yeast raised coffee cake. Soybean soft
ginger cake. Soybean nut bread. Soybean and rye bread.
Soybean cup cakes. Soybean pancakes. Soybean flour and
celery soup.
“Tofu.–Attempts have been made during the past 5 years
to introduce tofu to the American people, but without much
success. In cities having a large oriental population fresh
tofu or bean curd may be had at the Chinese stores. The
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following recipes prepared by the Soy Products Co., and
Chicago Bean Bread Co., indicate the wide adaptability of
tofu, or soy cake as it is termed by one company, to all kinds
of cooking, and at the same time may suggest other practical
ways in which this valuable food may be prepared. Recipes:
Chicken soy cake (tofu). Soy cake (tofu) with tomatoes. Soy
cake (tofu) with tomatoes and cheese. Mushrooms with soy
cake (tofu). Potatoes with soy cake (tofu). Soy cake stuffed
peppers. Cabbage or cauliflower soy cake (tofu). Eggs a la
Caracas with soy cake (tofu). Soy cake (tofu) with tuna fish.
Soy chicken salad. Soy cake (tofu) salad dressing. Salted
tofu. Tofu for soup. Tofu and fish. Tofu with cheese.
Creamed tofu in ramekins. Tofu and vegetable stew. Tofu
and bacon. Tofu cakes. Curried tofu. Tofu in pineapple jelly.
“Soybean sprouts.–Soybean sprouts are especially
valuable as a green vegetable and on account of their high
nutritive value. The sprouts are easily prepared, have no
waste, are quickly prepared, not more than 4 or 5 minutes in
any given way. Boiling water should be poured over the
sprouts before using for soups, stews, fried or boiled and
creamed.” Recipes include: Fried sprouts. Creamed sprouts.
French sprout salad. Spanish salad. Potato salad. Potato
salad. Sardine salad. Fruit salad. Chicken salad. Fish salad.
24. Johansen, Holger. 1924. Annual report of the Canal
Zone Plant Introduction Gardens for the fiscal year 1924.
Mount Hope, C.Z. [Canal Zone]: The Panama Canal Press.
11 p. See p. 9.
• Summary: In the introduction (p. 3), Johansen states that
this is the report for the fiscal year ended June 30, 1924. In
about July 1923 “I was authorized to make a trip to
Washington, D.C., to visit the Department of Agriculture,
and I obtained a large number of valuable plants and
brought them back to the Canal Zone. These plants were the
first plant inhabitants of the Plant Introduction Gardens.
Shortly afterwards a number of plants were donated to the
gardens by the District Quartermaster at Pedro Miguel,
these had been obtained by him the previous year from
Washington, D.C.
The section titled “Leguminous cover crops” (p. 9)
states that “None of the following Soy beans grew to
satisfaction, possibly on account of lack of proper
inoculation: Biloxi, Laredo, Peking, Tokio, Virginia,
Wilson.”
Note: This is the earliest document seen (Feb. 2009)
concerning the cultivation of soybeans in the Canal Zone or
in Central America. This document contains the earliest date
seen for the cultivation of soybeans in the Canal Zone or in
Central America (1924). The source of these soybeans was
almost certainly the Department of Agriculture in the United
States, which owned the Canal Zone and its gardens at this
time. Address: Agronomist, Balboa Heights, Canal Zone
[Panama].
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25. Morse, W.J. 1930. La utilizacion de la soja en diversas
industrias [The utilization of soya in various industries].
Hacienda (La) (Buffalo, New York) 25:298-301. July;
25:347-49. Aug; 25:394-96. Sept. [1 ref. Spa]
• Summary: This is a translation of USDA Farmers’
Bulletin 1617, but with excellent new illustrations.
Contents: Introduction. Soybeans in the human diet: Whole
dry soybeans, green vegetable soybeans, soy flour, soy oil,
soy sauce, soy milk, tofu (cuajada de soja). Soybeans in the
feeding of domestic animals. Soy oil: Extraction, use.
Soybean cake: as a human food, as a livestock feed, as a
fertilizer. The value of soybean forage. Soybean in silage.
Soya as green forage. Soybeans for the improvement of
soils. Soybean straw.
This article contains many interesting photos: 1. A man
with a hand turned stone mill in China grinding soybeans to
make soymilk. 2. Soybean cakes stacked and partly covered
with tarpaulins at a port in Manchuria. 3. Earthenware vats
used for making soy sauce in a courtyard in China. 4.
Steamed soybeans being cooled to make miso in Japan. 5.
Soybeans intercropped with corn. 6. Manchurians outside a
soy oil factory in Dairen. The equipment was installed by
the French Oil Mill Machinery Co. 7. Carrying round
soybean cakes in a cart at the same factory. 8. A soybean
mill at Yokohama, Japan. 9. An Anderson Expeller for the
extraction of soy oil. 10. A tractor pulling rotary disks for
cultivating soybeans in the USA. 11. Harvesting soybeans
with a tractor in the USA. 12. A tractor pulling a harvesterthresher combine in the USA. Address: USDA, Washington,
DC.
26. Bukasov, Sergei Mikhailovich. 1930. Vozdelyvaemye
rasteniia Meksiki, Gvatelmy i Kolumbii [The cultivated
plants of Mexico, Guatemala and Colombia]. Trudy po
Prikladnoi Botanike, Genetike i Selektsii (Bulletin of
Applied Botany, Genetics and Plant Breeding) Supplement
No. 47. 553 + 16 + xxxvii + v p. See p. 402, 541. Illust.
Index. 26 cm. Published in Leningrad by Institut
Pastenievodstva Vaskhnil. [81* ref. Rus; eng]
• Summary: The title page states: “Composed on the basis
of data and materials of the Expedition of the Institute of
Applied Botany in 1925-26.” Contains 307 photos and
maps.
Chapter 25, titled “Leguminosae of Old World origin”
states (p. 541) that the soybean (Soya hispida) was found in
Guatemala and in the state of Chihuahua, Mexico. These
plants, as well as the cowpea (p. 540), sesame and flax (p.
541), quinoa and pea-nuts (p. 473, 475, 504) were found
cultivated (see p. 472-75) in about 1925-26 by Russian
botanists.
Note 1. This is the earliest document seen (Feb. 2009)
concerning soybeans in Guatemala, or the cultivation of
soybeans in Guatemala. This document contains the earliest
date seen for soybeans in Guatemala, or the cultivation of
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soybeans in Guatemala (1926). The source of these
soybeans is unknown.
Note 2. An English-language translation of this book
exists as a typed manuscript at the University of New
Mexico, call number CSEL SB87.M6 B84213 1930a.
However the information about soy is the same as that in the
English-language portion of the book cited above. Address:
In charge of potato investigations, Inst. of Applied Botany.
27. Morse, W.J. 1932. La soya y su importancia agrícola e
industrial [The soybean: Its agricultural and industrial
importance]. San Salvador: Impr. Nacional. Publicationes
del Ministerio de Agricultura. 44 p. 25 cm. Reproducción de
un amplio estudio del Dr. W.J. Morse, traducido al
Castellano por Emma Lopez Seña y completado con otros
interesantes datos comerciales sobre la expresada
leguminosa. [Spa]*
• Summary: This is the reproduction of a large study by
Morse, translated into Castilian Spanish by Emma Lopez
Seña and published together with other interesting
commercial information on the soybean.
Note: This is the earliest document seen (Feb. 2009)
concerning soybeans in connection with (but not yet in) El
Salvador. Address: USDA, Washington, DC.
28. Boletin de Agricultura y Trabajo (Nicaragua Ministerio
de Agricultura y Trabajo).1933. Soya o soja (Soja Híspida
Moench) [Soya or soja]. 5(48):19-20. June. 2nd Series.
[Spa]
• Summary: Contents: Introduction and history of the
soybean (“it is also called ‘soya’”), with its extension in the
United States. Climate. Soil. Fertilizer. Inoculation. Varieties
widely cultivated in the USA (Biloxi, Peking, Virginia and
Wilson Five for hay and ensilage. Ito-San, Manchu,
Mandarin, and Tokio [Tokyo] for seed. Hahto for use as a
food legume at the table {legumbre de mesa}). Uses of the
plant: Green manure, forage, pasture (pastaderos), hay,
green forage. Food products made from the seeds: Flour,
oil, soy sauce, cooked whole soybeans, coffee substitutes,
soups, soybean roasts or steaks (soyas asadas), porridge or
mush, soymilk (leche vegetal), condensed soymilk, fresh
soymilk, casein, confections, soy cheese (tofu; fresh, dry,
smoked, or fermented; queso fresco, seco, ahumado,
fermentado). Food products: Dry soybeans (semillas secas)
are used to make soy sauce, cooked soybeans, coffee
substitutes, soups, roasted soybeans, vegetable milk
[soymilk], condensed milk, fresh milk, casein, confections
or sweets, and soy cheese ([tofu] fresh, dried, smoked, or
fermented), and green vegetable soybeans (semillas verdes)
are cooked and canned or served in salads. Enemies of the
soybean.
Note 1. This is the earliest document seen (Feb. 2009)
concerning soybeans in connection with (but not yet in)
Nicaragua.
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Note 2. This is the earliest Spanish-language document
seen (April 2001) that mentions fermented tofu, which it
calls queso fermentado.
29. Torres Herrera, José M. 1934. El haba soya, su cultivo y
beneficio [The soybean, its culture and benefits]. Boletin de
Agricultura y Trabajo (Nicaragua Ministerio de Agricultura
y Trabajo) 6(54):24-26. Aug.; 6(55):6-8. Sept.; 6(56-57):612. Oct/Nov. 3a Epoca. [Spa]
• Summary: The article begins with the following: “In
previous editions of this bulletin we inserted various articles
concerning the cultivation of soya; however, given the large
importance of this legume, we decided to reprint this article
by José M. Torres Herrera from the Boletín Agrícola of
Medellín, Colombia” [April 1934. 8(189):1180-92]. The
soybean variety Brazilian Yellow can be obtained in Sao
Paulo for 10 cents gold at the most” (i.e., it is inexpensive).
Contents: Part I. Introduction. Climatological conditions
for different varieties. Soils appropriate for this crop.
Inoculation with bacteria. Preparation of the soil. Soya in
crop rotations.
Part II. Sowing the seeds. The work of cultivation.
Calculation of the cost of production for 6,400 square
meters (Data taken from the Palmira Agricultural
Experiment Station, Bulletin No. 1; the cost is $0.45 per
arroba = ca. 25 lb). Soybean varieties (“Agriculturists
interested in planting this crop which has no equal, can
obtain seeds free of charge from the Pamira [sic, Palmira]
Agricultural Experiment Station or the Antioquia
Agricultural Society [Sociedad Antioqueña de Agricultores,
Colombia]”). Production of seeds. Yields of various
varieties.
Part III. Harvesting and threshing of the grain. The uses
of soya (la soya). Utilization of the plant and seeds of the
soybean (de las habas soyas): The plants as hay, pasture,
green forage, ensilage, green manure. The seeds as whole
dry soybeans (habas secas, for making infant foods, flour,
soup, butter, diabetic foods and breads, cooked whole
soybeans, confections, health foods [alimentos para sano]:
soymilk, soybean roasts or steaks, soy sprouts. Breakfast
foods: Vegetable curd or cheese [cuajada o queso vegetal],
soy sauce, malted milk, soy coffee cakes, flour, livestock
feed), green vegetable soybeans (habas verdes), soy flour
(harina de habas), soy oil (aceite de habas). Soya as human
food. The composition of various legumes. Soy flour. Soy
oil. Soy milk (leche de soya): Nutritional comparison of soy
milk and cow’s milk, powdered soymilk, fermented
soymilk, tofu (queso soya), soy casein (Caseína). Whole dry
soybeans: Roasted soybeans (habas tostadas), soy coffee
(café de soya), soy chocolate (chocolate de soya). Greenseeded soybeans (habas soyas verdes o legumbres): Soy
sprouts, soy sauces. Edelsoya (soy flour made by
Berczeller). The value of soy forage. Soybeans in mixtures
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with other crops. Green manure. The concept of Dr. Uribe
Echeverri, minister in Brazil.
Note: No mention is made of soya in Nicaragua.
Address: Agrónomo Nacional de la Intendencia del Chocó
[Colombia].
30. Khankhoje, Pandurang. 1936. El frijol soya, Glycine
hispida, Max [The soybean]. Campesino (El) (Mexico)
1(7):14-15. March. Revista Mensual. [Spa]
• Summary: “In Mexico, various experiments for the
introduction of the soybean were made starting in 1911.
There were repeated sporadically, always with poor results,
until the years from 1928 to 1932 and 1933 when in
Chapingo and Jalapa, the acclimatization of five varieties
was achieved. In the following years, seeds from these 5
varieties were grown and matured in the experimental fields
of the Biotechnical Institute (Instituto Biotécnico). The
varieties Virginia and Laredo also did well there; it was
hoped they would soon produced seeds suited for each of
our climates.”
Also discusses the importance, utilization (as oil, cheese
[tofu], shoyu, and flour), and cultivation of the soybean. A
photo shows two Laredo variety soybean plants and one
Virginia variety soybean plant.
Note: This is the earliest document seen (Feb. 2009)
concerning the cultivation of soybeans in Mexico or Central
America (one of two documents). This document contains
the second earliest date seen for soybeans in Mexico (1911),
and the earliest date seen for the cultivation of soybeans in
Mexico (1911) or Central America. The source of these
soybeans is unknown. Note, however, that soybeans may
well have been cultivated in Mexico as early as 1874 (see
Carriere 1880). Address: Ingeniero, Jefe de la Oficina de
Genetica, Ecologia y Botanica, Dirrecion de Agricultura,
San Jacinto, D.F [Mexico City, Mexico].
31. Kaltenbach, D.; Legros, J. 1936. Soya: Selection,
classification of varieties, varieties cultivated in various
countries: Latin America (Document part). Monthly Bulletin
of Science and Practical Agriculture (International Institute
of Agriculture, Rome) 27(5):184T-87T. May.
• Summary: “7. Colombia. Soya is a crop for temperate
countries, but may be acclimatised to the hot regions of
Colombia as demonstrated at the Agricultural Experiment
Stations of Valle Cauca and Tolima and in various regions
of the Administration of Choco. It is probable that certain
varieties from England and North Canada might be adapted
to the cool soils of the country. Important trials in
acclimatisation are now in progress in all the agricultural
experiment stations in Colombia: Palmira, Armero
(Tohima), and Tulio Ospina, in the government of
Antioquia... The varieties which have given the best results
are: Brazilian Yellow, Manchu, Lexington and Biloxi...
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“Generally speaking the varieties which have given the
best results in Colombia are as follows: Biloxi, Otootan,
Brazilian, Mammoth Yellow, Hahto, Laredo, Lexington,
Taikozan (black), Midwest or Mongol, Hollybrook,
Easycook, Manchu, Korea (light brownish colour), Virginia,
Wilson Five. The growth period varies from 75 to 100 days
for the early varieties and 100 to 170 days for the late
varieties. In respect of yield in seed, the Agricultural
Experiment Station of Valle has obtained the following
results:–Biloxi: 1,500 to 2,000 kg. Otootan: 1,600 to 2,200
kg. Mammoth Yellow: 1,000 to 1,500 kg. Hollybrook: 1,400
to 1,800 kg. Laredo: 1,500 to 2,200 kg. Farmers in
Colombia wishing to obtain soya seed can apply to the
Agricultural Experiment Station of Palmira and the Farmers’
Society of Antioquia.
“8. Costa Rica. A certain number of tests have been
made in this country with soya with both good and bad
results. The crops suffered either from attacks by nematodes
which infest the roots or from the excessive humidity of the
region. For this reason the enthusiasm which was shown at
one time for this crop has diminished greatly and at present
different varieties of haricot beans are preferred for
consumption. On the other hand, owing to the limited area
of the country, commercial cultivation of soya for industrial
purposes does not offer sufficiently advantageous prospects.
Note: This is the earliest document seen (Feb. 2009)
concerning soybeans in Costa Rica, or the cultivation of
soybeans in Costa Rica.
“9. Cuba. Soya grows in all the provinces of Cuba,
chiefly in Havana, Pinar del Rio and Santa Clara. Trials
with this crop are carried out by the Secretariat for
Agriculture and the Agricultural Experiment Station of
Santiago de las Vegas.
“In Cuba no native varieties are cultivated. The varieties
introduced are as follows: Soya S.P.I. 40.125, Wilson Five,
Bocket, Biloxi, Arlington, Mammoth Yellow, Columbia,
Peking, Otootan, Ito San, Dixie, Midwest, Haberlandt,
Chiquita, Illini, Dunfield, Tokio, Virginia, Early Brown,
George Washington, Tarheel Black, Lexington, Harbinsoy,
Hispida, Mansoy. The variety Otootan has given the best
results in the deep, dry soils of the region of Havana. It
yields abundant leaf material and a large harvest of seed.
“10. Dominican Republic. The Department of
Agriculture carried out numerous trials with soya several
years ago and came to the conclusion that, even when the
soil was treated with materials specially imported for this
purpose, the trials were unsatisfactory. Consequently, this
plant has never been cultivated in this country except for
experimental purposes. Note: This is the earliest document
seen (Dec. 2008) concerning soybeans in the Dominican
Republic, or the cultivation of soybeans in the Dominican
Republic. This document contains the earliest date seen for
soybeans in the Dominican Republic, or the cultivation of
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soybeans in the Dominican Republic (several years before
1936). The source of these soybeans is unknown.
“11. Equator [Ecuador]. The Direction of Agriculture
has recently imported a few varieties of soya with a view to
encouraging the introduction of this crop. Trials with these
varieties are now in progress. Note: This is the earliest
document seen (Jan. 2001) concerning soybeans in Ecuador,
or the cultivation of soybeans in Ecuador. This document
contains the earliest date seen for soybeans in Ecuador, or
the cultivation of soybeans in Ecuador (1936). The source
of these soybeans is unknown.
“12. Guadeloupe. Soya cultivation has been tried in this
country. The Service of Agriculture (le Service de
l’Agriculture) has recently introduced a certain number of
varieties, which have been distributed to planters and grown
in gardens.” A summary of the observations made by Mr.
Hazael-Massieux on 5 varieties cultivated in the Botanical
Garden is given.
“13. Guatemala. The cultivation of soya, restricted to a
limited area, is beginning to give good results. Setbacks
were experienced at first owing to the fact that the necessary
nitrogen is not used in cultivation. On the other hand, this
leguminous plant did not find markets easily as the native
population were unappreciative. At the present time this
situation is reversed as the natives now consume soya and
large quantities of soya are being sown in the regions of
Pinula and Salama. It is also grown in Alta Verapaz.” Note:
This is the 2nd earliest document seen (Feb. 2009)
concerning soybeans in Guatemala, or the cultivation of
soybeans in Guatemala. This document contains the earliest
date seen for soybeans in Guatemala, or the cultivation of
soybeans in Guatemala (1926). The source of these
soybeans is unknown. Address: Rome, Italy.
32. Kaltenbach, D.; Legros, J. 1936. Soya: Selection,
classification of varieties, varieties cultivated in various
countries: Latin America (Document part). Monthly Bulletin
of Science and Practical Agriculture (International Institute
of Agriculture, Rome) 27(5):187T-89T. May.
• Summary: “14. British Guiana [Guyana]. Soya growing
was introduced in 1927. Trials in acclimatisation were
carried out by the Agricultural Experiment Stations. There is
no cultivation on a commercial scale. Only introduced
varieties are grown, the best being Caracas White [perhaps
from Venezuela?]. Efforts have been directed towards
finding a variety adapted both to forage and seed
production. Soya is grown in places where the soil is light.
The yields in seeds vary from 1,500 to 2,500 lb per acre.
“15. Dutch Guiana [Suriname]. Soya is grown here
solely by farmers from Java. It is not a commercial product
and is generally consumed by the producers. The variety
grown is one with black seeds which was imported in 1905
by Mr. Van Hall. It is grown in light, sandy soils. An
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average yield is obtained of 6 to 12 quintals of seed per
hectare. Note: 1 quintal = 100 kg.
“The Experiment Station of Paramaribo imported,
several years ago, numerous varieties from the United States
and Java. The trials in cultivation carried out in the
Experiment Garden have shown that none of these varieties
give as good results as the variety imported in 1905. Note 1.
This document contains the earliest date seen (March 2001)
for soybeans in Suriname, or the cultivation of soybeans in
Suriname (1905). The source of these soybeans is unknown,
but it may well have been Java. Note 2. This is the earliest
document seen (March 2001) concerning the work of
Indonesians (farmers from Java) with soybeans overseas.
“16. Mexico. The first trials in soya growing date back
to 1925. Investigations in acclimatisation are now carried
out by the Direction of Agriculture in the states of Vera Cruz
and Mexico, at the Agricultural School of Ciudad Juarez
and in the region of Tuxtepec, State of Caxaca [sic, Oaxaca,
in southeast Mexico].” The following varieties have been
introduced to Mexico: Virginia, Laredo, Hollybrook, and
Mammoth. The first two have given the best results. Note 3.
This is the earliest document seen (Feb. 2009) concerning
the cultivation of soybeans in Mexico (one of two
documents). This document contains the third earliest date
seen for soybean in Mexico (1925), and the second earliest
date seen for the cultivation of soybeans in Mexico (1925).
The source of these soybeans is unknown.
“17. Peru. Trials in acclimatising soya were first started
in Peru in 1928, and have not yet passed the experimental
stage. These trials are carried out chiefly by the Experiment
Stations of Moquega, Ancash, Piura, Lambayeque and La
Molina, at Lima. Note 4. This is the earliest document seen
(Jan. 2001) concerning soybeans in Peru, or the cultivation
of soybeans in Peru. This document contains the earliest
date seen for soybeans in Peru, or the cultivation of
soybeans in Peru (1928). The source of these soybeans is
unknown.
“18. Porto Rico [Puerto Rico]. An attempt was made to
introduce soya growing into Porto Rico in 1912. Different
trials were carried out for establishing this crop, but without
success as farmers were not interested in this plant.
“19. Salvador [El Salvador]. In 1932, the government of
Salvador imported soya seeds from Brazil for the purpose of
acclimatisation. Up to the present the results have not been
sufficiently definite for any deductions to be made. In fact,
these results are sometimes positive and sometimes
negative, without discovering any reason for the lack of
success. interesting commercial information on the soybean.
Note 5. This is the earliest document seen (Feb. 2009)
concerning soybeans in El Salvador, or the cultivation of
soybeans in El Salvador. This document contains the earliest
date seen for soybeans in El Salvador, or the cultivation of
soybeans in El Salvador (1932). The source of these
soybeans was Brazil.
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“20. Uruguay. On account of the economic importance
soya might have for this country, the Industrial and Forage
Plants Section, from the date of its foundation in 1929,
undertook an extensive study of this plant. As a point of
departure, abundant material was assembled for the purpose
of study from all parts of the world. The first trials in
cultivation were made with two varieties, Biloxi, which
originated from trials carried out in 1925-1926; and a
yellow variety of soya which was subsequently recognised
to be the variety Mammoth. The Section received, in
November, 1929, a large collection from the Plant
Production Institute of Leningrad, including 66 varieties.
This collection was afterward completed by other varieties
from North America and other parts of the world, so that at
present the Section has 233 varieties available. In the spring
of 1929, the section undertook trials in cultivation and
adaptation,... in 1933-1934 of the 233 varieties cultivated,
only 28 were retained, so that up to the present, 205
varieties have been eliminated. Of the varieties retained,
only 10 appear to be very promising;... all the soya from
seed obtained from Brillmayr [Brillmayer] in Austria and
large quantities from the Industrial Plants Institute at
Leningrad and from Germany, proved to be quite unsuitable
for cultivation in Uruguay. All this shows the fundamental
importance of the biological problem of adaptation.
“It may be said that, at present, the varieties of soya best
adapted to cultivation in Uruguay are the following: (1)
Varieties cultivated for industrial purposes.–These are
almost all varieties with light coloured seeds, with the
exception of 3 varieties in which the colour of the seeds is
entirely different from that required by industry, namely, the
varieties Biloxi, with brown seed; Hispida Moench Baird
with brown seed; Hispida Moench Ednce, with black seed
[Note 6. Is this Edna, which had black seed?]. (2) Varieties
suitable only for forage production.–Laredo and Otootan.
Generally speaking, it may be said that according to the
investigations carried out by Professor Henry, Chief of the
Industrial and Forage Plant Section of Estanzuela, the 4
most important varieties of soya best adapted to
environmental conditions in Uruguay, are as follows:
Mammoth, Laredo, Linea genetica 4-a, Japonesa.” Address:
Rome, Italy.
33. Kaltenbach, D.; Legros, J. 1936. Soya: Selection,
classification of varieties, varieties cultivated in various
countries. Monthly Bulletin of Science and Practical
Agriculture (International Institute of Agriculture, Rome)
27(5):165T-89T. May.
• Summary: Contents: Part 2. IV. Varieties cultivated in the
different countries. A. America (continued): United States
(conclusion). Principal states of the Union where soya is
grown (conclusion: Gives a little history and lists the most
popular varieties and how/where grown): Massachusetts,
Ohio, Mississippi, Iowa, Maryland, New York, Wisconsin.
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Canada. Argentina. Bermuda. Brazil. Chile. Colombia.
Costa Rica. Cuba. Dominican Republic. Equator [Ecuador],
Guadeloupe, Guatemala, British Guiana, Dutch Guiana
[Suriname], Mexico, Peru, Porto Rico [Puerto Rico],
Salvador, Uruguay.
Varieties grown in Massachusetts (p. 166T): Minsoy,
Mandarin, Wisconsin Black, Soysota, Chestnut, Habato, Ito
San, Pinpu, Wea, Manchu, Black Eyebrow, Dunfield, Illini,
Mansoy, Harbinsoy, Medium Green, Wilson 5 [WilsonFive], Ilsoy, Peking, Virginia.
Varieties grown in Ohio (p. 167T): Dunfield, Illini,
Kingwa, Manchu, Peking, Pekwa, Manchuria, Manchuria
13177, Mukden, Muksen, Mandell.
Varieties grown in Mississippi (p. 169T-172T): Table IV
(p. 170T) shows “Production (in bushels per acre) of soya
varieties, studied at the Experiment Station of Delta,
Stoneville, compared with 5 standard varieties (in 1934).
Biloxi, White Biloxi, Coker’s 31-15, Coker’s 31-9,
Delnoshat, Delsta, Dixie, Ebony, Goshen, Kingwa, Laredo
(Southern), Lexington, Looney No. 1, Looney No. 2,
Looney No. 3, Loxitan, Mamloxi, Mammoth Brown,
Mammoth Yellow, Mammoth 01, Mamotan, Mamredo,
Manchu, Matthews J.P., Midwest, Otootan, Peking, Sable,
Sable Selection, Tanloxi, Tarheel Black, Tokio, Virginia,
George Washington, Wilson.
Varieties grown in Iowa (p. 172T): Hamilton, Black
Eyebrow, Dunfield, Midwest, Mansoy, Wilson, Manchu,
Illini, Mukden.
Varieties grown in New York (p. 173T): Hamilton, Black
Eyebrow, Dunfield, Midwest, Mansoy, Wilson, Ito San,
Haberlandt, Illinois 13-19.
Varieties grown in Wisconsin (p. 173T-174T): Black
Eyebrow, Early Green, Ito San, Manchu, Midwest. Address:
Rome, Italy.
34. Morse, W.J. 1936. Soybeans in the United States: In
relation to world production and trade. Proceedings of the
American Soybean Assoc. p. 55-64. 16th annual meeting.
Held 14-16 Sept. in Iowa. [2 ref]
• Summary: The slow advance of soybean “cultivation in
Western Countries was undoubtedly due to the lack of
adapted varieties for various soil and climatic conditions.
Increase of acreage and production in the United States is
closely correlated with the introduction of varieties from the
Orient. In less than thirty years the acreage of soybeans in
the United States has increased a hundred fold–from about
50,000 acres in 1907 to nearly 5½ million acres in 1935.
During this period the United States Department of
Agriculture has brought about 10,000 introductions of
soybeans from the soybean regions of the Far East and the
culture of the crop has spread from a few states in the early
days to twenty-seven states at the present time.
“In Manchuria, often called ‘the land of beans,’ the
soybean is grown to a greater extent than in any other
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country. It occupies about 25 per cent of the cultivated area
and is relied on by the Manchurian farmer as a cash crop.
With its rise as an international trade commodity, it is truly
the ‘Wealth of Manchuria.’ Chosen [Korea] and Japan are
large producers and southward from China the soybean is
cultivated to some extent in India, Siam [later renamed
Thailand], the Philippines, Cochin China, and during the
past decade the production has nearly doubled in the Dutch
East Indies. In Siberia extensive experiments have been
under way to extend the cultivation of the crop but progress
has been slow and Siberian beans have not yet been a factor
in international trade.
“The production of soybeans in the Western World is
concentrated largely in the Corn Belt States of the United
States. Beginning with the experiments of Haberlandt in
Austria in 1877, the soybean has been grown
experimentally in most of the European countries but in
general the climatic conditions are not well suited to its
culture with the possible exception of certain regions, such
as the Ukraine in the U.S.S.R. Varying degrees of success
have been obtained in different regions of Africa, especially
South Africa where yields of 25 to 35 bushels per acre have
been obtained. Experiments in nearly all South American
countries and Mexico have shown some successful results
[as] in Argentina and Cuba but acreage is not extensive. In
Canada, considerable interest had been shown in the crop
but its culture–about 15,000 acres–is confined chiefly at
present to the Province of Ontario. The future trend of the
crop for commercial purposes undoubtedly will be
concentrated largely in the United States, Canada, and
certain regions of the U.S.S.R.”
A table (p. 56) shows the increase in production of
soybeans (in million bushels) during the 10-year period
from 1925 to 1935 in the world’s top five producing
countries: Manchuria 92.67 -> 140.4. United States 5.190 ->
39.64. Chosen (Korea) 18.72 -> 21.96. Japan 18.31 ->
13.31 (1933). Netherland India [later Indonesia] 3.536 ->
6.676 (1934).
“Bean trade was an ancient and flourishing institution
when the ports of China were first opened to the commerce
of the Western World. In 1835, Newchwang (Yingkow,
Yingkou), in South Manchuria, was an important port of
shipment for the great coastal trade in beans, bean cake, and
bean oil to the ports of southern Chinese provinces and
other oriental regions. Manchuria is still the chief source of
world trade in soybeans and from here the beans and bean
products oil and cake move principally to other provinces of
China, Japan, the Philippines, the East Indies, and to other
countries of Northwest Europe. In 1908, about 7,000,000
bushels of beans were shipped out through the port of
Dairen, chiefly to Chinese and Japanese ports. For the
period 1925-1929, the average annual shipments to China,
Japan, and European countries were 62,353,566 bushels.
The first successful shipment from Manchuria to Europe
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was made to an English oil mill in 1907, and as an
important source of vegetable oil and animal feed the beans
soon found a market not only in English oil mills but in
other European countries and America. Since 1931, when
American-grown soybeans were first exported to European
markets, chiefly to the oil mills of Germany, there has been
an open European market to the American farmer. With
economical methods of production and high quality beans,
America is in a position to compete for the 50,000,000bushel trade in European markets.”
Two tables (p. 58) show international imports and
exports of soybeans by major trading countries for an
average 5-year period (1925-29) and for 1934. The leading
importers in 1934 (preliminary, with imports in million
bushels) are: Germany 33.57. Japan 20.29. Denmark 9.910.
United Kingdom 6.615. Netherlands 4.695. Sweden 3.426.
Italy 0.739. United States 0.006. The leading exporters in
1934 are: Manchuria 44.21 (down from 62.35 in 1925-29).
Japan 0.025. Netherlands 0.0009.
“In recent years, the oil milling industry of Manchuria
has declined quite markedly. During the height of
processing beans for oil and cake, more than 90 mills were
in operation, while late in 1930 not more than 25 mills were
crushing beans. The decline in this industry has been due
chiefly to a decreased demand for bean cake as fertilizer, the
low price of silver, and almost the entire suspension of bean
oil export due to the development of the oil extraction
industry in Europe. In European countries it has become
more profitable to import soybeans than to import bean oil.”
Two tables (p. 59) show international imports and
exports of soybean oil by major trading countries for an
average 5-year period (1925-29) and for 1934. The leading
importers in 1934 (preliminary, with imports in million lb)
are: Netherlands 44.00. Belgium 27.60. United Kingdom
24.13. Austria 22.07. Morocco 20.28. Sweden 12.55. Also
listed are: Norway 8.701. Algeria 0.004. The leading
exporters of soybeans in 1934 (preliminary, with imports in
million lb) are: Manchuria 122.6. Denmark 41.80.
Netherlands 26.05. Germany 24.99. Sweden 8.98. Japan
7.95 United States 2.040.
“Practically all exports of soybean cake and meal have
originated in Manchuria and average about 1,375,000 tons
for the five-year period 1926-31. About 70 per cent of this
exportation went mainly to Japan, Chosen, and China. Cake
and meal shipments to European countries went chiefly to
Germany, although considerable quantities were exported to
Denmark, Sweden, the Netherlands, and Finland. The
average importation of soybean meal and cake into the
United States for the five-year period 1930-1935 was
31,726 tons.”
“The rise of the soybean to a crop of special importance
in the world’s commerce and in the industry of the United
States is one of the most remarkable agricultural
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developments of recent times.” Address: Bureau of Plant
Industry, USDA, Washington, DC.
35. New York Times.1936. To plant soy beans in Nicaragua.
Nov. 30. p. 31.
• Summary: “Special cable to the New York Times.
Managua, Nicaragua, Nov. 29.–United States Minister Boaz
Long has imported a large quantity of soy bean seed to
determine their commercial value as a tropical food. He will
plant many acres in the legation grounds. His experiment
will be watched by agricultural experts.”
Note: This is the earliest document seen (Feb. 2009)
concerning soybeans in Nicaragua. Assuming that the
soybeans were cultivated (which seems very likely): This is
the earliest document seen (Feb. 2009) concerning the
cultivation of soybeans in Nicaragua. This document
contains the earliest date seen for soybeans in Nicaragua
(1936), or for the cultivation of soybeans in Nicaragua
(probably 1937).
36. Detroit News.1936. Soy bean production to get
Nicaragua trial. Dec. 11. p. 20, col. 7.
• Summary: The contents of this short article is almost
identical to that published in the New York Times on Nov.
30.
37. Institut International d’Agriculture (International
Institute of Agriculture). 1936. Le soja dans le monde [The
soybean in the world]. Rome, Italy: Imprimerie de la
Chambre des Deputes, Charles Colombo. viii + 282 p.
Bibliography, p. 276-82. No index. 25 cm. [90 ref. Fre]
• Summary: A superb early work, containing extensive
original information, looking at developments with
soybeans and soyfoods country by country, worldwide.
Contents. Preface (p. 1). A. Culture of soy (soja; p. 4): 1.
Botanical description, selection, classification of the
varieties. 2. Culture properly said. 3. Enemies and illnesses.
4. Culture in the various countries: 4a. The Americas (p.
38): Antigua, Argentina, Bermuda, Brazil, Canada, Chile,
Colombia, Costa Rica, Cuba, Dominican Republic, Ecuador,
USA (gives details on all varieties grown, and describes
production, history, varieties, and cultural practices in North
Carolina, Illinois, Indiana, Iowa, Maryland, Massachusetts,
Mississippi, Missouri, New York, Ohio, West Virginia,
Wisconsin, Conclusion), Guadeloupe, Guatemala, British
Guiana, Dutch Guiana, British Honduras [Belize], Jamaica,
Barbados, Martinique, Mexico, Montserrat, Peru, Puerto
Rico, El Salvador, Trinidad and Tobago, Uruguay.
4b. Europe (p. 101): Germany, the Danubian countries,
Austria, Spain, France, Great Britain, Hungary, Italy,
Netherlands, Poland, Romania, Switzerland,
Czechoslovakia, Turkey, USSR.
4c. Asia (p. 128): Ceylon, China and Manchuria,
Cyprus, Federated States of Malaysia, British India (incl.
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Punjab, Bihar and Orissa, Burma, Berar, Madras Presidency,
Bombay Presidency, Bengal (incl. Nepal, Bhutan, Sikkim,
and the district of Darjeeling), Assam, North-West Frontier
Province, United Provinces), Netherlands Indies, Indochina
(incl. Tonkin, Annam, Laos, Cambodia, and Cochinchine),
Japan, Palestine, Siam.
4d. Africa (p. 146): French West Africa, Algeria, Belgian
Congo, Cyrenaica, Egypt, Eritrea, Madagascar, Morocco,
Mauritius (Ile Maurice), Reunion (Réunion), Rhodesia,
Anglo-Egyptian Sudan, Tripolitania, Tunisia, Union of
South Africa.
4e. Oceania (p. 153): Australia, Fiji Islands, Hawaii,
New Caledonia, New Zealand, Philippines.
B. Utilization of soya (p. 158): 1. The soybean in human
nutrition and in industry: Whole soybeans, chart of the uses
of whole soybeans, use of soya in the green state (green
vegetable soybeans), soy sauce (dau-tuong of the
Annamites, or toyo, named shoyu by the Japanese, or chauyau or chiang yoo by the Chinese), condiments and sauces
based on soya in the Netherlands Indies (tempe, ontjom,
tempemori and tempe kedele [various types of tempeh and
onchom, p. 168-70]), tao tjo [Indonesian-style miso], tao dji
[soy nuggets], ketjap, ketiap benteng [Indonesian-style soy
sauce], soymilk (le lait de soja), yuba (crème de lait de
soja), tofu (le fromage de soja) and fermented tofu (des
fromages fermentés, made by Li Yu-ying near Paris),
soymilk casein (caséine du lait de soja, for industrial use,
including vegetable albumin, or galalithe [galalith]”
[isolated soy protein], and artificial wool), soy lecithin
(lécithine de soja), soy flour (la farine de soja, incl. soy
bread, soy pastries, and soy cocoa).
2. Soy oil (p. 194): Food uses, industrial uses (including
soaps, products resembling petroleum, paints, varnishes,
linoleum, and artificial rubber), extraction, directory of U.S.
manufacturers of materials and equipment for soybean
processing, directory of U.S. and Canadian manufacturers
of food products based on soya (produits alimentaires à
base de soja, p. 205-06), directory of U.S. manufacturers of
industrial soy products (p. 206-07).
3. Soybean in the feeding of domestic animals (p. 207):
Forage, hay, silage, pasture, soybean seeds, the minerals in
soybeans, soya as a feed for dairy cows, cattle, buffaloes,
sheep, hogs, horses and mules, poultry.
4. Use of soya as fertilizer (p. 257). C. The trade of soya
and of its by-products (p. 363): Production of soybeans in
the principal countries, economic importance of soybean
culture in the USA, soybean trade/commerce including
tables of the major importers and exporters, and amounts
traded annually in 1931-1934, price of soybeans, cost of
production.
List by region and country of people and organizations
that responded to a questionnaire sent by IIA (p. 273-76).
Bibliography of main publications consulted, listed by
region and country of publication.
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Reunion (Ile de la Réunion): “The soybean (Le Soja) is
only cultivated as an experimental crop, on a few square
meters at the agronomic station” (p. 148).
Fiji (Iles Fidji): Soybean cultivation is not yet practiced
in this colony; however soybean seeds are currently being
imported in order to conduct a trial.
New Caledonia: In 1928 soybean cultivation was
introduced to New Caledonia.
Note 1. This is the earliest document seen (Dec. 2007)
concerning soybeans in Bhutan, Costa Rica, Dominican
Republic, Ecuador, El Salvador, Guatemala, Israel, Jamaica,
Madagascar, Morocco, New Caledonia, Palestine, Peru, or
Réunion, or the cultivation of soybeans in Bhutan, Costa
Rica, Dominican Republic, Ecuador, El Salvador,
Guatemala, Israel, Jamaica, Madagascar, Mexico, the
Middle East. Morocco, New Caledonia, Palestine, Peru, or
Réunion. It is also the earliest document seen (Dec. 2007)
concerning soybeans in connection with (but not yet in)
Cyprus; it is stated that soybeans are not grown on the
island of Cyprus. Soybean culture is not practiced in the
Italian colonies of Eritrea (Erythrée, now part of Ethiopia)
or Cyrenaica (Cyrénaïque, now part of Libya).
Note 2. This document contains the earliest date seen
(June 2007) for soybeans in Bhutan, New Caledonia, or
Réunion, or the cultivation of soybeans in New Caledonia
(1928), or Bhutan or Réunion (1936) (One of two
documents).
Note 3. This is the earliest French-language document
seen (Jun. 2000) that mentions tempeh, which it calls
“tempe” (p. 168). It notes that, in general, the indigenous
people of the Netherlands Indies use soybeans mainly to
make tempe, a product which, throughout central and
eastern Java, takes the place reserved for ontjom in western
Java. Tempeh is found in two forms: either in large flat
cakes which are cut at the time of sale into small square
morsels, or wrapped in folded banana leaves. A detailed
description of the preparation of each of these two types of
tempeh is given as well as another type of tempe, called
tempemori, which is made with soybeans and coconut
presscake.
Soybean culture is not known to be practiced in the
following countries or colonies: Antigua, Barbados, British
Honduras (renamed Belize in about 1975), Trinidad and
Tobago. Address: Rome, Italy.

in soya acclimatization in Chile date back to 1924 [the 1936
English edition says 1934, which is probably correct]; since
1934 this crop has left the experimental stage and entered
the practical stage. Note: This document contains the second
earliest date seen for soybeans in Chile, or the cultivation of
soybeans in Chile (1934; 1924 would be the earliest date by
9 years). The source of these soybeans is unknown.
Cuba: Soya was cultivated for the first in 1917 at the
agronomic experiment station of Las Vegas.
“Jamaica: This legume has never been grown as a
commercial crop in Jamaica. However, several experimental
plots have been cultivated with success. The first
experiments go back to the year 1905. There are no
indigenous varieties, and the varieties that have been
introduced are not identified. Research has been focused on
resistance to the warm climate. Soybean culture in Jamaica
could be extended, for the country does not presently
produce any foods having a high protein content. In 1934
the Department of Agriculture published a brochure on
soybean culture targeted at the agriculturists and farmers of
the island.”
Note: This document contains the earliest date seen
(Dec. 2008) for soybeans in Jamaica, or the cultivation of
soybeans in Jamaica (1905). The source of these soybeans is
unknown.
Martinique: This is an island in the Windward Islands of
the eastern West Indies. No attempts to introduce soybeans
have been made in Martinique.
Montserrat: This is an island in the Leeward Islands of
the British West Indies. Soybean culture has never been able
to be established with success. Sporadic trials were
conducted in 1913 and 1915, but these trials had to be
abandoned since the crop is not economical under local
conditions. Note: This document contains the earliest date
seen for soybeans in Montserrat or other British Dependent
Territories in the Caribbean, or the cultivation of soybeans
in Montserrat or other British Dependent Territories in the
Caribbean (1913 or before) (one of two documents). The
source of these soybeans is unknown, but it could have been
Trinidad.
Soybean culture is not known to be practiced in the
following countries or colonies: Antigua, Barbados, British
Honduras (renamed Belize in about 1975), Trinidad and
Tobago. Address: Rome, Italy.

38. Institut International d’Agriculture (International
Institute of Agriculture). 1936. Amérique [Soybeans in
Latin America (Document part)]. In: Le Soja dans le Monde
[The Soybean in the World]. 1936. Rome: Imprimerie de la
Chambre des Deputes, Charles Colombo. viii + 282 p. See
p. 38-100. [Fre]
• Summary: The following information is not contained in
the 1936 English-language translation/edition of this
document by Kaltenbach and Legros: Chile: The first trials

39. New World-Sun Daily. 1936. [The New World-Sun
Daily year book, 1936]. San Francisco, California: New
World-Sun Daily. 438 p. 22 x 30 cm. [Jap; Eng]*
• Summary: Directory of Japanese American businesses and
individuals for California, Arizona, Nevada, Utah,
Colorado, Wyoming, Nebraska, Texas, New Mexico,
Illinois, Michigan, New York, New Jersey, Washington,
D.C., Ohio, Wisconsin, Florida, Oregon, Washington,
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Mexico, Cuba and Panama. Address: San Francisco,
California.
40. Fairchild, David. 1938. Frank N. Meyer (Document
part). In: D. Fairchild. 1938. The World Was My Garden:
Travels of a Plant Explorer. New York, NY: Charles
Scribner’s Sons. xiv + 494 p. See p. 314-16, 345-46, 45455. Assisted by Elizabeth and Alfred Kay.
• Summary: In 1905 matters of considerable moment were
taking place at Fairchild’s office in the Section of Foreign
Seed and Plant Introduction. “A young Hollander had come
to America [in Oct. 1901]. His name was Frank N. Meyer,
and he had been head gardener under Hugo De Vries in
Amsterdam. It seemed possible that Meyer might prove to
be the man we had been looking for to send to China.
“‘He’s a strange fellow,’ said Pieters. ‘A bit erratic
perhaps, for he doesn’t seem to care about staying in one
place. He had a letter to Erwin Smith, and Erwin gave him a
job in the greenhouses, but Meyer spent all his spare time
tramping around the country. He walked down to Mt.
Vernon through the fields along the river, and on the way
back spent the night in an old barn. Meyer told me that he
heard noises around the barn and thought it must be the
Indians. In fact, Meyer was surprised that he had not seen
any redskins during the whole trip. Like so many European
boys, he has been fascinated by James Fenimore Cooper’s
novels and thought the Indians still occupied the country.
From Washington he went to Cuba, California and Mexico.
I understand that he walked hundreds of miles in Mexico.
Recently he has been at the Shaw School of Botany in St.
Louis’ [Missouri].
“I was much impressed with the fact that Meyer was a
great walker, for I knew that there were no roads in China,
and a man must either be carried in a sedan-chair or walk if
he is to get anywhere throughout the interior.
“Pieters wired to Meyer to come to Washington, and I
remember our first interview as plainly as though it were
yesterday. It was a boiling hot day and Meyer was one of
those full-blooded men who had spent his life out-of-doors
and perspired freely. He cared nothing about his dress.
Somewhere he had picked up a striped shirt, and when he
came to see me it was wringing wet and the stripes had run.
But he sat on the edge of the chair with an eagerness and
quick intelligence that won me in an instant. His lack of
pose, his willingness to work for any reasonable sum, and
his evident passion for plants, all were evident in that first
interview. Meyer told me that some of the bamboos which
Mr. Lathrop and I had sent to California had been planted
by a stubborn plant pathologist who did not know enough to
mulch them and would not let Meyer do it either. They had
died in consequence, and, as Meyer told me about it, his
eyes filled with tears. From that moment Meyer and I were
friends, and for thirteen years I travelled with him, in spirit
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if not in body, through the farms, gardens, forests and
deserts of Asia.
“I was anxious to introduce Meyer to Marian’s family,
but he was so unconventionally dressed that I tried to spruce
him up a bit before taking him there to dinner. I even
presented him with a tuxedo thinking that he would need it
in the Orient, but he brought it back three years afterwards
and dragged it out of his trunk, green with mold. He
fascinated Mr. and Mrs. Bell and all who met him by his
keen interest in everything he saw, and by his eagerness to
learn.”
When Frank Meyer returned to San Francisco [in July
1908] from his first 3 years in China, his collection of 77
different species and varieties of plants included 18 named
varieties of the soy bean, with descriptions of their
characteristics and the uses to which they were put. He also
had “several varieties of a small bean (Phaseolus angularis)
used by the Chinese as a vegetable when sprouted...”
“Meyer was a most economical traveler; he walked instead
of being carried in a sedan chair as are most travelers in the
interior of China, and he lived in Chinese inns and ate
native food.
“Meyer’s arrival in Washington was of course an event
to be celebrated by the Office, for everybody had read his
letters filled with glimpses people and customs. Marian and
I gave a bonfire party at ‘In the Woods’ one moonlight night
to which the entire Office was invited. We were none of us
orators, but, with such ceremony and speeches as we were
capable of, we complimented the explorer on the success of
this three years of strenuous, even dangerous, plant hunting
in China” (p. 345).
A great letter writer, Meyer and Fairchild became very
close friends. Meyer’s second trip (1909-12) was to far
western China and the Caucasus. His third trip was to
northwestern China; when Meyer returned from this trip,
Fairchild met him in Seattle, Washington.
Pages 454-55 discuss the work and death of Frank N.
Meyer. Before he left on his fourth trip to China in 1916, he
wrote his will. Fairchild notes, “He often spoke of not
coming back, and I always tried to stop him from thinking
about death. On June 4, 1918, a cablegram came from the
Consul at Nanking. It read, ‘Frank Meyer, Department
Agriculture, disappeared from steamer in this consular
district en route Hankow to Shanghai, June 2d.’ Later
another cable reported that a search for his body was being
made and a third cable said that it had been found thirty
miles above the city of Wuhu.
“Meyer had so endeared himself to every one in the
force that the shock was a very real one. While we were in
our first sorrow over his death, his last letter came...
“‘Concerning substitutes for dairy products,’ he [Frank
N. Meyer] remarked that ‘the hundred and one different
manufactures of the soy bean supply this protein, but I must
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admit that it will take some time for the white races to
acquire a taste for the large majority of these products.’
“I had written Meyer that we were putting in three
hundred acres of soy beans and he was much interested, as
it was the largest area of this bean yet grown in America...
He closed his last letter with the words ‘Times certainly are
sad and mad, and from a scientific standpoint, so utterly
unnecessary.’
“I have always been at a loss to understand his
disappearance, for no evidence of foul play was found.
Meyer’s death will remain a mystery to his friends. I called
the members of our little staff together and we held a
touching memorial meeting... Then I read them his will. He
had left a thousand dollars to be spent by the office force in
an outing somewhere in his honor, or, if the force so voted,
it could be divided equally among all the members and, as
there were a hundred, this would mean ten dollars to each
person.
“It was the unanimous opinion of the Force that we
should have a medal made in his honor, call it the Meyer
Medal, and present it for meritorious work in the field of
Plant Introduction. My old friend the medalist Theodore
Spicer Simson offered to make the medal, and produced
what I think is a unique and interesting one. It has already
been given to ten investigators in plant introduction” (p.
455).
Photos of Frank Meyer appear on the following pages:
314B (best one, with walking stick in China), 344D, 376A,
396D, and 444C. A photo (p. 456B) shows David Fairchild
presenting the Meyer Medal to Charles Torrey Simpson,
with Barbour Lathrop looking on. Address: USDA.
41. Morse, W.J. 1939. Soybeans–The world around.
Proceedings of the American Soybean Assoc. p. 39-44. 19th
annual meeting. Held 11-12 Sept. at Madison, Wisconsin.
• Summary: Contents: Introduction. Asia: China,
Manchoukuo [Manchuria], Chosen (Korea), Japan,
Netherlands Indies [Indonesia], Philippine Islands. Europe.
Rumania. North and South America. Africa. Australia.
In Europe, production is presently “confined largely to
European Russia, Bulgaria, Yugoslavia, Czechoslovakia,
and Rumania. In Europe as a whole, slightly more than 3
million bushels of seed were produced in 1938, 80 per cent
of which was produced in Bulgaria, Rumania, and
Yugoslavia. The largest increase has been in Rumania, due
chiefly to the fact that Germany, by guaranteeing purchases,
has given a certain stability to cultivation... Russian
scientists have for the past several years carried on
extensive experiments with the soybean. At the present time
the principal areas of cultivation are the Ukraine and certain
regions in northern Caucasus.
“Previous to the World War, Europe absorbed about 50
per cent of the exports of soybeans from Asiatic countries,
the largest of the imports being taken by the United
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Kingdom, with Denmark and the Netherlands taking the
remainder. In the post-war period [after World War I]
important changes took place, Germany taking first place as
an importer and other nations entering into the international
trade in the bean and its products. At present Germany still
holds first place as an importer of soybeans, followed by
Denmark, England, Sweden, and the Netherlands. Among
other countries that have increased their imports are France,
Norway, Latvia, and Italy...
In South America, soybeans are at the experimental
stage. “Successful results have been obtained in Cuba,
Argentina, Brazil, Chile, and in some parts of Mexico.”
“Africa: Extensive experiments have been conducted
with the soybean in various parts of Africa for many years
but as yet it is an unfamiliar crop to the majority of African
farmers. It has been successfully cultivated in the upland,
midland, and coast districts of Natal and throughout
Gambia, Sierra Leone, Nigeria, and the Gold Coast Colony.
In the cotton and corn growing districts of Belgian Congo
the soybean has been grown successfully for forage and
food purposes. Results in all cases, however, indicate that
more and better varieties, and improved methods of culture
and harvesting are essential before the soybean becomes a
factor of much economic importance in African agriculture.
The crop is advised more as a crop for domestic use than the
European market. It is of interest to note that in 1938 nearly
4 million pounds of soybean meal were used in native
rations in the mine compounds of South Africa.
“Australia: Successful results have been obtained with a
few American varieties in Victoria and Queensland, but thus
far efforts to establish the soybean as a commercial crop
have been disappointing. At the present time, however,
more extensive tests are being conducted to obtain adapted
varieties in order to produce beans on a commercial scale.”
A table (p. 43) gives “Acreage, production, and imports
of soybeans by countries (Compiled from official sources),”
based largely on 1938 statistics. The countries are: Austria,
Belgo-Luxembourg [Belgium], British Malaya, Bulgaria,
Canada, China, Chosen (Korea), Czechoslovakia, Denmark,
Estonia, France, Germany, Hongkong, Italy, Japan,
Kwantung, Latvia, Manchoukuo, Netherlands, Netherlands
Indies, Norway, Poland-Danzig, Rumania, Sweden, Taiwan
(Formosa), United Kingdom, United States, U.S.S.R.
(Russia), Yugoslavia.
Leading soybean producers are: China 217,192,000
bushels (1936), Manchoukuo 170,269,000 bushels, United
States 57,665,000 bushels, Chosen 18,480,000 bushels,
Japan 13,473,000 bushels (1937), Netherlands Indies
9,873,000 bushels (production minus seed for planting),
U.S.S.R. 2,502,000 bushels, Rumania 1,804,000 bushels.
Leading soybean importers include: Germany
28,766,356 bushels (the world’s largest soybean importer),
Japan 27,796,787 bushels (#2 worldwide), Estonia 195,475
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bushels, Latvia 86,347 bushels, and Poland-Danzig 19,106
bushels.
Note: This is the earliest document seen (Feb. 2005)
concerning soybeans in Estonia. This document contains the
earliest date seen for soybeans in Estonia (1938). Address:
USDA Bureau of Plant Industry, Washington, DC.
42. Hennefrund, Helen E. comp. 1939. The peanut industry:
A selected list of references on the economic aspects of the
industry, 1920-1939. USDA Bureau of Agricultural
Economics, Agricultural Economics Bibliography No. 80.
viii + 238 p. Nov. 28 cm. [641 ref]
• Summary: This bibliography was compiled under the
direction of Mary G. Lacy, librarian at the Bureau of
Agricultural Economics. Contents: Foreword, by Mary
Lacy. Sources consulted. General. United States: General,
Agricultural Adjustment Program, cost of production and
labor requirements, grading and standardization, legislation,
markets and marketing, mechanization, periodicals,
Philippine Islands, statistics, storage, utilization (general,
feed and its nutritive value, peanut butter, peanut oil).
Foreign countries: General, Algeria, Argentina,
Australia, Belgium and Belgian Congo, Brazil, British
Empire, British East Africa, British West Africa, Bulgaria,
Canada, Ceylon, China, Colombia, Cuba, Denmark, Egypt,
France, French West Africa (incl. Senegal, French Guinea),
Germany, India, Indo-China, Italy, Japan and Manchuria,
Malaya, Mexico, Morocco, Netherlands and Dutch East
Indies, Palestine, Poland, Portugal and Colonies, Rhodesia,
South Africa, Spain, Sudan, Sweden, Thailand (Siam),
Tunis [Tunisia], Turkey, Union of Soviet Socialist
Republics, Uruguay, West Indies (British), Yugoslavia.
Pages 1-145 contain 641 bibliographic references
(partially annotated), arranged by subject as shown above.
Pages 146-238 are indexes.
The Foreword notes: “This bibliography supersedes and
brings up to date a typewritten list by Vajen E. Hitz issued
in 1931 entitled ‘The peanut industry: Selected references
on the economic aspects of the industry... 1920 to date.’ It
contains references to books, pamphlets, and periodical
articles relating to the economic aspects of the peanut
industry in the United States and in foreign countries from
1920 through the first five months of 1939... Call numbers
following the citations are those of the U.S. Department of
Agriculture Library, unless otherwise noted. ‘Libr. Congr.’
preceding a call number indicates that the publication is in
the Library of Congress.” Address: USDA Bureau of
Agricultural Economics.
43. Morse, W.J.; Cartter, J.L. 1939. Soybeans: Culture and
varieties. USDA Farmers’ Bulletin No. 1520 (Revised ed.).
39 p. Nov. Revision of April 1927 edition, further revised in
1949.
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• Summary: Contents: History. Description. Distribution
and production. Climatic adaptations. Soil preferences,
Varieties (classified by length of growing season into 7
groups, and divided within each group into “Seed, forage,
green vegetable, and dry edible” types). Description of
varieties (describes 125 varieties). Preparation of the
seedbed. Fertilizers and lime. Inoculation. Time of seeding.
Methods of seeding. Rate of seeding. Depth of seeding.
Cultivation. Soybeans in rotations. Soybeans in mixtures.
Soybeans drilled in small grains. Cost of production. Insect
enemies of soybeans. Soybean diseases. Other enemies of
soybeans.
“History: Ancient Chinese literature reveals that the
soybean was extensively cultivated and highly valued as a
food centuries before written records were kept. The first
record of the plant is contained in a materia medica
describing the plants of China, written by Emperor Sheng
Nung in 2838 B.C. Methods of culture, varieties for
different purposes, and numerous uses are repeatedly
mentioned in later records, indicating the soybean to be of
very ancient cultivation and perhaps one of the oldest crops
grown by man. It was considered the most important
cultivated legume and one of the five sacred grains essential
to the existence of Chinese civilization. Soybean seed was
sown yearly with great ceremony by the emperors of China,
and poets through the ages have extolled the virtues of the
plant in its services to humanity.
“The soybean was first made known to Europeans by
Engelbert Kaempfer, a German botanist, who spent 2 years,
1691-92, in Japan. Seed sent by Chinese missionaries was
planted as early as 1740 in botanic gardens in France...”
“Distribution and production: The soybean is grown to a
greater extent in Manchuria than in any other country in the
world. It occupies about 25 percent of the total cultivated
area and is relied upon by the Manchurian farmer as a cash
crop. China, Japan, and Chosen [Korea] are large producers
and the soybean is cultivated more or less also in the
Philippines, Siam, Cochin China, Netherland India [later
Indonesia], and India. In other parts of the world,
particularly Germany, England, Soviet Union, France, Italy,
Czechoslovakia, Rumania, Mexico, Argentina, Cuba,
Canada, New South Wales, New Zealand, Algeria, Egypt,
British East Africa, South Africa, and Spain, various
degrees of success have been obtained.”
The section on diseases discusses the following: Purple
spot of seeds, bacterial blight, bacterial pustule, mosaic,
wilt, brown spot, sunburn or aphid injury, downy mildew,
pod and stem blight, anthracnose, sclerotial stem rot, frogeye spots, and Pythium root rot.
A table (p. 6-7) shows different varieties of soybeans
recommended for four different uses (seed, forage, green
vegetable, or dry edible), classified by the length of the
growing season. Green vegetable–Very early (100 days or
less): Agate, Sioux. Early (101 to 110 days): Bansei, Chusei,
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Goku, Kanro, Waseda. Medium early (111 to 120 days):
Fuji, Hakote, Hiro, Hokkaido, Jogun, Kura, Osaya, Sato,
Shiro, Sousei, Suru, Toku, Willomi. Medium (121 to 130
days): Chame, Funk Delicious, Imperial. Medium late (131
to 140 days): Aoda, Hahto, Higan, Rokusun. Late (141 to
160 days): Nanda.
Dry edible–Early (101 to 110 days): Bansei, Chusei,
Goku, Kanro, Waseda. Medium early (111 to 120 days):
Hokkaido, Jogun, Osaya, Sousei, Suru, Toku, Willomi.
Medium (121 to 130 days): Funk Delicious, Imperial.
Medium late (131 to 140 days): Easycook*, Haberlandt*,
Higan, Rokusun, Tokyo*. Late (141 to 160 days): Nanda.
Note: All dry edible varieties except three (Easycook,
Haberlandt, and Tokyo–which are followed by an asterisk
(*)) are also included in the green vegetable group. But
many in the green vegetable group are not included in the
dry edible group.
Detailed descriptions of the following 125 varieties are
given (p. 7-17): Agate, A.K., Aksarben, Aoda, Arksoy,
Avoyelles, Bansei, Barchet, Biloxi, Black Beauty (same as
Ebony), Black Eyebrow, Cayuga, Chame, Charlee, Chernie,
Chestnut, Chiquita, Chusei, Clemson, Columbia, Creole,
Delnoshat, Delsta, Dixie, Dunfield, Early Green (same as
Medium Green), Early Virginia Brown (same as Virginia),
Early Wilson (same as Wilson), Early Wisconsin Black
(same as Wisconsin Black), Early Yellow (same as Ito San),
Easycook, Ebony, Elton, Fuji, Funk Delicious, George
Washington, Georgian, Goku, Guelph (same as Medium
Green), Habaro, Haberlandt, Hahto, Hakote, Harbinsoy,
Hayseed, Herman, Higan, Hiro, Hokkaido, Hollybrook,
Hongkong, Hoosier, Hurrelbrink, Illini, Ilsoy, Imperial,
Indiana Hollybrook (same as Midwest), Ito San, Jogun,
Kanro, Kingwa, Kura, Laredo, Large Brown (same as
Mammoth Brown), Large Yellow (same as Mammoth
Yellow), Late Yellow (same as Mammoth Yellow),
Lexington, Macoupin, Mamloxi, Mammoth Brown,
Mammoth Yellow, Mamredo, Manchu, Mandarin, Mandell,
Mansoy, Medium Early Green (same as Medium Green),
Medium Early Yellow (same as Ito San), Medium Green,
Medium Yellow (same as Midwest), Midwest, Minsoy,
Missoy, Monetta, Morse, Mukden, Nanda, Nanking,
Norredo, Northern Hollybrook (same as Midwest),
Ogemaw, Old Dominion, Oloxi (formerly Coker’s Black
Beauty), Osaya, Otootan, Ozark, Palmetto, Pee Dee
(Coker’s 31-15), Peking, Pine Dell Perfection, Pinpu,
Richland, Rokusun, Sato, Scioto, Shiro, Sioux, Sooty,
Sousei, Southern Green, Southern Prolific, Soysota, Suru,
Tarheel Black, Toku, Tokyo, Virginia (selection {19186-D}
from the Morse variety at Arlington Experiment Farm in
1907), Waseda, Wea, White Biloxi, Willomi, Wilson,
Wilson-Five, Wisconsin Black, Woods’ Yellow, Yelredo (a
nonshattering selection, Coker’s 319), Yokoten. Address: 1.
Senior Agronomist; 2. Assoc. Agronomist, Div. of Forage
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Crops and Diseases; Both: USDA Bureau of Plant Industry,
Washington, DC.
44. Lloyd, J.W. 1940. Range of adaptation of certain
varieties of vegetable-type soybeans. Illinois Agric. Exp.
Station, Bulletin No. 471. p. 77-100. Dec.
• Summary: Contents: Introduction. Range of successful
culture in Illinois. Successful culture in cool climates (of
collection A–Giant Green, Bansei, Fuji, Willomi): Upper
Mississippi Valley and the Northwest, New England, Iowa
and South Dakota, performance at high altitudes.
Performance of varieties in collection B (No. 80494, Jogun,
Illington, Imperial): Central Illinois, Indiana, Ohio,
Pennsylvania, Nebraska, Connecticut, Missouri, and New
Jersey. Performance of varieties in collection C (Giant
Green, No 80490-1, Emperor, Higan): Kansas, Missouri,
Eastern states bordering the south (Kentucky, Tennessee,
Maryland, Virginia, West Virginia), Southern States (North
Carolina, South Carolina, Georgia, Arkansas, Texas),
California, and Arizona. Performance in Canada and other
outlying regions. Acceptability of vegetable-type soybeans.
Demand for seed. Place in vegetable industry. Summary.
A map of the United States (p. 83) shows “Areas
reporting successful growth of vegetable-type soybeans.”
Table 2, titled “Performance of four varieties of soybeans
(Collection A) in cool climates, 1939” (p. 85) gives figures
summarizing 265 reports (218 of which–82%–were
successful) from the following states: Colorado, Idaho,
Iowa, Maine, Massachusetts, Michigan, Missouri, Montana,
Nebraska, New Hampshire, New Mexico, New York, North
Dakota, Oregon, Pennsylvania, South Dakota, Utah,
Vermont, Washington, Wisconsin, Wyoming. Page 96 adds:
“The vegetable-type soybeans were grown successfully in
eleven California counties, distributed from Tehama in the
north to San Diego in the south, and including both interior
and coast regions... For the most part, the crops were grown
under irrigation. One grower in Ventura county commented:
‘They [vegetable-type soybeans] are now our favorite
vegetable for fall, and I only wish they were a year-round
crop... At the Agricultural Experiment Station at Tucson,
Arizona, eight varieties... were grown under irrigation at an
elevation of 2,400 feet. Planted June 12, all the varieties
made satisfactory yields, Illington, No. 80490-1, and
Emperor being especially prolific.”
“A few observations on the range of adaptation of
vegetable-type soybeans were included in Bulletin 453 of
this Station, ‘Eighteen Varieties of Edible Soybeans,’
published in March, 1939. These observations were based
on reports received from persons to whom seed had been
distributed during the years 1935 to 1938 inclusive. The
publication of this bulletin and press announcements
regarding it contributed to the manifestation of a widespread
interest in vegetable-type soybeans and resulted in the
receiving of requests for seed from every state in the Union
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except two. There were also requests from five Canadian
provinces and six foreign countries other than Canada.
Persons living in 90 of the 102 Illinois counties requested
seed.
“In response to these requests a total of 1,880 lots of
seed were sent out from Urbana; 216 requests from the
southern states were referred to W.J. Morse, of the U.S.
Department of Agriculture, Washington, D.C., who had seed
of varieties presumably better adapted to the South.
“The seed furnished most of these correspondents
consisted of four packets, each containing approximately
100 seeds. Four varieties were represented, covering the
season from early to late so far as possible with the seed
available and with due consideration to the climatic
conditions in the different parts of the country to which the
seed was sent.”
In Canada, early varieties were tested at St. George,
Ontario; Central Experimental Farm, Ottawa; Barrington
Passage, Nova Scotia; Bogot, Manitoba; Swift Current,
Saskatchewan; Sea Island County and Westminster, British
Columbia; Grand Falls, Newfoundland (49º north latitude,
approximately. Planted in June, “the plants made a luxuriant
growth but had not yet blossomed when killed by frost on
Aug. 26). Varieties were also tested at Chihuahua, Mexico
at 6,000 feet, and Honolulu, Hawaii.
Results based on reports received from 810 persons to
whom samples of vegetable-type soybeans were sent in the
spring of 1939: Had success in growing the crop: 78.8%.
Liked the table quality 68.8%. Considered it a promising
crop: 66.7%. Saved some seed for planting in the future:
76.5%. Main complaints: Difficulty in hand-shelling the
green beans, and the readiness with which the mature beans
shatter from the pods.
Note: This is the earliest document seen (Jan. 2007)
concerning soybeans in Newfoundland province, Canada, or
the cultivation of soybeans in Newfoundland. This
document contains the earliest date seen for soybeans in
Newfoundland, or the cultivation of soybeans in
Newfoundland (June 1939). The source of these soybeans
was the University of Illinois.
45. Guatemala. Dirección General de Agricultura. 1940. Las
habas soya [Soybeans]. Secretaria de Agricultura. 20 p. 19
cm. [Spa]
• Summary: Contents: Introduction. Climatological
conditions. Soil. Fertilizers. Inoculation. Preparation of the
soil. Time of seeding. Depth of planting seeds. Method of
seeding. Density of seeding. Tillage. Varieties. Cultivation
of soybeans in rotation. Soya in mixed cultures: With corn,
with garbanzos, with sorghum (zahina), with Sudan grass.
Uses of soya. Soybean hay. Soybean pasture (Pastaderos de
soya). Soya for ensilage. Soya as green forage. Value of
soya for improving the soil. Production of soybean seeds:
Harvest and threshing of the grain, the food value of
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soybean seeds, soybean seeds for human nutrition, soy oil
and flour, the straw or grain chaff. Enemies of the soybean.
This document tells quite a bit about the rise of soybeans
in the United States, but does not say when the soybean was
introduced to Guatemala. Address: Guatemala.
46. [Letzgus, E.V.; Vergnaud, Henri]. 1941. But de la Revue
[Objectives of the International Soya Revue]. Revue
Internationale du Soja 1(1):1-3. Feb. [Fre]
• Summary: The soybean first appeared in France in 1740,
Italy 1740, USA 1804, Austria-Hungary 1870, Switzerland
1873, Poland and Czechoslovakia 1890, Argentina 1904,
Jamaica 1905, Romania 1910, Porto Rico 1912 (Incorrect,
1903), Great Britain 1914 (Incorrect), Cuba 1917, Germany
1920 (Incorrect), Mexico 1925, USSR and British Guyana
1927 (Incorrect, 1911), Peru 1928, El Salvador 1932.
Note 1. The source of many of these dates was probably
Kaltenbach and Legros (1936), or Le Soya dans le Monde
(1936).
Note 2. The term “(Incorrect)” after a date indicates that
subsequent research has shown the date to be substantially
incorrect, usually too late.
Note 3. This document contains the earliest date seen for
soybeans in Argentina, or the cultivation of soybeans in
Argentina (1904). The source of these soybeans is
unknown. The source of this date is also unknown–and
suspect. Address: Paris.
47. Product Name: Vegetable Chili Con Carne. Renamed
Vegetarian Chili Con Carne by 1948.
Manufacturer’s Name: International Nutrition Laboratory.
Manufacturer’s Address: P.O. Box 388, Mt. Vernon,
Ohio.
Date of Introduction: 1942.
Ingredients: Incl. wheat gluten.
Wt/Vol., Packaging, Price: 16 oz jar.
New Product–Documentation: Ad in Leaflet titled
“Optimal Nutrition in Infant Feeding.” Undated. “Rich in
all-vegetable protein of soya beans and wheat gluten;
processed in tasty sauce. 16-oz. jars.” Soybean Blue Book.
1948. p. 82.
48. Gamio, Manuel. 1943. Soybeans in the Indian diet.
Soybean Digest. April. p. 4. Translated from the Spanish by
Edna O. Miller.
• Summary: As early as 1929, when Dr. Gamio or his
organization (Inter-American Indian Institute) attended the
third conference of the “Institute of Pacific Relations” held
in Kyoto, Japan, he became aware of “the high nutritive
value of the soybean and we realized that its cultivation and
use in Mexico would solve both biologically and
economically the difficult problem of food for the people.
“Upon recommendations of the First Inter-American
Indian Congress of 1940 and of the Board of Directors of
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that Institute, there was presented to the Office of the
Coordinator of Inter-American Affairs and the Department
of State a project that has for its objective bettering the
nourishment of the Indians of America by the use of the soy
bean and its derivatives. This project is to begin in Mexico,”
in the Valley of Mezquital, state of Hidalgo. “The project of
the Institute is confined to only one section of the valley,
where soy beans will be planted and kitchens set up in
which the Indians will be taught to season and use the foods
which can be derived from soybeans...
“In parts of Mexico, principally in the northern plateau,
this legume is already being cultivated on a considerable
scale, but we understand that its production will be devoted
chiefly to industrial uses and perhaps to exportation.” A
photo shows Dr. Gamio. Address: Dr., Director of the InterAmerican Indian Inst., Editor of the Boletin Indigenista,
Mexico City, Mexico.
49. Gattoni, Luis A. 1945. Frijol soya [Soybeans].
Honduras Agricola No. 8. p. 5-7. June. English-language
summary in Soybean Digest, March 1946, p. 29. [Spa]
• Summary: The diet of the people of the tropical countries
of America is composed almost exclusively of rice, bananas,
corn, and beans. The author believes that the ideal daily diet
consists of daily consumption of 1 pound of meat and a half
liter of milk. However since the people cannot afford such a
diet, especially with the rapid population growth, Mr.
Gattoni believes that these countries are faced with a
postwar nutrition crisis.
As a partial solution, he recommends that they produce
soybeans on a large scale, both to be consumed as whole
soybeans, and to be made into oil and flour. He proposes
that the schools, radio, movies, conferences, etc. be used as
mediums for educating the people about soybean
production. He points out that soybeans can be cultivated
satisfactorily in areas where corn, beans, and peanuts are
grown. In Honduras, the best soil and climate for the crop
exists in the tropical zone of the coast. Some interesting
experiments with adapted varieties are being conducted at
the Pan American agricultural school of El Zamorano.
In the area of La Lima in the department of Cortés (a
“county” in northwest Honduras), according to a report of
the Office of the Institute of Inter-American Affairs, 9
soybean varieties have been tested (see USDA Farmer’s
Bulletin 1520 of 1939). “In the Experimental Grains
department of the Institute of Inter-American Affairs at
Toncontín, Comayagua (35 miles northwest of
Tegucigalpa), and Danlí (45 miles east of Tegucigalpa), the
following edible yellow varieties were sown, besides some
forage types: Mammoth Yellow, Bansei, Funk Delicious.”
Yields were good when the soybeans were inoculated.
In Santa Ana, Wallace Farm, Costa Rica, 11 varieties
(Fuji, Hahto, Hakute, Gogun [Jogun], Kanro, Kura, Sato)
were tested. Seed yields ranged from a high of 3,186 lb/acre
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(53.1 bu/acre) for Hahto No. 20, down to 868 lb/acre for
Hakute.
On May 15 the following varieties were planted at
Toncontin: Ogden, Arksoy, Ralsoy, Volstate, Cherokee,
Delsoy, Tastee, Hahto, Rokusun, Aoda, and Woods Yellow.
The author then discusses soybean cultivation, soils,
bacteria that fertilize the plants, planting, harvest, and yield.
He concludes: “Note: The National Commission on Food
and Agriculture encourages all people interested in soybean
cultivation to apply to them, indicating the quantity of seed
that they wish to cultivate so that, for one-time trials to find
the best-yielding and most useful varieties in Honduras, we
can tell how much we need for planting in September,
which is the most appropriate time for its cultivation.”
Photos show: (1) An experimental plot of inoculated
soybeans cultivated at the Central Project of Toncontin
[near Tegucigalpa]. The development and yield have been
satisfactory. (2) The same soybean varieties planted in the
same soil but without inoculation; the results are noticeably
inferior.
Note: This is the earliest document seen (Feb. 2009)
concerning soybeans in Honduras, or the cultivation of
soybeans in Honduras. This document contains the earliest
date seen for soybeans in Honduras, or the cultivation of
soybeans in Honduras (May 1945). The source of these
soybeans is unknown. It seems likely (but not certain) that
the soybeans described in this paper were planted in Sept.
1944. Address: Ingeniero Agronomo del Instituto de
Asuntos Inter-Americanos (Inst. of Inter-American Affairs),
Honduras.
50. Lager, Mildred. 1945. The useful soybean: A plus factor
in modern living. New York and London: McGraw-Hill
Book Company, Inc. xii + 295 p. Illust. General index.
Index of recipes. 22 cm.
• Summary: One of the most important and innovative
books on soyfoods ever written. Contents: Preface. 1.
Agriculture’s Cinderella: America discovers the soybean,
our wonder beans, soy as a food in the United States, soy in
rehabilitation food programs, soybeans as an emergency
crop, soybean terminology. 2. World-wide use of soybeans:
A real antique, monarch of Manchuria, soybeans in
mechanized warfare–Germany, soybeans in other countries
(USSR, Italy, Spain, Belgium, Holland, Norway, Denmark,
Sweden, Great Britain, Canada), soybeans in Lend-Lease
and United States Agricultural Marketing Administration,
Food for Greece, soybeans and the Mexican Indian,
soybeans in Hawaii (Mr. C.G. Lennox). 3. Soybeans and
industry: The versatile soy, uses of soybean in industry,
soybean paint (from soy oil, incl. Duco finishing), soybean
protein (used in making plywood, plastics, water paints,
paper sizing, leather finishes, and insecticide sprays), Henry
Ford and soybeans, soybean glue (I.F. Laucks and the firms
he has licensed turn out some 30,000 tons of soybean glue
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annually), rubber substitute (Norepol), paper industry
(Glidden), plastics, soy-cotton helmets, firefighting
compounds, lecithin, fertilizers. 4. Nutritional nuggets:
Food value of soybeans and soy products (vegetable or
edible types of soybeans, protein, fat & carbohydrate,
minerals, vitamins, lecithin, alkaline ash, economy,
exaggerated claims), principal uses of soybeans and soy
products (meat substitutes, meat enrichers, fortifying foods
with soy flour). 5. From soup to nuts: Green beans, dry
beans, frozen beans, roasted soybeans, sprouted soybeans,
the cow of China–soy milk, the meat without a bone–tofu or
soy cheese, the little giant among protein foods–soy flour,
soy grits, puffed grits, soy oil, miscellaneous soy products
(soy butter [soynut butter, p. 99-100], sandwich spreads,
malts, coffee substitutes, soy sauce, soy albumen–a new
product, greatly improved during the past two years, is now
used to “replace egg albumen in candy manufacture” [as in
marshmallows]).
Note 1. This is the earliest English-language document
seen (March 2001) that refers to tofu as ‘the meat without a
bone.’ In 1938 Horvath called tofu ‘the meat without the
bones.’ Note 2. This is the second earliest document seen
(Aug. 2002) in which the soybean is called the “cow of
China.”
Note 3. This is the earliest English-language document
seen (Aug. 2003) that uses the term “soy albumen” (or “soy
albumens”) to refer to isolated soy protein as a product.
6. The blazed trail: Introduction (history and pioneers),
our tardy acceptance, food pioneers (health-food stores, Dr.
W.D. Sansum of Santa Barbara and soy bread, allergy
studies, vegetarians, Seventh-day Adventist food
companies, meatlike products, Madison College of
Tennessee, Loma Linda Food Co., the International
Nutrition Laboratory and Dr. H.W. Miller, special dietary
concerns and diabetic diets), establishing soybeans in the
kitchen (The Edison Institute and Henry Ford, the USDA
and the U.S. Bureau of Home Economics, the Agricultural
Marketing Administration, U.S. railroads, the Soy Products
Division of the Glidden Co., the Soy Flour Association). 7.
The challenge of nutrition: The dangers of hidden hungers,
nutrition and health, corrective nutrition, starch-restricted
diets, meatless diets, allergy diets, bland diets, building
diets, reducing diets, acidophilus culture, lecithin. 8. Our
wonder crop: Jack and the beanstalk, early history, new
varieties, aids to the industry (Regional Soybean Industrial
Products Laboratory, American railroads, American
Soybean Association, Fouts Brothers of Indiana, Soybean
Digest and George Strayer in Hudson, Iowa, Soy Flour
Association with Edward Kahl as first president, Soya
Kitchen in Chicago (Illinois) opened in Jan. 1943, National
Soybean Processors Assoc., National Farm Chemurgic
Council), educational program, restrictive regulations. 9.
Soybeans and the farmer: Varieties, sources of information,
seeding and inoculating, harvesting, grading, soybean
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diseases, crop rotation, damaged beans. 10. Tomorrow:
Acreage and production, soybeans on the farm, soybeans in
nutrition, postwar industrial uses, future improvements. 11.
A few suggestions for better living: Kitchen diplomacy,
personal opinions, soybeans for everyone. Recipes: Green
soybeans, dry soybeans, sprouted soybeans, roasted or
toasted soybeans, meat-substitute dishes, soy-enriched meat
dishes, soy noodles, macaroni, spaghetti, sauces and
gravies, soups, salads, dressings, soy spreads, soy milk, tofu
or soy cheese, soy butter, soy cereals, soy desserts, soy
candies, soy beverages, soy-flour recipes, bread and
muffins, pancakes and waffles, soy gluten recipes, bakingpowder biscuits, pastry, cookies and doughnuts, cakes.
Contains recipes for “Soy milk molasses shake (p. 238).
Soy puddings. Soy ice cream (p. 250; “Soy milk may may
be used in place of milk in ice-cream recipes... adding
whipped cream”). Soy fruit ice cream. Soy chocolate dessert
(Eggless) (p. 250-51). Soy shake “(p. 254, made in a
“liquefier or mixer”).
The story of Allied aid to Greece [p. 24-26] is one of the
great mercy stories of World War II. Starting in March
1942, as many Greeks were starving, the first mercy ship
sailed to Greece with food and medicine. Up to Nov. 1943,
the United States through Lend-Lease sent 82 million
pounds of food to Greece. A number of these foods
(including soup powders, stew mixes, and spaghetti) were
based on soy flour and grits, and specifically developed to
suit Greek tastes.
Concerning Henry Ford (p. 35-38), his “first
experiments were made in a laboratory in connection with
the Edison Institute in 1930. In these experiments, several
tons of wheat were used, also several thousand bushels of
carrots; sunflower seeds, which have a high oil content;
cabbages; onions; and cornstalks. It was not until
December, 1931, after a long series of experiments with the
soybean, that Mr. Ford and his chemists felt that they were
at last approaching a solution to the problem of finding a
basic farm material from which the ordinary farmer could
develop a commercially profitable product.”
Note 4. This is the earliest English-language document
seen (March 2007) that uses the term “Soy ice cream” (p.
250).
Note 5. This is the earliest document seen (July 2007,
one of two) that uses the word “Cinderella” in connection
with the soybean. The author, however, does not elaborate
on this idea.
Note 6. This is the earliest English-language document
seen (Oct. 2001) that uses the term “soy-flour.” Address:
Southern California.
51. Honduras Agricola.1946. La soya: Excellente alimento
para el hombre como para el ganado y valiosa materia prima
de numerosos usos industriales [The soybean: Excellent
food for people and for livestock and valuable raw material
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with numerous industrial uses]. No. 14 & 15. p. 7-9. Jan/
Feb.; No. 16. p. 10-11. March; No. 17. p. 16-17. April; No.
18. p. 18-19. May; No. 19 & 20. p. 17-18. June/July; No.
21. p. 10-13. Aug. [Spa]
• Summary: Contents continued: No. 14 & 15: Varieties.
Fertilizer and manure to prepare the soil. Inoculation with
bacteria. Time of sowing. Methods of sowing. Plant density.
Depth of sowing.
No. 16: Tillage (Labores). Rotations. Mixed cultures:
Soya and maize, soya and Sudan grass pasture, Soya and
sorghum (zahina). Harmful animals (especially insects).
Diseases. II: The harvest. Introduction. Cutting and
preparation of soya for dry forage or hay. Time of harvest
and reaping
No. 17: Method of harvest. Curing the pasture or hay.
Baling the hay. Exhaustion of the soil. Harvest and
preparation of the grain. Time of gathering. Methods of
reaping. Curing and manipulation. Threshing.
No. 18: Special machines. Exhaustion of the soil.
Storage of the seeds. II. Uses of soybeans. Introduction: The
plant. The flour made from the seed. Green vegetable
soybeans and sprouts (Las soyas verdes y grillos). Dry
soybeans (Las soyas secas) and products made from them.
The oil and its uses. The soybean as a human food:
Introduction, dry soybeans, green vegetable soybeans
(Soyas frescas). Soy sprouts.
No. 19 & 20: Introduction. Flour. Oil. Soy sauce.
Soymilk. Soy curds or tofu (Cuajada o requesón de soya).
Soybeans as food for animals. Soy oil. Extraction of soy oil.
Issue No 21: Uses of the oil. Soybean meal (pulpa, o
bagazo de soya; which remains after extraction of the oil).
Use of soy meal [or flour] in human foods. The meal as a
feed for livestock, for poultry, and as a fertilizer. Soy hay:
For fattening cattle, for dairy cows, for mules and horses,
for other animals. Soya pastaderos. Fresh soy forage. Soya
for ensilage. Soy straw. Soya as a green manure.
On page 10 of this last part is a full-page cartoon of a
woman with fruits and a cooked chicken. “Soya is the ideal
food for children; it nourishes more and costs less. It is a
good source of proteins, oils, carbohydrates, and vitamins.
It can serve as a substitute for milk, eggs, meat, fruits, and
pulses or vegetables (legumbres).” Page 11 states that
people interested in planting soybeans can contact Prof.
Raul Zaldivar, Director of the Rural School at Toncontin for
Training Elementary Teachers (Director de la Escuela
Normal Rural de Toncontin), Tegucigalpa, Honduras.
Address: Honduras.
52. Balzli, Jean. 1946. Le soja à travers le monde [The
soybean around the world]. Revue Internationale des
Produits Coloniaux et du Material Colonial 21(204):13435. Sept. [1 ref. Fre]
• Summary: Discusses soybean developments in the
following countries: Canada, China, USA, Great Britain,
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Greece, Mexico, Philippines, Hawaii, Switzerland, Sweden.
Address: PhD.
53. Meals for Millions Foundation. 1946-1967. Meals for
Millions Foundation Records, 1946-1967 (Finding aid for
archival collection). Los Angeles, California: University of
California at Los Angeles (UCLA). 48 boxes.
• Summary: Collection No. 1107. Repository: UCLA
Library, Dep. of Special Collections, Los Angeles. Physical
location: Stored off-site at SRLF (Southern Regional
Library Facility). Please contact UCLA for paging
information.
“The Meals for Millions Foundation of Los Angeles was
a non-profit organization dedicated to the eradication of
hunger in the world through ‘three-cent meals.’ The plan for
such a program was formulated by Clifford Clinton (of
Clifton cafeterias in Los Angeles, California), who, with the
assistance of Dr. Henry Borsook of Caltech organized the
foundation in 1946. The basic product of the foundation,
known as Multi-purpose Food, was a tasteless additive that
could be mixed with virtually anything. Developed by Dr.
Borsook, MPF was said to provide one-third of the daily
vitamins, minerals, and protein needed by the average adult.
“Shortly after setting up the Foundation, Clinton brought
in Florence Rose and Ernest Chamberlain to be co-directors
and take over the day-to-day management. This collection
or archive consists primarily of the office and personal files
of Miss Rose, most of which she rescued from destruction
when Meals for Millions began to change course in 1965.
Florence Rose left the Foundation at that time and was then
associated with Investors Overseas Services until her death
in 1969.
“The collection came to UCLA indirectly (via Smith
College) from Ernest Chamberlain, close friend and
confident of Miss Rose. The files have been alphabetically
listed and their arrangement retained as originally filed.
Consequently, a great deal of duplication exists throughout
and the interrelationships of materials are often cloudy at
best” (Quoted from the Biographical narrative on the
website, July 2007).
Boxes 38 to 47 are MFM projects in foreign countries or
regions, listed alphabetically: Africa, Alaska, Argentina,
Bolivia, Brazil, Ceylon, Chile, Finland, Germany, Haiti,
Honduras, Hong Kong, Hungary, Iceland, India (5),
Indonesia, Israel, Japan, Korea, Lebanon, Mexico, Pakistan,
Paraguay, Peru, Philippines, South Vietnam, Taiwan,
Tanzania, Thailand, Uruguay, Vietnam. Box 48 is oversize
materials. Address: Los Angeles, California.
54. Bangham, W.N. 1946. Hule y maíz. Una excelente
combinación para los trópicos americanos [Rubber and
maize. An excellent combination for tropical America.
Translated by H.E. Yglesias]. In: 3a Conf. Interamer. Agric.
Caracas, 1946. [Spa]*
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• Summary: Of the different food plants (including
soybeans, groundnuts, and maize) tested for intercropping
with the rubber plant (Hevea), maize proved most
successful in the Goodyear Plantations region of Costa
Rica, where conditions are tropical. Address: Research
Dep., Goodyear Rubber Plantations Co., Cairo, Costa Rica.
55. Revista Agricola (Guatemala).1946. La soya como
alimento [The soybean as food]. 2(15-20):91-96. [Spa]*
• Summary: Discusses the nutritional value of the soybean,
varieties grown, and world soybean production statistics.
56. El Salvador Ministerio de Agricultura. 1946. La soya
[Soya]. San Salvador. 89 p. [Spa]
• Summary: The two Latin American countries in which
soybean cultivation has acquired importance are Argentina
and Brazil. In Argentina, cultivation began in 1908. In 1940
Argentina produced 15 tonnes of soybeans on 300 hectares,
increasing in 1941 to 204 tonnes on 5,000 hectares. Rio
Grande do Sul in Brazil exported 6,420 kg of soybeans in
1937, rising to 40,000 kg in 1939. Address: El Salvador.
57. Leon, Jorge. 1947. Soybeans in Costa Rica. Soybean
Digest. Dec. p. 20.
• Summary: “Soybeans were introduced into Costa Rica as
early as 1904. However the plantings amounted to little
more than field trials and today the total acreage planted to
soybeans is relatively insignificant.
“There are a number of reasons why the introduction of
soybeans into Costa Rica would greatly assist in solving the
problems: 1. They constitute an excellent source of
vegetable protein which would greatly improve the diet of
the Costa Rican, a diet which is strikingly deficient in
protein. 2. The country is not self-sufficient in edible oils
and relatively large quantities are consumed. 3. Livestock
suffer from a lack of protein which could be readily
supplied from soybeans grown as hay and pasturage or from
soybean residues after edible oils have been extracted.
“Field trials: Field trials in Costa Rica have been
conducted by certain people such as F.C. Wallace, formerly
of Des Moines, Iowa, and now living in Santa Ana, Costa
Rica; by the Inter-American Institute of Agricultural
Sciences in Turrialba (see report ‘Edible Soybeans in the
American Hemisphere’ by A. Viehover, Coordinator InterAmerican Affairs, June, 1944); and by the Goodyear Rubber
Co. in its plantations on the Atlantic coastal zone in Costa
Rica.
“The food supply division of the Institute of InterAmerican Affairs has introduced more than 70 edible
varieties during the past 3 years in order to determine those
best adapted to climatic and soil conditions. During 1945
and 1946 some 225 pounds of seed of a variety called
‘Wallace’ (scientific name unknown) were distributed by the
Institute in the major productive regions of Costa Rica.
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Small quantities were sent to Nicaragua for trials in that
country. In cooperation with Mr. and Mrs. F.C. Wallace,
some cooking demonstrations of soybeans were conducted
in rural schools.”
Note 1. This document contains the earliest date seen for
soybeans in Costa Rica, or the cultivation of soybeans in
Costa Rica (1904). The source of these soybeans is
unknown.
Note 2. This may be the earliest document seen (Feb.
2009) concerning the cultivation of soybeans in Nicaragua.
The soybeans probably arrived in Nicaragua and were
probably cultivated–but we cannot be sure. Moreover, we
know of no clear report of soybean cultivation in Nicaragua
before 1968.
58. Bragg, Paul C. 1947. Paul Bragg’s health cookbook [1st
ed.]. New York, NY: Alfred A. Knopf. xii + 402 + xxx p.
Index. 21 cm.
• Summary: Contents: Section I: Flavor. 1. Flavor, the soul
of food. Section II: Recipes. 2. Salads (7 types). 3. Salad
dressings. 4. Soups. 5. Vegetables. 6. Meats. 7. Fish. 8.
Poultry and game. 9. Vegetarian entrees and cheese dishes.
10. Eggs and egg dishes. 11. Cereals. 12. Bread, rolls, and
muffins. 13. Pancakes and waffles. 14. Pies and fillings. 15.
Cakes and frostings, 16. Cookies. 17. Desserts (fruit
desserts, other desserts). 18. Sauces. 19. One world cookery
(“Health” foods in many lands, Mexican, Creole, From
France, the Near East, the Far East, etc.). 20. Candies. 21.
Drink health the new way (“cocktails” made without
alcohol, from fresh fruit and vegetable juices). 22. Canapés.
23. Sandwiches and fillings. 24. Canning.
Section III: Special-purpose recipes. 25. Reducing. 26.
Gaining. 27. Food allergies. 28. Invalid food or bland diets.
Appendixes. Herb chart. How to grow a savory herb garden.
The window-box herb garden. Organic gardening: Good
nutrition starts in the ground. How to make a compost pile.
Soy-related recipes: Substitutes. Soybean milk for cow’s
milk. Beans and especially soybeans for meat. Whole-grain
flours for white flour (p. 5). Sprouted soybean salad (p. 45).
Soybean soup (with whole dry soybeans {WDS}, p. 72).
Black soybean soup (p. 72-73). Sour-cream bean soup (p.
73).
In the chapter on “Vegetables” there is a section titled
“Soybeans” (p. 92-95) with this contents: Introduction
(“The soybean is one of the richest of all foods in protein
and in minerals, and it also makes a very delightful addition
to good meals... but only in recent years have Americans
and Europeans become awakened to its possibilities as a
meat substitute and also its great value as a food staple”).
How to make soybean sprouts. Soybean sprouts en
casserole. Sprouted soybean omelet. Soybean sprouts with
onions and mushrooms. Soybean recipes (“for preparing the
magic soybean”). Green soybeans (in pods). Dried
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soybeans. Canning recipes. Soybeans used as meat
substitutes. Soy milk. Soybean cheese [tofu].
Chapter 9: Vegetarian entrees and dishes. Lentil loaf
with milk or soy milk. Soybean loaf (with WDS and soy
milk). Soybean macaroni loaf. Vegetable and soybean stew.
Soy vegetable roast (with 1½ cups cooked soybeans).
Vegetable hash (with soy sauce). Boston baked soybeans.
Stuffed peppers with soybeans. Vegetarian sausages (with
cooked soybeans). Vegetarian chop suey (with soy sauce
and gluten steaks). Soybean cheese (homemade tofu made
from soy milk allowed to curdle in a warm place; cut and
serve with soy sauce).
Whole-wheat soy bread (with soy flour, p. 195).
Soybean waffles (with soy flour, p. 212). Whole-wheat soy
pie crust (with soy flour, p. 213). Canned [green vegetable]
soybeans (p. 324, 336). Soybean waffles (wheatless, with
soy flour, p. 369). For those with food allergies: Soy milk
and Soybean cheese (see p. 95).
In this book, Bragg uses the word “aminos.” “The link
between protein and body tissues is the amino acids. When
the aminos enter the blood stream, they are carried to every
part of the body, where they set to work repairing,
rebuilding, and maintaining body tissue, building up rich
red blood, and ‘conditioning’ the various organs” (p. 6).
Note 1. Throughout his life, Paul Bragg seems to have
had an ambivalent feeling about eating and recommending
red meat and poultry. In his later years, fish became his
favorite flesh food.
Note 2. This book contains no autobiographical
information about Paul Bragg. Address: P.O. Box 428,
Burbank, California.
59. Morse, W.J. comp. 1948. Soybean varietal names used
to date. Washington, DC: Appendix to the mimeographed
report of the Fourth Work Planning Conference of the North
Central States Collaborators of the U.S. Regional Soybean
Laboratory, Urbana, Illinois. RSLM 148. 9 p. May 26.
• Summary: This is a 9-page two-column table. Column 1 is
“Variety name.” Column 2 is “Source.” P.I. refers to the
Plant Introduction number. Acadian–Louisiana Experiment
Station 40-293. Acme–P.I. 14954. Adams–A5-2683 (A3176). Agate–P.I. 81037. A.K.–Manchuria 1912. A.K.
(Harrow)–Dominion Exp. Station, Canada. Akasoya–
Japanese variety (Indiana). Aksarben–P.I. 36576. Allison
Black–D.T. Allison, Tennessee. American Oil King–Same as
Midwest. Amherst–P.I. 17275. Anwei–La Choy Co. (Ohio).
Aoda–P.I. 81043. Arikara–O. Will Co. (North Dakota).
Arisoy–P.I. 86736. Arkan–P.I. 87050. Arksoy–P.I. 37335.
Arksoy 2913–Arkansas Exp. Station (Marianna). Arlington–
P.I. 22899. Armredo–Arizona Station selection. Auburn–P.I.
21079A. Austin–P.I. 17263. Austrian Green–Same as
Tokyo. Avoyelles–Avoyelles Parish, Louisiana, selection.
Baird–P.I. 22333. Bakaziro–Same as Amherst. Banner–
Same as Midwest. Bansei–P.I. 81031. Barchet–P.I. 23232.
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Bavender Special–Bavender selection (Iowa). Bell–Same as
Midwest. Best Green–Same as Hope. Best White–Same as
Amherst. Biloxi–P.I. 23211. Biltan–Otootan selection
(South Africa). Black–Same as Buckshot. Black Beauty–
Same as Ebony. Black Champion–Same as Peking. Black
Eyebrow–P.I. 30744. Blackhawk–A6K-937 (A3K-884).
Black Sable–Same as Peking. Boone–P.I. 54563-3. Bopp–
Same as Chernie. Brindle–P.I. 20407. Brooks–P.I. 16789.
Brown–Same as Mammoth Brown. Brown Otootan–Same
as Tanner. Brownie–P.I. 17256.
Buckeye Cross (BX)–Same as Mt. Carmel. Buckshot–
P.I. 17251. Burnette–Farmville, North Carolina, selection.
Buster Brown–Same as Trenton. Butterball–P.I. 17273.
Capital–Central Exp. Farm (Canada). Cayuga–P.I. 65393.
Chame–P.I. 80473. Chang–P.I. 54610-2. Charlee–P.I.
71663. Chernie–P.I. 18227. Cherokee–P.I. 93057. Chestnut–
P.I. 20405B. Chief–Illinois Exp. selection. Chinaton Echo–
Harrow, Canada. Chiquita–P.I. 27707. Chuku–La Choy Co.
Chusei–P.I. 80472. Cibao–Salvador variety. Clay–Same as
Midwest. Claybank–Same as Midwest. Clemson–P.I. 71659.
Cloud–P.I. 16790. Cluster Bean–Same as Midwest. C.N.S.–
J.E. Wannamaker (South Carolina; Note 1. This is the
earliest document seen {Dec. 2004} concerning John E.
Wannamaker). Coker’s Black Beauty–Same as Oloxi.
Coker’s 31-15–Same as Pee Dee. Columbia–P.I. 22897.
Columbian–Same as 22897. Creole–P.I. 71614. Delnoshat–
Delta Station selection 6679. Delredo–Mississippi selection.
Delsoy–P.I. 85355. Delsta–Delta Station #6677. DeSoto–
Reported by Ohio grower. Dixie–P.I. 37330. Dortchsoy #2–
Dortch Co., Arkansas. Dortchsoy #6–Dortch Co., Arkansas.
Dortchsoy #7–Dortch Co., Arkansas. Doxie–Georgia Exp.
Station. Duggar–P.I. 17268C. Dunfield–P.I. 36846.
Dunland–Ohio report (Dunfield?). Dwarf Brown–Same as
Ogemaw. Dwarf Early Yellow–Same as Ito San. Dwarf
Green–Same as Guelph. Earlyana–Indiana Exp. Station C28. Early–Same as Ito San. Early Black–Same as Buckshot.
Early Brown–P.I. 25130 & 25161. Early Green–Same as
Medium Green. Early Indiana Laredo–Same as Norredo.
Early Japan–Same as Butterball. Early Korean–No source
given.
Early Laredo–Same as Norredo. Early Mammoth Black–
Same as Buckshot. Early Mandarin–Same as Mandarin.
Early Virginia Brown–Same as Virginia. Early White–Same
as Ito San. Early White Eyebrow–Source unknown. Early
Wilson–Same as Wilson. Early Wilson Black–Same as
Wilson. Early Wisconsin Black–Same as Wisconsin Black.
Early Woods Yellow–No source given. Early Yellow–Same
as Ito San. Easycook–P.I. 34702. Ebony–P.I. 17254. Eda–
P.I. 17257. Eda Mame–Ito San and Eda. Edgecombe–R.P.
Cocke, Williamsburg, Virginia. Edna–P.I. 17252C. Edsoy–
Changed to Delsoy. Edward–P.I. 14953. Elton–P.I. 20406.
Emperor–P.I. 97155. Essex–Same as Peking. Etampes–
Same as Ito San. Etum–P.I. 86100. Extra Early Black–Same
as Buckshot. Fairchild–P.I. 19184. Farnham–P.I. 22312.
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Feed All–A.M. Johnson (North Carolina). Feeser’s Prolific–
Same as Midwest. Flambeau–Wisconsin selection 839-14.
Flat Black–Same as Flat King. Flat King–P.I. 17252. Flava–
P.I. 16789A. Foster’s Prolific–Same as Midwest. Fungi–P.I.
81029. Funk Delicious–Funk Brothers (Illinois). Funman–
Funk Brothers (Illinois). Gala–Georgia Exp. Station.
Galaway–Same as Midwest. Gatan–Georgia Exp. Station.
Gem–P.B. Hutchins (Missouri). George Washington–
Virginia selection. Georgian–P.I. 71583. German Coffee
Berry–Same as Ito San. Giant Brown–Same as Mammoth
Brown. Giant Green–Illinois Exp. Station. Giant Yellow–P.I.
22415. Gibson–Indiana Exp. Station. Goku–P.I. 80480.
Golden–Canada Exp. Station, Harrow. Goldsoy–Ontario
Station, Canada. Gosha–Same as Manhattan. Goshen
Prolific–Farmer selection (North Carolina).
Granger–Ohio selection 31-4. Green–Same as Guelph.
Green and Black–P.I. 84784. Greenfield–Probably Illini.
Green Samarow–Same as Samarow. Guelph–P.I. 17261.
Habaro–P.I. 20405. Haberlandt–P.I. 17271. Hahto–P.I.
40118. Hakote–P.I. 81039. Hamilton–Ohio-9035. Hankow–
P.I. 6559. Hansen–P.I. 20409. Harbinsoy–P.I. 54606-3.
Harman–Canada Exp. Station. Hawkeye–Iowa A45-251.
Hay Boy–Farmer selection (North Carolina). Hayseed–P.I.
71525. Herman–North Carolina selection. Hidatsa–P.I.
81038. Higan–P.I. 80475. Hiro–P.I. 86038. Hokkaido–P.I.
85666. Hollybrook–Wood Seed Co. (Virginia). Hollybrook
Early–Same as Midwest. Hongkong–P.I. 22406. Hoosier–
P.I. 30746. Hope–P.I. 17267. Hudson Manchu–T.B.
Macauley [sic, Macaulay] (Canada). Hurrelbrink–Farmer
selection (Illinois). Ignotum–E.E. Evans (Michigan).
Illington–Source unknown. Illini–Illinois Exp. selection.
Illinois 13-19–Same as Ilsoy. Illinois Champion–Same as
Midwest. Ilsoy–Same as Merko. Imperial–P.I. 81780.
Indiana Hollybrook–Same as Midwest. Indiana Meadow–
Ohio Report. Italian–Canada Exp. Station. Ita Mame–Same
as Tokyo. Ito San–P.I. 17268. Jackson–P.I. 82581. Japanese
#15–Same as Kingston. Japan Pea–Same as Ito San.
Jefferson–P.I. 82202. Jet–P.I. 17861. Jogun–P.I. 87615.
Johnsoy–A.E. Johnson (North Carolina). Kabott–Canada
Exp. Station. Kagon–Source unknown. Kanro–P.I. 84928.
Kanum–P.I. 84668-1.
Kentucky A–Kentucky Exp. Station selection. Kia–
Illinois Exp. Station selection. Kingston–P.I. 17255.
Kingwa–West Virginia Exp. Station selection. Kirin–La
Choy Co. Kungchuling–Manchuria selection. Kura–P.I.
81042. Laredo–P.I. 40658. Large Black–Same as Buckshot.
Large Brown–Same as Mammoth Brown. Large Yellow–
Same as Mammoth Yellow. Late–Same as Mammoth
Yellow. Late Ita Mame–Same as Tokyo. Late Yellow–Same
as Mammoth Yellow. Lexington–P.I. 17862E. Lincoln–
Illinois Exp. Station selection. Little Wonder–Farmer
selection (Missouri). Looney #2–Farmer selection
(Tennessee). Lowrie–P.I. 22898A. Loxitan–Delta Exp.
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Station selection. Ludeke–Farmer selection (North
Carolina). LZ–Louisiana Exp. Station selection.
Note 2. This is the earliest document seen (Sept. 2004)
that mentions the soybean varieties Brown Otootan, Delsoy,
Early Mammoth Black, or Hidatsa.
Note 3. This is the earliest document seen (Sept. 2004)
which states that Black Champion is the same as Peking, or
that Best Green is the same as Hope, or that Brown Otootan
is the same as Tanner, or that Early Mammoth Black is the
same as Buckshot, or that Hollybrook Early is the same as
Midwest. Continued. Address: USDA, Bureau of Plant
Industry, Soils & Agricultural Engineering, Div. of Forage
Crops & Diseases [Beltsville, Maryland].
60. Morse, W.J. comp. 1948. Soybean varietal names used
to date (Continued–Document part 2). Washington, DC:
Appendix to the mimeographed report of the Fourth Work
Planning Conference of the North Central States
Collaborators of the U.S. Regional Soybean Laboratory,
Urbana, Illinois. RSLM 148. 9 p. May 26.
• Summary: Continued from page 5: This is a 9-page twocolumn table. Column 1 is “Variety name.” Column 2 is
“Source.” P.I. refers to the Plant Introduction number.
Macoupin–Farmer selection (Illinois). Magnolia–P.I. 85537.
Mamloxi–Delta Exp. Station selection. Mammoth–Same as
Mammoth Yellow. Mammoth Black–Same as Tarheel Black.
Mammoth Brown–Source unknown. Mammoth Yellow–
Source unknown. Mamotan–Delta Exp. Station selection.
Mamredo–Delta Exp. Station selection. Manchu–P.I. 30593.
Manchu #3–Wisconsin Exp. Station selection. Manchu
#606–Wisconsin Exp. Station selection. Manchukota–South
Dakota Exp. Station selection. Manchuria–Same as Pinpu.
Manchuria 13-177–No source given. Mandarin–P.I. 36653.
Mandarin #507–Wisconsin Exp. Station selection. Mandarin
(Ottawa)–Canada Station selection. Mandell–Indiana Exp.
Station selection. Mandriff–Ohio Report (Mandarin?).
Manhattan–P.I. 17277. Manitoba Brown–Canada Station
selection. Mansfield–Ohio Report. Mansoy–Manchu
selection. Marlow–Ohio Report. Matthews–Farmer
selection (Georgia). McClave–Same as Midwest. Medium
Black–Same as Buckshot. Medium Early Black–Same as
Buckshot. Medium Early Brown–Same as Early Brown.
Medium Early Green–Same as Guelph.
Medium Early Yellow–Same as Ito San. Medium Green–
Same as Guelph. Medium Yellow–Same as Midwest.
Mendota–Wisconsin Exp. Station selection. Meridian–Ohio
Report. Merko–P.I. 20412. Meyer–P.I. 17852. Miami–Ohio
Report. Michigan Green–Same as Guelph. Midland–Ohio
Report. Midunk–Funk Brothers (Illinois). Midwest–P.I.
17269. Midwest Free–Same as Midwest. Mikado–Farmer
selection (Indiana). Mingo–Ohio Exp. Station selection.
Minnsoya–Same as Minsoy. Minong–Probably Minsoy.
Minsoy–P.I. 27890. Missoy–P.I. 71664. Misstucky–Farmer
selection (Kentucky). Monetta–P.I. 71608. Mongol–Same as
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Midwest. Monroe–H5 (Ohio). Montreal Manchu–T.B.
Macauley [sic, Macaulay] (Canada). Morgan–P.I. 22633.
Morse–P.I. 19186. Mount Carmel–P.I. 70218-2. Mukden–
P.I. 50523Q. Mukden #4–Wisconsin Exp. Station selection.
Nanda–P.I. 95727. Nanking–P.I. 71597. Nanksoy–P.I.
104881. Nansemond–Farmer selection (Virginia).
Nansemond Early–Farmer selection (Virginia). Natsu–P.I.
19984. Nela–Louisiana Exp. Station selection. Nemo–P.I.
19985. New Bush Bean–Same as Midwest. New London–
Same as Midwest. Nielsen–P.I. 22644B. Nigra–P.I. 22407.
Norredo–Source unknown. Norsoy (Pridesoy)–North
Dakota. Northern Hollybrook–Same as Midwest. Nuttall–
P.I. 17253. O.A.C. 211–Canada Exp. Station. Ogden–
Tennessee Exp. Station selection. Ogemaw–P.I. 17258. Ohio
9035–Same as Hamilton. Ohio Champion–Same as
Midwest. Ohio Medium Green–Same as Guelph. Okute–P.I.
19986. Old Dominion–P.I. 44512.
Oloxi–Coker’s Black Beauty. Ontario–P.I. 65344.
Osaya–P.I. 80465. Otootan–Formosa [later Taiwan]. Otoxi–
South Africa. Ottawa Mandarin–See Mandarin (Ottawa).
Ozark–P.I. 37272. Pagoda–Canada Exp. Station. Palmetto–
P.I. 71587. Patoka–P.I. 70218-2-19-3. Pee Dee–Coker’s 3115. Peking–P.I. 17852B. Pekwa–Combined with Kingwa.
Pelican–Louisiana Exp. Station selection. Pennsoy–
Pennsylvania Exp. Station selection. Perley’s Mongol–Same
as Midwest. Pine Dell Perfection–Farmer selection
(Virginia). Pingsu–P.I. 18259. Pinpu–P.I. 28050. Pluto–P.I.
72219. Pocahontas–Farmer selection (Virginia). Premier–
Same as Midwest. Preston–Virginia Exp. Station selection.
Pridesoy–Twin City Seed Co. selection. Prolific–Same as
Midwest. Purredo–Same as Norredo. Quillian–Farmer
selection (Oklahoma). Ralsoy–Ralston-Purina selection.
Rattlesnake–Kentucky Exp. Station selection. Red Otootan–
Same as Tanner. Red Sable–Same as Peking. Red Tanner–
Same as Tanner. Reiching–Ohio Report. Riceland–P.I.
20797. Richfield–Ohio Report (Richland?). Richland–P.I.
70502-2. Rila–Marsh Foundation, Ohio. Roanoke–North
Carolina Exp. selection. Rokusun–P.I. 80481. Roosevelt–
Same as Midwest. Rose Non Pop–Farmer selection (North
Carolina). Round Black–Same as Buckshot. Royal–Same as
Wilson-Five. S100–Missouri Exp. Station selection. Sable–
Same as Peking. Sac–P.I. 80462. Sainte Anne–Canada
Station selection. Samarow–P.I. 17260. Sangra [Sanga]–P.I.
70210-1. Saskatoon–Farmer selection (Canada). Sato–P.I.
81041. Scioto–Ohio Exp. Station selection.
Sedo–P.I. 23229. Seminole–P.I. 93058. Seneca–F.C.
03654A. Shanghai–Same as Tarheel Black. Sherwood–P.I.
17862. Shingto–P.I. 21079. Shiro–P.I. 81036. Siegenthaler–
Same as Morse. Sioux–P.I. 81021. Sooty–P.I. 16790B.
Sousei–P.I. 80476. Southern–Same as Mammoth Yellow.
Southern Green–P.I. 62839. Southern Medium Green–Same
as Tokyo. Southern Prolific–P.I. 37250. Soy Good–Same as
Etum. Soysota–P.I. 28019. Stuart–P.I. 22644. Summerland–
Canada Station selection [from British Columbia]. Super
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Quick–Same as Sousei. Suru–P.I. 89128. Swan–P.I. 22379.
Taha–P.I. 21999. Tanloxi–Delta Station selection 483.
Tanner–Farmer selection (Alabama). Tarheel–Same as
Tarheel Black. Tarheel Black–P.I. 14952. Tarheel Brown–
Same as Mammoth Brown. Tashing–P.I. 20854. Tastee–P.I.
86019. Tennessee Non Pop–Tennessee Exp. Station
selection. Tensas–P.I. 104881. Texoil–Farmer selection
(Texas). Tinzan–Australia selection. Toku–P.I. 86129.
Tokyo–P.I. 17264. Trenton–P.I. 24610. Trinitaria–Salvador
selection. U.S.-2–P.I. 70218-2. U.S.-5–P.I. 54563-5.
Viking–Illinois Exp. Station selection. Vilnensis–Poland
variety. Vireo–P.I. 22874. Virginia–P.I. 19186D. Virginia
Brown–Same as Virginia. Volstate–Tennessee Exp. Station
selection. Wabash–C463. Waseda–P.I. 80461-1. Wea–P.I.
30600. White–Same as Haberlandt. White Biloxi–Delta
Exp. Station selection. White Eyebrow–P.I. 30745.
Willomi–P.I. 81044-1.
Wilson–P.I. 19183. Wilson Black–Same as Wilson.
Wilson Early Black–Same as Wilson. Wilson-Five–P.I.
19183-5. Wing’s Royal–Same as Peking. Wisconsin–Ohio
Report. Wisconsin Black–P.I. 25468. Wisconsin Early
Black–Same as Wisconsin Black. Wisconsin Early Green–
Same as Guelph. Wisconsin Manchu #3–Wisconsin Exp.
Station selection. Wisconsin Manchu #606–Wisconsin Exp.
Station selection. Wisconsin Mandarin #507–Wisconsin
Exp. Station selection. Wolverine–P.I. 80490-1. Wonder–
Same as Midwest. Woods Yellow–T.W. Woods Co.
selection. Wyokatenn–Same as Yokotenn. Yellow–Same as
Mammoth Yellow. Yellow Biloxi–North Carolina Exp.
Station selection. Yellow Marvel–Farmer selection
(Wisconsin). Yelnando–Coker’s 433. Yelredo–Coker’s 319.
Yokotenn–P.I. 19981. Yoshioko–Same as Yosho. Yosho–P.I.
17262.
Note 1. This is the earliest document seen (Oct. 2004)
that mentions the soybean variety Round Black. Note 2.
This is the earliest document seen (Oct. 2004) which states
that Round Black is the same as Buckshot, or that Wilson
Black is the same as Wilson. Address: USDA, Bureau of
Plant Industry, Soils & Agricultural Engineering, Div. of
Forage Crops & Diseases [Beltsville, Maryland].
61. Lagos U., José Angel. 1948. Cultivo de la soya
[Cultivation of the soybean]. Revista de Agricultura (Costa
Rica) 20(9):365-67. Sept. [Spa]
• Summary: Contents: Introduction. Botanical
characteristics. Climate. Soil. Planting. Cultivation.
Rotation. Fertilizers (including importance of root nodules
with nitrogen fixing bacteria, and use as green manure
{abono verde}). Harvest. Utilization. Hay (and silage).
The soybean is known by various names: Soya or soja,
frijol chino (Chinese bean), frijol japonés (Japanese bean),
and haba de Manchuria (Manchurian bean).
Utilization: It has many uses. Its oil has practical
application in manufacturing industries. The seeds or beans
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are used for human food. It can be used to make delicious
dishes, salads, etc.
Note: No mention is made of soybean cultivation in
Costa Rica. Address: Nicoya [Costa Rica].
62. Watkins, James M.; Severen, Mario Lewy van. 1948?
Produccion y usos del frijol soya en El Salvador
[Production and uses of the soybean in El Salvador]. San
Salvador: Ministerio de Agricultura e Industria, Centro
Nacional de Agronomia. 12 p. Undated. 25 cm. [Spa]
Address: El Salvador.
63. Soybean Digest.1950. Enrich Mexican diet. May. p. 22.
• Summary: “The Public Health Ministry and the National
Nutrition Institute of Mexico City has approved plans to
enrich the Mexican poor man’s bread, tortillas, with soy
flour, according to Chicago Journal of Commerce.”
64. Cravioto, Omar Y.; Cravioto, Rene O.; Huerta, R.;
Guzman, J.; Massieu, G.; Calvo de la Torre, J. 1950.
Comparacion del valor biologico de las proteinas del maiz,
tortilla y tortilla-soya [Comparison of the biological value
of proteins from corn, tortillas, and soy-fortified tortillas].
Ciencia 10(5/6):145-47. Aug. 5. [5 ref. Spa; eng]
• Summary: “Enrichment of corn with soybean in making
tortillas is very significant in increasing its nutritive value.”
Address: Instituto Nacional de Nutriologia, Secretaria de
Salubridad y Asistencia, Mexico, D.F.
65. Cravioto, Rene O.; Massieu, G.; Guzman, J.; Calvo de la
Torre, J. 1950. Valor nutritivo de la tortilla adicionada de
soja [Nutritive value of the tortilla fortified with soya].
Mexico: Publicación del Instituto Nacional de Nutriología.
Mimeographed. [Spa]*
• Summary: Studies were conducted in Mexico on the
nutritive value of the national food, the tortilla, prepared in
the traditional way but containing 10% ground soybean and
90% maize. Excellent results are reported.
In a 1952 unpublished report (cited by Autret & Behar
1954, p. 62, 80), Cravioto further reports that when maize is
treated in the ordinary way when making tortillas, that is,
soaked in a 1% lime solution at 80ºF for 4 hours, the
antitrypsin factor found in soybeans is practically destroyed.
Address: Instituto Nacional de Nutriología, Secretaria de
Salubridad y Asistencia, Mexico, D.F.
66. Gómez, F.; Ramos, R.; Bienvenu, B.; Cravioto, F. 1950.
The recuperation of undernourished children using proteins
of vegetable and animal origin (Abstract). In: Report of the
6th International Congress of Pediatrics, Zurich. Summaries
of communications. See p. 26. *
• Summary: Gomez and his co-workers at the Mexico City
Children’s Hospital obtained satisfactory results with two
groups of undernourished schoolchildren kept under
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observation for 6 months, by using two diets, each
containing 50 gm of protein. In one diet, 22 gm of protein
were provided by milk and eggs, while in the other, 20 gm
of protein were provided by soybeans. Examinations
included the measurement of weight, height, haemoglobin
content, and serum protein, plus observation of the effect of
the diet on ocular lesions due to avitaminosis. Address:
Mexico.
67. Informe de las labores del Centro Nacional de
Agronomía durante el año de 1949 [Report of the work of
the National Center for Agronomy during 1949]. 1950. San
Salvador, El Salvador. 95 p. See p. 57. [13 ref. Spa]*
• Summary: Page 57 discusses soyabean sowing date. The
best planting date for the variety Nanda was between the
second and third weeks of August, and for Otootan, which
gave much higher yields, July 26 (the first date tried).
Address: El Salvador.
68. Cravioto, Rene O.; Massieu, G.H.; Guzman, J.G.;
Cravioto, O.Y.; Gomez Pagola, J.; Calvo de la Torre, J.
1951. Posibilidad de utilizar en la alimentación mezclas de
leche y productos de soja [Possibilities of using mixtures of
dairy milk and soy products in the diet]. Ciencia 11(1/2):3740. Feb. 15. [11 ref. Spa; eng]
• Summary: “Replacement of 50% of milk by soyabean
flour or milk of soya [soymilk] does not affect deeply its
nutritive value.” Address: Instituto Nacional de Nutriologia,
Secretaria de Salubridad y Asistencia, Mexico, D.F.
69. Ciancio, Pedro N. 1951. La soya y el problema
alimentario del Paraguay [The soybean and Paraguay’s
nutritional problem]. Asunción, Paraguay: Edit. “El
Grafico.” 505 p. Contains a 17-page English-language
summary. Ciencia de la Nutrition (Metabolismo). [50 ref.
Spa; eng]
• Summary: The author emphasizes the many nutritional
benefits of using soy flour (he used the term “whole soy
flour”), roasted soy flour, and soy milk in the Paraguayan
diet. He believes that soya can be used to improve the diet
without increasing its cost. In 1950 the author conducted
experiments, in collaboration with the distinguished
biochemist Prof. Dr. Ramón Codas of the Faculty of
Chemistry and Pharmacy (Asunción), feeding soy milk to
undernourished families living in the Department of
Caazapá. When 1 liter/day of soymilk was added to the
usual diet for 2 months, “most of the groups had increased
their weights, and better coloring and greater activity could
be noted in all the members of the groups under
observation. He recommended using the resulting okara in
soups or tortillas.
Chapter 8, “World production of soy,” states:
“Cultivation of soy began in 1921, the year in which I
introduced the plant to our country. Although its cultivation

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
is only slowly increasing, at the present time there are
already many villages where soy is cultivated, though on a
small scale.”
In 1950 a group of renowned scientists (Bergmann,
Weizmann, and Willstater) at Weizmann’s Institute of
Science at Rehovoth, Israel, confirmed the importance of
soy in banishing world hunger. They developed a soy
powder and Bergmann wrote a report about it.
Note 1. This document contains the earliest date seen for
soybeans in Paraguay, or the cultivation of soybeans in
Paraguay (1921). In 1989 E.R. Alvarez-Britos wrote: “In
1921, Dr. Pedro N. Ciancio, considered the apostle of
soybean cultivation in Paraguay, introduced the varieties
Hollybrook, Manouth [Mammoth?], Pekin [Peking], and
Shanghai, from Argentina, the USA, and Japan.”
Note 2. Much of this book was written between 1940
and 1942. Address: Prof., Dr., Asunción, Paraguay.
70. USDA Plant Inventory.1952. Plant material introduced
by the Division of Plant Exploration and Introduction,
Bureau of Plant Industry, Soils and Agricultural
Engineering, Agricultural Research Administration, January
1 to December 31, 1946 (Nos. 153052 to 157146). No. 154.
130 p. Nov.
• Summary: Soy bean introductions: Glycine hispida
(Moench) Maxim.
153,309–153,321 (p. 9). “From France. Seeds presented
by A. Matagrin, Chindrieux, Savoie. Received Jan. 24,
1946.” Variety names: Bergerac, Cairo, C.N.S. 24 (de
Charlien), Japonica, Kleverhof, Kong Fou Tseu, Maguisard,
Meng Tseu, Onze Novembre, Sun, Tohang, Tokio Jaune
d’Aubignun, Vert d’Agen.
153681-153682 (p. 22). “From El Salvador. Seeds
obtained through the American Embassy, San Salvador.
Received March 11, 1946.” Variety names: Cibao,
Trinitaria.
No. 155401 (p. 72) is “Psophocarpus tetragonolobus
(L.) DC. Fabaceae.” Common name: Goa bean. “From
India. Seeds presented by B.K. Paranjhe, Vishnoo
Sadashive & Co., Seed & Bulb Growers, Poona. Received
July 23, 1946.” Address: Washington, DC.
71. Soybean Digest.1952. Cheaper cortisone. Dec. p. 30.
• Summary: “A new fermentation process, developed by
researchers of the Upjohn Co. of Kalamazoo, Michigan,
promises more and cheaper cortisone, reports Chemical
Engineering. In a single step, the process bypasses a series
of costly and complex chemical operations. President
Donald S. Gilmore of Upjohn says that with the new
process such abundant raw materials as yeast, Mexican
yams or soybean products can be used.”
72. Whyte, R.O.; Nilsson-Leissner, G.; Trumble, H.C. 1953.
Legumes in agriculture. FAO Agricultural Studies No. 21.
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367 p. April. [97 ref]
• Summary: Contents: Part I. 1. Economic botany of
legumes. 2. Ecological and biotic relationships. 3. Relation
to soil fertility. 4. Alternate Husbandry. 5. Association with
grasses. 6. Use as animal feed. 7. Tropics and sub-tropics. 8.
Poisonous plants and weeds. 9. The significance of
symbiotic nitrogen fixation. 10. Plant introduction and
exploration. 11. Adaptation, strain variation and breeding.
12. Investigation and testing of improved strains. 13.
Production of seed.
Soyabeans and the genus Glycine are discussed in detail
on pages 275-78; they are grown in the Philippines, Siam,
India, the East Indies, Natal, Transvaal, Argentina (incl. the
northeastern province of Corrientes), Uruguay. “The most
widespread species is Glycine javanica (East Indies,
Manchuria, tropical Asia, Abyssinia [Ethiopia], tropical East
Africa, and parts of South Africa). In Queensland, this
perennial slender species is an outstanding slender legume
among more recent introductions, possessing all the
characteristics of a good pasture species, since it makes
good growth, is palatable, and seeds prolifically. It has also
shown great promise in Paraguay. In Africa, it is an
excellent substitute for kudzu with similar climatic
requirements. It does not yield so much, but sets seeds
readily and is therefore easier to propagate... Glycine falcata
is a herb occurring in the semi-arid grasslands of
Queensland and is considered a promising pasture plant. It
produces underground pods.”
Soyabeans are discussed briefly at a number of countries
where they are grown, including in the tropics and subtropics. In Jamaica (p. 105), soyabeans are recommended in
a 1-year rotation with maize in higher lands with terra rossa.
In Nicaragua (p. 108) soyabeans appear to be well adapted.
In El Salvador (p. 108-09) the National Centre of Agronomy
recommends soyabeans as a source of fodder. In Northern
Nigeria (p. 119) the soyabean is used as young green
fodder; its composition is given. In South Africa (p. 138-39)
soyabeans have been well-established since 1926, when
A.R. Saunders at Potchefstroom began a breeding program.
“Hitherto, soyabean production has been approximately 700
short tons per annum. Imported and locally produced seed
are used in the diet of native mine labourers and more
particularly by convalescents. The oil content is too low for
profitable extraction by ordinary crushing methods which
leave about 6 per cent of oil in the cake. Facilities for the
solvent extraction and fractionation of vegetable oils have
led to a greater demand for soyabeans.
“Soyabeans are frequently grazed or used as hay... It is
an important hay crop, but difficult to cure.” Apart from
lupins (Lupinus albus, L. luteus, and L. angustifolius)
planted in late summer, soyabeans are the best annual
legume used at the Dohne Research Station.
In Madagascar (p. 142-43) soyabeans have given good
results at the Station agronomique du Lac Alaotra. In
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Pakistan, in East Bengal (p. 145) soyabeans are being
grown on an experimental basis. A number of improved
varieties have been developed and are being distributed to
growers. In Burma (p. 148) and in Thailand (p. 149)
soyabeans are cultivated.
“Plant introduction in Australia (C.S.I.R.O.): Almost
immediately after the establishment of the Division of Plant
Industry (then the Division of Economic Botany) in 1928, a
Plant Introduction Section was formed to rationalize the
introduction and testing of plants for all parts of Australia.
Among the many other plants discussed are peanuts
(Arachis, p. 254-55), milk vetches (Astragalus, p. 255, incl.
Genge), Derris (= Deguelia, p 268), kudzu (Pueraria, p.
317-21), including long sections on regular kudzu (P.
thunbergiana = P. hirsuta = P. triloba = Dolichos japonicus
= Pachyrhhizus trilobus) and on tropical kudzu or puero (P.
phaseoloides = P. javanica), and Voandzeia (the Bambarra
groundnut, Madagascar peanut, Juga bean or earth pea;
Voandzeia subterranea is a native of Africa). Address: Plant
Production Branch, Agriculture Div., FAO, Rome, Italy.
73. Martinez, Margarita C.B. de. 1953. Derivados de la
leche de soya [Products made from soymilk]. Tierra
(Mexico) 8(6):482-83. June. [Spa]
• Summary: Gives a number of recipes for using soymilk,
including tofu (queso de leche de soya, coagulated with
vinegar or lemon juice), vanilla ice cream. Also contains
recipes using whole soybeans and soy flour.
Note: This is the earliest Spanish-language document
seen (March 2007) that mentions soy ice cream, which it
calls Helados de leche de soya.
74. Gamio, Manuel. 1953. Campaign to introduce soybean
in Mexican diets. Soybean Digest. Dec. p. 16.
• Summary: “In 1929 when we attended a Conference of
the Institute of Pacific Affairs held in Japan, we had the
opportunity of becoming acquainted for the first time with
the soybean and some foods that are made from it. Later
several states and private organizations succeeded in
introducing its cultivation in different regions of the
country.”
The author found, after complex experiments, that the
best way to fortify corn tortas or tortillas is to cook the
soybeans together with the corn in lime water. “For some
time the Department of Public Education has been trying to
increase the consumption of this legume through its rural
schools, while the Department of Agriculture is attempting
the same thing among the farmers and the farm schools.
Finally, the National Corn Commission, which is the agency
that has introduced the cultivation of hybrid corn in many
regions of Mexico, has begun intensive propaganda for the
soybean.
“For its part, the Inter-American Institute is making use
of its publications, America Indigena (Indian America) and
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Boletin Indigenista (Indian Bulletin) has begun a prolonged
campaign in Central and South America suggesting the
introduction and general use of this grain. Also, it has sent
samples of the seed to encourage its planting.” Address:
Director of the Inter-American Indian Inst., Mexico City,
Mexico.
75. Scrimshaw, N.S.; Guzman, M.A. 1953. The effects of
dietary supplementation and the administration of vitamin
B-12 and aureomycin on the growth of school children. In:
National Vitamin Foundation, Proceedings of the Scientific
Sessions, 8th Annual Meeting. Nutrition Symposium Series
No. 7. *
• Summary: In school-feeding programs conducted in El
Salvador and Guatemala in 1950-52 with 171 children at
seven schools, it was found that soybeans were well
accepted and that, under experimental conditions, their
effect on the growth rate of children was identical to that
obtained with milk.
76. Autret, Marcel; Behar, Moisé. 1954. Síndrome
policarencial infantil (kwashiorkor) and its prevention in
Central America. FAO Nutritional Studies No. 13. 81 p. Oct.
Also published as “Le Syndrome de Polycarence de
l’Enfance en Amérique Centrale (Kwashiorkor)” in Bulletin
de l’Organisation Mondiale de la Sante No. 11, p. 891-966.
[108 ref. Eng]
• Summary: This was one of the surveys made by United
Nations agencies in the late 1940s and early 1950s which
showed the prevalence of protein-calorie malnutrition.
Pages 61-63 discuss the soybean as a rich source of protein
that may be prepared in a variety of ways. A brief review is
given of work with soy in Uganda, Mexico City, India, El
Salvador, and Guatemala.
“Acceptability tests with soybean milk were carried out
successfully in 1951 in schools and community dining
rooms in Mexico City, under the supervision of the Institute
of Nutrition (according to a 1951 personal communication
from J. Calvo de la Torre and J. Diaz Barriga). The milk was
prepared from non-bitter varieties of soybeans developed by
the Agricultural Research Department of the Ministry of
Agriculture, with the assistance of the Rockefeller
Foundation, and cultivated in Mexico under the direction of
the Maize Commission, which plans to grow soybeans in
rotation with maize” (p. 62)
“The Government of Indonesia, with the financial aid of
UNICEF and the technical assistance of FAO, plans to
construct a plant for the preparation of an infant food made
from dried soybean milk. Other countries, such as Thailand
and the Philippines, are now considering similar projects”
(p. 62).
The fortification of tortillas with soybeans or soy flour
looks very promising. “In an attempt to modernize tortilla
making, the Industrial Research Department of the Bank of
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Mexico has set up a pilot plant to make powdered dried
nixtamal from suitably treated maize. When this powder is
reconstituted with water, it gives the masa or dough which
can then be rolled out into cakes and baked at home. In
addition to several economic and hygienic advantages, the
new technique makes it possible to incorporate either whole
or partly fat-free soy flour in the nixtamal powder.
Experiments carried our on this product have been seen by
one of the authors; the tortilla with 10% soy flour added
was still excellent.
“In towns, where tortillas are the staple food, there will
be no difficulty in introducing soybean once the preparation
of nixtamal is concentrated in a few large industrial plants
instead of scattered among thousands of mills. However, if
the Government were to make soybean-maize mixture
obligatory now, control would be difficult. In the rural areas
the preparation of tortillas is a family operation, and it will
be necessary to teach the women to add soybeans to the
maize grains in the preparation of the tortillas by giving
practical demonstrations. This will be a long-term and
exacting task, but it must be undertaken because mature
soybeans cannot be used in the same way as other beans, as
they require prolonged cooking.
“The use of the classic fresh soybean curds [tofu] calls
for long education of the public, as does that of certain
special preparations such as tempeh (fungus-fermented
soybean cheese), the preparation and nutritive value of
which have been studied by Van Veen” (p. 63).
“This Study is being published in French in the Bulletin
of the World Health Organization for November/December
1954, and in Spanish in the Bulletin of the Pan-American
Sanitary Bureau.”
Note: This is the earliest document seen (Nov. 2002)
concerning world protein shortages. Address: 1. D.Pharm.,
Senior Nutrition Officer, Nutrition Div., FAO, Rome, Italy;
2. M.D., Assoc. Member of INCAP.
77. Soybean Digest.1954. Soy in Guatemala. Dec. p. 34.
• Summary: “Working under the auspices of the United
Nations, Dr. Nevin S. Scrimshaw of Wisconsin conducted
growth tests using soy flour as his source of vegetable
protein.”
78. Gilbert, Deborah. 1955. The use of sprinkler irrigation
systems in Central and South America. World Crops
(London) 7(8):317-19. Aug.
• Summary: The value of sprinkler irrigation systems, using
aluminum pipes, has been clearly demonstrated by
increased yields of many crops. In South America, Soyabean yields are nearly double; the beans are 50% larger and
contain 11% more oil. Address: Irrigation Development
Corp., New York.

49

79. USDA Plant Inventory.1955. Plant material introduced
by the Section of Plant Introduction, Horticultural Crops
Research Branch, Agricultural Research Service, January 1
to December 31, 1948 (Nos. 161,667 to 172,310). No. 156.
372 p. Sept.
• Summary: Soy bean introductions: Glycine max (L.)
Merrill.
164885 (p. 120). “From Guatemala. Seeds presented by
Dr. I.E. Melhus, Iowa State College, Guatemala, Tropical
Research Center, Tiquisate. Received June 1, 1948.” No. 15.
Seed black.
167240, 167277, 170380 to 170382 (p. 193, 205, 207).
“From Turkey. Seeds collected by J.R. Harlan, Agricultural
Explorer, Bureau of Plant Industry, Soils, and Agricultural
Engineering, Beltsville, Maryland. Received Aug. 26,
1948.” No. 471. Mammoth Yellow. No. 1396. Agricultural
School, Bornova, Izmir. June 29. No. 3253. Seed store,
Balikesir, Balikesir. June 29. No. 3672. Seed exhibit,
Adapazari, Kocaeli. July 4.
171651-171654 (p. 336). “From Turkey. Collected by
J.R. Harlan, Agricultural Explorer, Bureau of Plant Industry,
Soils, and Agricultural Engineering, Beltsville, Maryland.
Received Dec. 8, 1948. Collected in 1948.” No. 6969. Seed
dealer, Unye, Ordu. Nos. 7010, 7028, 7033. Market, Rize,
Rize. Aug. 2. Address: Washington, DC.
80. Jelliffe, D.B.; Arroyave, G.; Aguirre, F.; Aguirre, A.;
Scrimshaw, N.S. 1956. The amino-acid composition of
certain tropical pulses and cereals. J. of Tropical Medicine
and Hygiene 59(9):216-17. Sept. [7 ref]
• Summary: Gives the nutritional composition of 21 tropical
pulses and cereals, including scientific name, English name,
local name, country of origin, moisture, nitrogen, niacin,
tryptophane, lysine, methionine, and cystine.
For Soya bean: Moisture 10.6%, nitrogen 6.4%,
tryptophane 0.29%, lysine 2.04%, methionine 0.82%,
cystine 0.88%, niacin 0.77 mg/100 gm. Address: 1. Late
Dep. of Medicine, University College of the West Indies,
Jamaica; 2-5. Inst. of Nutrition of Central America and
Panama (INCAP), Guatemala.
81. Baer, Wilma F. de. 1956. Secretos de la buena mesa
[Secrets of the good table]. Mexico City: Ediciones
Interamericanas. 192 p. Illust. (part color). 20 cm. No index.
[Spa]
• Summary: A vegetarian cookbook from Mexico. A
subsequent enlarged edition (200 p.) was published in 1965.
Soy- and gluten-related recipes include: Croquetas de
frijoles soya (p. 170). Gluten (p. 173). Bifes de gluten (p.
173-74).
82. Scrimshaw, N.S.; Squibb, L.; Bressani, R.; Behar, M.;
Vitari, F.; Arroyave, G. 1957. Vegetable protein mixtures for
the feeding of infants and young children. In: William H.
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Cole, ed. 1957. Amino Acid Malnutrition. 13th Annual
Conference on Protein Metabolism. New Brunswick, New
Jersey: Rutgers Univ. Press. xi + 98 p. See p. 28. Illust. 24
cm. Held at Rutgers, New Jersey. *
Address: 1. MIT; 3. Guatemala.
83. FAO Nutritional Studies.1957. Protein requirements. No.
16. 52 p. Report of the FAO Committee, Rome, Italy. 24-31
Oct. 1955. [44 ref]
• Summary: Appendix 3 is a “List of members of the FAO
Committee on Protein Requirements.” Address: Rome, Italy.
84. Roach, Howard L. 1958. Program of the Soybean
Council of America: Export market development activities
of the Council now include European and Asiatic
continents, Central and South America. Soybean Digest.
Sept. p. 28-29.
• Summary: The Soybean Council of America, born in
1956, is financed by voluntary contributions of 1/10¢ per
bushel on soybeans grown in the United States; one half of
this amount or 1/20¢ per bushel to be contributed by the
processing industry, and the growers share, 1/20¢, to be
collected by the handlers from the growers. “Over 80% of
the processing industry is now voluntarily contributing 1/
20¢ per bushel to finance the Council...”
“The activities of the Council are controlled by a board
composed of growers, processors, and handlers, this board
carefully allocating a budget of $130,000 during the current
year.”
The Council, which is working to create new markets,
has established an overseas office in Rome, Italy, for the
direction of our European activities. “Under the supervision
of the European office is an office for Italy and an office for
Spain. These offices are possible through cooperation with
the USDA’s Foreign Agricultural Service, and part of their
costs are paid for through the use of counterpart funds
generated through the sale of commodities under Public
Law 480.”
The Council presently has a technical representative,
accompanied by a representative from the Foreign
Agricultural Service, U.S. Department of Agriculture,
making a survey of market possibilities in the Caribbean
area, starting at Bermuda, and going through the Bahamas,
Greater Antilles, Lesser Antilles, Leeward Islands and
Windward Islands.
“In September another technical representative will visit
Chili, Peru, Equador, and Colombia to survey the possibility
of increased markets in that area for soybeans and soybean
products.”
A portrait photo shows Howard Roach.
Note: This is the earliest document seen (March 2001)
concerning the activities of the American Soybean
Association in Latin America, in the Caribbean, or in South
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America. Address: President, Soybean Council of America,
Plainfield, Iowa.
85. Soybean Digest.1958. Caribbean is a growing market
[for U.S. soybean products]. Nov. p. 19.
• Summary: Mexico and the Caribbean represent a growing
market for soybean oil meal and mixed feeds, and for
vegetable oils made in the USA. A report was conducted,
sponsored by the Soybean Council of America and the
USDA. A two-man team surveyed the area in late summer.
Countries discussed in their report are: Mexico, Cuba,
Jamaica, Haiti, Dominican Republic, Island of Curacao,
West Indies Federation, British Guiana, Surinam, Bahamas.
Concerning the “Island of Curacao. Entirely an import
economy supplied principally by U.S. produced soybean oil.
Its needs are adequately cared for.
“There is a substantial quantity of mixed feeds
containing soybean oil meal imported from the United
States and sold in one or two bag lots to small farmers.”
Note: This is the earliest document seen (Dec. 2008)
concerning soybean products (soy oil) in Netherlands
Dependencies in the Caribbean (Island of Curacao);
soybeans as such have not yet been reported. This document
contains the earliest date seen (Dec. 2008) for soybean
products (soy oil) in Netherlands Dependencies in the
Caribbean (Island of Curacao) (by 1958); soybeans as such
had not yet been reported by that date.
86. Martinez, S.E. 1958-1959. La soya nuevo cultivo para el
noroeste [Soyabean, a new crop for northwest Mexico].
Agricultura Tecnica en Mexico No. 7, 23, 25. [Spa]*
Address: Cent. Invest. Agric. Noroeste, Ciudad Obregón,
Mexico.
87. Hudgions, Jack. 1959. Inquisitive foreigners invade
soybean plant: All Americans are rich. Evansville Courier
(Indiana). Aug. 1.
• Summary: Henderson, Kentucky–Representatives of nine
foreign countries, all deeply interested in the advancement
of agriculture, toured Henderson’s Ohio Valley Soybean
Cooperative at Fifth Street on Friday, then bombarded the
local management with questions. How does one start a
cooperative? How do people share in its growth and
prosperity? To what extent does the federal government
participate? Is this one of the ways Americans become rich?
The soybean cooperative is one of several hundred
agricultural businesses being studied by the group during its
5-month tour of the USA. The group was addressed by Al
Reisz, general manager and secretary and manager of the
plant. He explained that members of the board of directors
are elected by more than 4,900 stockholders.
Two photos show various members of the group with Al
Reisz and David Frymire (asst. general manager). Countries
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represented included Ethiopia, Bolivia, Taiwan, Vietnam,
British Honduras, and Pakistan.
Note: This is the earliest document seen (Feb. 2009)
concerning soybeans/soya in connection with (but not yet
in) British Honduras (later renamed Belize). Address:
Courier Tri-State Editor.
88. Product Name: [Protea].
Foreign Name: Protea.
Manufacturer’s Name: Proteinas S.A. de C.V.
Manufacturer’s Address: Mexico.
Date of Introduction: 1959. November.
Ingredients: Incl. soy flour.
New Product–Documentation: E. Orr. 1972. Tropical
Products Inst. G73. The use of protein-rich foods for the
relief of malnutrition in developing countries: an analysis of
experience. p. 17.
“In the 1950s General Mills, in collaboration with a
local entrepreneur, set up in Mexico a company, Proteinas
S.A. de C.V., to develop a market for Protea. The original
Protea was essentially the soya-based Multi-Purpose Food,
developed in the USA and sponsored by the Meals for
Millions Foundation, for whom General Mills acts as
supplier. In its early days the company offered Protea on the
retail market and was also the principal supplier of the soya
flour used for the Conasupo products. Little detailed
information is available about this enterprise. It is known
that General Mills withdrew, and that the company has been
carried on for some years by the local entrepreneur. It
supplies ‘industrial ingredients’ to the food and
pharmaceutical industries in Mexico and also produces
consumer products under the Protea trade mark. The latter
differ markedly from the original Protea, which had a very
high protein content... Sales are said to be currently at a
level of $20,000 per month and are made mainly to
institutions, although there are plans for a concentrated
effort to develop the retail outlet, which would appear at
present to be embryonic.”
Note: This is the earliest known commercial soy product
made in Mexico, or in Central America.
89. Fieser, Louis F.; Fieser, Mary. 1959. Steroids. New
York, NY: Reinhold Publishing Corp. 945 p. Author index.
Subject index.
• Summary: This excellent study of steroids, including
those derived from soybeans, contains some information on
history and soybeans. Contents: Glossary. 1. Orienting
survey. 2. Investigation of cholesterol. 3. Structures of the
bile acids and of cholesterol. 4. Vitamin D. 5. Physical
methods of characterization. 6. Oxidation. 7. Enes and Ols.
8. Ketones. 9. Displacements and rearrangements. 10.
Stereochemical correlations and conventions. 11. Sterols.
12. Methylsterols. 13. Biosynthesis of cholesterol. 14. Bile
acids and alcohols. 15. Estrogens. 16. Androgens. 17.
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Progestogens. 18. Homo and nor steroids. 19.
Adrenocortical hormones. 20. Cardiac-active principles. 21.
Sapogenins. 22. Alkaloids.
Chapter 11 titled “Sterols” (p. 341-63) discusses:
Cholesterol and companions. Stigmasterol. Delta-5Stigmastene-3β-ol (“β”-Sitosterol). Brassicasterol and
campesterol. Stereochemistry of the side chain. Sitosterols.
Spinasterols. Zymosterol. Minor yeast sterols. Sterols of
algae. Sterols of marine invertebrates.
Pages 346-47 states: “Stigmasterol. Windaus and Hauth
(1906) isolated this phytosterol from the Calabar bean
(Physostigma venenosum) and named it accordingly. It was
later isolated from the sterol mixture from soybean oil, and
this source has made stigmasterol one of the most abundant
starting materials for the synthesis of steroid hormones. The
nonsaponifiable fraction from soybean oil contains 12-12%
of stigmasterol and the remainder is a mixture of sitosterols,
which are largely monounsaturated delta-5 stenols.” “The
22,23-double bond was recognized as trans, like that of
ergosterol, from the presence of the IR spectrum of a
characteristic band at 10.3 μ, and this band formed the basis
of a method of analysis (see Johnson, Grostic and Jensen
1957) developed at the Upjohn laboratories in an
investigation of the isolation of stigmasterol from soy
sterols.”
Page 349 notes that campesterol has been isolated from
soybean oil, wheat germ oil, and rapeseed oil derived from
Brassica campestris.
Page 352 states that sitosterols (in Greek sito = grain)
are the most abundant and widely distributed of the plant
sterols but they occur in very complex mixtures and
isolation of pure individual components is very difficult.
Page 543 states: “One of several commercial processes
operated in Germany for the progesterone utilized the
Butenandt-Fernholz procedure as applied to the phytosterol
mixture from soybean oil, which consists mainly of
‘gamma’ -sitosterol (saturated side chain) but contains 1225% of stigmasterol. The intermediate pregnenolone was
converted directly into progesterone by Oppenauer
oxidation (76% yield from 2.5 kg of pregnenolone).
Pages 547-54 discuss “Hormones from Diosgenin,”
noting that the steroid hormone industry acquired a new
outlook with the discovery of diosgenin and the
development of efficient methods for its degradation. The
sapogenin was isolated in 1936 from the root of a Japanese
Dioscorea [glutinous yam] by Tsukamoto and Ueno. It
discusses the pioneering work of Russell E. Marker at
Pennsylvania State (1929), Rockefeller Institute (with
Levene), move to Pennsylvania State College (1935) and
work on sapogenins supported by Parke Davis and Co.
Having found a way in 1940 of converting diosgenin to
progesterone, he launched a series of extensive botanical
collection trips in North American to find a source of
diosgenin. Results were published briefly in 1943, then in
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detail in 1947. In 1944 Marker broke his connections at
Pennsylvania State College and with Parke Davis and
transferred his activities to Mexico. “He had found an
abundant source of diosgenin in a species of Dioscorea
known in Mexico as cabeza de negro, and his method of
degradation of the side chain was admirably adapted to the
conversion of diosgenin into prenenolone. He thus saw the
possibility of establishing a a steroid hormone industry in
Mexico, but Parke Davis failed to act on his urgent
recommendation that they apply for foreign patents on his
work and he departed for Mexico City. There he joined the
owners of the Mexican Enterprise Hormona Laboratories,
with whom Marker in 1944 established the firm Syntex... In
the first year he was able to produce several kilograms of
progesterone than valued at about $80 per gram. Soon
afterwards, however, he had a falling out with his associates
and left Syntex for a succession of other ventures...
Eventually Syntex rose to a position of prominence in
hormone production and steroid research.”
“Diosgenin thus proved to be very useful as starting
material for the production not only of progesterone but also
of androgenic and estrogenic hormones. Discovery by the
Upjohn Company in 1952 of an efficient process for the
production of cortisone starting with progesterone gave
fresh impetus to expansion of the production of
progesterone from diosgenin. By this time considerable
progress already had been made. A Dioscorea used by
Mexican Indians as a fish poison and called barbascoa was
recognized around 1949 to contain as the toxic agent a
disogenin glycoside and to afford 3-10 times as much
diosgenin as cabeza de negro. Progesterone had been
prepared and sold in kilogram lots but, when Upjohn sought
a manufacturer capable of supplying the hormone in the ton
quantities required for the production of cortisone, Syntex
accepted the challenge of setting up the necessary
production facilities and thereby was able to offer
progesterone as an intermediate at a price of $0.48 per
gram, well below the figure of $1.75 per gram which the
substance commanded at the time as a sex hormone.”
“The phytosterol route (p. 554). Diosgenin has the
advantage over cholesterol of being a plant product and
therefore potentially available in unlimited quantity. Since
stigmasterol would offer the same advantage, the Upjohn
group explored further this route to progesterone.
Improvements in the isolation of the substance from
soybean oil have been described (p. 346-47).
Page 622 notes that the first synthesis of cortisone was
achieved by Sarett (1946. J. of Biological Chemistry
162:601). The work of Percy Julian and co-workers (1951;
The Glidden Co.) is also discussed.
The glossary (p. viii–ix) lists: Trivial names and their
full names (such as androstenedione, pregnenolene) plus
preferred names (e.g. Cortisol, not Hydrocortisone).
European terms: Ciba = Gesellschaft für Chemische
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Industrie, Basel. ETH = Eidgenoessische Technische
Hochschule, Zurich (Swiss Federal Institute of Technology).
Privatdozent = Post equivalent to that of an assistant or
associate professor. Address: 1. Sheldon Emery Prof. of
Organic Chemistry, Harvard Univ. [Massachusetts]; 2.
Research Fellow in Chemistry, Harvard Univ.
90. Tiner, Hugh M. 1960. Meals for Millions: A 3-cent
‘lunch’ fights hunger and malnutrition. Rotarian (The)
96:51. May.
• Summary: Tells the story of Clifford Clinton, Meals for
Millions, and MPF (Multi-Purpose Food). Describes how
many different Rotary Clubs in the USA have sent MPF
overseas for use in relief and rehabilitation projects in Costa
Rica, Portugal, Greece, Korea, Mexico, Ceylon, Hong
Kong, and India. “Last year $247,000 poured into the
Foundation’s headquarters on Seventh Street in Los Angeles
and sent ‘meals’ on their way to the hungry.
“But the chief aim of the Foundation is to aid
Governments in developing their own versions of MPF,
using food products of their regions. An Indian version,
based on peanuts, is already in production, and the building
of nine plants has been authorized for this purpose. A soybased MPF is being produced in Brazil. Research is going
ahead in the Philippines to develop MPF-type food with fish
and coconut meal, in Mexico with soy, in Iraq with sesame
and dates, and in the South Pacific with coconuts.
Independent, self-supporting Meals for Millions affiliates
are active in Brazil, Burma, Ceylon, Formosa, Hawaii,
India, Israel, Japan, Mexico, Pakistan, the Philippines, and
Thailand, studying, interpreting, and expanding the
program.” Address: Former president, George Pepperdine
College; Past Distirct Governor, Rotary International;
Rotarian, San Diego, California.
91. Martinez, E.; et al. 1960. Soya, su cultivo en el noroeste
[Soya, its cultivation in the Northwest]. Mexico, Centro de
Investigacion Agricola del Noroeste No. 9. 7 p. [Spa]*
92. Cubbison, Sophie C. 1960? Autobiography. Los
Angeles. 4 p. Unpublished typescript. Undated.
• Summary: Cubbie wrote this for her alma mater, Cal Poly
in San Luis Obispo, about 4 years after her retirement in
1956. It begins: “My career had its inception on my Father’s
Ranch in San Diego County where I was born. At the age of
16, I started to cook for my father, brothers, and their ranch
laborers during the summer and early fall, in order to put
myself through ‘The learn by doing’ California
Polytechnic–just a school in those days.
“My father was instrumental in introducing the
cultivation of Lima Beans in San Diego County, which to
begin with was a huge project, since the equipment was not
automatic, therefore a great deal of the work had to be done
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manually. That meant hiring lots of laborers and they had to
be furnished with board” [food].
“With the assistance of a Helper we referred to as a
‘flunky,’ I cooked and baked for forty men in two Mobile
Kitchens, which were coupled together. In those days they
were referred to as ‘Cook Wagons.” She then describes
what meals she prepared and when they were served each
day–from breakfast at 5 a.m. to supper at 8:30 p.m.
“Since the Wholesale Bakeries were not equipped to
make country deliveries in those days, it was compulsory
for me to bake all necessary Bakery Products, consisting of
40 loaves of bread daily, plus Coffee Cakes, Doughnuts,
Cookies, Cup Cakes, etc... I did not have mechanical
Kitchen equipment in those days. All mixing was done
manually–and I did the mixing. I even prepared my own
yeast” by fermenting potato water in a Mason Jar. The bread
I baked was referred to as ‘Black Bread,’ made from 100%
W.W. [whole wheat] Flour. You see my father was born in
the Old Country, Bockhorn, Germany.
“My father being very industrious and progressive,
planted and harvested his own special High Protein Wheat,
which he would take to Pala, near the Indian Reservation,
where two of his (Landsmann), countrymen operated a
small Flour Mill. There the wheat was milled into 100%
Whole Wheat Flour for our consumption on the Ranch.
“My Grand Mother, Sophie Huchting had taught my
father as a young man while still at home in Bockhorn,
Germany, how to make this delicious, nutritious, Black
Bread, and in turn my Father taught my Mother and I how
to make it.
“In 1913, I met Harry G. Cubbison. He used to drive
down from L.A. [Los Angeles] to our Ranch in San Diego
County, once a month to visit me. In 1916, Mr. Cubbison
and I were married. Mr. Cubbison was supporting his
invalid Father and Mother on $12 per week and I was
supporting my Mother on $30 per month, my Father having
passed on. ‘Necessity became the mother of invention.’ Mr.
Cubbison was a fine Salesman and I was capable of baking.
It was absolutely necessary for us to earn more money. We
looked around for a small bakery and found one fully
equipped. We obligated ourselves to pay $300 for the
bakery equipment, besides that we went in debt to install a
small mill to grind our own 100% wheat flour.
“To begin with I would bake Cubbison’s W. W. bread
three times a week and the other three days I would
demonstrate the bread in stores and delicatessens. Mr.
Cubbison did the soliciting and delivering. Our venture met
with success. However, in the interim, my kitchen at home
became more of a test kitchen or sort of laboratory.
Weekends and evenings, I would experiment with Melba
toast. In 1925, we sold the Bread Business and launched out
on a new venture, Mrs. Cubbison’s Melba Toast and
Zwieback. In 1929 we struck a ‘bonanza’. The famous
‘eighteen-day reducing diet’ that had been prescribed for the
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late Ethel Barrymore by Mayo Bros. got into print in most
of the leading newspapers in the U.S. The demand for
Melba toast all over the U.S. became so great that
Cubbison’s were forced to operate three plants for about a
year and half to meet the popular demand. However, in the
meantime, unconsciously, another Mrs. Cubbison product
which was to become popular and a ‘best seller’ on the
market was being developed in my kitchen.
“And this is how it happened... naturally after we sold
the Bread Business, the 100% W. W. bread that used to
reign in the Cubbison household was replaced by Mrs.
Cubbinson’s Melba Toast. Therefore, whenever a recipe
called for bread crumbs, I would substitute Melba Toast
crumbs by crumbling or crushing the Melba Toast on the
bread board with a rolling pin. The Melba Toast crumbs
were not only used for breading purposes, but for stuffing
vegetables, such as Egg Plant, Bell Peppers, Squash, etc.,
but also for stuffing Turkeys and other fowl and as an
accompaniment for other meats. Friends and relatives
dining with us from time to time would rave about my
Dressing that was being served to them... wouldn’t I please
give them my recipe for making Dressing? Well, a Bell
began to ring... Mrs. Cubbison’s Poultry Dressing and Corn
Bread Stuffing were potential products for the food markets.
“I then began to feel out my sales executives to see how
they would react towards the idea of merchandising Mrs.
Cubbison’s Poultry Dressing and Corn Bread Stuffing,
which seemed to be in the making. The response was ‘No!’
They were not interested in ‘slow dimes’; they wanted ‘fast
nickels’. I would let the matter rest for a while and then
bring it up again. Finally the barrier was broken...” Mrs.
Cubbison’s All-Purpose Pre-Packaged Dressings met with
great success on the market.
“In 1955 I retired from active duty and immediately
started to make plans for a very interesting career or
vocation, if I may call it that... ‘Traveling’.
“In the past four years I have traveled extensively
through many of our United States, twice to Hawaii, our
50th state, and twice to Alaska, our 49th state. I have sought
every place of historic interest in our beloved state
California... I presume that I have given California a great
deal of time, because it is my Native State, having been
born and lived in California all my life.
“I have traveled extensively in Mexico and by the end of
the year, I will have traveled in approximately twenty-three
European countries. I shall be leaving on my second
European tour the first of May, which will add another three
months to my travels in Europe.”
“Au revoir, SCC.” Address: Los Angeles.
93. Barriga, Celio; Sifuentes, J.A. 1961. El cultivo de la
soya en el Noroeste [The cultivation of soybeans in
northwest Mexico]. Circular CIANO No. 13. 12 p. March.
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Revised 1966. (Secretaria de Agricultura y Ganaderia,
Centro de Investigacion Agricola del Noroeste). [Spa]
• Summary: CIANO stands for “Centro de Investigacion
Agricola del Noroeste.”
This also appears to be published in Circ. 13 Sec.
Agricultura y Ganaderia (1961, 11 p.). Address: Tecnicos
del Centro de Investigacion Agricola del Noroeste
(CIANO), S.A.G., de Ciudad Obregon, Sonora, Mexico.
94. Scrimshaw, N.S.; Bressani, R. 1961. Vegetable protein
mixtures for human consumption. Federation Proceedings
(FASEB) 20:80-88. Part III (March), Supplement 7.
Proceedings of the Fifth International Congress on
Nutrition. Held 1-7 Sept. 1960 at Washington, DC. [44 ref]
• Summary: Contents: Introduction. Basic principles
involved. Present scope of efforts to develop vegetable
protein mixtures. Vegetable ingredients for protein-rich
foods (especially legume seeds and oil seeds). Soy-based
protein-rich foods (incl. whole soybeans, soy flour, soybean
milk, tempeh). Mixtures using chick pea, cow peas, beans,
peanut flour or sesame. INCAP Vegetable Mixtures 8 and 9
(based on corn; neither contains soy). Summary. Address:
Inst. of Nutrition of Central America and Panama (INCAP),
Guatemala City, Guatemala.
95. Scrimshaw, Nevin S.; Behar, Moisés. 1961. Protein
malnutrition in young children: Malnutrition is still a major
factor in the high morbidity and mortality rates in
underdeveloped areas. Science 133(3470):2039-47. June 30.
[40 ref]
• Summary: In most technically underdeveloped countries,
10 to 45 children per 1,000 die between their first and fifth
birthdays. Main causes of death of kwashiorkor, marasmus,
and infectious diarrhea. “In areas where kwashiorkor
occurs, mothers need to be taught to use locally available
sources of protein, whether milk and dairy products, fish or
fish flour, vegetable mixtures, soya products or other
legumes.”
The prevention of kwashiorkor requires further
development of low-cost protein-rich foods which can be
produced in technically underdeveloped areas. “Powdered
skim milk is a partial solution for some regions, and fish
flours and soya products may also be useful. It is evident,
however, that the oilseeds are the most promising low-cost
sources of protein for many areas.” Discusses the work of
INCAP and Incaparina. Address: INCAP.
96. Soybean Digest.1961. Cornelsen heads Purina
international division. July. p. 20.
• Summary: “Paul F. Cornelsen, central division production
manager for the Ralston Purina Co., has become a vice
president of the company’s international division, according
to Hal Dean, Purina vice president and president of the
international division.
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“The division has manufacturing plants in Central
America, South America and Europe. Mr. Cornelsen will
continue to headquarter in St. Louis. He took up his new
duties July 1.” A photo shows Cornelsen.
97. Barriga, Celio; Sifuentes, J.A. 1961. La soya, su cultivo
en el Noroeste [The soybean and its cultivation in northwest
Mexico]. Circular CIANO No. 9. 12 p. (Secretaria de
Agricultura y Ganaderia, Centro de Investigacion Agricola
del Noroeste). [Spa]*
Address: Tecnicos del Centro de Investigacion Agricola del
Noroeste (CIANO), S.A.G., de Ciudad Obregon, Sonora,
Mexico.
98. Bressani, R.; Scrimshaw, N.S. 1961. The development
of INCAP vegetable mixtures. 1. Basic animal studies.
National Academy of Sciences, National Research Council,
Publication No. 843. p. 35-48. Progress in Meeting Protein
Needs of Infants and Preschool Children. *
99. Foreign Crops and Markets (USDA Bureau of
Agricultural Economics).1962. Mexican government to
permit soybean meal exports. 85(3):15. July 16.
• Summary: “The Mexican Ministry of Industry and
Commerce on June 12, 1962, granted import permits for
soybean meal to the mixed feed manufacturers.
“The tonnages permitted are dependent on individual
needs and will be effective through October 31, 1962, after
which domestic production is expected to become available.
The permission was granted in response to a request for the
importation of 5,288 metric tons (5,829 short tons) of meal
by the National Association of Animal Feed Manufacturers
on June 5, 1962. About one-fifth of this tonnage already has
been approved for import.”
100. Coker’s Pedigreed Seed Co. 1962. Catalogue 1962-63
season. Hartsville, South Carolina. 45 p. 28 cm.
• Summary: A very attractive catalog, packed with photos.
Contents: Introduction–60 years of service to Southern
Agriculture, by Robert R. Coker, President, Coker’s
Pedigreed Seed Co. Cotton varieties (p. 4-7). Corn varieties
(hybrid, p. 8-12). Sixty years of plant breeding–1902-1962
(excellent, detailed company history with many
biographical sketches and portrait photos, p. 13-17).
Department of plant breeding and agricultural research (p.
18-19). Coker’s research program in the Mississippi Valley
(with cotton, p. 20-21). Department of tobacco breeding and
production (p. 22-23). Coker plant breeding spans the South
(map of southern USA and Mexico with 65 breeding and
testing locations labeled, p. 24-25). Department of sales and
production (p. 26-27). Plant facilities and personnel (p. 2829, incl. aerial view of Hartsville facilities). Department of
farm operations (p. 30). Coker de Mexico (p. 31; main
office in Mexico City). They come to see and learn (10,000
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visitors came last season. Coker scientists keep no secrets.
They share their knowledge generously and gladly with
farmers, p. 32-33). Experimental department. Our office
personnel. Eyes on the future. Quotation from David R.
Coker in 1915 Coker Seed Catalog. The origin of the Red
Heart trademark, granted on 13 April 1915 (p. 34-36).
Tobacco varieties (p. 37-39). Oat varieties (p. 40-41). Wheat
varieties (p. 42-43). Soybean varieties (Coker’s Hampton
and Coker Yelnanda, p. 44). Terms and conditions (inside
rear cover).
Coker began in the spring of 1902 when Mr. David R.
Coker began his first experimental work with cotton. Today
(1962), the company’s seed production acreage is in excess
of 40,000 acres extending from northeastern North Carolina
to the Mississippi Delta. The company employs over 300
individuals, including a large staff of college trained
scientists, technical and sales personnel. In the early years,
the company’s work was limited to the breeding and
improvement of a single crop–cotton. But gradually they
expanded to other crops. A notable accomplishment is
Coker’s development of shatter resistant soybean varieties
that combine disease resistance and good yielding ability.
The section titled “Sixty years of plant breeding” (p. 13)
states that a revolution has taken place in Southern
agriculture. “A major factor effecting this revolution has
been the work of our scientists and the generous acceptance
by farmers of the products of their work. Today, an
estimated 65 per cent of the cotton acreage in the Southeast,
80 per cent of the oat acreage, 75 per cent of the flue-cured
tobacco acreage, 40 per cent of the hybrid corn, and an
increasing per cent of its soybean acreage is planted in
varieties originating in the work of Coker scientists.”
Josh Stanton (of Hartsville, South Carolina), who sent
this catalog to Soyfoods Center in Jan. 1999, was a soybean
breeder for Coker from 1966 to about 1991. He added the
following note: “This period through the 1970s was Coker’s
best and most productive.” Address: Hartsville, South
Carolina.
101. Nagafuge, Emilio. 1962. Los productos alimenticios
derivados de la soya [Food products derived from the
soybean]. Tierra (Mexico) 17(9):678. Sept. [Spa]
• Summary: Contents: Preface. Soymilk. Soy cheese [tofu].
Soy flour. Soy oil. Soy lard and butter (Manteca y
mantequilla de soya). Soy sprouts (Los brotes de soya). Soy
sauce. Miso.
Note: This is the earliest Spanish-language document
seen that uses the term mantequilla de soya to refer to
margarine. Address: Mexico.
102. Foreign Crops and Markets (USDA Bureau of
Agricultural Economics).1962. Costa Rica to expand
cottonseed and soybean oil imports. 85(24):18. Dec. 10.
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• Summary: “Costa Rica is expected to expand imports of
cottonseed oil and possible soybean oil... Imports of
cottonseed oil in 1961 were 2,241 short tons, but imports of
soybean oil were negligible.”
103. Landero Perez, Robledo. 1962-1963. La soya en
Panamá. Estudio evaluativo de fertilizantes y variedades
[The soybean in Panama: An evaluative study of fertilizers
and varieties]. Tesis Ingeniería Agronómica, Facultad de
Agronomía, Universidad de Panamá, Panamá. 135 p.
(Mecanografiada). [Spa]
• Summary: Contents: Introduction. Part I: The soybean (El
frijol soya). General description. Botanical description.
Morphology. Physiology. Inoculation of seeds. Utilization
of the soybean (3 pages of tables showing food, industrial,
and feed uses of the soybean, soy protein, and soy oil). Part
II: The soybean in Panama. History of soybean experiments
conducted in Panama. Imports and exports of soybeans and
soy products. Potential in the oil industry. The importance
of soybean cultivation in Panama. Part III: Fertilizer
experiments with soybeans. Brief explanation. Treatments.
Experimental plan. Details of different factors of the
experiment. Variations: Observations in the field,
observations of the pods and seeds. Details and explanation
of the plots (cuadros): Observations in the field,
observations of the pods and seeds. Analysis of variance:
Explanation of the tables, conclusion.
Part IV: Replicated experiments with soybean varieties:
Brief explanation, varieties, experimental plan, details of
different factors of the experiment. Variations: Observations
in the field, observations of the pods and seeds. Details and
explanation of the plots: Observations in the field,
observations of the pods and seeds. Analysis of variance:
Explanation of the tables, conclusion.
Part V. Non-replicated experiments with soybean
varieties: Brief explanation, varieties, experimental plan,
details of different factors of the experiment. Variations:
Observations in the field, observations of the pods and
seeds. Explanation of the plots: Observations in the field,
observations of the pods and seeds. Table showing the
production of different varieties. Conclusion.
Part VI. Discussion of the experiment. General
conclusions. Recommendations. Appendixes: 1.
Classification of the varieties used in the experiments
according to the color of their pubescence (chocolate,
cream, or white). 3. Classification of varieties according to
their growth habits (erect, semi-crawling, crawling/vining/
procumbent) (rasteras). 4. Varieties according to the size of
their leaves. 5. Varieties according to the color of their
leaves (green, greenish yellow, yellowish). 6. Varieties
according to the wrinkling/creasing (arrugamiento) of their
leaves. 7. Varieties according to defoliation at maturity. 8.
Varieties according to uniformity during maturation. 9.
Varieties according to the size of their first node (Entre
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Nudos, in cm). 10. Varieties according to the length of their
pods. 11. Varieties according to the color of their pods. 12.
Varieties according to the caída of their pods. 13. Variety
and number of pods per axil. 14. Varieties according to the
average number of seeds per pod. 15. Varieties according to
the characteristics of the seed: Color of the seed, hilum, and
cotyledons. 16 Varieties according to vanas pods.
The section on the history of soybean experiments in
Panama (p. 12-13) states: “The soybean is a crop that is of
interest to the Department of Agricultural Investigations
(Departamento de Investigación Agrícola) of the Ministry
of Agriculture, Commerce, and Industry for its qualities
useful in the commercial production of oil, its derivatives to
make protein-rich foods, and its great usefulness in industry
and in feeding animals.
“Recently, in relation to the state of our agriculture,
various experiments have been conducted to determine the
soybean’s adaptability and yield potential, the effect of
fertilizers on yield, the effect of time of planting on
production, etc.
“At the Alanje Experimental Station field trials have
been conducted for 5 years [since about 1958] on 86
soybean lines and commercial varieties, and presently the
department mentioned above is working on the process of
determining the results obtained, and before long they will
publish a pamphlet explaining the conditions.
“Previous to the work of Alanje, the National Institute of
Agriculture at Divisa (el Instituto Nacional de Agricultura
en Divisa) had dedicated a large part of its efforts to
experimentation with soya. But unfortunately, for reasons I
cannot analyze here, the information that should have come
from these experiments did not yield the benefits that would
have been hoped for. However, the investigators explain,
the experience obtained will be of great use in future
experiments.
“For all of the trials conducted in Divisa, and later in
Alanje, the Ministry obtained the technical help of the
Interamerican Service for Agricultural Cooperation
(Servicio Interamericano de Cooperación Agrícola).
Pages 13-14 discuss imports and exports. A graph on
page 14 shows imports of soya to Panama from 1952 to
1962. In 1952 some 2,677 kg of soya were imported,
however the type of soy product imported is not indicated.
The source of this information is the Directorate of Statistics
and the Census of the General Controllership of Panama
(Direcciónde Estadística y Censo de la Contraloría General
de la República).
The author conducted soybean fertilizer and variety
trials at Tocumen, Panama. He planted seeds for the trials on
2-3 June 1962 and harvested the crop on 10-11 Oct. 1962.
He observed the fungus Cercospora sojina attached to the
foliage of the plants.
Note: This is the earliest document seen (Feb. 2009)
concerning soybeans in Panama proper (not including the

56

Canal Zone), or the cultivation of soybeans in Panama. This
document contains the earliest date seen for soybeans in
Panama (1952 or 1958), or the cultivation of soybeans in
Panama (1958). The source of these soybeans is unknown.
Address: Tesis Ingeniería Agronómica, Facultad de
Agronomía, Universidad de Panamá, Panama.
104. Hodson, Harry. 1962. The potential of the soybean
industry in Mexico. MA thesis, Brigham Young University.
Summarized in Soybean Digest, Feb. 1962, p. 25. *
Address: Brigham Young Univ, Utah.
105. Barriga S., Celio; Sifuentes, J.A. 1963. El cultivo de la
soya, en el Noroeste [Soybean production in the northwest.
2nd ed.]. Circular CIANO No. 13. 13 p. March. (Instituto
Nacional de Investigaciones Agricolas, Mexico City,
Mexico). Revised in 1966 and April, 1969. 15 p. [Spa]
• Summary: Contents: Use well adapted varieties. Prepare
the soil well. Select the best time of year for planting seeds.
Inoculate the seeds. Sow an adequate quantity of seed. How
to sow the seed. Cultivate and irrigate at the right time.
Diseases of the soybean. Fight pests on time. Avoid losses
in the harvest. Address: Instituto Nacional de
Investigaciones Agricolas, SAG.
106. Behar, Moisés. 1963. The story of Incaparina:
Utilization of available sources of vegetable protein for
human feeding. J. of the American Medical Women’s Assoc.
18(5):384-88. May. (INCAP Publication I-280). [12 ref]
• Summary: In 1946 the six nations of Central America
decided to create, in a cooperative effort, an Institute
responsible for the study of nutritional problems of the
region and for finding solutions to these problems. In 1949
the Institute of Nutrition of Central America and Panama
began operations. It faced widespread nutritional
deficiencies, and, “among them, protein deficiency was the
most widespread” (Auret & Behar 1954. Scrimshaw &
Behar 1955). Address: M.D., M.P.H., Director INCAP,
Guatemala.
107. Meals for Millions. 1963. Friendship food for a hungry
world. Distribution of relief shipments, September 1946–
May 15, 1963. 215 West 7th Street, Los Angeles 14,
California. 4 p. Undated. [2 ref]
• Summary: Total distribution of MPF (Multi-Purpose
Food) up to 15 May 1963 was 12,830,416 pounds,
comprising 102.6 million meals. Countries receiving over
20,000 pounds, in descending order of amount received,
were: India (1,979,748 lb), Korea (1,356,110), Japan
(541,102), Hong Kong (394,259), China (358,957, stopped
in 1951), Brazil (312,244), Germany (206,185), United
States (183,366), Philippines (146,943), Haiti (139,823),
France (126,022), Pakistan (101,041), Congo (86,101),
Austria (82,159), Tanganyika (77,997) Mexico (65,722)
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Burma (63,554), Taiwan (58,639), Lebanon (56,910),
Canada (51,836), Ceylon (38,428), Israel (38,280), Jamaica
(38,171), Greece (38,133), Vietnam (37,524), Italy
(36,768), Indonesia (35,873), Jordan (33,375), Hungary
(33,165), New Guinea (31,535), Gabon (27,704), Liberia
(27,187), Okinawa (23,640), Malaya (23,454), Morocco
(22,736), Chile (22,721), Iran (21,482), Peru (21,374),
Honduras (21,168), Bolivia (20,860), Nepal (20,626),
Borneo (20,053).
The following countries (listed alphabetically) were
early recipients of soy-based Multi-Purpose Food from
Meals for Millions, and were late in introducing soybeans to
the country: Bahamas (received 6 shipments totaling 2,079
lb between 1 July 1960 and 31 Dec. 1962). Basutoland
[Lesotho] (received 2 shipments totaling 1,539 lb between 1
July 1960 and 31 Dec. 1962). Bolivia (received 2 shipments
totaling 1,634 lb between Sept. 1946 and 30 June 1960).
British Honduras (received 5 shipments totaling 11,319 lb
between Sept. 1946 and 30 June 1960; renamed Belize in
about 1975). Cape Verde Islands (received 1 shipment of
2,007 lb between Sept. 1946 and 30 June 1960; independent
since 1975). Caroline Islands (received 2 shipments totaling
2,008 lb between Sept. 1946 and 30 June 1960; renamed
Federated States of Micronesia in 1986). Central African
Republic (received 1 shipment of 2,025 lb between 1 July
1960 and 31 Dec. 1962). Eritrea (received 1 shipment
totaling 2,025 lb between Sept. 1946 and 30 June 1969).
Fiji Islands (received 2 shipments totaling 2,052 lb between
Sept. 1946 and 30 June 1969). Finland (received 1 shipment
of 2,040 lb between Sept. 1946 and 30 June 1960). Gabon
(received 3 shipments totaling 17,660 lb between Sept.
1946 and 30 June 1960). Guam (received 3 shipments
totaling 4,995 lb between 1 July 1960 and 31 Dec. 1962).
Guadalcanal ([later part of the Solomon Islands] received 1
shipment of 513 lb between Sept. 1946 and 30 June 1960).
Iraq (received 3 shipments totaling 8,122 lb between Sept.
1946 and 30 June 1960). Jordan (received 9 shipments
totaling 28,839 lb between Sept. 1946 and 30 June 1960).
Liberia (received 10 shipments totaling 21,949 lb between
Sept. 1946 and 30 June 1960). Luxemburg [Luxembourg]
(received 1 shipment of 5,130 lb between Sept. 1946 and 30
June 1960). Marshall Islands (received 1 shipment of 739 lb
between Sept. 1946 and 30 June 1960). Mozambique
(received 3 shipments totaling 7,641 lb between Sept. 1946
and 30 June 1960). New Hebrides [later Vanuatu] (received
1 shipment of 513 lb between Sept. 1946 and 30 June
1960). Oman (received 4 shipments totaling 10,659 lb
between Sept. 1946 and 30 June 1960). Panama (received 1
shipment of 96 lb between Sept. 1946 and 30 June 1960).
Samoa (American) (received 6 shipments totaling 6,480 lb
between Sept. 1946 and 30 June 1960). Somali (received 1
shipment of 270 lb between 1 July 1960 and 31 Dec. 1962).
Swaziland (received 1 shipment of 621 lb between 1 July
1960 and 31 Dec. 1962). Tonga Islands [Kingdom of Tonga,
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independent since 1970] (received 5 shipments totaling
6,723 lb between 1 July 1960 and 31 Dec. 1962). Virgin
Islands [USA] (received 2 shipments totaling 2,113 lb
between Sept. 1946 and 30 June 1960). Western Samoa
[independent since 1962] (received 1 shipment of 1,026 lb
between 1 Jan. 1963 and 15 May 1963).
Other countries which received MFM shipments by 15
May 1963 are: Afghanistan, Algeria, Angola, Argentina,
Basseterre [Probably refers to the island, Basse-Terre (or
Guadeloupe proper) which is the western half of
Guadeloupe, separated from the other half, Grand-Terre, by
a narrow channel. As of 1994 Guadeloupe is a French
Overseas Department. Probably not the seaport on St.
Christopher Island, capital of St. Christopher-Nevis–since
that is not a country], Belgium, Cambodia, Republic of
Cameroun [Cameroon], Canal Zone, Colombia, Costa Rica,
Cuba, Czechoslovakia, Dominica, Dominican Republic,
Ecuador, Egypt, El Salvador, England, Eritrea, Ethiopia,
French West Indies, Gambia, Ghana, Goa [former
Portuguese possession; annexed by India in 1962; became a
state of India in 1987], Grenada, Guatemala, Haute Volta
[Upper Volta, later Burkina Faso], Iraq, Kenya, Laos, Libya,
Macao, Madeira Islands [autonomous region of Portugal in
east Atlantic Ocean, 600 miles due west of Casablanca, off
the coast of Morocco], Mauritius Islands, Montserrat [island
in the West Indies], Netherlands, Nicaragua, Nigeria,
Northern Rhodesia [later Zambia], Nyasaland [later
Malawi], Oman, Paraguay, Persian Gulf, Poland, Puerto
Rico, Ruanda Urundi, Rumania [Romania], Ryukyu Islands,
American Samoa, Santa Lucia [probably Saint Lucia island
in the Caribbean], Sicily, Sierra Leone, South Africa,
Southern Rhodesia [later Zimbabwe], Spain, Surinam
[Suriname], Switzerland, Thailand, Trieste [Italy], Tunisia,
Turkey, Uganda, Uruguay, Venezuela, Yugoslavia.
Note: This is the earliest document seen (Dec. 2007)
concerning soybean products (soy flour in MPF) in British
Honduras [Belize], Cape Verde, Caroline Islands, Eritrea,
Iraq, Lesotho, Liberia, Luxembourg, Marshall Islands, New
Hebrides [Vanuatu], Oman, Samoa (American), Tonga, or
Western Samoa. Soybeans as such have not yet been
reported in these countries.
This document contains the earliest date seen (Feb.
2009) for soybean products (soy flour in MPF) in Bolivia
(June 1960), British Honduras (June 1960), Cape Verde
(June 1960), Central African Republic (Dec. 1962), Eritrea
(June 1960), Iraq (June 1960), Lesotho (Dec. 1962), Liberia
(June 1960), Luxembourg (June 1960), Marshall Islands
(June 1960), New Hebrides (June 1960; Vanuatu), Oman
(June 1960), Samoa (American) (June 1960), Tonga (Dec.
1962), or Western Samoa (May 1963). Soybeans as such
had not yet been reported by that date in these various
countries. Address: Los Angeles, California.
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108. Bressani, Ricardo; Marenco, Emelina. 1963. The
enrichment of lime-treated corn flour with proteins, lysine
and tryptophan, and vitamins. J. of Agricultural and Food
Chemistry 11(6):517-22. Nov/Dec. [17 ref]
• Summary: Discusses the first work with soy flour at
INCAP. Results indicate that the nutritive value of limetreated corn can be significantly improved by adding
various protein-rich materials, including 8% soybean
protein or 8% soybean flour. Address: INCAP, Guatemala.
109. Crispim, A.; Larres, E. 1963. Como cultivar soya en el
bajio [How to grow soybeans in the Bajio region]. Mexico,
Instituto Nacional de Investigaciones Agricolas No. 3.
[Spa]*
110. Direcciónde Estadística y Censo de la Contraloría
General de la República. 1963. Importación y exportación
de semillas, nueces y almendras oleaginosas: Años 19521962 [Importation and exportation of seeds, nuts/kernels,
and oilseeds: Years 1952-1962]. Panama. [Spa]*
• Summary: Figures for soya imports from 1952 to 1962
show that 2,677 kg of soya were imported. Note: It is not
clear whether soybeans or soy products were imported, and
if products, what kind. Address: Panama.
111. Food and Agricultural Organization of the United
Nations. 1963. Soybeans: Area harvested, yield, and
production. FAO Production Yearbook (Rome, Italy) 17:118.
• Summary: The following nations are listed for the first
time as soybean producers in the FAO Production Yearbook.
Mexico: Harvested 10,000 ha in 1960 and 1961, and 11,000
ha in 1962.
Paraguay: Harvested 1,000 ha in 1960, 2,000 ha in 1961,
and 4,000 ha in 1962.
Note: This is the earliest document seen (Jan. 2009) that
gives soybean production or area statistics for Central
America (Mexico).
112. Product Name: [Soya Products].
Manufacturer’s Name: Conasupo (La Compania de
Subsistencias Populares S.A.).
Manufacturer’s Address: Mexico.
Date of Introduction: 1963?
Ingredients: Incl. soya flour and chick pea flour or kidney
bean flour.
New Product–Documentation: E. Orr. 1972. Tropical
Products Inst. G73. The use of protein-rich foods for the
relief of malnutrition in developing countries: an analysis of
experience. p. 13. “Conasupo (La Compania de
Subsistencias Populares S.A.), Mexico, a Government
organisation with a variety of responsibilities for low
income groups, secured patent rights to a number of protein
foods in the early 1960s. Two of these, based on soya flour
in combination with chick pea and kidney bean flours
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respectively, were manufactured under contract and
distributed through the restaurants, canteens and shops
operated by Conasupo, on a price subsidised basis. The
products were intended to be mixed into staple dishes. No
information is available about the recent history of this
project.” This scheme is now operating irregularly.
113. Hand, D.B.; Steinkraus, K.H.; Gage, M.H. 1964. A new
soybean food: Precooked dehydrated soybeans plus corn or
rice. Soybean Digest. May. p. 28-29. [4 ref]
• Summary: For several years the department of food
science and technology, New York State Agricultural
Experiment Station, Cornell University, Geneva, New York
has been conducting research on quick-cooking dehydrated
soybean products. One result is a precooked dehydrated
soybean product that can be fully cooked by boiling for 30
minutes. The production process is described in detail; it is
simple, inexpensive, and adaptable to small-scale operation
in tropical villages where soybeans and either corn or rice
are available. The researchers found that mixing equal
weights dehydrated sweet corn and precooked dehydrated
soybeans, then boiling the mixture for 30 minutes, yielded a
delicious, economical dish–kind of like succotash. “It is
believed that this soybean-corn mixture could be highly
useful in South and Central America where corn is a popular
food, and also in tropical countries where protein deficiency
is common.” Rice may be substituted for corn in the Orient.
An equipment list is given. Address: Dep. of Food Science
and Technology, New York State Agric. Exp. Station,
Cornell Univ., Geneva, New York.
114. Belden, Gail Chester; Congleton, W.L.; DeVoto, W.R.;
et al. 1964. The protein paradox: Malnutrition, protein-rich
foods, and the role of business. Management Reports, 38
Cummington St., Boston, MA 02215. ix + 145 p. No index.
Also published by Nimrod Press, Boston, in 1965. 28 cm.
[101 ref]
• Summary: Contents: Foreword by Nevin S. Scrimshaw,
Massachusetts Inst. of Technology (MIT). Preface (by the
10 authors, May 1964). I. The problem and the challenge:
Population and food supply, protein and nutrition, protein
quality, getting the protein into the diet, the need for action.
II. Pioneering commercial efforts–Approaches to product
development and marketing: 1. ProNutro in South Africa:
Incumbe–the initial product, development and testing of
ProNutro, commercial test marketing, first national
campaign, second national campaign, results of the national
campaigns. 2. Incaparina in Latin America: Development of
Incaparina, field trials, commercial policies on INCAP,
advertising policies. 3. Incaparina in El Salvador and
Nicaragua. 4. Incaparina in Guatemala. 5. Incaparina in
Mexico. 6. Incaparina: Early development, test marketing,
results of the first three months. 7. A protein-rich
concentrate for Africa: Product development, commercial
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introduction. 8. Other approaches: Nestle corn-soy weaning
food in Brazil, India [no soy], Senegal [no soy], Saridele
[which means “essence of the bean”; a soymilk] in
Indonesia, started in mid-1957. 9. Lessons from the case
histories: Product development, price, packaging,
distribution, promotion, grass roots facilities versus
incremental expansion, results, government and medical
support.
III. A look at quality problems and processing soybeans:
Solvent extraction, water-extracted soy protein, full-fat soy
flour. Cottonseed: Expeller process, pre-press solvent
extraction. Peanuts. Fish: VioBin process (p. 78), Chile
process, Bureau of Commercial Fisheries. Other protein
sources: Protein isolates, protein from petroleum, other
oilseeds, other plants. Conclusion. Note: The VioBin
Corporation produces commercially a fish protein
concentrate or fish flour at plants in New Bedford,
Massachusetts; Monticello, Illinois; and Greenport, New
York. “Ezra Levin, president of VioBin, states that his
process can solve the malnutrition problem and that a onetime $300 million investment could finance enough
permanent, self-sustaining facilities to overcome the world’s
animal protein deficit indefinitely.” He has written a paper
titled “The VioBin process for solvent extraction and
dehydration of wet-fat products” (Monticello, Illinois, Sept.
1963) (p. 78).
IV. Are potential protein resources available?: Animal
vs. vegetable protein. Oilseed resources. Marine resources.
Protein resources and individual countries. V. The role of
governments: United States government: Cooley loans,
guarantees, information, research, Food for Peace,
competition. Local governments.
VI. Commercial feasibility–attitudes and opinions: How
well is industry informed? What approaches are being
considered?: Commercial ventures, individual projects,
incremental basis, licensing arrangements, cooperative
efforts, government involvement. What are the
bottlenecks?: Finding the commercial market, distribution,
changing food habits, product development, motivation and
personnel, technical problems, risk and economic return.
What are the opportunities?: Profitability, future markets,
public relations value, local government relations, social
responsibility. Lack of consensus.
VII. Conclusions, reflections, and advice: Product
development, production, promotion, distribution, getting
started, words of caution. VIII. Bibliography. IX. Appendix.
Concerning Food for Peace (p. 102-04). “The Food for
Peace program was an outgrowth of Public Law 480, passed
in 1954. The original purpose of the law was to provide the
United States with a means of disposing of surplus
commodities by selling them for local currencies of needy
countries. Total exports under this law accounted for 28% of
total U.S. agricultural exports for the first nine years the law
has been in operation.” These exports were composed of the
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following: wheat and wheat flour (56%), fats and oils
(16%), cotton (13%), feed grains (5%), rice (4%), dairy
products (2%), and other commodities (4%). “In 1963 these
exports amounted to 34% (in dollars) of the total United
States economic assistance effort abroad.
“In administering Public Law 480 the various agencies
involved are governed by the provisions of the four
sections: Title I–sales for foreign currencies (63% of total
shipments); Title II–emergency relief and economic
development (11%); Title III–donations through voluntary
agencies (25%); Title IV–credit sales for dollars (1%).
“The Department of Agriculture administered the
program from 1954 until 1960, when President Kennedy
created the office of the Director of Food for Peace
program. This person reports directly to the President and
coordinates the efforts of the many governmental agencies
that are involved in the administration of Public Law 480.”
A diagram (p. 103) shows the Food for Peace operational
[organization] chart. Immediately below the Director of
Food for Peace are USDA, AID (Agency for International
Development), State Department, Treasury Department,
BOB [Bureau of the Budget, later Office of Management
and Budget], Defense USIA & OEP Commerce [OEP is
Office of Economic Programs within the Business and
Defense Services Administration].
“Much of the free food is distributed through voluntary
agencies (‘Volagencies’ on the chart). Such organizations as
CARE, the Church World Service, Catholic Relief Services,
the Jewish Joint Distribution Committee, and others have
many projects that are largely dependent on PL–480 for
food and seed. Shipping charges on these products are often
paid by AID. Within the recipient country, the local
government usually pays the distribution charges...”
“Perhaps the broadest Food for Peace activity is the
school lunch feeding program under which 40 million
children (as of August, 1963) receive daily lunches in many
countries. Another important use of this food is as wages for
community development projects; present Food for Work
projects in 22 countries employ an estimated 700,000
workers. In this manner, the food has been used to
encourage the building of schools in Bolivia, the planting of
trees in Tunisia, and the construction of a road in Iran.”
Note: This is the earliest document seen (Nov. 1999) that
mentions Nestle’s work with soy. Address: Boston,
Massachusetts.
115. Bressani, Richardo; Behar, Moises. 1964. The use of
plant protein foods in preventing malnutrition. In:
Proceedings of the Sixth International Congress of
Nutrition. Edinburgh and London: E. & S. Livingstone Ltd.
xv + 683 p. See p. 181-206. Held 9-15 Aug. 1963 at
Edinburgh, Scotland. INCAP Publication I-281. [75 ref]
• Summary: Contents: Introduction. Vegetable protein
sources for human feeding: Cereal grains, legume seeds,
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oleaginous seeds and their industrial by-products the oilseed cakes, nuts, palm kernels, leaf protein and algae
protein, microbial proteins such as plankton, yeasts and
others. Factors affecting protein value: Amino acid
composition, other factors. Utilization of vegetable proteins:
Basic studies, biological trials in human beings,
acceptability and market trials. Other vegetable protein
mixtures. Summary. References.
The authors stress the equivalency of proteins from
vegetables with those of animal origin, indicating that
amino acids, and not proteins, should be considered as the
basic nutritional units. Address: Inst. of Nutrition of Central
America and Panama (INCAP), Guatemala.
116. Graham, W.R., Jr. 1965. The role of the food industry
in the development of Incaparina. P.A.G. News Bulletin No.
5. p. 5-12. April. [4 ref]
• Summary: “The industrial activity in the production and
sale of Incaparina has been thoroughly described in updated reports by Shaw (1964) and Belden, et al. (1964).
These include progress reports on the manufacture and
distribution of Incaparina in Guatemala, Colombia, and
Mexico as well as proposals for several other Central and
South American countries. This report will limit itself to the
application of current business methods to the introduction
of a new product as applied to Incaparina on the Colombian
market by Productos Quaker, S.A. and its parent, the
Quaker Oats Company.
Note: This paper was presented at International
Conference on the Prevention of Malnutrition in the PreSchool Child, Washington, D.C., 7-11 Dec. 1964. Address:
Quaker Oats Co., Barrington, Illinois.
117. Guggenheim, Karl; Szmelcman, Shlomo. 1965.
Protein-rich mixture based on vegetable foods available in
Middle Eastern countries. J. of Agricultural and Food
Chemistry 13(2):148-51. March/April. [22 ref]
• Summary: A mixture of vegetable foods rich in protein
and available in Middle Eastern countries consists of 47%
autoclaved chick peas, 35% defatted sesame flour, and 18%
heat-processed low-fat soy flour. It contains 37.8% protein,
has a biological value of 74 and its protein efficiency ratio
(PER, assessed on young rats in a 28-day trial) is 2.90. The
mixture is a good source of B vitamins, calcium, and iron.
There are various regions of the world where protein
deficiency in infants constitutes a major problem for public
health and nutrition. Efforts are being made to introduce
low cost, high quality proteins from local sources. Such
foods have already been introduced to India and Central
America. Address: Lab. of Nutrition, Hebrew Univ.–
Hadassah Medical School, Jerusalem, Israel.
118. Agricultura de las Americas (Kansas City,
Missouri).1965. En Latinoamerica aumenta el cultivo de la
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soya [In Latin America soybean culture is growing].
14(7):58, 60, 160, 164-65. July. [Spa]
119. Cravioto B., Réne O.; Cervantes M., Maragrita. 1965.
Eficiencia proteica de la harina de masa enriquecida con
harina de soya y de la adicionada con proteinas de ajonjoli
[The protein efficiency of masa flour enriched with soy
flour and with the addition of sesame proteins]. Ciencia
24(3-4):159-62. Aug. 25. [12 ref. Spa]
Address: Instituto Nacional de Proteccion de la Infancia,
Mexico, DF.
120. Boots, Gypsy; Hopkins, Jerry. 1965. Bare feet and
good things to eat. Los Angeles, California: Virg Nover,
Printer. iii + 162 p. Illust. No index. 18 cm. Introduction by
Steve Allen.
• Summary: This is the autobiography of Gypsy Books
(born Robert Bootzin in 1911 in California) as told to Jerry
Hopkins. Retail price: $1.00. His father, Max, came to the
USA from Europe without a penny and raised a happy
family in San Francisco. They were raised on an organic,
natural foods, vegetarian diet. His parents taught him to be
happy, to love every person, to live a healthy but simple life,
and to laugh a lot. Today he lives with his wife, Lois, and
three kinds in a small cottage in Los Angeles.
In the 1940s he was one of the roughly 15 “Nature
Boys” who lived in Southern California and shared a
common desire to “abandon civilization and live a natural,
healthy life.” He and Eden Ahbez were friends for two
years. Eden wrote the words to “Nature Boy” which begins:
“There was a boy / A very strange, enchanted boy; / They
say he wandered very far, / Very far over land and sea.”
Some 2-3 years later Nat King Cole recorded this song of
Eden’s and shortly thereafter Eden became a celebrity, with
his photo in Life magazine. The song he had written was at
the top of the national Hit Parade, and the record sold a
million copies. Today Eden lives in one of the canyons
north of Los Angeles.
In 1958 Gypsy and his wife opened a “Back to Nature
Health Hut” in Hollywood, not far from Beverly Hills (p.
50). A huge sign on top read “Organic Fruit, Produce &
Juice.” There he served many fruits, nuts, vegetables and
healthy foods. Many celebrities came. Among his biggest
boosters were Gloria Swanson, Steve Allen, and Pat Boone.
At his first luau he served a Baked soy bean casserole
(using whole dried soy beans; recipe on p. 55). Other soyrelated recipes: Soya-rice flour coffee cake (with soya flour
and brown rice flour, p. 64). Rye bread (with soy oil, p. 65).
There are chapters on fasting (5), health for growing
children (13), salads (14), healthy drinks (15; he avoids
alcohol and loves carrot juice and herb teas), vital foods
(16-20, incl. soy beans, p. 111; and lecithin, p. 140), the
Gypsy Boots Corporation (24; one of its products is the
Gypsy Boots Energy Bar, p. 153-54; it contains malted milk
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crunch, vegetable oil, carob powder, brown sugar, skim
milk, sunflower seeds, sesame seeds, and lecithin). Joe
Weider is one of the people who have influenced him most
in life (p. 157); others are Paul Bragg, Indra Devi (yoga
teacher), Prof. [Edmond] Szekely (who lives at Rancho La
Puerta in Mexico). The book contains 20 pages of photos,
most showing Gypsy Boots with various celebrities,
including: (1) Some of California’s “nature boys.” (2)
Charlton Heston. (3) His health hut in Los Angeles. On the
cover is a photo of Gypsy and Steve Allen.
Talk with Gypsy Boots. 2000. July 9. Gypsy does not
remember exactly when his Energy Bar was first sold
commercially, but it was probably in the late 1950s or early
1960s. As far as he knows, it was America’s first “Energy
Bar,” made at first in small quantities by a Hungarian candy
maker. For more information, visit his Web site at
www.gypsyboots.com. He will be celebrating his 90th
birthday on 19 Aug. 2000 at Paramount Studios in
Hollywood. He now lives in Camarillo, California, and still
has lots of energy.
Note: Talk with Akasha Richmond. 2004. June 14. She
was scheduled to meet Gypsy on Sunday, June 13, to drive
him to a book signing. He never showed up. She was
worried, and quickly found out from his caretaker and close
personal friend that he had to go to the hospital surgery. The
caretaker then told Akasha that he was not born in 1911, but
on 14 Aug. 1916; his caretaker learned this from Gipsy’s
first wife. Years ago, he started to use the 1911 date to make
him look older than he really was when he first appeared on
the Steve Allen show. Address: Los Angeles, California.
121. Norton-Taylor, Duncan. 1966. World hunger. Fortune
73(6):111-14, 170, 174, 177, 180, 184. June.
• Summary: The subtitle reads: “No problem presses more
remorselessly on this generation. Giving food away only
postpones crises and may compound them. What the U.S.
should be exporting is a practical version of the capitalist
revolution that made its own agriculture one of the wonders
of the world.”
How can we feed whose population is now doubling
every 30 years or so, and is expected to reach 7.4 billion by
the year 2000? And population growth is most rapid in
those regions least able to support more people. Most
burdensome is India, with its 500 million. The challenge is
to raise the Third World to a state where it can feed itself.
Note: This is the earliest English-language document seen
(July 2003) that uses the term “Third World” for what
French call the tiers monde, to refer to “underdeveloped
countries not in the Communist bloc.”
During the 1940s population worldwide began to
accelerate as DDT and antibiotics reduced the death rate in
the Third World from about 30 per 1,000 right after World
War II to about 20 per 1,000 at present. Meanwhile the birth
rate in the Third World continues to exceed 40 per 1,000.
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Before World War II, the Third World had net exports of
about 11 million metric tons (tonnes) of grain to industrial
nations. From 1948 to 1952 the flow reversed: the Third
World imported an average of 4 million tonnes a year,
increasing to 13 million tonnes/year from 1957 to 1959 and
25 million in 1964.
Economist Theodore W. Schultz of the University of
Chicago, Illinois, in his book Transforming Traditional
Agriculture, has shown how Western European farmers
have successfully substituted capital for land. With a
population density much greater than that of Asia and a
generally poor endowment of farm land, farmers in Italy,
Austria, Greece (and Israel) have been increasing
agricultural production at a remarkable rate.
The U.S. Public Law 480 (once called “Food for Peace”
and first developed during the Eisenhower administration)
has failed; it may have helped feed hungry people but it has
not helped the needy countries to be able to feed
themselves. During the past 11 years the U.S. has shipped,
mainly to Third World countries, food that cost it some $25
billion. When food was shipped in emergencies, the
recipient countries were not billed at all. Taiwan and Japan
have used this food successfully so that now they no longer
need it. But the three countries which have received the
most PL 480 aid, India, Pakistan, and the United Arab
Republic [Egypt and Syria] have not. Turkey, for example,
received soybean oil in exchange for an agreement not to
export its olive oil.
Can U.S. private enterprise help Third World agriculture
and food? Corn Products sells Maizena–a mixture of edible
corn oil and soybean oil. And in order to make this new
food more profitable, Corn Products is teaching Brazilian
farmers how to grow soybeans, which now have to be
imported to Brazil from the U.S. In Brazil, Mexico, and
Peru, Anderson, Clayton provides agricultural service for
local farmers who grow soybeans, peanuts, and cotton seeds
for a line of cooking and salad oils, shortening, and
margarine that the company processes and markets. “It
finances seed, fertilizers, and insecticides, and gives advice
on planting and harvesting.” Anderson, Clayton plants
provide 6,000 jobs in Brazil, 4,500 in Mexico, and 800 in
Peru.
The Ford and Rockefeller foundations are also doing
important work in the Third World. The Ford Foundation
has already spent $300,000 in an experiment to crossbreed
West Pakistan’s wheat with high-yielding Mexican dwarf
strains.
Americans must realize that the world will be unsafe
unless there is economic and political stability–and adequate
food–throughout the Third World.
122. Bressani, Ricardo; Elías, Luiz G. 1966. All-vegetable
protein mixtures for human feeding. The development of
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INCAP Vegetable Mixture 14 based on soybean flour. J. of
Food Science 31(4):626-31. July/Aug. [18 ref]
• Summary: Incaparina is the generic name given to a series
of vegetable protein mixtures developed by INCAP,
formulated so as to contain 25% or more protein
comparable in quality to proteins of animal origin. This
mixture, the second earliest INCAP mixture with soy,
contains about 27% protein. It is comprised of 58% corn
flour, 38% soybean flour, 3% torula yeast, 1% calcium
phosphate, and 4,500 I.U. vitamin A per 100 gm. The results
of this investigation show that soybean flour protein and
corn proteins complement each other, yielding a mixture
having a nutritive value higher than that of either
component fed alone. However the mixture is deficient in
methionine at low levels of protein in the diet. Address:
INCAP, Guatemala.
123. Product Name: Loma Linda Chili Beans (Meatless
with Pinto Beans and Soy Protein).
Manufacturer’s Name: Loma Linda Foods.
Manufacturer’s Address: 11503 Pierce St., Riverside, CA
92515.
Date of Introduction: 1966.
Ingredients: Water, pinto beans, tomato puree, textured
soy granules, corn oil, salt, paprika, spice, natural
(vegetable) flavor, wheat flour, onion powder, sugar,
monosodium glutamate, garlic powder, soy lecithin.
Wt/Vol., Packaging, Price: 15 oz or 48 oz cans.
How Stored: Shelf stable.
New Product–Documentation: Manufacturer’s catalog.
1987, undated. “Meatless chili with a zesty flavor. Made of
pinto beans and tasty soy protein. Heat and serve.”
Label sent by Loma Linda Foods. 1988. Oct. 5. This
product was introduced in 1966.
Seventh-day Adventist Dietetic Assoc. 1990. Diet
Manual, Including a Vegetarian Meal Plan. 7th ed.
Appendix A.6-27.
124. Shaw, Richard L. 1966. Incaparina: A low cost proteinrich food product. P.A.G. News Bulletin No. 6. p. 1-8. [1 ref]
• Summary: Contents: Introduction. The product. The price.
Development and testing. Government and medical
profession support. Food industry participation. Present
commercial development. Product development now under
way.
“Incaparina is the name given by INCAP to vegetable
mixtures containing 25% or more, or proteins, comparable
in quality to those of animal origin, and which have been
proved suitable for the feeding of young children.”
Table 1 shows the composition of 3 formulae. No. 9A
contains no soya. No. 14 contains 38% soybean flour and
58% whole cooked corn. No. 15 contains 19% each soybean
flour and cottonseed flour, and 58% whole cooked corn.
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Each of the 3 contains 3% torula yeast, 1% calcium
carbonate, and 4,500 International Units of vitamin A.
In 1965 Incaparina cost about $0.10/lb, less than onesixth as much as powdered milk. “Prior to offering
Incaparina to possible producers, INCAP tested the product
in Guatemala on a commercial basis in 1959. The success of
this small test led to more extensive experimental
commercial sales in over 40 rural communities and the
Capital City of Guatemala during the following year. The
results of this seven-month trial indicated that a product of
this type had considerable commercial potential. Since then
Incaparina has undergone wide and well-controlled
consumer acceptability and market testing in Colombia and
Mexico with equally successful results.”
Incaparina was first introduced commercially by a local
company in Guatemala in early 1961. In Colombia,
Incaparina was subjected to a series of acceptability and
consumer research studies during 1962; the product
achieved national distribution in late 1964. Market testing
got under way in both Panama and Venezuela in June 1965.
Figure 2, a bar graph, shows quarterly Incaparina sales from
early 1963 until the third quarter of 1965. The names and
addresses of currently authorized Incaparina producers are
given in the following countries (p. 6): Guatemala
(Cerveceria Centro Americana, S.A.), Brazil (Productos
Alimenticios Quaker, S.A.), Nicaragua (Quaker de
Centroamerica; this product is also marketed in Costa Rica,
El Salvador, and Honduras), Panama (Centro Agricola,
S.A.), Colombia (Quaker Oats Company; this product is
also marketed in Peru), and Venezuela (Productos Quaker,
C.A.). The ingredients in these various products are not
given, and it is not clear which contained soy. Address:
Economic-Industrial Adviser, Inst. of Nutrition of Central
America and Panama (INCAP), Guatemala.
125. American Soybean Association. 1967. Soybean Digest
Blue Book Issue. Hudson, Iowa: American Soybean Assoc.
170 p. Index. Advertisers’ index. 22 cm.
• Summary: The title page of this year’s Blue Book states:
“Blue Book issue. Vol. 27. March, 1967. No. 6.” A table (p.
26) gives world soybean production by continent and
country, from 1955-59 to 1966 (preliminary) as follows:
North America: Canada, United States, Mexico. South
America: Argentina, Brazil, Colombia, Paraguay. Europe:
Italy, Romania, Yugoslavia, Other Europe (excluding U.S.S.
R.). USSR (Europe and Asia). Africa: Nigeria, Rhodesia,
Tanzania. Asia: Turkey (Europe and Asia), China–Mainland,
Cambodia, China–Taiwan, Indonesia, Japan, Korea–South,
Thailand. Total #1. Total #2.
Soybean production in Mexico increased from about
39,000 bu in 1955-59, to 1,315 in 1964, to 2,205 in 1965 to
4,410 (preliminary) in 1966.
A table (p. 29) gives U.S, exports of soybeans, oil and
meal from 1962 to 1965 (preliminary) to the following
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regions and countries (for marketing years beginning Sept.
1; in bushels): North America: Canada, Mexico, other, total.
South America: total. Western Europe: Belgium &
Luxembourg, Czechoslovakia, Denmark, Finland, France,
Germany–West, Italy, Netherlands, Norway, Spain, Sweden,
Switzerland, United Kingdom, other, total. Eastern Europe:
Czechoslovakia, Hungary, USSR (Europe and Asia),
Poland, other, total. Africa, total. Asia and Oceania: Hong
Kong, Israel, Japan, Korea–South, Philippines, Taiwan,
other, total. Grand total.
Exports of U.S. soybeans to Mexico increased from
33,000 bu in 1962 to 177,00 in 1964. Note: This is the 2nd
earliest document seen (Feb. 2009) that gives statistics for
trade (imports or exports) of soybeans, soy oil, or soybean
meal to Mexico or Central America. Address: Hudson,
Iowa.
126. Bentley, Orville G. 1967. Soybean production in the
world–Limitations and potentials. USDA Agricultural
Research Service. ARS-71-35. p. 2-19. May. Proceedings of
International Conference on Soybean Protein Foods. Held
17-19 Oct. 1966 at Peoria, Illinois. [18 ref]
• Summary: This is the first paper in Session I, titled
“Potentials for soybean production and use as related to
world protein needs,” Nevin S. Scrimshaw presiding.
Contents: Introduction: “It is generally agreed by students
of world food problems that the shortage of protein is the
most critical need now and in the foreseeable future.”
Historical overview: Piper and Morse, Mildred Lager. An
overview of worldwide soybean production: USA, Europe.
Production in Eastern Asia: China, Indonesia, Japan,
Taiwan, Thailand, India, Soviet Union, Latin America
(Brazil, Paraguay), Mexico, Colombia, Argentina, Australia
(no statistics given), Europe (European Russia, Bulgaria,
Yugoslavia, Rumania, and Czechoslovakia).
Prospects for further production: USA, southeastern
Europe, Russia, Thailand, Japan, Brazil, Colombia,
Argentina, Mexico. Summary.
“In southern European Russia, commercial soybean
plantings were reported in the 1870s. In the Far East,
soybean cultivation may be even older as a part of the
culture of the local Chinese. Before the revolution, acreage
was small, however.”
“Latin America is a relative newcomer in soybean
production. Brazil is the only country where large acreage
has been planted for more than a decade. In recent years
soybeans have been planted in Argentina, Colombia,
Mexico, Paraguay, and Surinam. Brazil is the major
exporter with smaller amounts coming from Paraguay and
Surinam. Venezuela is a major importer and Mexico imports
some.
“Estimates for 1965 show that Brazil produced
16,610,000 bushels (453,000 metric tons), Mexico produced
2,482,000 bushels (67,690 metric tons), Colombia produced
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1,835,000 bushels (50,000 metric tons), Paraguay 660,000
bushels (18,000 metric tons), and Argentina 360,000
bushels (9,800 metric tons). Total production of Central and
South America would be only slightly more than 1 percent
of world output. In Brazil about 90% of the production is
concentrated in the state of Rio Grande do Sul, the
southern-most part of the country. The balance is grown in
nearby Santa Catarina and Parana. The climate is similar to
some of our southern states... A major processing plant has
been built near Porto Alegre.”
“In Mexico, production began very recently. Almost all
acreage is in the State of Sonora, bordering Arizona and
Southern California. Here plantings started in 1959... In the
Yaqui Valley, soybeans are always grown under irrigation
where they fill in successfully as a second crop following
wheat and cotton.” In Colombia, acreage is concentrated in
the Cauca Valley on the western slope of the Andes. In
Argentina, acreage up to a few years ago amounted to about
1,000 hectares, most of which is grown in the state of
Misiones, the far northeast area bordering upon Rio Grande
do Sul in Brazil. In recent years there has been expansion in
the pampas.
In the USA, “some expansion to the West is possible
under irrigated conditions. Research trials in Oregon,
Washington, and California show yields as high as 80
bushels an acre. But where water is limited, the highest
value crops will be favored.” Address: Dean, College of
Agriculture, Univ. of Illinois.
127. Bressani, Ricardo. 1967. Soybeans as a source of
protein for human feeding in Latin America. USDA
Agricultural Research Service. ARS-71-35. p. 28-37. May.
Proceedings of International Conference on Soybean
Protein Foods. Held 17-19 Oct. 1966 at Peoria, Illinois. [12
ref]
• Summary: Tables show: (1) Mean daily food consumption
of Guatemalan Indian families in terms of edible portion
(1962). (2) Mean daily intake of calories and protein by
Guatemalan Indian families (1962). (3) Foods consumed per
child per day in three rural towns in Guatemala (age 3
years). (4) Mean intake per child per day of calories and
protein in three towns (age 3 years). (5) Soybean production
in Latin America in 1964 and 1965 (million bushels): Brazil
11.2 / 16.6. Mexico 1.3 / 2.5. Colombia 1.4 / 1.8. Argentina
0.5 / < 0.4.
(6) Supplementation of cereal grains with soybean flour
(PER at 6, 8 or 10% with corn, whole wheat, wheat flour, or
rice). (7) Composition of INCAP vegetable mixtures 14 and
15 (containing 38% and 19% soybean flour, respectively).
(8) Amino acid supplementation of mixtures 14 and 15. (9)
Relationships between NI (Nitrogen Intake) and NA
(Nitrogen Absorbed) to NR (Nitrogen Retention) in children
fed mixture 14 and mixture 15. (10) Protein quality (PER)
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of full-fat soybean flour & corn mixtures. Address: INCAP,
Guatemala.
128. FAO Nutrition Div. 1967. Soybean: Production,
cultivation, economics of supply, processing and marketing.
PAG Bulletin No. 7. p. 25-44. Oct. Based on a background
paper (R.1/Add.21) prepared for the Aug. 1966 PAG
Meeting. [3 ref]
• Summary: The section titled “Production” states: “There
is limited production in Cambodia, Taiwan (China), and
Thailand in the Far East and in Italy, Yugoslavia, Rumania,
Hungary and Bulgaria in Europe.
“In Africa, soybean has only been grown on a
comparatively limited area. It was introduced into the Union
of South Africa in 1903 where there is still a small
production. The Congos, Rwanda, Tanzania (Tanganyika)
and Nigeria, have also grown a small amount.”
The section titled “Soybean work in various countries”
discusses work in the USA, India, the Congo (Brazzaville),
Western and Eastern Nigeria, and Mexico.
“The total acreage under soybean cultivation in India is
small; according to ad hoc estimates only about 18,000
hectares of soybeans are planted in India, mainly in the hills
of Uttar Pradesh, with an annual production of about 5,900
tons or 320 kg/ha, a very low yield. Elsewhere in the
country, soybean is cultivated, at best, in a few small
pockets. In West Bengal, for instance, where the crop is
unknown, its cultivation and consumption are negligible,
except, perhaps, among the hill tribes of the Darjeeling
district. Preliminary experiments have indicated that the
plains of West Bengal are also suitable for soybean
cultivation as a kharif crop (sown in late spring and
harvested in late summer), but the yields are much lower
than those in the hills.”
“Selection and breeding in Africa are increasing in
importance. In the Congo (Brazzaville) selection started as
early as 1936 mainly with varieties from the U.S.A.,
Indonesia and Manchuria.
“In Rhodesia there are now varieties available for grain
that yield reasonably well... On present knowledge the
varieties Masterpiece, Hernon 147, Hood, Lee, and Jackson
are recommended for trial by farmers. In Tanzania, soybean
production has been restricted to the Nachingwea area in the
south where in 1960 the total area planted to soybean was
approximately 2,000 ha., at first using the Dixie variety.
With the use recently of the higher yielding variety Hernon
237, introduced from Rhodesia, the soybean area has
steadily increased. Most of the Tanzania crop is sold to Far
Eastern [East Asian] countries.”
“In Brazil, Colombia, Peru, Ecuador, Paraguay,
Uruguay, and Venezuela experimental success with some of
the varieties has made it possible to draw valuable
recommendations on the adaptability to different local
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conditions as well as the effect of planting date and seeding
rate on yield.”
Note: This is the earliest document seen that clearly
refers to soybeans in the French Congo (Congo Republic),
or the cultivation of soybeans in the French Congo. This
document contains the earliest clear date seen for soybeans
in the French Congo (Congo Republic), or the cultivation of
soybeans in the French Congo (1936). The source of these
soybeans was mainly the USA, Indonesia, and Manchuria.
Address: Rome, Italy.
129. Fischer, R.W. 1967. A review of the advantages and
disadvantages of the production and utilization of soybean
for human feeding in areas where it is not yet produced or
traditionally consumed. United Nations FAO/WHO/
UNICEF PAG (Protein Advisory Group), Document 1/22.
15 p. Presented at Oct. 1967 meeting, New York.
• Summary: Contents: I. The advantages of producing and
utilizing soybeans for human nutrition. 1. Superior amino
acid balance. 2. Yield of protein per hectare. 3. Adaptability
to a large part of the world’s arable land surface. 4. Low
labor requirement.
II. Pros and cons in the economics of soybean
production. III. Problems and disadvantages of producing
and utilizing soybeans in human feeding. 1. Soybeans
require processing. 2. The need for an organized market:
Transportation and distribution, capital and credit,
purchasing power. 3. Acceptability of the end products. IV.
Meeting the problems of soy production and utilization.
“In the August, 1966 meeting of the PAG held in
Geneva, the subject of production, cultivation, economics of
supply, processing and marketing of soybeans was
admirably covered by a report of the Nutrition Division,
FAO Headquarters, Rome (PAG Document R.1/Add 21).
The present paper will amplify or extend the FAO
Document, and should be considered only in conjunction
with that paper...
“Despite the general belief that photoperiodicity of
soybeans limits their production to the temperate zones (30º
to 50º from the equator), they are actually adaptable to a
very large part of the world’s arable land surface, including
the equatorial zones themselves. Soybeans of rather poor
quality have been produced and used in Indonesia for
centuries within a few degrees of the equator. More
recently, quite successful soybean production in the
equatorial zones has been achieved in Colombia, Venezuela
(experimentally), Nigeria, Rhodesia, Tanzania, and (in
districts further from the equator) in Mexico and parts of
India.” Address: President, Soypro International, Inc., Cedar
Falls, Iowa.
130. Kapsiotis, G.D. 1967. A list of protein food mixtures.
PAG Bulletin No. 7. p. 71-73. Oct.
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• Summary: For each product, the following information is
given: Product name, country, composition, protein content
(percentage), and price (in US$/kg) and packaging. Of the
18 products listed, the following 8 contain soya. Incaparina
in Colombia and Mexico. Fortifex in Brazil. Pronutro in
South Africa. Saridele in Indonesia. Prolo in the UK. CSM
and CEPLAPRO in the USA.
Several interesting products do not contain soya:
Peruvita in Peru contains quinua. Bal-Ahar in India (made
by CFTRI) contains mixed wheat flour, vegetables and
defatted oilseed flour, vitamins, calcium. Address: Food
Science and Technology Branch, Nutrition Div., FAO,
Rome, Italy.
131. Bressani, Ricardo; Viteri, F.; Elías, L.G.; de Zaghi, S.;
Alvarado, J.; Odell, A.D. 1967. Protein quality of a soybean
protein textured food in experimental animals and children.
J. of Nutrition 93(3):349-60. Nov. [18 ref]
• Summary: “Studies were carried out in experimental
animals and children to evaluate the protein quality of a
textured food simulating ground beef, and made from
isolated soy protein with added egg albumin and wheat
gluten. On the basis of a PER value for casein, the PER of
the textured food and of natural dehydrated beef was 2.30
and 2.34 respectively.” The research was done using a grant
from General Mills. Address: INCAP, Guatemala.
132. Rakosky, Joseph, Jr. 1967. Soy proteins–Their
preparation and uses in comminuted meat products. Meat
Hygiene Abstracts 8(6):1-11. Nov/Dec.
• Summary: Contents: Introduction. Soybean processing.
Soy protein products: Soy grits and flour, textured soy
proteins (TSP), hydrolyzed vegetable protein (HVP), fatted
or lecithinated soy flours, soy protein concentrates (3
commercial methods are used to immobilize the protein:
heat, iso-electric wash, and organic solvent wash), edible
isolated soy protein (ISP). The use of soy proteins in meat
applications. Summary. List of product in which soy
derivatives are used, and the permitted level: Cooked or
fresh sausage, chili con carne, spaghetti with meat balls,
Salisbury steak, imitation sausage, soups, stews, nonspecific
loaves, scrapple, tamales, meat pies, pork with barbecue
sauce, beef with barbecue sauce, patties. Address: Director,
Technical Services, Chemurgy Div., Central Soya, Chicago,
Illinois.
133. Panama Ministry of Agriculture. 1967-1968. Ensayo
experimentales en el cultivo de la soya. Resultados
preliminares de ensayos de soya [Experimental trials with
soybean cultivation. Preliminary results of soybean trials].
Panama. 9 p. No. 18. [Spa]*
Address: Panama.
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134. King, E.W. 1967? Soybeans (Glycine max) variety
trial. British Honduras, Department of Agriculture, Annual
Report (Belize City) 23 + [6] p. For the year 1966. See p. 79. Undated.
• Summary: The title on page 1 states that this annual report
is “For the year ended 31st December, 1966.” “The year
1966 was generally unfavourable to agriculture; it was a wet
year...”
In Part VII, titled “Investigations” (p. 7-11), is a section
titled “Soybeans (Glycine max) variety trial” (p. 8-9), which
begins: “Five varieties of soybeans were introduced to
Central Farm to study the environmental response to yield
and growth. The germination percentage of all the varieties
was about 90%. The seedlings progressed well until the
second week after germination at which time torrential rains
caused severe waterlogging throughout the entire block.
“There was also a slight infestation of insects Diabrotica
spp. which was controlled by sevin. Caterpillars also caused
reduction in yield. Because of this no statistical analysis was
done.”
Table 1 lists the five varieties tested at the Central Farm,
the yield of each (in lb/acre) in each of four blocks, and the
average yield. The varieties and their average yields are:
San Pablo 898 lb/acre [14.97 bushels/acre]. Blanca 608.
Acadian 570. X.L.M. 495. Harbin 440. A sixth variety,
Improved Pelican, was later introduced but the yield was
low due to very unfavorable climatic conditions.
Table II gives the results of the spacing trial, but they are
not considered significant. Appendix I shows that (as of 31
Dec. 1966) the Chief Agricultural Officer is E.W. King in
Belize City. At the Central Farm, the agronomist is M.W.
Silvey and the agricultural officer is N.E. Wade.
Talk with Wayne Olson at National Agricultural Library
(Beltsville, Maryland), Information Research Services
Branch. He checked these annual reports back to 1945 and
this is the earliest mention of soybeans (Glycine max) that
he could find.
Note: This is the earliest document seen (Feb. 2009)
concerning soybeans in British Honduras (renamed Belize
in about 1975), or the cultivation of soybeans in British
Honduras. This document contains the earliest date seen for
soybeans in British Honduras, or the cultivation of soybeans
in British Honduras (1966). The source of these soybeans is
not given. However the British Honduras Annual Report
(Agriculture) for the year 1968 states that San Pablo,
Blanca, and Improved Pelican came from Guatemala.
Address: British Honduras.
135. Inglett, George E.; Blessin, C.W.; Bookwalter, G.N.
1968. Flavor aspects of cereal-oilseed-based food products.
Food Product Development 2(2):66. April/May. Presented at
the 154th National American Chemical Society Meeting,
Chicago, Illinois, Sept. 10-15, 1967. [10 ref]
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• Summary: Discusses CSM [corn, soy, milk], its
applications, and flavor constituents. CSM contains
processed corn meal, toasted soy flour, and nonfat dried
milk. Proper heat treatment destroys the lipid active
enzymes: lipases, lipoxidase, and peroxidases.
Table I lists locations of CSM acceptability trials:
Bolivia, Colombia, Dominican Republic, El Salvador,
Guatemala, Honduras, Venezuela, Peru, Greece, Spain,
Portugal, Jordan, Turkey, Yemen, Malagasy, Senegal, Sierra
Leone, Tanzania, Macao, Singapore, Taiwan.
Note: This is the earliest document seen (Dec. 2007)
concerning soybean products (cereal-soy blends) in Yemen.
This document contains the earliest date seen for soybean
products (cereal-soy blends) in Yemen (1968); soybeans as
such had not yet been reported by that date. Address:
USDA, Peoria, Illinois.
136. Shepherd, C. Gerald; McCormick, Lowell L. 1968.
Soya: Posibilidades de su cultivo en Nicaragua [Soya:
Possibilities of its cultivation in Nicaragua]. Managua,
Nicaragua: Banco Central de Nicaragua. 32 p. July. 20 cm.
[Spa]
• Summary: Contents: Antecedents (preface / previous
developments). Introduction. Present situation with soya in
Nicaragua. Possibilities and potential for expansion. Main
problems and possible solutions. Summary and
recommendations.
At the end of 1966, representatives of the edible oil
industry of Nicaragua asked the Central Bank of Nicaragua
for technical assistance from its Department of Technical
Investigaciones. This report is the result (July 1968) (p. 5).
Introduction: In Oct. 1967 a team of 3 specialists in rice,
directed by Dr. J. Norman Efferson, Dean of the College of
Agriculture at Louisiana State University, made an
evaluation of the rice industry in Nicaragua–commissioned
by the Central Bank of Nicaragua. In April 1968 the Bank
again contacted Dean Efferson to ask if he would consider
conducting a similar evaluation on the prospects for soya
(Glycine max (L.) Merr.) in Nicaragua. A 3-member group
arrived in Nicaragua on 19 June 1968 and for 10 days
visited the regions that produce rice and cotton, and other
areas where soybean production might be mechanized. The
authors also had the opportunity to visit the Experimental
Center for Cotton (Centro Experimental del Algodón), near
Posoltega, and the Central Agricultural Experiment Station
at La Calera (Centro Experimental Agropecuario La
Calera). He was helped by AID in Nicaragua. And greatly
helped by Dr. F.S. Parsons, who had conducted some
investigations on soya in the area northeast of the Lake of
Managua (área Noroeste de las costas del Lago de
Managua). In 1967 the Bank financed some experiments
with the cultivation of soybeans, and the team had the
opportunity to visit some of the producers financed by the
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Bank: Néstor L. Félix, A. Guardián, and José Velázquez
Delgadillo, all of León (p. 7-8).
Today, soya is grown on a limited scale in Nicaragua,
and is strictly experimental. Some variety trials were
conducted in 1968 at the Experimental Center for Cotton in
Posoltega. The variety Improved Pelican gave the best
yields. The same was true at the La Calera center, where the
varieties Seminole and Santa Maria were also tested. The
Bank then had Improved Pelican tested at 11 locations. The
best yields were obtained in the area of León. Dr. F.S.
Parsons conducted experiments with the varieties Improved
Pelican, Hardee, Lee and Bragg. Once again, Improved
Pelican yielded best, followed by Hardee. The amount of
soya planted in Nicaragua has probably never exceeded 30
manzanas (p. 9-10).
Note 1. A manzana, a traditional unit of land area in
Central America, is the area of a square 100 varas on a side;
it therefore varies according to the length of the vara. On
average it equals 0.7 hectares or 1.7 acres.
Note 2. This document contains the earliest clear date
seen for soybeans in Nicaragua or for the cultivation of
soybeans in Nicaragua (1967). The source of these soybeans
is unknown. Address: Experts on soya from Louisiana State
University.
137. Product Name: [Soyamalt Soymilk (Strawberry,
Vanilla, or Walnut)].
Foreign Name: Soyamalt (Fresa, Vainilla, y Nuez).
Manufacturer’s Name: Industrial de Alimentos S.A.
Manufacturer’s Address: 146 Poniente 789, Col. Ind.
Vallejo, Mexico 17, DF, Mexico.
Date of Introduction: 1968.
Wt/Vol., Packaging, Price: Powdered.
How Stored: Shelf stable.
Nutrition: Vanilla (powdered): Protein 23.4%,
carbohydrates 61.2%, fat 8.2%, crude fiber 0.82%, moisture
2.5%, ash 3.8%.
New Product–Documentation: F. Suberbie. 1975.
Produccion y utilizacion de bebidas a base de soya. In:
American Soybean Assoc., ed. Memorias: Primera
Conferencia Latinoamericana. p. 91. This product is sold
mainly to industry and to institutions (day-care centers,
hospitals, boarding schools, etc.). R.H. Moretti. 1981.
Journal of the American Oil Chemists’ Society. March. p.
521. “Soy milk developments in Latin America.” In addition
to Sustilac, Industrial de Alimentos also developed Isolac
and Soyamalt. Soyamalt contains 24.4% proteins, 41.8%
carbohydrates, 25.7% fat, and 1.9% fiber. J. Ponce Aguirre.
1982. History of Soyfoods in Mexico. In 1968 Felipe
Suberbie and Felipe Tello of Industrial de Alimentos
launched two commercial products: Isolac and Soyamalt.
Only Soyamalt remains on the market.
138. Product Name: [Isolac Soymilk].
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Foreign Name: Isolac.
Manufacturer’s Name: Industrial de Alimentos S.A.
Manufacturer’s Address: 146 Poniente 789, Col. Ind.
Vallejo, Mexico 17, DF, Mexico.
Date of Introduction: 1968.
Wt/Vol., Packaging, Price: Powdered.
How Stored: Shelf stable.
Nutrition: Protein 24.5%, carbohydrates 41.9%, fat 25.7%,
crude fiber 2.0%, moisture 2.2%, ash 3.8%.
New Product–Documentation: F. Suberbie. 1975.
Produccion y utilizacion de bebidas a base de soya. In:
American Soybean Assoc., ed. Memorias: Primera
Conferencia Latinoamericana. p. 90. This product was
developed to replace or extend cow’s milk. Reconstituted, it
contains 10-12% solids. A table is given showing its amino
acid content compared with the 1958 FAO
recommendations. The limiting amino acids are tryptophan
and methionine. R.H. Moretti. 1981. Journal of the
American Oil Chemists’ Society. March. p. 521. “Soy milk
developments in Latin America.” In addition to Sustilac,
Industrial de Alimentos also developed Isolac and Soyamalt.
Isolac contains 20.3% proteins, 47.2% carbohydrates,
25.7% fat, and 1.7% fiber.
J. Ponce Aguirre. 1982. History of Soyfoods in Mexico.
In 1968 Felipe Suberbie and Felipe Tello of Industrial de
Alimentos launched two commercial products: Isolac and
Soyamalt. Only Soyamalt remains on the market.
139. Product Name: [Sustilac Soymilk].
Foreign Name: Sustilac.
Manufacturer’s Name: Industrial de Alimentos S.A.
Manufacturer’s Address: 146 Poniente 789, Col. Ind.
Vallejo, Mexico 17, DF, Mexico.
Date of Introduction: 1968.
Ingredients: Whole soy flour, cereal hydrolyzates, malt
extract, vitamins, minerals.
Wt/Vol., Packaging, Price: Powdered. It is ivory in color.
How Stored: Shelf stable.
Nutrition: Per 100 gm powder: Calories 501, protein 20.3
gm, carbohydrates 47.2 gm, fat 25.7 gm, moisture 2.9 gm,
ash 2.8 gm, crude fiber 1.1 gm. Reconstituted: Protein
3.0%, fat 3.7%, total solids 15%.
New Product–Documentation: F. Suberbie. 1975.
Produccion y utilizacion de bebidas a base de soya. In:
American Soybean Assoc., ed. Memorias: Primera
Conferencia Latinoamericana. p. 89-90. Development of
this product began in 1968 and it was ready by 1971. It was
used and evaluated for treating cases of diarrhea in the
pediatric hospital of Seguro Social, with good results
(Luengas, Borbon and Col 1972). It is distributed by the
Instituto Mexicano del Seguro Social (IMSS; Social
Security), by the Instituto de Seguridad y Servicios Sociales
de los Trabajadores del Estado (ISSSTE; Social Security),
and by specialized pharmacies.
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R.H. Moretti. 1981. Journal of the American Oil
Chemists’ Society. March. p. 521. “Soy milk developments
in Latin America... Sustilac was introduced in 1968. This
soya milk is produced using pregerminated (sprouted)
soybeans. The pregermination reduces the amount of
oligosaccharides. Compañia Industrial de Alimentos (his
company in Mexico) is still producing soya milk. All of its
products are in powder form.” J. Ponce Aguirre 1982.
History of soyfoods in Mexico. In 1971 Felipe Suberbie and
Felipe Tello of Industrial de Alimentos launched Sustilac,
which is for infants who are allergic to cow’s milk.
Production ceased in 1979.
140. Bressani, Ricardo; Elías, Luiz G. 1968. Processed
vegetable protein mixtures for human consumption in
developing countries. Advances in Food Research 16:1-103.
(Academic Press). INCAP Publication I-424. [432* ref]
• Summary: Contents: Introduction. Vegetable protein
sources for human feeding: Raw or processed products and
concentrates, vegetable-protein isolates. Factors affecting
protein value. Improvement of nutritive value of vegetable
proteins: Amino acid supplementation, supplementation
with other protein sources, combination of two or more
proteins. Utilization of vegetable proteins: Protein rich
foods based on soybeans, protein rich foods based on
peanut protein, protein rich foods based on cottonseed,
protein rich foods based on beans, protein rich foods based
on other products, evaluation of other products. Some
observations on the utilization of vegetable proteins.
General conclusions. Address: INCAP, Guatemala.
141. Shaw, R.L. 1969. Incaparina: A low cost vegetable
mixture and its commercial application. Plant Foods for
Human Nutrition 1(2):99-107. Feb. [9 ref]
• Summary: Incaparina formulas No. 14 and 15, now both
in commercial distribution, contained soya flour. Incaparina
costs $0.20/lb. compared with $0.80 for powdered skimmed
milk. The cost per pound of protein is Incaparina $0.73,
powdered skimmed milk $2.29, instant oats $2.60.
Concerning the present status of commercial
distribution: Guatemala: The company selected to handle
the product was Cervecería Centroamericana, S.A.,
Guatemala’s principal brewer and soft drink producer.
Distribution started in May 1961 By Dec. 1964 the
company was selling 100,000 lb/month. Consumer surveys
made during 1965 by the producer, as well as by INCAP,
showed that Incaparina was well known as a good nutritive
low cost food. The proportion of families using the product
was found to be encouragingly high, 62 per cent in the
producers’ survey and 45 per cent in the INCAP survey.
This evidence, plus the continuing sales growth, has
confirmed that Incaparina has now found a high degree of
acceptance in Guatemala.”
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Colombia: In Colombia, Productos Quaker, S.A., a
subsidiary of the Quaker Oats Company of the United
States, embarked on a full-scale programme of consumer
research shortly after receiving the INCAP authorization in
1961. This led to successful market testing, and the decision
was made to launch Incaparina on a national scale in that
country in 1965. Due to fundamental differences between
marketing conditions in Colombia and those in Guatemala,
it was necessary for this company to undertake a great deal
of pioneering work in adapting Incaparina to the conditions
in Colombia. These efforts are now being rewarded, as sales
are reaching the point of commercial success... The other
two Central American Common Market countries,
Nicaragua and Costa Rica, are being served by Quaker de
Centroamerica, S.A., a subsidiary of the Quaker Oats
Company.” Address: Inst. of Nutrition of Central America
and Panama (INCAP), Guatemala.
142. Dimler, R.J. 1969. Corn-soy baby foods. Notes from
the Director of the Northern Division No. 932. p. 2. March
14.
• Summary: Three people from Gerber Baby Foods
[Fremont, Michigan], including Roger Lutz, Manager of
Process Engineering, visited the Northern Division on
March 6 to confer with members of the ED [Engineering
Department] and OC [Oilseed Crops] groups “about
incorporating soy products into canned foods, masa flour,
and other products. Flavor, thermophiles [microorganisms
that grow at high temperatures], and nutritional problems
have plagued Gerber’s attempts to use products in its baby
foods... One international objective is to enrich masa flour
(lime-treated corn flour) for Mexico. Most natives of all
degrees of affluence drink a thin gruel made from masa
flour called atole. Mexican mothers feed it to their babies
and preschool children. Dr. Wolf (OC) has confirmed that
addition of soy changes the consistency of atole. Not only
will these changes need to be overcome, but also the flavor
must be improved. Mexicans use vanilla and other flavoring
materials to mask the lime soap taste.” Address: Director,
Peoria, Illinois.
143. Barriga S., Celio; Sifuentes, J.A. 1969. El cultivo de la
soya, en el Noroeste [Soybean production in the northwest.
2nd ed.]. Circular CIANO No. 39. 15 p. April. (Instituto
Nacional de Investigaciones Agricolas–SAG, Mexico City,
Mexico). First published in March 1963. [Spa]
• Summary: Contents: Use well adapted varieties. Prepare
the soil well. Plant seeds on the recommended date.
Inoculate the seeds. Fertilize the fields adequately. Sow an
adequate quantity of seed. The work of cultivation. Diseases
of the soybean. Fight pests on time. Avoid losses in the
harvest. On the cover is a color photo of a yellow soybean
against a reddish-orange background. Address: Instituto
Nacional de Investigaciones Agricolas, SAG.
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144. British Honduras, Department of Agriculture and
Fisheries, Annual Report (Belize City, Belize).1969.
Soyabeans. 45 p. For the year 1968. See p. 24-28. Undated.
• Summary: This report was written by the Chief
Agricultural Officer, whose name is not given. In Part VIII,
titled “Research and investigations” (p. 8+), Section 1 is
titled “Crops” (p. 9+). In this section is a subsection titled
“Soyabeans” (p. 24-28). Contents: Soybean (Glycine max)
variety and time of planting trial (at Riverside Area, Central
Farm; 6-8 varieties were planted on the 16th of each
month). Soybean trial–April: Results and discussion,
conclusion. Results and discussions–Soybean May planting.
Results and discussions–June planting. July planting.
Results and discussions–August planting. Results and
discussions–September planting. Results and discussions–
October planting. General discussion. Conclusion.
Table XI, titled “Average yield of dry soy beans” (in
cwt./acre) [1 cwt = hundredweight = 112 pounds] gives the
yield for six months from April 1968 to Oct. 1968 of 8
varieties: Improved Pelican, Blanca, San Pablo, Hampton,
Hill, Lee, Davis, Coker 240. Improved Pelican gave the
highest cumulative yield, followed by Blanca. The highest
seed yields were obtained by planting in October and
harvesting in Jan. or Feb.
Note 1. Information on p. 28 indicates that this report
was published before June 1969.
Note 2. This is the 2nd earliest document seen (Feb.
2009) concerning cultivation of soybeans that matured seed
in British Honduras (renamed Belize in about 1975). This
document contains the 2nd earliest date seen for the
cultivation of soybeans that matured seed in British
Honduras (April 1968). The source of the soybeans first
planted in April was as follows: Lee, Hampton, Davis, and
Hill were obtained from the USA. Blanca, Improved
Pelican, and San Pablo were obtained from Guatemala. In
April, Hampton gave the highest yield (5.2 cwt/acre),
followed by San Pablo (5.0). Address: British Honduras.
145. Holsheimer, J. 1969. Experimental growing and
bulking of rice, soyabeans, sorghum, and cotton. British
Solomon Islands Protectorate, Department of Agriculture,
Rice Report (Honiara) 17 p. For the Second crop 1968.
April/Dec. See p. 2-3, Appendix I and II.
• Summary: The section titled “Soyabeans” (p. 2) notes that
some 132 observation plots were planted. Each soyabean
variety was planted twice. 24 varieties had been planted
previously and 42 varieties had been recently imported from
Zambia, Southern Rhodesia, and Fiji. The seed of many of
the newly introduced varieties had a low germination rate.
The varieties that gave the best yields are listed. Only one
(Wilson Black) has a name; the others are designated by
initials or numbers. The yields are not given.
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The next section titled “Fertilizer trials” (p. 2) begins:
“Yields, bean size, and oil content of the locally produced
soyabeans have been disappointing. Private enterprise has
found the growing of soyabeans to be uneconomical and has
ceased growing them. It was thought that with improved
cultural methods, yields and quality may be improved.”
Experiment II was conducted on land at Okea. Urea
(200 lb/acre) and elemental sulphur (100 lb/acre) were
applied and not applied. The variety was Light Speckled.
Soybeans were inoculated or not. The highest yield (2,744
lb/acre or 45.7 bushels/acre) came from inoculated soybeans
with the urea + sulphur treatment. These results were
considered excellent.
Appendix I, titled “Soyabean observation plots I and II”
has 126 entries and one column for each of the following:
No. CSIRO No. Name [of variety] (incl. HLS, Seminole,
Wilson Black, Yellow Kedele, CNS, Hernon, Palmetto,
Sangalo, Hood, Hill, Gedulo, Hardee, Yellow Avoyelles,
Halesog, Pelican). Origin (Tanganyika, Israel, Sudan,
Congo, Southern Rhodesia, British Honduras). Planting
date. Bean color. Time to maturity in days. Plant length in
inches. Pods off the ground in inches. Lodging. Shedding
leaves. Shattering. Yield (lbs per acre). Ripening. Remarks
(esp. poor germination).
Appendix II, titled “Soyabean observation plots III and
IV” has 110 entries and the same column headings. All
came from Tanzania. Address: Agricultural Officer, Rice
Experiments.
146. Reynolds, W.B. 1969. Fundamentally, research is
applied. Progress Thru Research (General Mills, Inc.,
Minneapolis, Minn.) 23(2):1-5.
• Summary: Includes a discussion of the company’s protein
operations designed to develop and commercialize “new
and never before foods.” One of these was spun soy protein
fibers–monofilaments made in an acid, high electrolyte
bath, then sold as Bac*Os, the company’s first product of
this type to appear in the consumer market. This “bacon
analog” used this rather sophisticated technology. “The
semi-works facilities at the James Ford Bell Technical
Center are now producing these products on a dry weight
basis at close to two million pounds per year.” The
monofilaments are converted into meat analogs as seen in
Life magazine a few months ago.
“The Bac*Os brand product is a dry, shelf stable
product. The beef, ham, and poultry products are moist,
fast-frozen and free flowing and are ready for immediate
use after thawing.” They are sold under the registered
trademark Bontrae. General Mills is testing these products
in Guatemala and West Pakistan. Photos show three dishes
containing these new protein products. Address: Vice
President, Research & Engineering, General Mills, Inc.
147. Product Name: Worthington Tamales.
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Manufacturer’s Name: Worthington Foods, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: 614-885-9511.
Date of Introduction: 1969. December.
Ingredients: In 1971: Textured soy proteins (incl.
Fibroprotein spun soy protein fibers), tomato paste, corn
meal, corn oil, dehydrated onion, rolled oats, hydrolyzed
vegetable protein, salt, sugar, corn starch, sweet peppers,
MSG, garlic spices, caramel color, water to process.
Wt/Vol., Packaging, Price: 20 oz can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Worthington Foods Dealer
wholesale price list–order blank. 1969. Dec. 15. Lists
“Tamales.” Note: This is the earliest meatless tamale seen.
Webster’s Dictionary defines tamale (derived from Nahuatl
tamali), a word first used in English in about 1854, as
“ground meat, seasoned usually with chili, rolled in
cornmeal dough, wrapped in corn husks, and steamed.”
Seventh-day Adventist Dietetic Assoc. 1971. Diet
Manual, Utilizing a Vegetarian Diet Plan. 3rd ed. p. 162.
Lists the ingredients in “Worthington Tamales
(Worthington).”
Ad in Whole Foods. 1983. Sept. p. 45. in 20 oz. cans.
This product and Vegetable Skallops are being promoted as
“Salt Shakers.” Both are available in versions with and
without salt and MSG. For the hypertensive and sodiumconscious. A black-and-white photo shows the can and
label. The text reads: “Contains no meat. A vegetable
protein product. No added salt or MSG.”
Worthington Yesterday and Today. 1984. p. 11. Nutrition
Action Healthletter. 1987. Oct. p. 13. Critical treatment of
this product which contains 790 mg of sodium vs. only 65
mg for lean beef. Much of the sodium comes from MSG.
The “no salt added” label is highly misleading though
technically legal. It also contains caramel coloring. Thus it
is not necessarily more healthful than beef.
148. Product Name: [Soymilk (Brand Named Soyalac by
1983)].
Manufacturer’s Name: Alimentos Colpac. Affiliate of
Liga Mexico Pan-Americana Medio Educacional A.C.
Manufacturer’s Address: KM 13 Carratera Huatabampo,
Apartado 502, Navojoa, Sonora, Mexico.
Date of Introduction: 1969.
New Product–Documentation: Soybean Blue Book. 1976.
The company makes a “soy beverage.” It is not clear
whether this is a soy coffee or a soymilk. They are an
affiliate of Liga Mexico Pan-Americana Medio Educacional
A.C., KM 13 Carratera Huatabampo, Apartado 502,
Navojoa. Soybean Digest Bluebook.. 1979. p. 98.
Soyfoods Center. 1980. Sept. Tofu shops and soy dairies
in the West (2 pages, typeset). “COLPAC, Apartado 16,
Montemoralos, Sonora, Mexico. Seventh-day Adventist soy
dairy.”
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Letter from Robert Folkenberg. 1983. Feb. 15. This
company, organized in 1969, presently makes about 3,000
liters/week of soymilk.
J. Ponce Aguirre. 1982. History of Soyfoods in Mexico.
“In 1968 in Navojoa, Sonora, Alimentos Colpac began
operations, run by Seventh-day Adventists. Paul Allred
started production of textured soy flour and whole soy flour
to make a base for soymilk.” Soya Bluebook. 1983. p. 63.
“Soyalac Soy Beverage.” Shurtleff & Aoyagi. 1984.
Soymilk Industry & Market. p. 128. “The first soymilk plant
in Mexico was started in 1968 or 1969 by Seventh-day
Adventists in Sonora, Navojoa. Its founder was Paul Allred,
who also pioneered a similar plant in Egypt. This soymilk
was made from whole soy flour.”
149. Prado Ramirez, J.R. 1969. Dos experimentos sobre
cultivo de Glycine max var. Hill (Soya) [Two experiments
on the cultivation of Hill variety soybeans]. Ing. Agr.
Thesis, Universidad de San Carlos de Guatemala, Facultad
de Agronomía. 28 p. [Spa]*
• Summary: The experiments concerned the best time to
plant soybeans, the density of planting and spacing, and
cultivation.
150. Bressani, R. 1969. Formulation and testing of weaning
and supplementary foods containing oilseed proteins. In: M.
Milner, ed. 1969. Protein-Enriched Cereal Foods for World
Needs. St. Paul, MN: American Assoc. of Cereal Chemists.
343 p. See p. 49-66. [35 ref]
Address: Div. of Agricultural and Food Science, INCAP,
Guatemala.
151. Kapsiotis, G.D. 1969. History and status of specific
protein-rich foods. FAO/WHO/UNICEF Protein Food
Program and products. In: M. Milner, ed. 1969. ProteinEnriched Cereal Foods for World Needs. St. Paul, MN:
American Assoc. of Cereal Chemists. 343 p. See p. 255-65.
[13 ref]
• Summary: “History: Protein malnutrition, later termed
‘protein-calorie malnutrition,’ drew international
recognition following the first meeting of the FAO Nutrition
Committee held in Baguio, Philippines, in 1948. It was not
until the Joint FAO/WHO/Expert Committee on Nutrition
met for its first session in Geneva in 1949 and
recommended that ‘kwashiorkor be investigated in the areas
where the condition occurs,’ that international action was
initiated. That recommendation led to surveys conducted by
Brock (WHO) and Autret (FAO) in Africa in 1950
(published 1952) and by Autret (FAO) and Béhar (WHO) in
1951 in Central America (published 1954). Similar surveys
were conducted in the following years in other parts of the
world and indicated that ‘protein-calorie malnutrition’
prevails in most of the developing countries.” Address:
FAO, Rome, Italy.
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152. Milner, Max. ed. 1969. Protein-enriched cereal foods
for world needs. St. Paul, Minnesota: American Assoc. of
Cereal Chemists. 343 p. Summarized in Soybean Digest,
Nov. 1969, p. 52. [400+ ref]
• Summary: “A significant portion of the book is devoted to
recent experience in commercial promotion of low-cost
protein-rich foods, emphasizing the increasingly important
role of sophisticated marketing techniques. It is now widely
recognized that success in such projects requires much more
careful planning and use of preproject surveys and
feasibility studies than have been employed in the past.”
Address: Senior Food Technologist, Food Conservation
Div., UNICEF, United Nations, New York.
153. Patiño, Victor Manuel. 1969. Plantas cultivadas y
animales domesticos en América equinoccial. Tomo IV.
Plantas introducidas [Cultivated plants and domesticated
animals in equinoctial America. Vol. 4. Introduced plants].
Cali, Colombia: Published by the author. 574 p. See p. 9798. Illust. Index. 24 cm. [12 soy ref. Spa]
• Summary: In chapter III, titled “Granos y menestras
(Grains and legumes”), the section on “Soya, soja” (p. 9798) states: “This legume, a native of East Asia (Extremo
Oriente), has been known by Europeans since 1712, thanks
to Englebert Kaempfer, who introduced it under the Chinese
[sic, Japanese] name ‘daidsu.’... It was introduced to the
United States at the request of Benjamin Franklin (Klose
1950, p. 14). Many thousands of varieties have been
imported since than (Klose, p. 134-35). At Rio de Janeiro
[Brazil] it has been raised since the end of the 19th century,
by the Botanical Garden (Barbosa Rodrigues, 1908, p. 124).
“The soybean was not well accepted initially in tropical
Latin America because the introduced varieties were not
well adapted to the day length. Only when day-length
neutral varieties from Manchuria were introduced, did the
plant start to succeed (Schwanitz 1966, p. 119-20).
“Russian botanists found soya cultivated in Guatemala
and in the state of Chihuahua, Mexico, in about 1925
(Bukasov 1930, p. 541).
“In the Canal Zone it was introduced at about the same
period, although with results that were not very encouraging
(Canal Zone Gardens 1924, p. 9).
“To be sure of the data of Hipólito Ruiz, the first
equinoctial country to which the soybean was introduced
was Peru. The illustrious botanist found in Huamalíes [a
province in the department of Huanuco in central Peru],
cultivated, a plant whose name at that time was Dolichos
soja L. (Ruiz, 1952, I, p. 201).
“This legume, which originated in Asia, was introduced
by the Agricultural Station [of Palmira] in Colombia at the
beginning of 1929 through the importation of the varieties
Biloxi, Otoo-tan, and Barchet from the Agricultural
Experiment Station at Crowley, Louisiana. These varieties
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were planted at the Palmira station on 23 March 1929. On
the following April 16 the soybean variety Mammoth
Yellow was planted, brought from Cuba by the agronomic
engineer Dr. Rafael R. Camacho... On 23 Oct. 1929 these
four varieties were planted a second time. That same year,
distribution of the seeds to the public began. Later, the
varieties Hollybrook, Aksarben and Laredo were introduced
(Durán Castro: Molina Garces, 1930, p. 47, 15).
“The variety Seminole was introduced [to Palmira,
Colombia] from the experiment station at Santiago de las
Vegas, Cuba, on 21 Oct. 1947, and the varieties Biloxi,
Otoo-tan, and Mammoth Yellow, which were already
known, were reintroduced. The varieties Palmetto and
Dominicana would come from Turrialba [Costa Rica] on 23
Nov. 1947. On 28 July 1948 the varieties Mukden, Virginia,
O-too-tan, Trinitaria, and Illini were received from the
ministry of agriculture of Argentina. On 14 Feb. 1949 the
variety Bansei was received, sent by the Office of Foreign
Agricultural Relations (Villegas Duque: García Vásquez,
1936, p. 28). Note: How could a 1936 document discuss
events of 1947-1949? This 1936 citation must be a mistake!
“Other introductions [to Colombia] were made starting
in 1950.” Other legumes discussed in this chapter include
adsuki [azuki], Phaseolus angularis (Willd.) W.F. Wight (p.
99), and seguidillas or asparagus bean [winged bean],
Psophocarpus tetragonolobus (p. 101).
Note 1. This document contains the earliest reliable date
seen for soybeans in Colombia, or the cultivation of
soybeans in Colombia (March 1929). The source of these
soybeans was the Agricultural Experiment Station at
Crowley, Louisiana, USA.
Note 2. The first Japanese immigrants (25 people) to
Colombia arrived in Oct. 1929. It is not clear if or when
they first grew soybeans in Colombia.
Note 3. This is the earliest Spanish-language document
seen (Jan. 2005) that mentions azuki beans, which it calls
adsuki. Address: Cali, Colombia.
154. Prado Ramirez, Jesus Ronaldo. 1969. Dos
experimentos sobre el cultivo de Glycine max var. Hill
(Soya) [Two experiments on the cultivation of Glycine max
var. Hill (Soybeans)]. Ing. Agr. thesis, Universidad de San
Carlos. Facultad de Agronomia. Guatemala. 28 p. [20+ ref.
Spa]*
Address: Guatemala.
155. Shaw, Richard L. 1969. Incaparina in Central America.
In: M. Milner, ed. 1969. Protein-Enriched Cereal Foods for
World Needs. St. Paul, MN: American Assoc. of Cereal
Chemists. 343 p. See p. 320-33. [11 ref]
• Summary: Contents: Introduction. Laboratory to
consumer: INCAP’s role. Pioneering efforts (starting in
Guatemala). Nicaragua. El Salvador. Guatemala–The
commercial breakthrough: Pilot production, W.R. Grace &
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Co., marketing, sales in Guatemala during 1964, improved
presentation and product, acceptability in Guatemala,
acceptability in Guatemala, institutional market. The
regional marketing concept. Panama: An alternative
approach to a smaller market. Future prospects: Incaparina
sales in Central America and Panama, 1961-67. Address:
Inst. of Nutrition of Central America and Panama (INCAP),
Guatemala, Central America.
156. Ucko, P.J.; Dimbleby, G.W. eds. 1969. The
domestication and exploitation of plants and animals:
Proceedings of a meeting of the Research Seminar in
Archaeology and Related Subjects held [18-19 May 1968]
at the Institute of Archaeology, London University. Chicago,
Illinois: Aldine Publishing Co.; London: Gerald Duckworth
& Co. Ltd. xxvi + 581 p. Illust. General index. Index of
sites and localities. Index of authors. 26 cm. [500+* ref]
• Summary: One goal of this seminar is to gain an “insight
into modern man’s relationship to his habitat. In the last
decade or two a change in methods of investigating these
events has taken place, due to the mutual realization by
archaeologists and natural scientists that each held part of
the key and neither alone had the whole. Inevitably,
perhaps, the floodgate which was opened has resulted in a
new spate of knowledge...” “This meeting was called so that
workers in the archaeological, anthropological, and
biological fields could bridge the gap between their
respective disciplines...” (p. ix).
“Mankind took an immensely long time to learn how to
gain food by any other means than hunting, fishing and
gathering. Our record of manufactured tools goes back over
one million years but evidence of domesticated animals and
plants only starts at a date somewhere near the end of the
European Ice Age, i.e. after ca. 10,000 BC” (p. xvii).
While archaeology is presently best suited to study
domestication, a movement is taking place in archaeological
thought which recognizes the essential unity of the
ecological approach; man is increasing being viewed as part
of an ecosystem in which he has played a significant, if not
dominant, role for some millennia. Increasingly man is seen
as “another animal in the world of nature” (p. xxiii).
One cannot solve a problem unless one asks the right
questions. And to ask the right questions one must look at
the problem from a particular viewpoint. “That viewpoint,
so far as the origin of domesticated plants is concerned, is, I
am convinced, the ecological one... we must look at wild
and cultivated plants associated with man as an ecological
complex and view this in relation to the ecology of man
himself.” Scientists must search for exact “archaeobotanical
data.”
Vavilov considered the soyabean a primary crop
(Hawkes, p. 25). In Indonesia, “fermented cakes of soya
beans and groundnut [tempeh and onchom] provide about
one-third of the total crude protein requirement of the
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population...” (Stanton, p. 464). In Japan, advanced
fermentation processes are used to make miso and shoyu.
Today these fermentations take place under highly
controlled, industrial conditions in highly specialized
environments (Stanton, p. 467).
This book shows clearly that many crops were
domesticated before the soybean. In China, foxtail millet
(Setaria italica var. germanica), broom corn millet
(Panicum miliaceum), rice (Oryzae sativa), and wheats
(Triticum spp.) have been identified in neolithic contexts
(Watson, p. 398-99). In Tehuacan, Mexico, radiocarbon
datings for common beans (Phaseolus vulgaris) have been
reported from 5,300 B.P. [before the present] (Smartt, p.
452-53). Chili peppers (Capsicum annuum) share with
Phaseolus beans and the Cucurbits (squashes) the
distinction of being among the first plants cultivated in the
New World (Americas). Chili peppers have been found in
early sites in both Middle and South America. In Mexico,
they have been dated back to about 7,000 BC. “This
antedates the development of agriculture and implies that
wild plants were being exploited.” The first plants cultivated
in Peru appear to be gourds and squashes, but by 2000 BC
peppers were grown in the Ancon area on the central coast
(Pickersgill, p. 443, 446-47). Address: 1. Dep. of
Anthropology, University College, London; 2. Dep. of
Human Environment, Inst. of Archaeology, London.
157. Product Name: [Soy Sauce, and Hydrolyzed Soy
Protein].
Manufacturer’s Name: Glucosa S.A.
Manufacturer’s Address: Naranja 159, Naucalpan,
Mexico.
Date of Introduction: 1970. March.
New Product–Documentation: Soybean Digest Blue
Book. 1970. p. 117-18. “Manufacturer and distributor.”
158. Crispin, M.A.; Barriga, S.C. 1970. El cultivo de la soya
en Mexico [The cultivation of soybeans in Mexico]. INIA,
Folleto de Divulgacion No. 38. 66 p. April. Instituto
Nacional de Investigaciones Agricolas. [Spa]*
Address: Chapingo, Mexico.
159. Bressani, Ricardo; Zaghi, Silvia de. 1970.
Suplementación de caseína y de mezclas vegetales a base de
harina de soya, con metionina, hidroxi análogo de metionina
y vitamina B-6 [Supplementation of casein and of vegetable
mixtures based on soy flour with methionine, hidroxyanalog of methionine, and vitamin B-6]. Archivos
Latinoamericanos de Nutricion 20(2):179-94. June. [16 ref.
Spa]
Address: Instituto de Nutrición de Centro América y
Panamá (INCAP), Guatemala.
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160. U.S. Department of Agriculture. 1970. The annual
report on activities carried out under the Public Law 480,
83d Congress, as amended, during the period January 1
through December 31, 1969. Washington, DC: U.S.
Government Printing Office. See p. 122-27. Cover reads:
Food for Peace: 1969 Annual Report on Public Law 480.
• Summary: Table 20 is titled “Title II, Public Law 480–
Total commodities by program type, fiscal year 1969.” The
three main program sponsors and distributing agencies are
(1) Volag (American voluntary agencies, UNICEF and
UNRWA [United Nations Relief and Works Agency] unless
otherwise noted), (2) Government to government, and (3)
WFP (World Food Program). Each of these are Private
Voluntary Organizations (PVO/PVOs), registered with
USAID. Only two foods containing soy protein were
distributed: CSM (Corn soya mix) and WSB (wheat soya
blend). They were lumped together in the statistics and sent
in the following amounts (in thousands of pounds) to the
following continents and countries: Africa total 89,470 lb:
Cameroon 600, Congo 162, Dahomey 80, The Gambia 385,
Ghana 976, Kenya 478, Lesotho 775, Malawi 39, Mali
4,500, Morocco 300, Nigeria 78,232, Senegal 80, Sierra
Leone 1,810, Tanzania 365, Togo 18, Upper Volta 670.
Near East-South Asia total 222,817: Gaza [occupied by
Israel since 1967] 2,653, India 216,176, Jordan 1,527,
Jordan-West Bank [occupied by Israel since 1967] 1,042,
Lebanon 738, Nepal 18, Pakistan 1, Syria 662.
Far East total 57,861: Burma 360, Indonesia 3,669,
Korea 9,698, Laos 53, Macao 113, Malaysia 2,474,
Philippines 3,140, Ryukyu Islands [located south of Japan,
incl. Okinawa, Sakishima, and Amami island groups. Self
governing from 1966. Returned to Japan in 1972] 227,
Vietnam 38,127.
Latin America total 45,291: Bolivia 72, Brazil 19,851,
Chile 2,605, Colombia 1,696, Costa Rica 142, Dominica 4,
Dominican Republic 6,680, Ecuador 608, El Salvador
1,178, Grenada 68, Guatemala 1,773, Guyana 58, Haiti
1,585, Honduras 435, Jamaica 124, Martinique [French] 75,
Panama 734, Paraguay 2,477, Peru 4,847, Uruguay 279.
Grand total: 415,439,000 lb of CSM and WSB. The
following amounts of CSM/WSB (in 1,000 lb) were
distributed by the three groups: Volag 292,587, Government
to government 122,851, and WFP 1. Countries receiving
more than 1 million lb of CSM and WSB combined (in
millions of pounds): India 216.2, Nigeria 78.2, Vietnam
38.1, Brazil 19.9, Korea 9.7, Dominican Republic 6.7, Peru
4.8, Mali 4.5, Indonesia 3.7, Philippines 3.1, Gaza 2.7,
Chile 2.6, Malaysia 2.5, Paraguay 2.5, Sierra Leone 1.8,
Guatemala 1.8 Colombia 1.7, Haiti 1.6, Jordan 1.5, El
Salvador 1.2, Jordan West Bank 1.0.
Note: This is the earliest document seen (Feb. 2002)
concerning soybean products (cereal soy blends) in
Martinique, or Panama. This document contains the earliest
date seen for soybean products in Martinique, or Panama
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(1969); soybeans as such had not yet been reported by that
date. Address: Washington, DC. Phone: 703-875-4901
(1991).
161. Soybean Digest.1970. Limited ASA-ASI program in
Mexico approved. Oct. p. 29.
• Summary: Chet Randolph, director of market
development for the ASA (American Soybean Association),
recently traveled to Mexico City under the American
Soybean Institute (ASI) program. Mexico has the highest
birth rate in the world, said Randolph, and her population is
increasing 3.6% annually. Moreover, Mexico’s gross
national product increased an impressive 6.4% in 1969.
Randolph believes that, to meet oil and protein needs,
Mexico will import mostly raw materials–such as soybeans–
because of her great political need to keep the processing
plants running and the workers employed.
Mexico also plans to increase domestic oilseed
production. Estimated soybean production is Mexico in
recent years has ranged from 150,000 to 300,000 metric
tons. Soybean acreage is projected to increase by 25% to
33% each year for the next 5 years.
Mexican per capita consumption of oils and fats is about
half that in the USA, but it has risen 5.3% each year for the
last five years. By far the greatest use of vegetable oil is for
cooking oil, followed by shortening (to replace lard; a high
percentage of this oil is soybean oil). There is relatively
little use of vegetable oil in margarine or salad dressing. The
biggest opportunity is to promote the use of “soy oil” as a
cooking oil. There is also a strong demand for soybean meal
as a poultry feed.
Soybeans imported to Mexico face a tariff of $202/mt
(metric ton). But CONASUPO (a government agency
similar to the U.S. Commodity Credit Corp.) issues permits
to import soybeans duty free. This gives CONASUPO
complete control over the buying.
“The opportunity is there: 1–To increase the percentage
of soy oil in cooking oil and to broaden its use in products
like margarine and salad dressing.
“2–To help plant owners who have always crushed
cottonseed gear up for soybeans once they are convinced
soybeans are the crop of the future in Mexico.
“3–To increase the consumption of broiler meat and
eggs, and possibly hogs.
“It is possible for ASA-ASI to make a major
contribution with limited funds and manpower in Mexico by
supplying plant equipment and an oil technician. The ASA
board has approved limited market development activities in
Mexico under the ASI contract.” A small portrait photo
shows Chet Randolph.
Note: This is the earliest document seen (March 2001)
that mentions ASI–the America Soybean Institute.
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162. Apontes Martinez, M. 1970. Ensayo de rendimiento de
5 variedades de soya con dos distanciamientos de siembra
[Investigation into the yields and adaptation of 5 soybean
cultivars at two sowing densities, 1968]. Agricultura en El
Salvador 10(3):18-23. [2 ref. Spa]*
• Summary: Using the varieties Hale-3, Lucerna Hill,
Pelican, and Mandarin, in El Salvador, the author did not
find a statistically significant difference when soybeans
were planted with 45 or 65 cm between rows. Address:
Sección de Cultivos Alimenticios e Industriales, DGIEA,
MAG, Santa Tecla.
163. FAO/WHO/UNICEF Protein Advisory Group. 1970.
Lives in peril: Protein and the child. FAO/WHO/UNICEF
Protein Advisory Group, World Food Problems No. 12. 52
p.
• Summary: Contents: The vulnerable group. Questions of
quality and quantity. Safe in the womb. Born to hunger. A
chance for life. The protein gap. World Council on Protein
(incl. Saridele and PAG).
This book is about the effects of hunger and population
growth on children. It advocates increased use of plant
proteins. Examples of protein food mixtures that contain
soya are (p. 35): Incaparina (Colombia, Mexico), Fortifix
(Brazil). Pronutro (South Africa). CSM (United States).
Page 36 states that soy flour is the least expensive food
protein source ($0.11/lb) and beef is the most expensive
($4.44/lb). Cereals provide almost half of the world’s supply
of proteins.
164. Product Name: Friday Man Vegetarian Chili with
Beans. Renamed Chilli Man Vegetarian Chili with Beans in
about 1978.
Manufacturer’s Name: Milnot Co.
Manufacturer’s Address: 120 W. St. John, Litchfield, IL
62056. Phone: 217-324-2146.
Date of Introduction: 1970?
Ingredients: In 1990: Water, soaked beans, partially
hydrogenated soybean oil, textured soy protein concentrate
(caramel color), spices, tomato paste, onion, salt, garlic,
imitation beef flavorings (hydrolyzed plant protein, dry
yeast, soy flour, partially hydrogenated vegetable oil).
Wt/Vol., Packaging, Price: 15 oz can. Retails for $0.95 (7/
90, California).
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Product with Label
purchased at Adventist Book Center in Pleasant Hill,
California. 1990. July 19. Talk with Craig Klatt, manager of
the Center. He thinks this is one of the best vegetarian
chilies, but it has a rather high oil content. Introduced about
20 years ago, its original name was Friday Man Chilli, and
it was sold to Catholics who did not eat meat on Friday. Not
many Catholics observe the penance of meatless Fridays
any more. It was given its present name in about 1978.
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165. Spilsbury, Calvin C. 1971. Mexico boosts imports of
U.S. soybeans and cottonseed to fill oil and meal gap.
Foreign Agriculture. Jan. 25.
• Summary: Mexico’s production of oilseeds in the 1971-72
season was as follows (given in thousands of tons):
Cottonseed 650.0-750.0; Safflowerseed 400.0; and
Soybeans 250.0. The total amount of oilseeds produced in
Mexico during this period was 1,655,000–1,805,000 tons.
Soybeans have provided a major new profitable crop in
Mexico since 1959. Production has increased rapidly in
recent seasons (except for 1970, when drought reduced
crops). Output for 1971 is projected at 250-300,000 tonnes.
Most soybeans are grown on the irrigated land of Sonora
(particularly in the Yaqui Valley) and Sinaloa, in rotation
with wheat and often with cotton, if there is enough
irrigation water. In May, after the wheat harvest, soybeans
are sown as fast as the land can be prepared, for harvesting
in September and October by modern combines. Soybean
meal (49-50% protein) is used at rates of up to 30%, but the
average rate is around 15% in poultry feeds, combined with
around 5% fishmeal. Conversion ratios for broilers have
been running as low as 2.2 pounds of feed to 1 pound of
meat produced. Address: Fats and Oils Div., Foreign
Agricultural Service.
166. Archer Daniels Midland Co. 1971. You think maybe
people won’t like your pizza if it looks and tastes better and
costs less? [TVP] (Ad). Food Processing (Chicago). Winter.
p. F18-F19. Foods of Tomorrow section.
• Summary: On the left half of this gorgeous 2-page color
ad is a large round tray of baked pizza, cut into pieces, on a
natural wood background, with the round cutter atop the
pizza. The text begins: So why not add TVP textured
vegetable protein? This fabulous new high protein food can
be textured and flavored to complement sausage or
pepperoni... or pork or beef, for that matter.
“Adding TVP is like adding more meat–better, in fact,
because of its absorbent qualities. And hydrated, it costs
about one-fourth the price of meat.
“TVP is ideal for pizza, and for casseroles, sauces,
sloppy joes, tamales, patties–any product that contains
ground beef or pork. And ADM makes the widest range of
seasonings, flavorings, colors, particle sizes and densities of
any source.”
“TVP (trademark) Textured Vegetable Protein.” Address:
Box 1470, Decatur Illinois, 62525. Phone: (217) 423-2571.
167. Sunset (Menlo Park, California).1971. An introduction
to soybeans. 146:226, 228. April.
• Summary: “‘They taste so good!’ was the exclamation we
heard over and over again from our taste-testers who were
sampling soybeans for the first time. The intriguing nutlike
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flavor and tender texture of these highly nutritious legumes
comes as a pleasant surprise.
“Soybeans are indigenous to China and Japan, where
they have been used since before recorded history. Here in
the West the dried beans are readily available in health food
stores and Oriental markets.”
Describes how to soak soybeans (6-8 hours or overnight;
reserve liquid for cooking), and how to cook them (simmer
for 3 hours). Gives recipes for: Dry-roasted soybeans
[soynuts]. Baked soybeans (with onion, salt pork, molasses,
catsup, salt, mustard, Worcestershire sauce, and pepper).
Marinated soybean salad. Refried soybean tacos.
168. Wenger Manufacturing. 1971. Extrusion cooking of
soy foods (Ad). Soybean Digest. May. p. 63.
• Summary: “Wenger Extrusion Cooking Systems offer a
whole range of profitable and industry-proven products to
the food processor:
“Textured vegetable proteins from defatted soy flours or
flakes, protein concentrates or isolates, can be produced as
chewy bits that have great market potential as meat
extenders in soups, stews, hamburger, gravies, chili, meat
loaf, dry soup mixes, sausages, wieners, curry, pot pies,
tacos, enchiladas, stuffing, etc.
“Full fat soy can be cooked in such a way by extrusion
cooking methods to control its growth inhibitors... these full
fat soy proteins may be reduced to a flour for use in bread,
pasta, infant foods, soy milk, soft drinks, allergy foods, and
vegetarian diets.”
“Precooked, cereal based, protein enriched foods.” A
photo of soybeans forms the top and right borders of this ad.
Note: This is the earliest document seen (July 2008)
concerning textured soy protein concentrates. Address: 1807
Federal Reserve Bank Building, Kansas City, Missouri
64106.
169. Soybean Digest.1971. Highest USDA award to
Hartwig. June. p. 15.
• Summary: “Dr. Edgar E. Hartwig, Agricultural Research
Service agronomist at Stoneville, Mississippi, has received
the distinguished service award, the highest award of the
U.S. Department of Agriculture. The citation: ‘For creative
research in soybean breeding and varietal development, and
for inspiring leadership of soybean production that has been
a significant factor in the growth of the U.S. soybean
industry.’
“Dr. Hartwig has been an innovator and pioneer in the
expansion of soybeans in the U.S., Mexico, South America,
and elsewhere. He has furnished personal leadership with
the 13 experiment stations in the southern U.S. over the past
27 years. Since Dr. Hartwig began his soybean breeding
program in 1943, soybean production has increased 29
times. He assumed the role of coordinator of the testing and
evaluation program in the South in 1948. The variety Lee
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developed by Dr. Hartwig at one time occupied 70%-80%
of the planted acreage in the southern states, and still
occupies millions of acres.
“Dr. Hartwig’s leadership has been especially valuable
in Mexico, Brazil, Colombia, and India. The varieties
Batsoto 66 and Cajene were released from the Mexican
program after development from populations provided to
Mexican scientists by Dr. Hartwig. He was elected an
honorary life member of the American Soybean Assn. in
1960.” A photo shows Dr. Hartwig.
170. Perkins, Louise. 1971. Soybeans spearhead record U.S.
farm sales to Japan. Foreign Agriculture. Aug. 30. p. 5-6.
• Summary: Since the mid-1960’s Japan has been the top
dollar market for U.S. agricultural exports. Australia has
ranked first among U.S. competitors in agricultural trade,
followed by Japan, since 1965. Canada, Mainland China,
Mexico, and Thailand all contribute to Japan’s soybean
imports.
171. Akinrele, I.A.; Edwards, Charity C.A. 1971. An
assessment of the nutritive value of a maize-soya mixture,
“Soy-Ogi”, as a weaning food in Nigeria. British J. of
Nutrition 26(2):177-85. Sept. [23 ref]
• Summary: Sour maize pap fortified with soya (Soy-Ogi)
has been developed at the Federal Institute of Industrial
Research, Oshodi, Nigeria. The traditional weaning food
used in this locality and by over 10 million Yorubas living
in the western states of Nigeria is a maize preparation called
“ogi” (pap). Soy-Ogi is a “complete protein food, suitable
for feeding to children after weaning, and it compares
favourably and economically with milk foods. It was
successfully used to restore normal health to children
suffering from kwashiorkor.”
“It has been estimated that Soy-Ogi could be produced
at one-third the cost of the branded infant foods
commercially available in Nigeria... In a report prepared by
Cadbury’s (Nigeria) Ltd (1969, private communication),
based on 600 consumer tests, it was stated that ‘except for
its unattractive container, the baby food powder (Soy-Ogi)
was preferred to the other products compared.’”
Table 6 shows the cost in new pence of 20 gm of protein
from various infant foods worldwide: Incaparina (Mexico)
0.8, Incaparina (Guatemala) 1.6, Pro-Nutro (South Africa)
2.0, Soy-Ogi (Nigeria) 3.0. These 4 foods are vegetable
protein mixtures. The cost of popular infant foods that
contain milk is: Lactogen (Nestle milk, 6.4), Farex (Glaxo
cereal, 11.2), Nestum (Nestle cereal, 11.4). Address: Federal
Inst. of Industrial Research, P.M.B. 1023, Ikeja, Lagos,
Nigeria.
172. Mustakas, G.C. 1971. Trip report to cities of Mexico
City, Pueblo, and Guadalajara, Mexico, Nov/Dec. 1971. *
Address: NRRL, Peoria, Illinois.
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173. U.S. Department of Agriculture. 1971. The annual
report on activities carried out under the Public Law 480,
83d Congress, as amended, during the period January 1
through December 31, 1970. Washington, DC: U.S.
Government Printing Office. 132 p. See p. 113-20. Cover
reads: Food for Peace: 1970 Annual Report on Public Law
480.
• Summary: Table 19 is titled “Title II, Public Law 480–
Total commodities by program sponsor, fiscal year 1970.”
The main program sponsors and distributing agencies, listed
alphabetically, are AJJDC (American-Jewish Joint
Distribution Committee), CARE, CRS (Catholic Relief
Service), CWS (Church World Service), LWR (Lutheran
World Relief), SAWS (Seventh-day Adventist World
Service), UNICEF, UNRWA (United Nations Relief and
Works Agency), WFP (World Food Program). Each of these
are Private Voluntary Organizations (PVO/PVOs),
registered with USAID. Only two foods containing soy
protein were distributed: CSM (Corn soya mix) and WSB
(wheat soya blend). They were sent in the following
amounts (in thousands of pounds) to the following
continents and countries: Africa (50,362 CSM and 6,087
WSB): Cameroon (82 CSM), Ghana (1,104 CSM and 201
WSB), Malagasy [Madagascar] (425 CSM), Malawi (61
CSM), Nigeria (41,343 CSM and 5,886 WSB), Rwanda
(200 CSM), Senegal (5,301 CSM), Sierra Leone (699
CSM), Tanzania (887 CSM), Togo (260 CSM).
Near East-South Asia (192,116 CSM and 2,504 WSB):
Ceylon (50 WSB), Gaza [occupied by Israel since 1967]
(814 CSM and 1,892 WSB), India (189,044 CSM and 105
WSB), Jordan (680 CSM), Jordan-West Bank [occupied by
Israel since 1967] (1,110 CSM), Lebanon (160 CSM),
Pakistan (457 WSB), Syria (308 CSM).
East Asia (21,530 CSM and 451 WSB): Hong Kong
(384 CSM and 100 WSB), Indonesia (9,245 CSM and 150
WSB), Korea (4,586 CSM), Laos (275 CSM), Malaysia
(220 CSM), Philippines (1,545 CSM and 201 WSB),
Ryukyu Islands [located south of Japan, incl. Okinawa,
Sakishima, and Amami island groups. Self governing from
1966. Returned to Japan in 1972] (50 CSM), Vietnam
(5,225 CSM).
Latin America (53,761 CSM and 2,305 WSB): Antigua
(37 CSM), Bolivia (555 CSM and 173 WSB), Brazil
(29,919 CSM and 506 WSB), British Honduras [Belize]
(225 CSM and 20 WSB), Chile (1,726 CSM and 151 WSB),
Costa Rica (679 CSM and 100 WSB), Dominica (23 CSM),
Dominican Republic (7,429 CSM and 105 WSB), Ecuador
(1,295 CSM), El Salvador (836 CSM and 200 WSB),
Grenada (114 CSM), Guatemala (1,944 CSM), Guyana (72
CSM), Haiti (1,010 CSM), Honduras (674 CSM), Jamaica
(208 CSM and 100 WSB), Montserrat (18 CSM), Panama
(765 CSM and 450 WSB), Paraguay (491 CSM and 400
WSB), Peru (5,842 CSM and 100 WSB), St. Kitts (59

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
CSM), St. Lucia (69 CSM), St. Vincent (30 CSM), Uruguay
(81 CSM).
Grand total by commodity: 317,769,000 lb of CSM and
11,347,000 lb of WSB. Agencies distributing the most CSM
and WSB (in million lb): CARE 180, CRS 68, UNICEF 42.
Countries receiving more than 1 million lb of CSM and
WSB combined (in millions of pounds): India 189.1, Brazil
30.4, Indonesia 9.3, Dominican Republic 7.5, Peru 5.6,
Vietnam 5.2, Korea 4.6, Guatemala 1.9, Chile 1.8,
Philippines 1.7, Ecuador 1.3, Jordan-West Bank 1.1, Haiti
1.0. Address: Washington, DC. Phone: 703-875-4901
(1991).
174. Agricultura de las Americas (Kansas City,
Missouri).1972. En México el cultivo de la soya aumentó
diez veces en diez años [In Mexico soybean production has
grown ten-fold in 10 years]. 21(3):12-13, 38-39. March.
[Spa]
• Summary: Discusses: Density of seeding, fertilization,
depth of seeding, cultivation, use of herbicides, irrigation,
technical works, improvement.
In 1958 the state of Sonora planted only 300 ha of
soybeans, but in 1969 the figure exceeded 150,000 ha. In
1970-71 Mexico’s soybean production was estimated at
300,000 tonnes (metric tons), with a yield of 2.5 tonnes/ha
in the state of Sonora. Soybean production in Mexico has
decreased during some years for lack of water for irrigation,
since most commercially grown soybeans are irrigated.
Interest in soybeans has extended from the state of Sonora
to the states of Sinaloa, Chihuahua, Coahuila, Guanajuato,
Jalisco, Tamaulipas, Yucatan, Veracruz, and Chiapas.
175. Barriga, Celio. 1972. Recomendaciones para el cultivo
de la soya en Valle del Yaqui [Recommendations for the
culture of soybeans in the Yaqui Valley]. Ciano Informe
(Obregon) 1(9):7-12. March. [Spa]*
176. Nester, Ruel P.; Gattis, James L. 1972. Si cultiva soya
este drenaje puede servirle [If you cultivate soybeans, this
drainage can be useful]. Agricultura de las Americas
(Kansas City, Missouri) 21(3):14-15. March. [Spa]
• Summary: By complete mechanization, without loss of
soil, time, or money, with the roundup of flood zones.
Address: 1. Extension agronomist; 2. Extension agricultural
engineer. Both: Univ. of Arkansas.
177. Sedas, Rogelio A. de. 1972. Biología de Diabrotica
balteata Leconte [The biology of Diabrotica balteata
Leconte]. Thesis, Facultad de Agronomia, Universidad de
Panama, Panama City, Panama. 41 p. Feb. [7 ref. Spa]
• Summary: This insect (a member of the order Coleoptera
or beetles), is known in English as the banded cucumber
beetle, and is known to Panamanian farmers and peasants as
“chinilla.” It deposits its eggs on soybeans. This research
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was conducted at the University of Panama Faculty of
Agronomy from October 1970 to October 1971. Address:
Facultad de Agronomia, Universidad de Panama, Panama
City, Panama.
178. Farmilant, Eunice. 1972. Macrobiotic cooking. New
York, NY: New American Library. 224 p. Foreword by
Herman Aihara. May. Index. 18 cm. [31 ref]
• Summary: This pocketbook has a color (beige) photo on
the cover of ears of wheat, one wooden spoon filled with
soybeans and one filled with unpolished rice. It is “A basic
introductory guide to cooking and eating the macrobiotic
way.” The author’s interest in macrobiotics began in April
1968. Basic information on soyfoods (especially miso,
tamari, and tofu) is given on pages 29, 33-38, 213-14. Soyrelated recipes include: Wheat berries and black beans (i.e.
black soybeans, p. 78). Sprouts (incl. soy sprouts, p. 82-83).
Miso pickles (p. 124-25). Miso soup (p. 128-29). Cream of
miso soup (p. 135). Black beans and wheat berries (p. 139).
There is an entire chapter on miso and tofu (p. 142-46)
including: What makes miso so beneficial? Barley miso
(nutritional analysis). Miso-vegetable stew. Miso-rice. Miso
stew with vegetables. Miso-vegetable spoon bread.
Homemade tofu (curded with fresh lemon juice).
Pizza–Macrobiotic style (with miso, p. 149). Chop suey
(with tofu and miso, p. 151-52). Miso bechamel sauce (p.
159). Miso gravy. Simple tahini and tamari sauces (p. 160).
Tempura dip (with tamari). Simple miso spreads (p. 161).
Miso-vegetable spread. Miso-watercress spread.
There is a directory of macrobiotic stores and restaurants
in the U.S. (p. 191-203, subdivided alphabetically by state,
and within each state alphabetically by city). The following
states have the following number of stores and restaurants:
Alaska 1, Arizona 4, Arkansas 1, California 32, Colorado 4,
Connecticut 18, District of Columbia 3, Florida 14, Georgia
7, Hawaii 2, Illinois 7, Indiana 2, Iowa 5, Louisiana 4,
Maine 14, Maryland 7, Massachusetts 51, Michigan 12,
Minnesota 3, Mississippi 2, Missouri 3, Nevada 1, New
Hampshire 20, New Jersey 9, New Mexico 3, New York 61,
North Carolina 5, Ohio 14, Oklahoma 3, Oregon 2,
Pennsylvania 8, Rhode Island 5, South Carolina 1, Texas 4,
Utah 1, Vermont 26, Virginia 4, Washington 3, Wisconsin 2.
There is also a directory of stores, restaurants, and
centers outside the U.S. (p. 204-07, subdivided by country).
The following countries have the following number of
stores, restaurants, or centers: Australia 1, Belgium 2, Brazil
2, Canada 15, Denmark 4, France 29, Germany 1, Holland
(Netherlands) 2, India 1, Italy 1, Japan 3, Portugal 1, Puerto
Rico 1, Spain 1, Sweden 1, Switzerland 2, United Kingdom:
England 13, Scotland 1, Vietnam 2.
A list of wholesale distributors in the U.S. (p. 208-09)
includes Shiloh Farms (Route 59, Sulfur Springs,
Arkansas), Erewhon Trading Co. (8003 W. Beverly Blvd.,
Los Angeles, California 90048), Chico San Foods (1262
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Humboldt Ave., Chico, California 95926), Erewhon Trading
Co. (33 Farnsworth St., Boston, Massachusetts 02210),
Deer Valley Farms (Guilford, New York 13780), Infinity
Food Co. (171 Duane, New York, NY 10013), Mottel Foods
(451 Washington, New York, NY 10013), Juniper Farms
(Box 100, Sugar Loaf, NY 10981), Pioneer Specialty Foods
(Fargo, North Dakota 58100), Merit Food Co. (Pill Hill
Lane, Box 177, Bally, Pennsylvania 19503), Essene (58th &
Grays Ave., Philadelphia, PA 19143).
179. Harrison, Gil. 1972. Soya in Mexico. Soybean Digest.
May. p. 36-37.
• Summary: “Two years ago the soybean was relatively
unknown in Mexico outside of a small number of scientists,
feed manufactures, and social workers. Today, the interest is
very strong due to the market development program of the
American Soybean Assn. Naturally the meal produced goes
into animal feed but there is a growing interest in soya for
human consumption. Oil is marketed for industrial use
mainly.” Address: American Soybean Assoc. Representative
in Mexico.
180. Orr, Elizabeth. 1972. The use of protein-rich foods for
the relief of malnutrition in developing countries: an
analysis of experience. Tropical Products Institute Report
No. G73. 71 p. Aug. Summary in PAG Bulletin (1973)
3(2):59. 28 cm. [17 ref]
• Summary: Contents: Acknowledgements. Foreword. I.
Introduction: the protein problem and approaches to it. II.
Protein-rich food schemes (69 schemes are described):
Introduction, schemes no longer in operation–and which
ceased within a year of inception or after a market trial
period, schemes no longer in operation–but which ran for
more than one year before termination, schemes operating
irregularly, schemes currently in regular production
(beverages, other products), schemes at exploratory stages.
III. Some aspects of protein-rich food schemes: Location,
source of the idea, ownership of the enterprise,
characteristics of the products (ingredients, composition,
type of product), promotion, external assistance. IV.
Evaluation of the protein-rich food approach: Summary of
the outcome of the various schemes: Operational status,
sales volume (the largest are Bal-Ahar, Vitasoy, and
Pronutro), sales trend, distributive outlets. Reason for the
outcome (success or failure). Impact on the protein problem:
Production capacity, sales of Incaparina in Guatemala,
income levels, prices of protein-rich foods (Bal-Amul is the
most expensive since it is canned, followed by Pronutro),
prices in relation to incomes, prices of competing products,
distribution of protein-rich foods in rural areas. Impact
made by protein-rich food schemes on the protein problem:
Summary (very small). Future contribution of protein-rich
foods to the protein problem. V. Initiation of protein-rich
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food schemes: guidelines for Government Administrators.
References. Statistical appendix.
List of tables: Text: I. Daily protein requirements. II.
Protein contents and protein biological values. III. Protein
products/enterprises. IV. Cost of product allowances per
child at retail prices. Appendix: I. Ownership of enterprise.
II. Ingredients of protein-rich foods. III. Composition of
protein-rich foods. IV. Outlets for protein-rich foods. V.
Capacity of plant/sales. VI. Retail prices/protein prices. VII.
National income in selected countries.
The following foods containing soya are discussed (see
Table II, p. 66, for full list of ingredients, and Table III, p.
67, for nutritional composition). The percentage of soya in
the product, when known, is shown in parentheses: Brazil:
Incaparina (38%), Golden Elbow Macaroni (30%), Fortifex
(47.5%), Solein, Cerealina, Saci (3% protein). Colombia:
Incaparina Blanca (30%), Colombiharina (30%), Incaparina
(20.9%), Duryea, Pochito (20.0% protein). Ethiopia: Faffa
(18%). Guyana: Puma. Hong Kong: Vitasoy (3% protein).
India: Bal-Amul (20-25%). Indonesia: Saridele (18-19%
protein). Madagascar: Weaning Food (38%). Malaysia:
Vitabean (2.75% protein). Mexico: Conasupo products
(30%), Protea (24.0% protein). Mozambique: Super Maeu
(10%). Singapore: Vitabean (2.75% protein). South Africa:
Kupangi Biscuits, Pronutro. Taiwan: Weaning Food (30%).
Thailand: Noodles, Poluk, Kaset Cookies, Kaset Protein.
Turkey: Weaning Food (20%). Uganda: Soya Porridge
(38%; 21.0% protein), Soya Maize (16.0% protein), School
Porridge (15.0% Protein). U.S.A.: WSB (Wheat-soya blend,
20%), CSM (Corn-soya milk, 25%). Venezuela: Incaparina
(19%). Zambia: Milk Biscuit (7.1%). Address: Foreign and
Commonwealth Office (Overseas Development
Administration), TPI, 56/62 Gray’s Inn Rd., London WC1
8LU, England.
181. Orr, Elizabeth. 1972. USAID Commercial Protein
Food Studies Program (Document part). Tropical Products
Institute Report No. G73. p. 28. Aug.
• Summary: This program, launched in Feb. 1967, “was
designed to provide an incentive to U.S.-based companies to
conduct exploratory work in the field of protein-rich foods
for use in developing countries by providing a sum of
approximately $60,000 for undertaking a preliminary study
without any obligation either to invest or to reimburse AID
for any part of the study. Projects had three phases: firstly a
study of food habits and nutritional needs, secondly product
development, thirdly market tests. The first and third phases
were funded by the AID contract and the results had to be
made available to AID. Product development was financed
by the companies and the results remained the companies’
property.”
To date fourteen schemes have been sponsored under the
Program. Nine of these schemes (each of which is
summarized briefly) have been terminated, the exploratory
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work having led to the decision not to proceed further. One
is still under investigation. The four remaining schemes
connected with the USAID Protein Program are moving
forward. Two of these involve soya. In Brazil, General Mills
is setting up a demonstration plant for making a corn-based
Golden Elbow Macaroni fortified with soya flour. General
Foods has “already entered the institutional market in the
USA with this product. In addition to having a higher
protein content (20 per cent compared with 12 per cent for
conventional macaroni) with a superior biological quality,
functional advantages are claimed, namely 50 per cent less
cooking time and a less sticky product.”
“In Pakistan, General Mills has been conducting studies
of oilseed-based meat analogues since September 1968. The
company already markets beef and poultry analogues in the
USA. So far the company has used analogues made from
soya flour in the USA, but if the project goes ahead the
intention would be, in time, to use local oilseeds, e.g.
cottonseed–for which it is hoped the Dorr-Oliver process
could be used–and rapeseed.”
General Foods also has a plan in Mexico, not connected
with the USAID Protein Program, to launch a baby food
named Nutri Bebe in which soya will be used as the main
source of protein enrichment. Address: Foreign and
Commonwealth Office (Overseas Development
Administration), TPI, 56/62 Gray’s Inn Rd., London WC1
8LU, England.
182. Foreign Agriculture.1972. U.S. vegetable oil mission
to Latin America reports oil sales down, potential for beans.
Sept. 4. p. 5-6, 12.
• Summary: The U.S. is rapidly losing its cash soybean oil
markets in certain Latin American countries. In some
countries the chief problem is price competition from other
imported oils, principally soybean oil from Brazil; in others,
it is governmental oil import and resale policies designed to
protect the expansion of domestic oilseed production. In the
Dominican Republic, every effort is being made to attain
self-sufficiency in vegetable oil production. Haiti is
reportedly interested in a new soybean crushing complex.
Jamaica is pushing hard for oil self-sufficiency through
expanded coconut production. Panama, Ecuador, and Peru
are all increasing the imports of U.S. soybean oil.
183. Weisberg, Samuel M. 1972. Developing and marketing
low-cost protein foods in developing countries. Experience
indicates that private industry must play a major role. Food
Technology 26(9):60, 62, 64, 66, 68. Sept.
• Summary: Presents case histories of the following lowcost protein foods: Reconstitutable powder products–
ProNutro (Durban, South Africa), Nutresco (Salisbury,
Rhodesia), Incaparina (Guatemala, Colombia, El Salvador,
Brazil). Milky beverages–Vitasoy (Hong Kong), Vitabean
(Yeo Hiap Seng Ltd., Singapore), Vitamilk (Bangkok,
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Thailand), Miltone (India). Soft drinks–Puma (soft drink
developed by Monsanto and franchised to D’Aguiar
Brothers (DIH) Ltd., Georgetown, Guyana), Samson (made
by Coca-Cola Co., sold in Paramaribo, Surinam). Soup
products–Nutrovite (Salisbury, Rhodesia; it “has been
marketed for 7 years in Rhodesia, Mozambique, and
Angola”), Protone (South Africa, no soy). Baked goods–
Modern bread (India. “It is planned to improve the protein
quality of the bread by means of groundnuts or soybeans,
instead of through the use of amino acids).” Pasta products–
Golden Elbow Macaroni, Sam Yang Noodles.
“Production of Vitasoy at present is at the rate of over
100 million 6½- and 8½-oz. bottles/yr, and sales have
recently been exceeding the sales of conventional soft
drinks such as Coca-Cola.” Six reasons for the product’s
success are given, including strong marketing and
advertising (5% of sales price goes for promotion and
advertising). Address: Executive Director, League for
International Food Education.
184. Archer Daniels Midland Co. 1972. If you think there’s
no place in your product line for TVP... Think again (Ad).
Soybean Digest. Nov. p. 2 (Inside front cover).
• Summary: The top two-thirds of the full-page color ad
shows mock-up packages of many imaginary commercial
products: Pizza, chili, tamales, meat ball stew, meat loaf
frozen dinner, frozen sausage & cheese snack rolls, canned
sloppy joe, dry soup mix, and omelet with with imitation
bacon bits.
The text states: “TVP–The original textured vegetable
protein.” Covered by U.S. patent 3,488,770. “You’ll find
TVP already on the shelves in a great variety of brand name
consumer products.” It is the answer to ever-increasing
costs. Address: Box 1470, Decatur, Illinois 62525.
185. Tindal, Leslie; Jackson, Ralph T. 1972. Mexico and
Central America. The opportunities are good. Soybean
Digest. Dec. p. 8-9.
• Summary: The authors spent 2 weeks in Mexico and
Central America surveying market development
possibilities. Each of the Central American countries has a
government buying agency similar to CONASUPO in
Mexico or CCC in the USA. Mexico is the economic giant
in the area and should remain the center of the American
Soybean Association’s focus of activities. “In addition to the
protein needs for animal feed, there is a great opportunity to
expand the use of soy protein for human consumption
particularly with the use of soy flour in baking.” Guatemala
has a growing hog industry. El Salvador has one of the
poorest economies in all of Central America. Nicaragua uses
soybean meal for poultry and hog feeding. Costa Rica is the
most powerful, progressive, and pro-American of all the
Central American countries. Experiments with 4-5 soybean
varieties have been conducted but without measurable
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success. There is interest in soybean meal, soy flour, and
other foods. Panama has had a fully identified soy oil
product for several years. Address: American Soybean
Assoc.
186. Caceres, J.R. 1972. Guía para el cultivo de la soya
[Guide to cultivating soybeans]. DESAGRO, Boletin
Tecnico No. 63. 14 p. Dirección General de Desarrollo
Agropecuario. [Spa]*
Address: Tegucigalpa, Honduras.
187. Medina, Alfonso Crispin. 1972. Avances logrados en
las investigaciones sobre el cultivo de la soya en Mexico
[Advances in soybean production in Mexico]. Agricultura
Tecnica en Mexico 3(4):128-31. [28 ref. Spa]
Address: Jefe, Departamento de Leguminosas de Grano,
INIA (Instituto Nacional de Investigaciones Agricolas).
188. Merida Castillo, H.R. 1972. Ensayo competitivo de 34
variedades de soya en el Departamento de Retalhulen
[Competitive trial with 34 varieties of soybeans in the
Department of Retalhulen]. Ing. Agr. Thesis, Universidad de
San Carlos de Guatemala, Facultad de Agronomía. 28 p.
[Spa]*
Address: Guatemala.
189. Suberbie, F.; Tello, F.; Guzman, L.; Rocha, R.; PerezVilla senor, J. 1972. Sustilac: Una contribucion a la solucion
del problema de la desnutricion infantil [Sustilac: A
contribution to the solution of the problem of infant
malnutrition]. Paper presented at the Third Congress of
Asociation Nacional de Tecnicos en Alimentos de Mexico,
Mexico City. [Spa]*
190. Mata, J.L.; et al. 1972. Un modelo de fortificación del
maíz con harina de soja, lisina y otras nutrientes, en una
comunidad rural de bajo nivel socioeconómico [A model for
fortification of corn with soy flour, lysine, and other
nutrients in a rural community having a low socioeconomic
level]. In: R. Bressani, J.E. Braham, and M. Behar, eds.
1972. Mejoramiento Nutricional del Maíz [Nutritional
Improvement of Corn]. Guatemala: INCAP. See p. 278-93.
[Spa]*
• Summary: Corn in the main food in hundreds of Central
American communities, providing 70% or more of the total
daily protein and calories in the typical diet. A long-term
study in one of these communities, in the highlands of
Guatemala, revealed that: (1) 40% of all infants experienced
retardation of fetal growth or were born prematurely; (2)
The majority of the infants showed physical retardation in
any given year; (3) The infant mortality rate is 100 per
1,000 live births; (4) Certain infectious diseases tend to
become chronic. In this locality, as in most of the
communities in Guatemala, the “nixtamal” (corn cooked
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with lime/calcium) is milled in mechanical mills. So a
supplement was added during milling. The supplement,
comprising 8% of the nixtamal, added 7.82% soy flour,
0.12% lysine, and a mixture of vitamins A, B-1 and B-2,
niacin and iron. Field trials showed that this level of
supplementation is not detectable by the local people and
that the fortified tortillas have organoleptic properties
similar to regular tortillas. The inhabitants accepted the
product and the fortification began in June 1972. The
beneficial effects of the intervention could be seen in the
fetal development, growth curves during the first year of
life, infant mortality, and the duration of illnesses. Address:
INCAP, Guatemala.
191. Product Name: Samson (Soy & Whey Beverage).
Manufacturer’s Name: Coca Cola Co.
Manufacturer’s Address: P.O. Drawer 1734, Atlanta, GA
30301.
Date of Introduction: 1972?
New Product–Documentation: S.M. Weisberg. 1972.
Food Technology. Sept. p. 62-68. “Developing and
marketing low-cost foods protein foods in developing
countries.” Soya Bluebook. 1980. p. 50-51. For Mexico and
Surinam.
Note: This is the earliest known commercial soy product
made in Suriname.
192. Product Name: [Defatted Soy Flour, and Soy
Beverage].
Manufacturer’s Name: General Mills.
Manufacturer’s Address: Lago Muritz 84-B, Mexico 17,
D.F., Mexico. Phone: 531-31-15.
Date of Introduction: 1972?
New Product–Documentation: Talk with Gil Harrison of
American Soybean Assoc. 1989. April 21. General Mills
was the first company to make a defatted soy flour in
Mexico. They had had their own little cereal-soy mixing
plant. Their first experiments were done with a soy
beverage (made from defatted soy flour and flavor) served
to government dam workers. They probably started in the
late 1960s and were definitely there by 1971. When they
couldn’t make it go, Don Reese purchased all the machinery
from General Mills. He wouldn’t let Gil Harrison into his
plant on Lago Muritz in 1971. He made cereal-soy blends
and a soy beverage, both containing sesame.
193. Castillo Ruiz, Luis Antonio. 1973. Efecto de tres
distanciamientos de siembra entre hileras sobre el
rendimiento de tres variedades de soya (Glycine max (L.)
Merrill) [Effect of three sowing distances between rows on
the yield of three soybean varieties]. Tesis Ingeniería
Agronómica, Facultad de Agronomía, Universidad de
Panamá, Panamá. 44 p. Feb. [23 ref. Spa]
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• Summary: In 1971 at total of 11,372,289 kg (gross) of
crude soya oil were imported into Panama, and refined for a
value of B/. 3,353,753 (Note: B = balboa, the monetary unit
of Panama). This is so because soybean cultivation is not
established on a commercial scale in Panama. The aim of
this study is to provide guidance for practical soybean
cultivation in Panama. The trials were conducted on a parcel
on field No. 2 at the Center for Agricultural Investigations
of the Faculty of Agriculture at the University of Panama in
Tocumen. The parcel, 600 square meters in size, as divided
into 36 sub-parcels. Three soybean varieties (Palmeto
[Palmetto], Kaohsiung, and Tainong) with different
characteristics and growth habits were tested, their degree
of adaptation grades, and the oil and protein content of the
seeds measured. Three distances between rows were tested:
75 cm, 60 cm, and 45 cm. Address: Facultad de Agronomia,
Universidad de Panama, Panama City, Panama.
194. Delaplane, Stan. 1973. Around the world. Chicago
Tribune. April 1. p. C2.
• Summary: The section about Mexico notes that there are
lots of supermercados [supermarkets] now. “Meat is
improving in Mexico since they started feeding cattle on
soy bean cake.”
195. Soybean Digest.1973. ASA circles the world for U.S.
soybeans. May. p. 12-15.
196. Soybean Digest.1973. Mexico a major new market for
soybeans. May. p. 40.
• Summary: “Planned soybean purchases, combined with a
full-scale plan to expand the livestock industry, makes
Mexico a major new market for U.S. soybeans.”
197. Soybean Digest.1973. [Gil] Harrison named ASA
director in Mexico. May. p. 26.
• Summary: “Prior to joining ASA [American Soybean
Assoc.] on a full-time basis, Harrison served as both a
consultant and part-time country director starting in March
1971. His experience in Mexico goes back to the early
1960’s when he agreed to manage the Mexico City office of
a major U.S. cotton firm... Harrison, 46, was born and
reared in Texas and graduated from Georgetown University
[in Washington, DC] with specializations in Latin American
history and Spanish languages.”
198. Washington Post, Times Herald.1973. Dr. Klare S.
Markley, vegetable oil chemist. July 7. p. E6.
• Summary: Dr. Clare S. Markley, age 77, died on Monday
[3 July 1973] in Rio de Janeiro, where he had lived since
1960, after retiring as a vegetable oil chemist with the U.S.
federal government.
His research focused on the better use of farm products
and by-products, especially vegetable oil.
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Born in Philadelphia, Pennsylvania, he earned a
bachelor’s degree and master’s degree from George
Washington University, then a doctorate in Chemistry from
Johns Hopkins University.
From 1927 to 1937 he worked for the Agriculture
Department [USDA]; in 1937 he was named chief of the
U.S. Regional Soybean Laboratory’s oilseed section at
Urbana, Illinois. In 1939 he became chief of the oilseed
division of the Southern Regional Research Laboratory in
New Orleans, Louisiana. “In 1945, he was scientific
consultant to the Joint Chiefs of Staff serving in Europe” [to
learn the secrets of German soybean crushing plants].
In 1952 he joined the U.S. Agency for International
Development as a vegetable oil consultant; he worked in
Paraguay, Guatemala, Venezuela, and Brazil. In 1960 he
retired but continued to work as a consultant [and to live in
Brazil]. He was the author of numerous classic books and
technical papers. He served as president of AOCS. He is
survived by his wife, Carmen de Mello Markley, of Rio de
Janeiro, and two sisters. A portrait photo shows Dr. Clare S.
Markley. Address: USDA.
199. Product Name: [Proteida (Sausage Extended with
Textured Soy Flour)].
Foreign Name: Proteida.
Manufacturer’s Name: IDA (Empresa Estatal. State
Government Enterprise).
Manufacturer’s Address: Mexico.
Date of Introduction: 1973. September.
Ingredients: 30% lean beef, 30% textured soy flour, 20%
pork trimmings, 16% wheat flour, 4% condiments.
Nutrition: Per 100 gm: Moisture 41%, crude protein 20%,
fat 7.5%, minerals 10%, carbohydrates 21%, calories 232.
New Product–Documentation: Soybean Digest. 1974.
March. p. 34. “Soy-enriched meat products in Mexico.”
Soybean Digest. 1975. May. p. 8. “ASA [American Soybean
Assoc.] promotes soy for nutrition.” Proteida resulted from
the first government effort to introduce texturized soy
protein (TSP) into meat products. The factory to produce
Proteida was inaugurated by Mexico’s President Echeverria
in Sept. 1973. Initially only a few hundred pounds of
meatballs and a pre-cooked patty called “Milanesa” were
produced. “This patty requires no refrigeration and was
developed by the National Nutrition Institute. Now this
product is being sold in the government CONASUPO stores
at a rate of approximately 110,000 lb/day at a very low price
in low income areas. At a 25% TSP level this amounts to
27,500 lbs. of TSP daily.” Proteida is produced by the
Mexican government packinghouse.
Bourges. 1975. p. 39. H.L. Wang, et al. 1979. Soybeans
as human food–Unprocessed and simply processed. p. 36.
“In 1973, the Mexican Government inaugurated a group of
soy supplemented meat products under the name
PROTEIDA. Meat-soy products were made with
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approximately 25% texturized soy protein (TSP) and 75%
ground meat. For example, one product, a precooked patty
called Milanesa, required no refrigeration. It was developed
by the National Nutrition Institute. The products used TSP
from defatted soy flour purchased by the government from
private Mexican firms, were formulated and packaged in a
government packinghouse, and then distributed by the
government.” Personal communication with J.L. Camacho,
National Nutrition Institute, Mexico City, Mexico. 1976. J.
Ponce Aguirre. 1982. History of Soyfoods in Mexico. In
1974 the government enterprise IDA developed Proteida,
which was a sausage (embutido), extended with textured
soy flour. By 1975 about 3 tons a day were sold.
200. Leng, Earl R. 1973. Breeding soybeans for high
productivity under conditions of developing areas. In:
International Inst. of Tropical Agriculture. Proceedings of
the First IITA Grain Legume Improvement Workshop. See
p. 42-52. Held 29 Oct.–2 Nov. 1973 at Ibadan, Nigeria.
• Summary: Tables show results of variety trials in Costa
Rica (1972), Nigeria (1971), Madhya Pradesh, India (1972),
Thailand (1971), Jogjakarta, Indonesia (1971), Brazil
(1970-71).
“While a few years ago there were grounds for believing
that the USA could supply all the soybeans needed in world
grain trade, at the present time it is very clear that this crop
is in acutely short supply on a world-wide basis, and that
many countries which previously have imported their
soybean requirements will be considering means by which
they may produce part or all of their needs.
“Development of the soybean from a forage crop into a
major grain crop in the USA was made possible by a
breeding breakthrough at the University of Illinois in the
early 1920’s. Dr. C.M. Woodworth developed types which
had an upright, non-branching growth habit, rather than the
prostrate, vining habit which previously had been most
common. As a result, it became possible to harvest the crop
with normal field machinery. Growth in acreage and
productivity was explosive.”
“In the USA there is at present a sharp distinction
between ‘northern’ and ‘southern’ types. The ‘northern’
varieties are almost all of indeterminate growth habit and
are based primarily on Manchurian and Hokkaido germplasm. The Manchurian types predominate, except in
varieties adapted to extreme northern areas. While these
‘northern’ varieties are considered to be especially daylength sensitive, recent evidence indicates that their early
maturity under warmer conditions is influenced more by
high temperatures than by actual day-length.”
“The ‘southern’ types may be traced generally to germplasm imported from Taiwan or southern China. All the
modern U.S. varieties in this class are of determinate growth
habit; that is, increase in height virtually ceases once
flowering begins. Although these varieties are popularly
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regarded as less sensitive to day-length, they actually tend
to be more day-length sensitive and less temperaturesensitive than the ‘northern’ types.”
“In our experience with variety trials on a worldwide
basis, we have found that some of the ‘southern’ types from
the USA give superior performance when grown under
favorable conditions, as compared with nearly all other
germ-plasm tested.”
“Soybean breeding is generally not well developed in
countries other than the USA and Canada. Recently,
however, Brazil and India have undertaken programs on a
significant scale.” Address: Univ. of Illinois, Urbana, IL.
201. Miles Laboratories, Inc. Marschall Div. 1973. From
Miles: Six specific ways to whittle costs in your meat and
seafood formulations. And maintain quality (Ad). Soybean
Digest. Nov. p. 19A-19B.
• Summary: “Meat and seafood prices are on the rise. And
what a crimp that puts in your new food product
development. Miles has designed special textured vegetable
proteins to extend or replace these costly ingredients. To
whittle the costs.
“Temptein, our spun textured vegetable protein, is
derived from the most refined soy isolate (90% protein).”
Temptein comes in: (1) Meat-like Nuggets (Think about:
Enchilada casserole, meat loaf squares, Beef balls in
blankets, Porcupines or Rigatoni). (2) Bacon-like Chips
(Think about: Bacon-like chips and peanut butter toaster
pop-ups, Bac-omelet, Bacon and cheese rarebit, Bac-olive
appetizers). (3) Ham-like cubes. (4) Pepperoni-like Links.
(5) Seapro (developed to improve seafood specialties). (6)
Pro-Lean 45 (“The first vegetable protein to be used
successfully at 45% meat extension levels in patty
formulations”). A large color photo shows different types of
meat and crab. Address: Marschall Div., Elkhardt, Indiana
46514.
202. Guevara, J. 1973. El cultivo del frijol soya [The
cultivation of soybeans]. DESAGRO, Boletin Popular No.
28. 6 p. [Spa]*
Address: Tegucigalpa, Honduras.
203. Product Name: ICSM: Instant Corn-Soy-Milk.
Manufacturer’s Name: P.L. 480 Food for Peace Program.
Manufacturer’s Address: USDA, Washington, DC.
Date of Introduction: 1973.
Ingredients: Cornmeal (processed, gelatinized) 63.0%, soy
flour (defatted, toasted) 23.7%, soy oil (refined, deodorized,
stabilized) 5.5%, non-fat dry milk (spray process; amounts
may vary depending on availability) 5.0%, mineral premix
2.7%, vitamin, antioxidant premix 0.1%.
How Stored: Shelf stable.
Nutrition: Per 100 gm: Energy 380 kilocalories, protein 20
gm, carbohydrate 60 gm, fat 6 gm.
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New Product–Documentation: Shipments peaked at
59,400 tonnes (metric tons) in 1973, the first year.
Protein Grain Products International (McLean, Virginia).
1989. Product information sheet. Highly nutritious blended
food containing 5% non-fat dried milk–versatile, convenient
and economical child feeding formulation–Easily digested
without cooking. Serve as: Gruels, beverage, soup, pudding,
baked goods, fried cakes, chapatti or tortilla, meat extender,
stew, or baby food (milk substitute, milk supplement, gruel,
pudding). Gives contents and nutritive value, including
details of major nutrients, vitamins, minerals, and essential
amino acids. PER is 2.4 compared with 2.5 for casein (milk
protein). Recipes and uses: General cooking tips. Beverage,
weaning food, porridge or pudding, ICSM dough.
204. Rayo Centeno, Hector. 1973. Evaluación de 13
variedades de soya en las condiciones de “La Calera.”
[Evaluation of 13 varieties of soybeans in the conditions of
“La Calera”]. Managua, Nicaragua: Escuela de Agricultura
y Ganadería. 2 p. [Spa]*
• Summary: Note: La Calera is a place in Nicaragua. This is
the 2nd earliest document seen (Jan. 2005) that clearly
refers to the cultivation of soybeans in Nicaragua.
This document contains the 2nd earliest clear date seen
for the cultivation of soybeans in Nicaragua (1973). The
source of these soybeans is unknown. Address: Nicaragua.
205. Tobar Carrillo, J. 1973. Posibilidades del cultivo de la
soya en El Salvador [Possibilities for the cultivation of
soybeans in El Salvador]. Economia y Planificacion
Agropecuaria (El Salvador) 1(2):41-44. [Spa]*
Address: El Salvador.
206. Product Name: Williams Textured Vegetable Protein
with Seasonings (Extruded Textured Soy Flour) [Chili,
Taco, Hamburger, Sloppy Joe, Spaghetti, and Meat Loaf].
Manufacturer’s Name: Williams Foods, Inc.
Manufacturer’s Address: 1502 S. Madison, Webb City,
MO 64870. Office: 1900 W. 47th Place, Westwood, KS
66205.
Date of Introduction: 1973.
Ingredients: Textured soy flour, bleached wheat flour, salt,
seasonings.
Wt/Vol., Packaging, Price: 4 oz paper/foil/poly flexible
pouch, except Chili (3 oz) and Spaghetti (13.5 oz) Each
retails for $0.59 (1979).
How Stored: Shelf stable.
New Product–Documentation: Soybean Digest Blue
Book. 1978. p. 36. Food Product Development. 1979. Aug.
p. 66-67. The product, launched in 1973, has withstood the
test of time and during the past 6 years built a brand image
which continues to reap benefits of consumer loyalty. The
line continues to have 6 flavors, and all products are
preseasoned. The company uses Cargill’s Textratein 5-F
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textured vegetable protein, a vitamin-fortified, caramelcolored product. The new package (Label, photo in article)
adds the phrase “Ground Beef Extender.” Graphics are four
color.
207. Product Name: Worthington’s Meatless Chili.
Manufacturer’s Name: Worthington Foods, Inc. Div. of
Miles Laboratories, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: 614-885-9511.
Date of Introduction: 1973.
208. Bressani, R.; Elías, L.G. 1973. Development of new
highly nutritious food products. In: M. Rechcigl, Jr., ed.
1973. Man, Food, and Nutrition. CRC Press. 344 p. See p.
251-74. [87 ref]
• Summary: Table 3 (p. 257-58) gives the ingredient
composition of some high protein-containing foods. For
each food the product name, country of origin, main
ingredients, percentage of protein, the PER (protein
efficiency ratio) or NPU (net protein utilization), and main
use are listed. Commercial products containing soy flour
are: 1. Incaparina No. 14, Colombia, 25% protein, 2.5 PER,
gruel. 2. Incaparina No. 15, Colombia, 25% protein, 2.0
PER, gruel. 3. Soyacyt (with full-fat soy flour), Mexico,
21% protein, PER unknown, drink. 4. Pro Nutro, South
Africa, 22% protein, 71 NPU, cereal & soup mix. 5.
Duryea, Colombia, 28% protein, 2.40 PER, weaning food.
6. CSM, worldwide from USA, 19% protein, 2.40 PER,
gruel. 7. VPM, Middle Eastern countries, 37.8% protein,
PER unknown, gruel. 8. Vitalia, Colombia, 17.8% protein,
2.69 PER, macaroni. 9. TRL, location not given, 21%
protein, 2.30 PER, weaning food. Note: The meaning of the
terms VPM and TRL are not given; nor is the address of
CRC Press. Address: INCAP, Guatemala.
209. Ford, Marjorie Winn; Hillyard, Susan; Koock, Mary
Faulk. 1973. The Deaf Smith country cookbook: Natural
foods for family kitchens. New York, NY: Macmillan
Publishing Co. (Collier Books). London: Collier Macmillan
Publishers. xiv + 352 p. Preface by Frank Ford. Illust.
Index. 24 cm. [7 ref]
• Summary: A pioneering natural foods cookbook,
produced and copyrighted by Arrowhead Mills, Inc. of
Hereford, Texas. Soy-related recipes include: Roasted
soybeans (p. 42-43). Miso soup (with wakame, p. 53).
Tamari bouillon (p. 57-58). Todo en la caldera (with
soybeans and miso, p. 58). Miso sauce (p. 90-91). Thick
tamari sauce (p. 91). Tofu (soybean cheese or bean curd, p.
98-99; an early recipe for homemade tofu made with
vinegar or lemon juice as a coagulant. Lists 6 serving
suggestions for tofu and 1 for the “soy mash” [okara]).
Cooking flaked soybeans (p. 132-33). Soy sesame burgers
(with 1/3 cup whole sesame seeds, p. 135-36). Rice pancake
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with tofu (p. 136). Soybean loaf (p. 138-39). Cooking with
soybean flakes (p. 156). Blazing star timbales (with soybean
flakes, p. 156-57). Tamale soy pie (with cooked soybeans or
soybean flakes, p. 182-83). Soy milk (homemade, p. 292).
In the last chapter titled “Natural Foods from Deaf Smith
County,” the following soy-related foods are discussed:
Soybean flakes (p. 324, 327), black beans (a type of
soybeans, p. 326), soybeans and foods made from them (p.
327). Soybean flour (p. 328). Tamari roasted nuts and
soybeans (p. 331). Tamari soy sauce (p. 334). Miso soybean
paste (p. 334). Wheat gluten is not mentioned in this book.
Frank Ford’s preface shows him to be a devout Christian,
organic farmer (in Deaf Smith County, Texas), and advocate
of natural foods.
In about Sept. 1991 this early natural foods cookbook
was reprinted with a new cover and subtitle (“Natural Foods
for Natural Kitchens”). Over 300,000 copies are now in
print. Address: 1. Arrowhead Mills, Hereford, Deaf Smith
County, Texas; 2. Soquel, California; 3. Foods editor, The
Texas Star.
210. George Ohsawa Macrobiotic Foundation. 1973. Useful
names and addresses. 1471–10th Ave., San Francisco, CA
94122. 55 p. 21 cm.
• Summary: This macrobiotic directory lists names and
addresses of macrobiotic people, organizations, food stores
and restaurants, and bookstores in the United States (each
category broken down by state), Canada, and abroad. The
leading states for individuals are California (7.3 pages),
New York (1.5 p.), and Massachusetts (1 p.).
There are listings for the following foreign countries:
Argentina, Australia, Austria, Belgium, Brazil, Costa Rica,
Denmark, England, France, Germany, India, Ireland, Italy,
Japan, Mexico, Netherlands, New Zealand, Norway,
Portugal, Spain, Sweden, Switzerland, South Vietnam.
There are ads for the following companies: Sunflower,
The Queensberry Bakery (112 Queensberry St., Boston
02215), East West Foundation Center, Sanae Inc. at 2
locations (Sanae Restaurant at 272A Newbury St., Boston,
and The Seventh Inn at 288 Boylston St. in Boston), Prasad
(1956 University Ave., Berkeley, California) (p. 0). Eden
whole earth grocery and delicatessen, and Sun Bakery (330
Maynard St., Ann Arbor, Michigan) (p. 18). Janus Natural
Foods (712 7th Ave. South, Seattle, Washington 98104.
Phone: 206-MA4-1084) shows that they distribute (import)
tamari and miso, as well as sea vegetables. They carry the
following brands: Erewhon, Spiral Foods, Deaf Smith, Pure
& Simple, Chico-San, Arrowhead Mills (p. 27). Cliffrose
(129 Coffman, Longmont, Colorado). Ceres Harvest Natural
Foods (3632 W. Colorado Ave., Colorado Springs, CO
80904; wholesale and retail) (p. 39). The Good Karma Cafe
(501 Dolores St., San Francisco), and The Good Earth (123
Bolinas Rd., Fairfax, CA 94930) (p. 50). Greenberg’s
Natural Foods, Inc. (125 1st Ave., New York, NY 10003).
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The George Ohsawa Macrobiotic Foundation is a nonprofit organization located at 1471–10th Ave., San
Francisco, California 94122. It was founded in 1971. The
aim of the Foundation is to spread the teaching of the
unifying principle and its practical applications in daily life.
Address: San Francisco, California.
211. U.S. Department of Agriculture. 1973. The annual
report on activities carried out under the Public Law 480,
83d Congress, as amended, during the period January 1
through December 31, 1972. Washington, DC: U.S.
Government Printing Office. See p. 103-10.
• Summary: Table 18 is titled “Title II, Public Law 480,
total commodities shipped by program sponsor, fiscal year
1972.” The main program sponsors and distributing
agencies, listed alphabetically, are AJJDC (AmericanJewish Joint Distribution Committee), CARE, CRS
(Catholic Relief Service), CWS (Church World Service),
LWR (Lutheran World Relief), SAWS (Seventh-day
Adventist World Service), UNICEF, UNRWA (United
Nations Relief and Works Agency), WRC (World Relief
Commission). Each of these are Private Voluntary
Organizations (PVO/PVOs), registered with USAID. The
following foods containing soy protein were distributed:
CSM (corn soya mix), WSB (wheat soya blend), and small
amounts of soya flour. The vegetable oil which was shipped
to many countries was soybean oil; it is not recorded here.
The foods containing soy protein were sent in the following
amounts (in thousands of pounds) to the following
continents and countries: Africa (8,131 CSM and 5,311
WSB): Botswana (2,198 CSM), Burundi (99 CSM),
Cameroon (220 CSM and 245 WSB), Central African
Republic (153 CSM), Gabon (33 WSB), Gambia (271
CSM), Ghana (1,056 CSM and 150 WSB), Guinea (100
CSM), Liberia (243 CSM and 111 WSB), Malawi (132
CSM), Morocco (676 CSM and 54 WSB), Nigeria (867
CSM and 4,124 WSB), Rwanda (173 CSM), Senegal (300
CSM), Sierra Leone (1,510 CSM), Tanzania (96 CSM),
Tunisia (4 CSM and 43 WSB), Upper Volta (33 CSM and
41 WSB), Zaire (510 WSB and 30 soya flour).
Near East-South Asia (348,766 CSM and 97,345 WSB):
Afghanistan (699 CSM), Ceylon (1,462 WSB), Gaza
[occupied by Israel since 1967] (1,622 CSM and 1,410
WSB), India (234,993 CSM and 27,006 WSB and 8,726
soya flour), Jordan (2,137 CSM), Jordan-West Bank
[occupied by Israel since 1967] (758 CSM and 1,067 WSB),
Lebanon (385 CSM), Nepal (55 WSB), Pakistan (1,197
CSM and 325 WSB), Syria (570 CSM), Turkey (275 WSB),
NESA regional; emergency feeding of East Pakistani
children by UNICEF (106,405 CSM and 65,745 WSB).
Far East [East Asia] (27,014 CSM and 4,121 WSB):
China, Republic of [Taiwan] (15 CSM), Indonesia (6,791
CSM and 2,380 WSB), Korea (2,347 CSM), Laos (1,699
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CSM and 1,741 WSB), Malaysia (102 CSM), Philippines
(9,107 CSM), Vietnam (6,953 CSM).
Latin America (63,980 CSM and 31,274 WSB): Bolivia
(2,197 CSM and 660 WSB), Brazil (25,171 CSM and
11,204 WSB), British Honduras [Belize] (507 CSM and 215
WSB), Chile (300 CSM and 2,812 WSB), Colombia (6,284
CSM and 4,608 WSB), Costa Rica (3,042 CSM), Dominica
(2 CSM), Dominican Republic (8,118 CSM and 3,309
WSB), Ecuador (2,013 CSM and 1,722 WSB), El Salvador
(1,195 CSM), Grenada (11 CSM), Guatemala (2,037 CSM
and 962 WSB), Guyana (370 CSM and 474 WSB), Haiti
(1,121 CSM), Honduras (716 CSM and 51 WSB), Jamaica
(364 CSM and 198 WSB), Nicaragua (375 CSM and 760
WSB), Panama (409 CSM and 639 WSB), Paraguay (759
CSM), Peru (7,850 CSM and 3,806 WSB), St. Vincent (17
CSM), Surinam (2 CSM), Uruguay (950 CSM and 284
WSB).
Grand total by commodity: 447,891,000 lb of CSM and
138,051,000 lb of WSB. Agencies distributing the most
CSM and WSB (in million lb): CARE 268, UNICEF 174,
CRS 89.
Note: This is the earliest document seen (April 2004)
concerning soybean products (Corn-Soy Meal) in
Botswana. This document contains the earliest date seen for
soybean products in Botswana (1972); soybeans as such had
not yet been reported by that date. Address: Washington,
DC. Phone: 703-875-4901 (1991).
212. Wind Bell (Zen Center, San Francisco,
California).1973. Ejo Takata-Roshi. 12:21.
• Summary: “In December, 1972, Ejo Takata-roshi, the
founder of the first Zendo in Mexico and long-time disciple
of Yamada Mumon-roshi, visited San Francisco and Zen
Center. He had visited once before when on the day of the
opening ceremony of Tassajara in 1967 he appeared at the
front gate on foot and presented Suzuki-roshi with a
kyosaku (stick used to hit students during zazen).
“In Mexico he divides his time between his Zendo in
Mexico City and an experimental soybean farm he has
founded in mountainous Oaxaca province. He has taught the
villagers there how to make milk and other derivative
products from the soybeans in an effort to supplement the
protein-deficient local diet.
“At Zen Center he spoke to the students in the Buddha
Hall, using three different languages and as many
translators, explaining his work with Mexico’s poor people
and his difficulties explaining Zen to the Mexican
authorities.”
A photo shows Takata-roshi with Oaxaca villagers.
213. Alemán, R.E.; Rodriguez, M. 1973? [Grain legume
programme]. In: Progresos de Labores de Investigaciones
Agropecuarias 1971-1972, Centro de Investigaciones
Agropecuarias, Universidad de Panama. Panama City,
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Panama: Universidad de Panamá. See p. 106-23. Undated.
[Spa]*
214. Progresos de labores de investigaciones agropecuarias
1971-1972 [Progress in agricultural research work, 19711972]. 1973? Panama City, Panama: Universidad de
Panamá. 167 p. Undated. [Spa]*
215. Soybean Digest.1974. Soy-enriched meat products in
Mexico. March. p. 34.
• Summary: “Since November 1973, the Mexican
government has been selling two kinds of soy-fortified meat
products in their super-markets: meat balls and ‘milanesas,’
a kind of breaded cutlet. Both products are precooked and
do not need refrigeration.
“The formula for the products was developed by the
National Nutrition Institute and are manufactured and
packaged by the Proteida division of Industrial de Abastos,
S.A...
“Three hundred gram packages of the product are sold at
5.50 pesos (U.S. 44¢). This amounts to about 66¢/lb of
ground meat product, 70% meat and 30% textured soy
protein.
“Mexico purchases soybeans to the exclusion of all
other oilseeds, purchasing 18½ million bushels of U.S.
soybeans in 1973 up from zero 3 years ago.”
216. Del Valle, F.R.; Perez-Villasenor, J. 1974. Enrichment
of tortillas with soy proteins by lime cooking of whole raw
corn-soybean mixtures. J. of Food Science 39(2):244-47.
March/April. [11 ref]
Address: 1. Mexicana de Jugos y Sabores, S.A., Monterrey,
Mexico; 1. Present address: School of Marine Sciences &
Food Tecnology, Monterrey Inst. of Technology, Guaymas,
Sonora, Mexico; 2. Dep. de Biochimica, Facultad de
Química, Universidad Nacional Autonoma de Mexico,
Mexico City.
217. Bressani, Ricardo. 1974. Soybean as human food.
INTSOY Series No. 2. p. 147-72. Proceedings of the
Workshop on Soybeans for Tropical and Subtropical
Conditions (College of Agric., Univ. of Illinois at UrbanaChampaign). [5 ref]
Address: PhD, Head, Div. of Agricultural and Food
Sciences, INCAP, P.O. Box 1188, Guatemala.
218. Whigham, D.K. 1974. International variety trials.
INTSOY Series No. 2. p. 20-37. Proceedings of the
Workshop on Soybeans for Tropical and Subtropical
Conditions (College of Agric., Univ. of Illinois at UrbanaChampaign). [Eng; spa]
• Summary: “The INTSOY variety evaluation trials were
established in early 1973 to determine the adaptability of
soybeans throughout the tropical and subtropical areas of
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the world. Commercially available soybean varieties were
used because of the quantity of seed required. Large
quantities of experimental lines were not available.”
In 1973, soybean trials were conducted in 33 different
countries. In 11 of these countries, FAO cooperated in the
trials. The 1973 trials consisted of 20 varieties which were
replicated four times in a randomized complete block
design. Table I titled “1973 INTSOY variety evaluation
trials” (p. 22) lists the names of the 33 cooperating countries
and the number of variety trials conducted by each country
during 1973. A total of 90 trials (the number for each
country is shown after the country name) were conducted
during the year. An asterisk (*) shows the 11 countries in
which FAO cooperated. Africa: Egypt* 1, Ethiopia* 3,
Ghana 3, Kenya 1, Sierra Leone 2, Somalia* 2, South
Yemen* 1, Sudan* 1, Tanzania 3.
Asia: Afghanistan* 1, India 2, Indonesia 5, Malaysia 2,
Pakistan* 3, Philippines 3, South Viet Nam 3, Sri Lanka 12,
Taiwan 2, Thailand 7, Tonga 2.
Mesoamerica: Belize 3, Costa Rica 4, Guatemala 2,
Mexico 3, Nicaragua 1, Puerto Rico 6.
Middle East: Iran* 1, Iraq* 1, Jordan* 2, Syria 1.
South America: Colombia 3, Ecuador 2, Peru 2.
Specific results for all varieties tested are given for Sri
Lanka (4 sites), Philippines (2 sites), Puerto Rico (2 sites),
Pakistan, and Indonesia. At most locations the protein and
oil content was greater than when the same varieties were
grown in the USA.
A comparison of the Appendix of this report (p. 33-37,
unnumbered) with the “International soybean variety
experiment: First report of results” (Whigham, Oct. 1975.
INTSOY Series No. 8) shows that cooperators in six
countries who were sent soybeans for trials did not send
back any results: They were: (1) South Yemen–Dr. H. Idris,
Agricultural Research Station, El Kod, Aden, South
Democratic Yemen. Note: This is the earliest document seen
(Dec. 2007) concerning soybeans in Yemen. (2) Sudan–Dr.
M.O.M. Salih, Director of Agric. Research Corp., Wad
Medani, Sudan; (3) Tonga–Mr. Merle M. Anders,
Agronomist, Dep. of Agriculture, Box 14, Nuku’alofa,
Tonga. Note, however, that Mr. Anders reported his results
in 1976 in the Fiji Agricultural Journal 38(2):77-80.
Note: This is the earliest document seen (July 2008)
concerning soybeans in Tonga; they arrived there in 1973
and were planted by Anders on 27 June 1973 (See Anders
1976). The source of these soybeans was INTSOY at the
University of Illinois.
(4) Guatemala–Dr. Albert N. Plant, USAID, Guatemala
City, and Dr. Ricardo Bressani, Jefe de la Div. de Ciencias
Agricolas y de Alimentos, Carretera Roosevelt, Zone 11–AP
Postal 1188, Guatemala; (5) Iran–Dr. N.C. Amirshahi, Head,
Dep. of Agronomy, Karaj Agric. College, Univ. of Tehran,
Iran; (6) Iraq–Mr. Haji Abdul Sattar, Director, Research Ind.
Crops, Abu Ghraib Agricultural Research Station, Baghdad,
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Iraq. For a report on the results of these trials, see FadhilAlzubaidi 1975. Note: This is the earliest document seen
(Dec. 2007) concerning soybeans in Iraq.
The cooperator in Belize in 1973 was (p. 35): Dr. J.P.
Cal, Agronomist, Department of Agriculture, Central Farm–
Belmopan, Caijo District, Belize, British Honduras. No
results for soybeans in Belize are given.
The cooperator in Nicaragua in 1973 was (p. 36): Mr.
Mack H. McLendon, Deputy Food & Agri. Officer, USAID/
Nicaragua, c/o American Embassy, Managua, Nicaragua.
No results for soybeans in Nicaragua are given. Address:
Asst. Prof., Dep. of Agronomy, INTSOY, Univ. of Illinois at
Urbana-Champaign.
219. Bressani, R.; Murillo, B.; Elías, L.G. 1974. Whole
soybeans as a means of increasing protein and calories in
maize-based diets. J. of Food Science 39(3):577-80. May/
June. [15 ref]
Address: INCAP, Carretera Roosevelt, Zone 11, Guatemala
City.
220. Soybean Digest.1974. Mexico promotes soy-fortified
tortillas. June. p. 17.
221. McLaren, Donald S. 1974. The great protein fiasco:
Dogma disputed. Lancet ii(7872):93-96. July 13. [42 ref]
• Summary: This stimulating article summarizes the history
of the world’s preoccupation with the “protein gap” and in
particular the reasoning by which the UN agencies came to
identify protein as the weak point in the world’s nutritional
defences. “The concept of the much-publicised world
protein ‘gap’, ‘crisis’, or ‘problem’ arose from the
description of kwashiorkor in Africa in the 1930s and the
assumption, which has turned out to be wrong, that
malnutrition in children takes this form throughout the
world. As a result, measures to detect protein deficiency and
treat and prevent it by dietary means have been pursued
until the present time. The price that has been paid for these
mistakes is only beginning to be realised.” The major
protagonist of the protein gap theory is the Protein Advisory
Group (PAG) of the United Nations. “The PAG is now
caught in a crossfire of criticism and is experiencing a crisis
of identity.”
In 1959 Dr. Jeliffe introduced the term “protein-calorie
malnutrition” to cover not only the entire clinical spectrum
of marasmus, kwashiorkor, and intermediate forms, but also
mild and moderate subclinical stages.
“Once the emphasis had been firmly placed on
kwashiorkor and protein deficiency, it followed that protein
should be described as the cure.” Yet “more and better
protein is not the answer. The only exception is those
populations subsisting largely on starchy roots such as
cassava and yams, or plantain, which are very low in
protein. However, these people form only about 5% of the
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world’s malnourished and owing to changing food habits
and the urban drift they are diminishing actually and
relatively.”
Scores of protein-rich foods have been developed but
have not helped much in solving the problem of infant
protein-calorie malnutrition. “The original principle of
using locally available vegetable-protein sources has been
largely abandoned, and the major share of the world
production in 1971 consisted of C.S.M. (corn-soy-milk) and
W.S.B. (wheat-soy-blend) in the United States. Today
‘Incaparina’, the most publicised mixture, costs nearly 4
times as much as the cornmeal it replaces, would use up
more than one-sixth of a Central American peasant’s daily
wage to feed one 12-month-old child, and even in its home
country ‘has not been consumed in nutritionally significant
quantities.’ Vitasoy constitutes 25% of the soft-drink
industry of Hong Kong, but they have had no malnourished
children there for years. Elsewhere another product sells
mainly as a pet food. There is not a single study to show
that these mixtures can justify under practical field
conditions the extravagant claims made for them.”
“U.N. Agency Involvement: In the reports of the Expert
Committee on Nutrition of F.A.O./W.H.O. from 1950 to
1971 and other documents published by these agencies and
UNICEF, one can readily trace the involvement of the U.N.
agencies in the protein fiasco. The undue emphasis put on
protein deficiency and on the measures related thereto is
clearly documented. After the establishment of the Protein
Advisory Group in 1955 the approach became phrenetic
[frenetic = frenzied, frantic], reaching its zenith with an
unsuccessful attempt to set up a world council on protein
and an abortive effort to convince the U.N. that there was an
impending protein crisis [see United Nations. 1968.
“International Action to Avert the Impending Protein
Crisis”].
“Food consumption data and dietary surveys incriminate
energy rather than protein deficit.” In the cause, “poverty,
ignorance, bad housing, poor hygiene, and lack of family
planning all conspire.” Address: Nutrition Research Lab.,
School of Medicine, American Univ. of Beirut, Beirut,
Lebanon.
222. Farm, The. 1974. Yay soybeans! How you can eat
better for less and help feed the world. Summertown,
Tennessee: The Book Publishing Co. 14 p. Illust. 22 cm.
• Summary: This highly creative little booklet, printed with
blue ink on white paper (a similar 1978 edition used brown
ink on white paper), contains many original/pioneering
soyfoods recipes (marked with an asterisk (*)). Contents:
Living on soybeans. Some of our favorite ways to eat
soybeans. Basic cooked soybeans: Soybeans and tortillas,
Soybean stroganoff, Soyburgers, Soy fritters, Cheezy
soybeans (Good Tasting Nutritional Yeast gives the cheezy
flavor), Soy nuts (dry roasted), Soy coffee. Soy milk:
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Homemade using soy flour or using soybeans, Soy ice
cream–”Ice Bean,”* (made with soy milk in vanilla or cocoa
flavors), Soy yogurt* (made with soymilk and starter from
Chr. Hansen’s Lab. in Milwaukee, Wisconsin). Soy flour:
Basic salad and sandwich spread, Seasoned sandwich
spread. Soy cheese* (made from fermented / soured
soymilk), Soy cheesecake* (made with “soy cheese”),
Cookie crust for cheesecake, Soy mayonnaise* (made with
soymilk). Soy pulp [okara]: Introduction, Soy pulp
burgers*, Scalloped potatoes and pulp, Soysage*, Protein
spice cake (with soy pulp), Soy pulp cookies, and Soyola*
(soy pulp granola). Eggless cookery: Introduction, Pancakes
(with soymilk), Chocolate cake (with sour fresh soymilk),
Soy soufflé (with soy flour). Good Tasting Nutritional
Yeast: Introduction, Melty nutritional yeast “cheese,”
Nutritional yeast “cheese” crackers, Golden gravy. Nutrition
of soybeans: Nutritional composition of 1 cup whole cooked
soybeans, 1 cup sweetened soymilk, 1 cup mother’s milk, 1
cup cow’s milk. “We supplement our soymilk with vitamin
A (150 mcg./cup), vitamin D (2.5 mcg./cup), and vitamin
B12 (6 mcg./cup).” Composition of soymilk and soypulp
(wet and dry, including PER). Some facts about people and
food. Plenty.
Page 1 begins, “On The Farm we live on soybeans. They
supply us with the protein part of our diet, taking the place
of meat, fish, eggs, milk, and dairy products. We are
complete vegetarians and don’t eat any of those foods. We
are growing 150 acres of soybeans this year to feed our
community of 800 folks... We’ve been living, working, and
growing on this diet for four years now, as a community,
and many of us have been vegetarians longer than that. So
far we’ve delivered 230 babies here on the Farm...” The last
page notes that The Farm has “formed a new non-profit
corporation called Plenty, with the following purposes, as
stated in its charter: To help share out the world’s food,
resources, materials, and knowledge equitably for the
benefit of all...”
The section titled “Soy Pulp” (p. 7) states: “If you make
soymilk, you’ll have soy pulp left in the cloth when your
milk is done. Our soy dairy produces lots of pulp every day,
and although the pulp contains less protein than the milk,
the protein it has is high quality, so we’ve been putting our
creative kitchen instincts to work developing new ways to
use this nutritious foodage. We’ve found that soy pulp can
be substituted for rice in many recipes. It also can be used in
baked goods likes cakes and cookies, where it gives a
coconutty flavor when combined with sugar and vanilla
extract...” Three recipes are given.
Note 1. This is the earliest document seen (Oct. 2003)
that uses the term “soy dairy” to refer to a facility which
makes soymilk and products from soymilk.
The last page is about “Plenty.” “Living in Tennessee
and eating our soybeans hasn’t seemed like quite enough to
be doing about world hunger and other areas of human need
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around the planet. So we have formed a new non-profit
corporation called Plenty, with the following purposes, as
stated in its charter:
“‘To help share out the world’s food, resources,
materials, and knowledge equitably for the benefit of all.
“‘To help and aid any people anywhere in the world who
due to any natural or man-caused disaster such as drought,
famine, flood, earthquake, tidal wave, weather imbalance,
disease epidemic, storm, fire, insect devastation, crop
failure, population imbalance, war, political oppression,
religious oppression, racial discrimination, or greed, are in
need of food, clothing, shelter, medical aid and supplies,
resources, materials; agricultural, engineering, or scientific
assistance or education; or anything else, to enable them to
lead healthy, comfortable, responsible, and productive lives
in the pursuit of happiness...
“‘To accept donations, gifts, devises, bequests, and loans
of food resources, materials, equipment, funds, stocks,
bonds, and property of all kinds from any and all sources to
help achieve the purposes of the corporation;
“‘To establish and coordinate a group of volunteer
workers who will help achieve the purposes of the
corporation; such volunteers will not be salaried, but will
receive only necessary subsistence...
“‘To enter into any partnership or union of interest with
others... or produce food, resources, materials, funds, or
knowledge that will help achieve the purposes of the
corporation;
“‘To establish and operate orphanages and foster homes
to care for and provide homes for orphans from all countries
of the world...
“‘To help and aid in finding homes with adopting
parents for orphans from all countries of the world, and to
help these orphans settle in these homes with adopting
parents...’
“We really do have Plenty. Let’s spread it around!
“For further information, write: Plenty, Route 1, Box
289, Summertown, Tennessee 38483.”
Note 2. This is the earliest English-language document
seen (Oct. 2001) that uses the term “soy pulp” or the word
“soypulp” to refer to okara.
Note 3. This is the earliest document (Oct. 2001) seen
that contains a recipe for a soy cheesecake (one of two
documents).
Note 4. This is the earliest document seen (June 2001)
that uses the word “soysage” to refer to a sausage-like food
product made largely from okara (soy pulp).
Note 5. This is the earliest document seen (Jan. 2009)
concerning Plenty (Summertown, Tennessee).
Note 6. This is the earliest document seen (Feb. 2002)
that mentions tofu (called “soy cheese”) in connection with
The Farm.
Note 7. This is the third earliest publication seen (Jan.
2003) in the SoyaScan database under the subject heading
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“Soyfoods Movement.” Address: Tennessee.
223. Soybean Digest.1974. The international outlook of the
soybean market. Oct. p. 8-10.
• Summary: Contents: Introduction. Western Europe. Italy
(Ferruzzi). Japan. Taiwan and Korea. Latin America.
“Italy: ASA’s [American Soybean Assoc.] already made
a solid start in expanding soy oil prospects in Europe with
an identified soy oil campaign now in its second year in
Italy. Watts calls the agreement with Ferruzzi and Company
the one outstanding market development activity carried out
in Europe recently.
“‘Di Soia Si Vivra’ (with soy we live), Italian
housewives heard again and again during the advertising
campaign. And soy oil sold. ‘After 7 months, over 50% of
the Ferruzzi production at his two plants was identified soy
oil. After 12 months, 96% of it was identified soy,’ Watts
says. ‘In the 12 months of the campaign about 20 million
lbs. of soy oil were sold to the Italian people.’
“A major competitor began a similar campaign on its
own only a few weeks after Ferruzzi started his promotion
effort. ‘Now, at least 11 brands of soy oil are on the shelves
in Italy,’ reports Watts.”
Note: This is the earliest document seen (April 2007)
concerning the work of Ferruzzi and Co. with soybeans.
A pie chart shows 1974-75 soybean sales commitments:
EEC 45%, other Western Europe 6.1%, Japan 21.9%, China
4%, other 4%, undesignated 19.5%.
Tables show: (1) U.S. soybean exports (July to June
fiscal year basis) for two years (1972-73, and 1973-74) in
quantity (million bushels) and value (million dollars) to:
EEC, Spain, Canada, Israel, Japan, Soviet Union, China,
Taiwan, unidentified (transshipments), other. (2) U.S.
soybean meal exports; the five biggest buyers are West
Germany, Japan, Italy, Netherlands, and Poland-Danzig. (3)
U.S. soy oil exports; the five biggest buyers are Pakistan,
Peru, Mexico, Canada, and Yugoslavia.
224. Banco Central de Nicaragua, Departamento de
Investgaciones Tecnológicas, División Industrial. 1974.
Soya: Su potencial en Nicaragua dentro de los concentrados
para animales [Soya: Its potential in Nicaragua in feed
concentrates for animals]. Managua, Nicaragua: Banco
Central de Nicaragua. 42 p. Nov. 28 cm. [Spa]
Address: Managua, Nicaragua.
225. Predicasts, Inc. 1974. World manufactured soybean
foods. Special Study No. 108. Predicasts, Inc., 200
University Circle Research Center, 11001 Cedar Ave.,
Cleveland, OH 44106. vi + 93 p. Dec. 24. No index. 28 cm.
Research Analyst: Frederick M. Ross.
• Summary: Contents: 1. Introduction. 2. Summary. 3.
Economics of Soybean Foods: Soybeans, soy flour, meat
extenders (based on extruded textured soy flour), synthetic
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meat (based on spun isolates). 4. Industry structure:
General, $1,000 million food and feed giants (ADM,
Cargill, Central Soya, General Mills/Takeda Chemical,
Nabisco, Ralston Purina/Fuji Oil, and Esmark [Swift]),
other major manufactured soy food companies (Unilever,
General Host [New York], Miles Laboratories/Worthington
& Kyowa Hakko Kogyo, A.E. Staley Mfg. Co., Stange
[Chicago, Illinois], Chambers & Fargus [Humberside,
England]), food industry structure. 5. Demand for
manufactured soybean products: Demand for meat &
substitutes, supply of natural meat, demand for meat
substitutes, demand for soy flour. 6. North America: United
States, Canada. 7. Latin America: General, Argentina,
Brazil, Mexico, Other Latin America (Brazil, Chile,
Colombia, Ecuador, Paraguay, Peru, Uruguay). 8. West
Europe: General, France, West Germany, Italy, Spain,
United Kingdom, Other West Europe. 9. East Europe:
General, Hungary, Poland, USSR, Other East Europe. 10.
Africa: General, Egypt, Nigeria, South Africa, Other Africa
& Mideast. 11. Asia: General, China, India, Indonesia,
Japan, Pakistan, Other Asia. 12. Oceania: Australia, New
Zealand, Other Oceania.
Most sections contain numerous tables, mostly on meat
and meat substitute consumption, and raw protein
consumption, by country. Address: 200 University Circle
Research Center, 11001 Cedar Ave., Cleveland, Ohio
44106. Phone: 216-795-3000.

228. Escuela Nacional de Agricultura y Ganaderia,
Managua. 1974. Soya en Nicaragua [Soya in Nicaragua].
Managua, Nicaragua. 10 p. [Spa]*
• Summary: A very important, early report on soya in
Nicaragua. Address: Managua, Nicaragua.

226. American Soybean Assoc. 1974. The gold that grows
(Color motion picture). Hudson, Iowa. 20 minutes. 16 mm.
Summarized in Soybean Digest, Nov. 1974, p. 16, and June
1976, p. 36. *
• Summary: This color movie, produced in 1974 by the
American Soybean Assoc., is designed to tell the American
farmer how his funds are being used to develop, improve,
and maintain a profitable market for his soybeans. Featuring
Earl Butz, ASA foreign staff members, and foreign industry
leaders, the film shows soybean market promotion activities
in Europe, East Asia, and Latin America.
A fast-moving international documentary on soybean
products and their uses, this film covers soybean meal in
Europe, livestock production and soy oil promotion in Italy,
soy foods in the Orient [Japan] and Latin America, soybean
meal in poultry production in Japan and Mexico plus the
educational programs that back up these projects.

230. Solorio, C.B.; Pacheco, M.F.; Moreno, R.O.H.; Reyes,
V.T.H.; Rodriguez, T.A.S.V. 1974. El cultivo de la soya en
el Noroeste de Mexico [The cultivation of soybeans in
northwestern Mexico]. Circular CIANO No. 72. 19 p.
[Spa]*
Address: Instituto Nacional de Investigaciones Agricoles
(INIA), Mexico City.

227. Bressani, R. 1974. Utilización de las fuentes de
proteína vegetal [Utilization of vegetable sources of
protein]. In: Seminario Internazionale sull’Alimentazione ed
il Problema Proteico in America Latina. Rome: Istituto
Italo-Americano. See p. 599-624. Held 6-9 Nov. 1973 at
Rome, Italy. [Spa]*
Address: INCAP, Guatemala.

229. Product Name: [Protoleg {Textured Soy Protein;
Probably Extruded Soy Flour}].
Foreign Name: Protoleg.
Manufacturer’s Name: Industrial de Alimentos S.A.
Manufacturer’s Address: Poniente 146 No. 789, Col.
Industrial Vallejo, Deleg. Azcapotzalco, 02300 DF, Mexico.
Date of Introduction: 1974.
New Product–Documentation: Soybean Digest. 1975.
May. p. 8. “ASA [American Soybean Assoc.] promotes soy
for nutrition.” “Another TSP product, Protoleg, is the oldest
product on the market. Its producer, Industrial de Alimentos,
is now the largest manufacturer of soy protein products [in
Mexico] and cannot keep up with the demand. It is the
leader in Mexico with tasty and economically priced soy
products that appeal to Mexican appetites.”
H.L. Wang, et al. 1979. Soybeans as human food–
Unprocessed and simply processed. p. 36; Soya Bluebook.
1982. p. 62.
Letter from Blanca Dominguez of Mexico. 1982. July 5.
“Protoleg is the name of a commercial textured soya
product. It is very popular.”

231. Product Name: Alborada (Beef-Flavored Textured
Soy Flour).
Manufacturer’s Name: Worthington Foods, Inc. Div. of
Miles Laboratories, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: 614-885-9511.
Date of Introduction: 1974.
Wt/Vol., Packaging, Price: Paperboard box.
How Stored: Shelf stable.
New Product–Documentation: Soybean Digest. 1975.
May. p. 8. “ASA [American Soybean Assoc.] promotes soy
for nutrition.” Alborada is beef-flavored TVP which is made
by the Miles/Worthington group. Sold in an attractive
paperboard box, it “has received very good acceptance by
the public and is being sold in all the leading supermarkets.
It is also sold in large quantities to institutions such as
restaurants, hospitals, meal packaging plants and canned
food producers.” A photo shows the box.
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H.L. Wang, et al. 1979. Soybeans as human food–
Unprocessed and simply processed. p. 36. “Since 1973,
other textured soy products have been independently
manufactured and distributed in Mexico. For example,
Miles/Worthington, Elkhart, Indiana, has produced a beef
flavored TSP called ALBORADA...”
232. Bressani, Ricardo; Elías, Luiz G. 1974. Legume foods.
In: A.M. Altschul, ed. 1974. New Protein Foods. Vol. 1A.
Technology. New York: Academic Press. 511 p. See p. 23097.
• Summary: In the Mexican-Guatemalan region, from
which beans are native, they have been cultivated
continuously for at least 4,000 years.
The soybean “is a legume, but is rarely eaten as a food
legume. Instead, it is processed by the oriental technologies
or by treatment as an oilseed.”
“In South America, with the exception of Uruguay and
Argentina, as well as in Central America and Mexico, the
bean most commonly consumed is Phaseolus vulgaris in all
its variety of forms and colors.”
Tables: (1) “Most common legume species,” contains a
list of the 61 most common legume species with the
scientific name and common name of each. The soybean is
not listed. (2) “Total world acreage of the major food
legumes and wheat, rice, and corn” (Source: FAO
Production Yearbook, 1969). Legume foods: 63.0 million
acres produce 39.6 million metric tons. Soybeans: 33.7
million acres produce 40.8 million metric tons. Peanuts:
18.5 million acres produce 17.4 million metric tons. Total
grain legumes (sum of the above 3): 115.3 million acres
produce 97.8 million metric tons. Wheat: 221.9 million
acres produce 298.0 million metric tons. Address: INCAP,
Guatemala.
233. Delgado Hernandez, Felipe. 1974. La soya, su cultivo
y usos [The soybean: Its cultivation and uses]. Mexico, DF:
Direccion General de Distritos de Riego, Direccion de
Estadistica y Estudios Economicos. ii + 131 p. Series:
Memorandum técnico No. 334. [20+ ref. Spa]*
234. Himalayan International Institute. 1974. The Yoga way
cookbook. 1st ed. Honesdale, Pennsylvania: Himalayan
International Institute. 203 p. *
• Summary: This is a natural foods, vegetarian cookbook.
Page 7 contains basic information about various soyfoods.
Soy-related recipes include: Soybean rice (p. 37). Soy
burgers (p. 38). Soy tacos (p. 39). Miso soup (p. 99). Tofuavocado sandwich (p. 193). Tofu salad dressing (p. 194).
235. Leng, Earl R. 1974. Development & food utilization of
soybeans: Summary report of activities and findings.
Urbana-Champaign: University of Illinois, College of
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Agriculture. 151 p. Contract No. AID/csd-3292. July 1,
1971–March 31, 1973. [4 ref]
• Summary: Contents: Summary of program and activities.
Agronomy: Trial locations and cooperating agencies.
Variety trials, inoculum trials, general results from trials at
overseas locations, computerized soybean germ plasm data
bank, studies on soybean diseases, agronomy trial results by
country (Costa Rica, Colombia, Ecuador, Brazil, Sierra
Leone, Nigeria, Pakistan, India, Thailand, Indonesia).
Entomology: Soybean Insect Research and Information
Center, International Synoptic Collection of Soybean
Arthropods.
Food utilization: Basic principles and processes,
prototype foods. Demonstrations of the process and
prototype foods.
Appendices: I. Summary: Highlights of University of
Illinois soybean research in India. II. Summary:
Development of a dry, stable dal for India and other
countries. III. Using soybeans as a human food: Basic home
preparation of cooked soybeans. Home preparation of
roasted soybeans. Manufacture of whole-soybean powder
by roller (drum) drying. Manufacture of soybean-corn (1:1)
powder by roller drying. Manufacture of soybean-rice (1:1)
powder by roller drying. Manufacture of soybean-banana
(1:1) powder by roller drying.
Note 1. The file folder in which this contract report
appears states that Leng was the author; however his name
does not appear on the document. No publication date is
given on the document. We have assigned the date 1974
based on the contract dates; it could have been 1973.
Note 2. This report was the predecessor of the first
INTSOY ISVEX report which was published at the
University of Illinois in Oct. 1975. Its full title:
International soybean variety experiment: First report of
results, by D.K. Whigham.
Source: University of Illinois at Urbana-Champaign
(UIUC) archives. 8/1/44 Agriculture, Dean’s Office, Box 4,
Leng. Address: Agronomist, Univ. of Illinois, UrbanaChampaign, Illinois.
236. Sainz Ibarra, F. 1974. El cultivo del soya en Mexico
[The cultivation of soybeans in Mexico]. Navojoa, Sonora,
Mexico: Ediciones Gaceta Agricola. See p. 6-7. [Spa]*
237. U.S. Department of Agriculture. 1974. The annual
report on activities carried out under the Public Law 480,
83d Congress, as amended, during the period January 1
through December 31, 1973. Washington, DC: U.S.
Government Printing Office. See p. 94-101.
• Summary: Table 18 is titled “Title II, Public Law 480–
total commodities shipped by program sponsor, fiscal year
1973.” The main program sponsors and distributing
agencies, listed alphabetically, are AJJDC (AmericanJewish Joint Distribution Committee), CARE, CRS
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(Catholic Relief Service), CWS (Church World Service),
LWR (Lutheran World Relief), SAWS (Seventh-day
Adventist World Service), UNICEF, UNRWA (United
Nations Relief and Works Agency), and WRC (World Relief
Commission). All of these are Private Voluntary
Organizations (PVO/PVOs), registered with USAID. The
following foods containing soy protein were distributed:
CSM (corn soya mix), WSB (wheat soya blend), and small
amounts of soya flour. The vegetable oil which was shipped
to many countries was soybean oil; it is not recorded here.
The foods containing soy protein were sent in the following
amounts (in thousands of pounds) to the following
continents and countries: Africa (24,340 CSM and 6,8857
WSB): Algeria (1 WSB), Botswana (1,398 CSM), Burundi
(464 CSM), Cameroon (47 CSM), Central African Republic
(67 CSM), Chad (1 CSM and 1 WSB), Congo (115 WSB),
Dahomey (124 CSM), Ethiopia (395 CSM), Gabon (46
WSB), Gambia (211 CSM), Ghana (843 CSM and 1,272
WSB), Ivory Coast (546 WSB), Kenya (409 CSM and 400
WSB), Lesotho (299 WSB), Liberia (1,247 CSM and 487
WSB), Malagasy (365 CSM and 2 WSB), Malawi (210
CSM), Mali (230 CSM), Mauritania (235 CSM), Morocco
(908 CSM and 890 WSB), Niger (289 CSM), Nigeria
(1,197 CSM), Rwanda (82 CSM and 570 WSB), Senegal
(643 CSM), Sierra Leone (2,309 CSM), Sudan (3,826
CSM), Swaziland (57 CSM), Tanzania (3,991 CSM and 5
WSB), Togo (1,083 CSM and 1,562 WSB), Tunisia (2,368
CSM and 485 WSB), Upper Volta (878 CSM and 14 WSB),
Zaire (419 WSB and 190 WSB), Zambia (44 CSM).
Europe (27 CSM): Malta (27 CSM).
Near East-South Asia (269,188 CSM and 94,141 WSB):
Afghanistan (1 CSM), Bangladesh (99794 CSM and 54,631
CSB), Egypt (3,593 CSM and 2 WSB), Gaza [occupied by
Israel since 1967] (1,509 CSM and 3,564 WSB), India
(156,216 CSM and 15,768 WSB and 775 soya flour), Iraq
(997 CSM), Jordan (2,319 CSM and 536 WSB), JordanWest Bank [occupied by Israel since 1967] (549 CSM and
1,186 WSB), Lebanon (227 CSM and 411 WSB), Nepal
(1,000 CSM and 55 WSB), Pakistan (9,933 WSB), Sri
Lanka (1,000 WSB and 50 soya flour), Syria (470 CSM and
473 WSB), Turkey (6,582 WSB), Yemen (People’s
Democratic Republic of Yemen, or South Yemen) (151
CSM), Yemen (Yemen Arab Republic) (2,513 CSM).
East Asia (41,450 CSM and 20,694 WSB): Fiji (2 CSM
and 2 WSB), Indonesia (268 CSM and 12,981 WSB), Korea
(1,997 CSM), Laos (2,378 CSM and 750 WSB), Macao (29
CSM), Malaysia (1,124 CSM and 65 WSB), Philippines
(22,416 CSM), Singapore (10 WSB), Vietnam (13,236 CSM
and 6,886 WSB).
Latin America (94,598 CSM and 42,404 WSB): Bolivia
(1,534 CSM), Brazil (33,197 CSM and 5,676 WSB), British
Honduras [Belize] (333 CSM and 110 WSB), Chile (548
CSM and 6,038 WSB), Colombia (13,043 CSM and 5,202
WSB), Costa Rica (2,792 CSM), Dominica (78 CSM),

90

Dominican Republic (11,584 CSM and 3,486 WSB),
Ecuador (2,253 CSM and 5,446 WSB), El Salvador (1,343
CSM and 2,466 WSB), Grenada (41 CSM), Guatemala
(4,007 CSM and 1,090 WSB), Guyana (631 CSM), Haiti
(1,581 CSM and 3,395 WSB), Honduras (1,297 CSM and
1,523 WSB), Jamaica (1,150 CSM and 657 WSB),
Nicaragua (6,850 CSM and 4,126 WSB), Panama (853
CSM and 699 WSB), Paraguay (3,385 CSM), Peru (7,522
CSM and 1,993 WSB), St. Lucia (81 CSM), St. Vincent (51
CSM), Trinidad and Tobago (2 CSM and 1 WSB), Uruguay
(442 CSM and 496 WSB).
Grand total: 429,603,000 lb of CSM and 164,124,000 lb
of WSB. Agencies distributing the most CSM and WSB (in
million lb): CARE 204, UNICEF 163, CRS 151.
Note: This is the earliest document seen (April 2004)
concerning soybean products (soy flour, CSM, or WSB) in
Chad, Mauritania, and Niger. This document contains the
earliest date seen for soybean products (cereal-soy blends)
in Chad, Mauritania, and Niger (1973); soybeans as such
had not yet been reported by that date. Address:
Washington, DC. Phone: 703-875-4901 (1991).
238. American Soybean Assoc. 1974? Soybeans: From
America’s fertile soils the worlds versatile protein resource.
Hudson, Iowa. 16 p. Undated. No page numbers. All color.
• Summary: On a page titled “Utilization,” color photos
show many soy products including: Milnot (can),
Worthington Soyameat (can), Nabisco Sociables
(paperboard box), Candied Pernuts: Toasted Soybeans
(paperboard box), Bac*Os (glass jar), Crisco (shortening;
can), Hain Soy Oil (glass jar), Dream Whip: Whipped
Topping Mix (paperboard box), Hamburger Helper
(paperboard box), Worthington Veja-Links (can), RG
Lecithin (jar), Yoshihara Oil Mill, Ltd. Golden Soybean
Salad Oil (can, 2 sizes), and 3 brands of bottled soymilk
made in Korea. Another page shows Soyor bottled soy oil.
The addresses of American Soybean Association offices in
Hudson, Iowa (USA), Tokyo (Japan), Taipei (Taiwan),
Brussels (Belgium), Hamburg (West Germany), Vienna
(Austria), and Mexico City (Mexico) are given. Address:
Hudson, Iowa.
239. Banco Central de Nicaragua, Departamento de
Investgaciones Tecnológicas. 1974? Situation de la soya en
el mundo [The world soybean situation]. Managua,
Nicaragua: Banco Central de Nicaragua. 45 p. Undated. 28
cm. [Spa]
• Summary: Introduction: This is the second of four
publications concerning the potential of the soybean in
Nicaragua, and forms part of the Bank’s effort the to make
known to agriculturists, managers, and other institutions
information related to the cultivation, industrialization, and
commercialization of the soybean. The first publication was
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titled Iníciese en el Cultivo de la Soya (Beginning Soybean
Cultivation). Address: Managua, Nicaragua.
240. Bims, Hamilton. 1975. Percy L. Julian’s fight for his
life: The famous research chemist is stricken by liver cancer.
Ebony 30(5):94-104. March.
• Summary: Contains the best biography seen to date of Dr.
Percy Julian (1899-1975), with numerous photos of him and
his wife and children. Dr. Julian says that “nothing he has
done has been dearer to his heart than creation of a chemical
known as Compound S, a man-made cousin of the miracle
drug. Thousands of sufferers of rheumatoid arthritis
regained the use of their limbs after treatment with the drug,
and it has had a wealth of other uses. But the biggest reward
for Dr. Julian as a man has been the lessening of suffering
which the drug has made possible: relief from the
excruciating pain of arthritis. ‘I have had one goal in my
life,’ he said recently, ‘that of playing some role in making
life a little easier for the persons who come after me.”
But starting in May 1974 Dr. Julian had to cut way back
on his work and start chemotherapy treatments because of
liver cancer. He has so little energy that he must sometimes
travel in a wheelchair.
Dr. Julian’s work has “produced over 100 patents,
including one for the synthesis of physostigmine (employed
in the treatment of glaucoma), and a means he developed for
the quantity production of two important hormones,
testosterine and progesterone. In addition, he isolated a
protein of the soybean which in time became the basis of a
fire-fighting solution used widely by the Navy in World War
II.”
Percy Julian grew up as the eldest of 6 children in
Montgomery, Alabama. His father was an intellectual, a
strict disciplinarian, and perfectionist who demand top
performance from his children. When Percy was a teenager, his family moved to Greencastle, Indiana, where the
children all studied at DePauw University. Interested in
organic chemistry, Percy was valedictorian of his graduating
class. With the financial assistance of an Austin fellowship,
he enrolled in Harvard University, where he finished near
the top of his graduating class. But he was not allowed to
teach; authorities feared southern white students might not
accept him. Then he studied with the famous chemist, Ernst
Spaeth, living in his home in Vienna, Austria. “Percy was
awarded his PhD at the University of Vienna in 1931, and
for the next several years resumed teaching in the field. He
went to Howard University [in Washington, DC] as
chairman of the chemistry department and later taught at
DePauw, his former alma mater.” In his spare time he did
laboratory research on the synthetic production of the drug
physostigmine, important in treating glaucoma. He finally
succeeded–and his reputation began to spread.
“The Glidden Co., a Chicago manufacturer, had been
scouring the country for a research scientist to examine the
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potential of the protein-rich soybean. When news of his
achievement reached Glidden officials, Dr. Julian was
appointed as director of the company’s huge soya product
division.” The association lasted some 17 years, and Dr.
Julian was idolized by his employers and subordinates–
including chemist Edwin G. Meyer. “In the years ahead, Dr.
Julian found uses which had never been imagined for
soybean protein, including a new technique for the coating
of paper and an ingenious new chemical that was used as an
ingredient of Aero-Foam, the Navy’s fire-fighting solution...
Another of his successes was an imaginative technique by
which to mass-produce hormones... Many key hormones are
available in nature–via sterols produced in certain animals
and vegetables. The problem was simply that animal sterols
were incredibly sparse...
“Dr. Julian devised an imaginative new means by which
to filter the chemicals from soybean oil, providing quantity
production of two all-important hormones: testosterone
(male) and progesterone (female)... But Dr. Julian’s biggest
achievement was his synthesis of cortisone...
“The drug he created out of soybean sterols–called
Compound S–was distinguishable from cortisone in one
way only: its molecular structure lacked an oxygen atom in
a key position in its crystalized form. Luckily, however,
earlier studies had established that the body itself is capable
of replacing such an atom, rendering widespread treatment
with the drug a possibility.”
In 1950, when Dr. Julian and his wife bought a
sprawling estate in the virtually all-white community of Oak
Park, a suburb of Chicago, he was subjected to ongoing
racial harassment. “Even before the family moved into the
house, a mob of angry whites attempted to burn it to the
ground. A bomb was later placed on the lawn of the estate,
and years later still an anonymous writer threatened the
lives of the Julian children, Percy Jr., Faith and Rhoderic.”
“The scientist by then had resigned at Glidden and
founded Julian Laboratories, a string of pharmaceutical
businesses. Subsidiaries were established in Mexico and
Guatemala, where the Mexican yam [Mexican barbasco]
was intensively researched for possible pharmaceutical
uses. The businesses thrived to such an overwhelming
extent that the aging Dr. Julian found the pressure
overbearing. In 1964, he sold most of his holdings to a
Philadelphia [Pennsylvania] company, Smith, Kline &
French, for nearly $2.4 million.
“Today the Julians live in semi-retirement with their
only daughter Faith, a Spanish instructor. Despite illness
and age, Dr. Julian continues to head two companies, Julian
Associates and the Julian Research Institute, both in
Franklin Park, Illinois, where his studies are continuing. He
is also writing his autobiography.”
In Nov. 1974 Sigma Xi, a prestigious society of research
chemists, awarded him its Procter Prize for extraordinary
service to science and humanity.
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241. Reynolds, Barbara. 1975. Dr. Percy Julian dies at 76;
found many uses for soybean. Chicago Tribune. April 21. p.
C14.
• Summary: He died Saturday in St. Theresa Hospital in
Waukegan, Illinois [just north of Chicago]. One of his early
discoveries was “fire-fighting foam,” made from soybeans
and used to distinguish fires on ships during World War II.
Also from soybeans, he developed a low-cost protein
compound for use as a paper coating (as to make glossy
paper) and synthetic cortisone for arthritis patients.
Born in Montgomery, Alabama [on 11 April 1899], the
son of a mail clerk and the grandson of a slave. In 1916 he
was admitted to DePauw University in Greencastle, Indiana,
as a “subfreshman” because his early education was deemed
deficient. He waited tables, stoked furnaces, and played
with a jazz orchestra to help pay expenses at DePauw.
Housing discrimination on campus forced him to study in a
fraternity house attic. In 1920 he graduated Phi Beta Kappa
and the top student in his class. In 1926 he earned a
master’s degree in chemistry, then he found discrimination
barring the door to a doctorate in the USA. With help from
the Rockefeller Foundation, he went to the University of
Vienna, where he graduated with a PhD in 1931.
In 1936 he went to work for The Glidden Co. in
Chicago. “In 1954, he founded his own firm, the Julian
Research Institute in Franklin Park, with a branch in Mexico
City.” A portrait photo shows Percy Julian.
242. Berra, Ruben; Pontecorvo-Valhuerdi, Aldo. 1975. New
ways of utilizing soy in human diets in Latin America. J. of
the American Oil Chemists’ Soc. 52(4):280A-82A. April.
Also reprinted in LIFE.
• Summary: Contents: Abstract. Introduction. Classifying
groups. First process. Second process. Address: Food
Science Chemistry Dep., National Univ. of Mexico, Mexico
City.
243. Bressani, Ricardo. 1975. Nutritional contribution of
soy protein to food systems. J. of the American Oil
Chemists’ Soc. 52(4):254A-62A. April. [23 ref]
• Summary: Scrimshaw 1979 calls this a key review of soy
protein in human nutrition. Contents: Abstract. Introduction.
Role of soybean protein. Nutritional role of soybean
protein. Soy products as human foods in developed
countries. Use of soy protein in traditional foods for Latin
America. References. Address: INCAP, Guatemala.
244. Costabile Z., Carlos A. 1975. Mexican regulations and
standards for use of soy protein for human feeding. J. of the
American Oil Chemists’ Soc. 52(4):276A. April.
• Summary: Contents: Abstract. Introduction. New sanitary
code. Child care centers. “A Sanitary Code, adopted in
Mexico in March 1973, establishes a complete program of

92

nutrition, including definitions for the use of soy products.
Also a tax related to the social security system in the
Republic of Mexico creates child care centers in which soy
proteins will be included in the diets served.” Address:
Productos Nutricionales, S.A. de C.V., Mexico.
245. Product Name: [Fully Fatted and Defatted Soy Flour.
Named SH, SHT, and SL Soy Flour by 1982].
Manufacturer’s Name: Industrial de Alimentos S.A.
Manufacturer’s Address: 146 Poniente 789, Col. Ind.
Vallejo, Mexico 17, DF, Mexico.
Date of Introduction: 1975. April.
New Product–Documentation: F. Tello. 1975. Journal of
the American Oil Chemists’ Society 52:242A-43A.
“Manufacturing and Marketing of Soy Products for Human
Consumption in Mexico.” Soya Bluebook. 1980. p. 52;
1982. p. 67 Address is now written Poniente 146 No. 789,
Col. Industrial Vallejo, Deleg. Azcapotzalco, 02300,
Mexico.
246. Product Name: [Textured Soy Flour {Extruded}].
Manufacturer’s Name: Industrial de Alimentos S.A.
Manufacturer’s Address: 146 Poniente 789, Col. Ind.
Vallejo, Mexico 17, DF, Mexico.
Date of Introduction: 1975. April.
New Product–Documentation: F. Tello. 1975. Journal of
the American Oil Chemists’ Society 52:242A-43A.
“Manufacturing and Marketing of Soy Products for Human
Consumption in Mexico.” Soya Bluebook. 1980. p. 55.
247. J. of the American Oil Chemists’ Soc.1975.
Symposium: Soy proteins. 52(4):237A-82A. April.
Presented in April 1974 at the American Oil Chemists’
Society 65th Annual Spring Meeting, Mexico City, Mexico.
• Summary: Contains 13 papers by various authors; most
are cited separately. The symposium chairman was D.
Wilding of Kraft Foods.
248. Molina, M.R.; Mayorga, I.; LaChance, P.A.; Bressani,
R. 1975. Production of high-protein quality pasta products
using semolina corn-soy flour mixture. I. Influence of
thermal processing of corn flour on pasta quality. Cereal
Chemistry 52(2):240-47. March/April. [21 ref]
Address: 1. INCAP, Guatemala; 2-3. Nicaragua.
249. Mustakas, G.C. 1975. Trip report to Jamaica, Haiti,
Dominican Republic, Trinidad, Guyana, Venezuela,
Colombia, Ecuador, Panama, Costa Rica, El Salvador,
Guatemala, and Mexico, March-April 1975. *
• Summary: G.C. Mustakas of the Northern Regional
Research Center, Peoria, Illinois, made this trip in MarchApril 1975 to learn about uses of soybeans in Latin
America. The trip was sponsored by the American Soybean
Assoc. and the U.S. Foreign Agricultural Service (FAS).

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
Colombia: Soybeans are not used as foods in this
country. Although considerable effort is being made to
introduce soy foods here, they are all in the experimental
stages. In 1975 some 156,000 tons of soybeans were grown
in Colombia, which has 5 oilseed processors. Grasas S.A.
has a 220 tons/day solvent extraction plant that now
processes soybeans and other oilseeds.
Costa Rica: Soybeans are not produced or consumed as
a food, though experimentation is being carried out at the
University of Costa Rica and also with CARE.
Dominican Republic: Soybeans are not grown or used as
food here. About 6,250 ha were planted in 1974 on an
experimental basis. Soybean oil is imported. Industria
Lavador’s oilseed crushing plant plans to increase
production to 300 tons/day, and with the expansion hopes to
produce soy food products in some form.
Ecuador: In 1974 the country produced 1,000 tons of
soybeans.
Guyana: Soybeans are not grown or used at foods in
homes or villages. Food imports are very restricted. Some
60 acres of soybeans have been grown experimentally, and
plans are underway for the government to build a soybean
and rice bran crushing plant.
Jamaica: Soybeans are not grown in Jamaica and are not
used for food in the home or village. However considerable
interest was shown in using soybeans in school lunch
programs.
Mexico: During 1974-75, thirty sets of village process
equipment for making soy flour were delivered to Mexico
through the auspices of UNICEF. One unit was delivered to
the National University of Mexico where workers studied
the process and its applications for traditional Mexican food
products.
Panama: Panama grows no soybeans and does not use
soybeans in foods. They use fairly large quantities of
soybean meal (39,000 tons in 1973) for animal feeding and
some firms are interested in using defatted soy flours and
textured soy protein (TSP) for foods.
Trinidad: Soybeans are not grown or used as food in
homes or villages. Local experiments are being conducted
under a project agreement between the governments of West
Germany and Trinidad and Tobago. Trinidad has
considerable interest in soybeans but no processing plants.
A chain of Hi-Lo supermarkets sells a soy-protein beefburger that contains 25% textured soy flour.
Venezuela: With a population of 12 million people,
soybeans were still not being produced by 1975, although
about 55,000 tons of soybeans and 83,000 tons of soybean
meal were imported in 1974. Soybeans are not used as
foods in homes or villages. Venezuela has a few small
soybean crushers. One company (Proteinal S.A.) makes
edible soy flours. Address: NRRL, Peoria, Illinois.
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250. Tello, Felipe. 1975. Manufacturing and marketing of
soy products for human consumption in Mexico. J. of the
American Oil Chemists’ Soc. 52(4):242A-43A. April. [22
ref]
• Summary: Contents: Abstract. Introduction. New protein
sources. Soy in extending proteins. Soy processing in
Mexico. References. Address: Industrial de Alimentos, S.A.,
Mexico City, Mexico.
251. Quarterly Report of the Department of Agricultural
Engineering and Food Science and Nutrition of Colorado
State University.1975. Training and testing of Brady Crop
Cooker in Guatemala. May 26. *
252. Product Name: [Rikiroz].
Foreign Name: Rikiroz.
Manufacturer’s Name: Industrial de Alimentos S.A.
Manufacturer’s Address: Poniente 146 No. 789, Col.
Industrial Vallejo, Deleg. Azcapotzalco, 02300 DF, Mexico.
Date of Introduction: 1975. May.
New Product–Documentation: Soybean Digest. 1975.
May. p. 9. “ASA [American Soybean Assoc.] promotes soy
for nutrition.” A photo shows the package. See also p. 11 in
the same issue.
253. Soybean Digest.1975. Mexico develops mechanical
cow. May. p. 53.
• Summary: An engineer in Mexico, Manuel Rojo Castillo,
has invented the equipment and manufacturing process for
making highly nutritious soy milk directly from whole
soybeans. “Plans are being made to build a prototype model
in the near future funded by the Mexican government.” This
“mechanical cow” produces 10 liters of soy milk from each
kg of whole dry soybeans. This new process significantly
lowers the cost of making soy milk, while improving the
flavor. Now “it is possible to obtain a texture equal to that
of cow’s milk with comparable nutritional value and price
less than true milk.”
“Although soy milk is high in protein, it has not
previously been accepted due to the high price involved
since it was made with soy flour; its odor and taste have
been incompatible with the traditional taste; the sandlike
sensation produced due to the size of the particles in
suspension; and the decrease in protein content caused by
eliminating the outside covering of the soybean to eliminate
odor problems.”
“In Mexico there exists a deficit of cow milk of 2.4
million liters daily... While principally designed for human
consumption, the new soy milk can also be used in cheese
and for feeding calves. As a milk replacer, the enormous
volume of animal proteins would be saved which are
presently wasted due to the premature slaughter of calves
since it is costly to feed them with the cow’s milk.”
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Note: This machine is different from the “Mechanical
Cow” developed in Sao Paulo, Brazil, by Dr. Roberto H.
Moretti of Vanguarda Mecanica. Development work on this
Mechanical Cow began in 1976; it was patented in 1979. By
Nov. 1980, according to Dr. Moretti, 80-90 Mechanical
Cows were in operation in Brazil.
254. Soybean Digest.1975. We’ve got to compete–We’ve
got to promote. May. p. 10-11.
• Summary: In Brazil, soybean production is mushrooming.
In Mexico the American Soybean Assoc. is launching a new
pattern of soybean market development, based on new food
products such as Soyacit (a sweetened chocolate drink
fortified with soy protein), corn tortillas fortified with soy
flour, Protoleg, and Rikiroz. A photo shows packages of
these last two products.
255. Soybean Digest.1975. ASA promotes soy for nutrition.
May. p. 8-9.
• Summary: American Soybean Assoc. market development
activities from the Mexico City regional office helped
production of soy protein products from less than 2 tons
daily in 1971 to over 35 tons daily at present. Proteida
resulted from the first government effort to introduce
texturized soy protein (TSP) into meat products. The factory
to produce Proteida was inaugurated by Mexico’s President
Echeverria in Sept. 1973. Initially only a few hundred
pounds of meatballs and a pre-cooked patty called
“Milanesa” were produced. “This patty requires no
refrigeration and was developed by the National Nutrition
Institute. Now this product is being sold in the government
CONASUPO stores at a rate of approximately 110,000 lb/
day at a very low price in low income areas. At a 25% TSP
level this amounts to 27,500 lbs. of TSP daily.” Proteida is
produced by the Mexican government packinghouse.
Alborada is beef-flavored TVP which is made by the
Miles/Worthington group. Sold in an attractive paperboard
box, it “has received very good acceptance by the public
and is being sold in all the leading supermarkets. It is also
sold in large quantities to institutions such as restaurants,
hospitals, meal packaging plants and canned food
producers.
“Another TSP product, Protoleg, is the oldest product on
the market. Its producer, Industrial de Alimentos, is now the
largest manufacturer of soy protein products [in Mexico]
and cannot keep up with the demand. It is the leader in
Mexico with tasty and economically priced soy products
that appeal to Mexican appetites.
“The largest volume of sales is soy flour for baking. The
tortilla industry consumes some 60% of the total. The
remaining 40% is about evenly divided between TSP and
beverage or milklike products. The largest bakery in
Mexico, Bimbo, plans to start producing a soy based milk
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substitute, containing sweet whey powder. The product will
consume 5 million pounds of soy flour annually...
“Last December ASA’s Mexico City office contracted
for the services of an experienced home economistnutritionist to give lectures, write articles and inform the
public in general of the many benefits and advantages of
soy protein. Mrs. Ruth S. Orellana has over 25 years
experience in Mexico in human nutrition and diets and is
doing an excellent job of promoting soy. ASA will soon
publish a recipe booklet for soy based traditional dishes for
Mexico and all Latin America. Mrs. Orellana will be
travelling throughout the entire territory to spread the news
about soy nutrition.” A photo shows paperboard packages of
the following products: Alborada, Protoleg, Rikiroz, Estrella
Blanca, Soyacyt.
Note: This is the earliest English-language document
seen (Oct. 2003) that uses the term “milklike” or “milklike
products” in connection with soymilk.
256. Banco Central de Nicaragua, Departamento de
Investgaciones Tecnológicas, División Agrícola. 1975.
Iníciese en el cultivo de la soya [Beginning soybean
cultivation]. Managua, Nicaragua: Banco Central de
Nicaragua. 16 p. Aug. 28 cm. [Spa]
• Summary: Contents: Introduction. What is soya [the
soybean]? Its potential as a source of protein and oil. The
cost of soy protein in comparison with other sources.
Requirements of the crop: Varieties, soils, altitude, climate,
and water. Techniques of crap management: Time of
planting, preparation of the soil, distance between plants,
quantity of seed planted, inoculation of the seed, planting
machines, control of weeds (and herbicides), fertilization,
pests and their control, diseases, harvest, storage. Costs of
production. Rotation with other crops. Address: Managua,
Nicaragua.
257. Northern Regional Research Center: Notes from the
Director.1975. LPC process tested. No. 1220. p. 2. Oct. 3.
• Summary: The Engineering and Development Lab’s
(ED’s) lipid-protein concentrate process for beverages (U.S.
Patent 3,809,771) is being tested by a second company. On
September 23-25, Gus C. Mustakas (ED) “observed a
successful pilot plant run at a major food service company
in Minnesota. The company produces a complete family of
nutritional products for supplemental or total feeding in
hospital and institutional markets.
“On his trip Gus also visited Dawson Mills, a large-coop soybean processor in Dawson, Minnesota. This company
is following the lead of other co-ops (Far-Mar-Co, Land-OLakes) in diversifying into edible soy products. They have a
large capacity (600-700 tons per day) for such products as
soy flour, grits, white flakes, and textured soy flour. Gus
suggested a new line product (NRRC research development)
for Dawson–namely full-fat soy flours that can also be
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produced in their existing extruder installation. The Dawson
group plans to exhibit their edible soy proteins in Mexico
City this November in hopes of opening new markets in
South America.” Address: Peoria, Illinois.
258. Product Name: [Carnavit {Textured Soy Flour}].
Manufacturer’s Name: Grasas SA.
Manufacturer’s Address: Carrera 18, No. 10-65,
Apartado Aereo 85, Buga-valle, Colombia. Phone: 2021.
Date of Introduction: 1975. October.
New Product–Documentation: R.S. Orellana and T. von
Thaden. 1975. Cocinando y comiendo con soya. Mexico
City: American Soybean Assoc. p. 42.
Soybean Digest Bluebook.. 1979. p. 102. Company
makes Carnavit. Address is now Calle 11, No. 18-113,
Buga-Valle, Colombia. Soybean Digest Blue Book. 1987. p.
49. Interview with Gil Harrison of ASA. 1989. April 21.
Grasas S.A. in Buga, Colombia no longer makes soyfoods.
They invested heavily in a Wenger X-200, the biggest
extrusion cooker they make. They suffered heavy losses
making a textured soy flour hamburger extender. Actually
they are still in existence and still using the Wenger, but
they are using it to make animal feeds and pet foods like
dog food. Carnavit was probably this company’s first soy
product. Buga and Buga-Valle are the same place. There are
two places named Buga in that area. The other Buga is a
much smaller place than the place where Grasas is located.
Most people just say Buga instead of Buga-Valle for the
place where Grasas is located.
259. Product Name: [Carvé {Textured Soy Flour}].
Foreign Name: Carvé–Proteina Vegetal.
Manufacturer’s Name: Industrias Alimenticias Noel, S.A.
Manufacturer’s Address: Apartado Aereo 897, Medellin,
Colombia. Phone: 548-05-40.
Date of Introduction: 1975. October.
New Product–Documentation: R.S. Orellana and T. von
Thaden. 1975. Cocinando y comiendo con soya. Mexico
City: American Soybean Assoc. p. 42.
P.R. Crowley. 1976. LEC Report No. 1. p. 9. (D.E.
Wilson, ed. Low-Cost Extrusion Cookers. Colorado State
Univ.). “Textured soy is manufactured by two Colombian
companies using large-scale extrusion cooking equipment
and is now sold there commercially. One product, CARVE,
is sold through retail outlets as a meat replacer or extender
at a meat-equivalent price of about one-third that of animal
meat. (Even greater savings can be achieved in institutional
and industrial situations where textured soy can be made
available at meat-equivalent prices of only 6-8 cents per
pound).
“This Colombian example illustrates two major points.
First, an extrusion cooked product, namely textured soy
protein, can be manufactured and sold commercially in
developing countries. And second, food coupon subsidies
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provide a mechanism through which governments can help
low-income people increase consumption of nutritious
foods.”
Interview with Gil Harrison of ASA. 1989. April 21.
This company is still in existence. This is a different
company from Grasas Vegetales S.A. and from Productos
Icolpan, which are also in Medellin. They the first company
in all of Latin America to make textured soy flour. They
purchased defatted soy flour and ran it through a Wenger X25 extrusion cooker. His product was called Carvé. He does
not know if this was their only soy product. They
discovered several uses for their “texturized.” They even
put it in candy.
Text copied from label sent by Sue Man of Ecuador.
1995. Feb. 4. This product is made from soy flour. The
company is located at Avenida Guayabal No. 2-38,
Medillin, Colombia.
260. Product Name: [Maisoy Flour (Corn-Soya Flour)].
Foreign Name: Maisoy.
Manufacturer’s Name: Maisoy, Inc.
Manufacturer’s Address: Casilla 477, Santa Cruz,
Bolivia. Phone: 2-5194.
Date of Introduction: 1975. October.
Ingredients: 70% corn, 30% soybeans (extruded and
micropulverized).
Wt/Vol., Packaging, Price: 46 kg plastic bags
(polyethylene and polypropylene).
How Stored: Shelf stable.
New Product–Documentation: R.S. Orellana and T. von
Thaden. 1975. Cocinando y comiendo con soya. Mexico
City: American Soybean Assoc. p. 42.
P. Bleyer. 1979. LEC Report No. 7. p. 29-31. “The
progress of Maisoy in Bolivia... Marketing: The Public
Sector. We have obtained a contract with the [Bolivian]
Ministry of Public Health for five years to supply annually
100 tons of Maisoy Flour in a ratio of 70/30 corn/soya,
extruded and micropulverized, packed in plastic bags
(polyethylene and polypropylene) of 46 kg each, at a price
of U.S. $0.35/kilo. [$0.17/lb].” In 1976, the first year,
56,600 kg were delivered, followed by 29,900 kg in 1977
and 141,403 kg in 1978.
Aguilera and Lusas. 1981. Journal of the American Oil
Chemists’ Society. March. p. 518. This product is made
using a low-cost extrusion cooker. It is “an extruded and
micropulverized blend 70/30 corn-soya sold by a Bolivian
private entrepreneur to the government for distribution to
mother’s clubs.” In 1979 141 metric tons were produced.
261. Product Name: [Defatted Soy Flour].
Manufacturer’s Name: Nutricasa, S.A. Div. of Aceite
Casa.
Manufacturer’s Address: Avenida Ceylán 793, Mexico
16, D.F., Mexico. Phone: 567-93-22.
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Date of Introduction: 1975. October.
New Product–Documentation: Soya Bluebook. 1984. p.
67. Soya Bluebook. 1985. p. 89. Talk with Gil Harrison of
American Soybean Assoc. 1989. April 21. This company
was the subsidiary of an oil company named Aceite Casa
S.A., owned by an Italian family. They made defatted soy
flour first, then a texturized soy flour at a later date, using a
Wenger X-150.
262. Orellana, Ruth S.; Thaden, Thelma von. 1975.
Cocinando y comiendo con soya [Cooking and eating with
soya]. Asociacion Americana de Soya (American Soybean
Assoc.), Rio Sena 26, Mexico 5, D.F., Mexico. 42 p. Oct.
[Spa]
• Summary: Contents: Prologue. Introduction. Soy Flour.
Recipes. Measures, equivalents, and temperatures.
Companies making soy products in Mexico. Companies
making soy products in Central- and South America (lists
company name, address, and phone number, but not product
names or types).
This booklet, which has been reprinted 10-12 times, is
one of the American Soybean Association’s most popular
Spanish language publications. In Nov. 1978 the title was
changed to -Viva! recetas con soya: El frijol soya, alimento
del futuro.
Companies making soy products in Mexico are:
Alimentos Col-Pac; Industrial de Alimentos, S.A.;
Nutricasa, S.A.; Productos Nutriconales S.A.; Proteina de
Soya, S.A.; Los Molinos, S.A. de C.V.; Industrial de
Abastos (IDA).
Companies making soy products in Central- and South
America are: Maisoy, S.R.L. in Bolivia; Industrias
Alimenticias Noel, S.A. in Colombia; Grasas, S.A. in
Colombia; Alimentos, S.A. in Guatemala; and Proteinal,
C.A. in Venezuela.
Note: (1) S.A. (Sociedad Anónima) is a limited liability
company, or Ltd. (2) C.A. (Compañía Anónima) is a stock
company. Address: 1. American Soybean Assoc. Consulting
Nutritionist, Rio Sena 26, Col. [Colonia] Cuahutemoc,
Mexico City; 2. Friend of Ruth, expert cook, and
representative of American Kennel Society (not employed
by ASA). Phone: 566-9490.
263. Product Name: [Defatted Soy Flour, and Cereal-Soy
Blends].
Manufacturer’s Name: Productos Nutricionales, S.A.
(Pronasa).
Manufacturer’s Address: Lago Muritz 84-B, Mexico 17,
D.F., Mexico. Phone: 531-31-15.
Date of Introduction: 1975. October.
New Product–Documentation: Talk with Gil Harrison of
American Soybean Assoc. 1989. April 21. This company
was run by Donald Reese, a graduate of Stanford
University. He made defatted soy flour, and cereal-soy
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blends. General Mills was the first company to make a
defatted soy flour in Mexico. They had had their own little
cereal-soy mixing plant. Their first experiments were done
with a soy beverage (made from defatted soy flour and
flavor) served to government dam workers. They probably
started in the late 1960s and were definitely there by 1971.
When they couldn’t make it go, Don Reese purchased all
the machinery from General Mills. He wouldn’t let Gil
Harrison into his plant on Lago Muritz in 1971. He made
cereal-soy blends and a soy beverage, both containing
sesame. He ended up making all the infant formulas for
Mead Johnson and others. The plant finally closed over a
labor dispute. He is still is in Mexico but is no longer
working with soy.
264. Product Name: [Edible Soy Flours].
Manufacturer’s Name: Proteínal, C.A.
Manufacturer’s Address: Apartado 62434, Caracas,
Venezuela. Phone: 36-16-22.
Date of Introduction: 1975. October.
How Stored: Shelf stable.
New Product–Documentation: R.S. Orellana and T. von
Thaden. 1975. Cocinando y comiendo con soya. Mexico
City: American Soybean Assoc. p. 42. H.L. Wang, et al.
1979. Soybeans as human food–Unprocessed and simply
processed. p. 34. Talk with Gil Harrison of ASA. 1989.
April 21. Their first product was soy flour, which they used
to make the famous soy-fortified arepas. The arepa flour is a
beautiful white corn flour, degermed and bleached. It is
basically just starch with little food value but calories. It is
entirely different from the masarina used for tortillas. So Dr.
Chavez of the National Nutrition Institute persuaded the
government to make soy fortified arepas (each 125 gm) for
the school children. The program is still going. The
company that actually makes the arepas, one of Venezuela’s
two huge corn millers, belongs to Proteinal. They blend
10% defatted soy flour into the arepa flour to build up the
protein content. It was the first soy product in Venezuela.
The soy fortified arepa may have been introduced a year or
2 after the flour. Dr. Warner Jaffé developed the soyfortified arepa and the soy fortified chicha drink, but the
drink was never introduced commercially.
265. Whigham, D.K. 1975. International soybean variety
experiment: First report of results. INTSOY Series No. 8.
161 p. Oct. (College of Agric., Univ. of Illinois at UrbanaChampaign). [4 ref]
• Summary: Contents: Foreword. Introduction. Materials
and methods. Results and discussion. Summary. References.
Information and summary tables. Agronomic data from
1973 and 1974 trials is given for the following countries
and sites: Africa: Egypt (Bahteem), Ethiopia (Awassa),
Ghana (Legon), Lesotho (Ralinku), Sierra Leone (Njala),
Somalia (Afgoi), Tanzania (Ilonga, Njombe).
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Asia: Afghanistan (Kabul), India (Jabalpur, Pantnagar),
Indonesia (Bogor, Citayam, Jogjakarta), Malaysia
(Serdany), Pakistan (Mansehra, Swat), Philippines (La
Granja, Los Baños), Sri Lanka (Alutharama,
Angunukulapalessa, Bandarawela, Gannoruwa, Maha
Illuppallama, Paranthan, Ratmalagara), Taiwan (Ping Tung,
AVRDC–Shanhua), Thailand (Chiangmai University, Khon
Kaen, Lop Buri, Maejo Experiment Station, Suwan Farm),
Vietnam (Darlac Province).
Mesoamerica: Belize (Central Farm), Costa Rica
(Hacienda Tempisque, Taboga), Mexico (Chiapas,
Tampico), Nicaragua (Leon), Puerto Rico (Isabela, Lajas,
Mayaguez).
Middle East: Jordan (Deir Alla), Syria (Douma).
South America: Colombia (Palmira), Ecuador (Boliche,
Pichilingue, Portoviejo), Peru (La Molina).
Note: This is the earliest document seen (June 2007) that
clearly refers to the cultivation of soybeans in Afghanistan.
This document contains the earliest date seen for the
cultivation of soybeans in Afghanistan (23 May 1973).
Eight varieties were tested at Kabul by cooperator S.A.
Rahman Mohmand. Cutler 71 gave the highest yield, 2,952
kg/ha.
In Belize, twenty varieties were tested at Central Farm
by cooperators D. Cole and J. Cal, being planted on 5 Nov.
1973. Improved Pelican gave the highest yield, 1,680 kg/ha.
This is the 2nd earliest document seen (Jan. 2001) that
clearly refers to the cultivation of soybeans in Nicaragua
(25 Jan. 1974). On 25 Jan. 1974, under the direction of
Fermin Balerdi, twenty varieties of soybeans were planted
at Proyecto Adelante, Leon, Nicaragua. Improved Pelican
gave the highest yield, 2511 kg/ha.
This is the earliest document seen (Dec. 2007) that
clearly refers to the cultivation of soybeans in Pakistan after
the country became Pakistan. On 16 May 1973 nineteen
varieties were planted at Swat. Lee 68 gave the highest
yield, 4,826 kg/ha. On 24 May 1973 sixteen varieties were
planted at Mansehra. Jupiter gave the highest yield, 4,911
kg/ha. The cooperator at both locations was S. Badshah.
Note: This is the 2nd earliest document seen (Dec. 2007)
concerning soybeans in Jordan, or the cultivation of
soybeans in Jordan. This document contains the earliest date
seen for soybeans in Jordan, or the cultivation of soybeans
in Jordan (9 April 1974). Sixteen varieties were tested at
Deir Alla by cooperators Nabil Katrhuda and A.
Hammoudeh. Semmes gave the highest yield, 3,688 kg/ha.
This document also contains the second earliest date
seen for soybeans in Lesotho, or the cultivation of soybeans
in Lesotho (21 Dec. 1973). It describes the first systematic
soybean trials in Lesotho. Seventeen varieties were tested at
Ralinku, Quthing District. Bragg gave the highest yield, 673
kg/ha.
Note: This is the 2nd earliest document seen (Jan. 2001)
concerning soybeans in Somalia, or the cultivation of
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soybeans in Somalia. This document contains the 2nd
earliest date seen for soybeans in Somalia, or the cultivation
of soybeans in Somalia (1974; no month is given). The
earliest document was by Vivenza (1928). Twenty varieties
were tested at Afgoi. Bonus gave the highest yield, 1,171
kg/ha.
Note: This is the earliest document seen (Dec. 2007)
concerning soybeans in Syria, or the cultivation of soybeans
in Syria. This document contains the earliest date seen for
soybeans in Syria, or the cultivation of soybeans in Syria
(25 April 1974). Sixteen varieties were tested at Douma by
Syria’s Ministry of Agriculture and Agrarian Reform–the
cooperator. Cutler 71 gave the highest yield, 1,223 kg/ha.
The source of all these soybeans was INTSOY (at the
University of Illinois in the USA) for ISVEX trials.
266. Altschul, A.M. 1975. El uso potencial de la soya como
alimento humano [The potential for use of soya as human
food]. In: American Soybean Assoc., ed. 1975. Memorias:
Primera Conferencia Latinoamericana Sobre la Proteina de
Soya. Mexico City. 232 p. See p. 216-19. [Spa]
Address: Georgetown Univ., Washington, DC.
267. American Soybean Assoc. ed. 1975. Memorias:
Primera Conferencia Latinoamericana sobre la proteina de
soya [Proceedings, First Latin American Conference on soy
proteins]. Mexico City. 232 p. Held 9-12 Nov. 1975 in
Mexico City. Illust. No index. 27 cm. [150+ ref. Spa]
• Summary: Contains 32 papers by various authors. Most of
those by Latin American authors are cited separately.
Session I is an introduction, moderated by Francisco
Cardenas (10 papers). Session II concerns available soy
products and their uses, moderated by Felipe Suberbie (8
papers). Session III concerns soya in the socio-economic
development of Latin America, moderated by Javier Pérez
Villaseñor (6 papers). Session IV concerns education
aspects of the utilization of soya in human foods, moderated
by Aaron Altschul (8 papers). The proceedings end with:
List of official delegates. List of participants. List of
exhibitors.
An estimated 300+ people from 22 countries attended
the conference. Address: Hudson, Iowa.
268. Berra, Ruben. 1975. Planes para la difusion de la
utilizacion de la soya a nivel rural [Plans for the diffusion of
the utilization of soya at the rural level]. In: American
Soybean Assoc., ed. 1975. Memorias: Primera Conferencia
Latinoamericana Sobre la Proteina de Soya. Mexico City.
232 p. See p. 193-95. [Spa]
Address: Faculdad de Quimica, UNAM, Mexico.
269. Bourges, H. 1975. Experienca del Programa Nacional
de Alimentacion (Mexico) con el uso de la soya [Experience
of the National Food Program (Mexico) with the use of
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soya]. In: American Soybean Assoc., ed. 1975. Memorias:
Primera Conferencia Latinoamericana Sobre la Proteina de
Soya. Mexico City. 232 p. See p. 33-40. [7 ref. Spa]
• Summary: His program is under the auspices of the
Programa Nacional de Alimentacion (PRONAL). The per
capita availability of milk in Mexico is 250 ml/person/day.
His program worked with Soyacit, which consists of 18%
non-fat dry milk, 18% malted whole soy flour, 48%
sweeteners, 1.5% whey, 3% glucose, salt, and flavors.
CONASUPO developed a milk for infants named Conlac
consisting of 32% nonfat dry milk, 22% whey, 10%
vegetable oil, and 35% carbohydrates (sugars and
maltodextrins) with vitamins and minerals added. Daily
sales are as follows: Soyacit 250 kg/day, Proteida 3 tons/
day. Mol-Ida (Molida) 12 tons/day. These figures indicate
that the people are very receptive to animal products
extended with soy. Address: Head, Dep. of Physiology of
Nutrition and Food Technology, Instituto Nacional de
Nutricion, Mexico, D.F.
270. Bressani, R. 1975. Calidad proteinica de la soya y su
efectividad suplementaria [Soy protein quality and its
effectiveness as a supplement]. In: American Soybean
Assoc., ed. 1975. Memorias: Primera Conferencia
Latinoamericana Sobre la Proteina de Soya. Mexico City.
232 p. See p. 118-33. [32 ref. Spa]
Address: INCAP, Guatemala.
271. Cardenas Ramos, F. 1975. Discurso del Director del
Instituto Nacional de Investigaciones Agricolas [Speech by
the Director of the National Institute for Agricultural
Research]. In: American Soybean Assoc., ed. 1975.
Memorias: Primera Conferencia Latinoamericana Sobre la
Proteina de Soya. Mexico City. 232 p. See p. 1-4. [Spa]
Address: Director, Instituto Nacional de Investigaciones
Agricolas.
272. Diaz Delgado, D. 1975. Valor nutritivo y uso potencial
de las proteinas solubles e insolubles de la soya [Nutritive
value and potential uses of soluble and insoluble soy
proteins]. In: American Soybean Assoc., ed. 1975.
Memorias: Primera Conferencia Latinoamericana Sobre la
Proteina de Soya. Mexico City. 232 p. See p. 44-55. [5 ref.
Spa]
• Summary: Provesol is a fine powder with a protein
content of 50%. Bebida Proteinica is a liquid containing
2.7% protein. These are apparently not commercial
products. El Instituto de Bienestar Familiar de Colombia
studies food and its availability. Address: Instituto de
Investigaciones Technologicas de Colombia.
273. Elías, L. 1975. Enriquecimiento del maíz con proteína
de soya [Enrichment of corn (maize) with soy protein]. In:
American Soybean Assoc., ed. 1975. Memorias: Primera
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Conferencia Latinoamericana Sobre la Proteina de Soya.
Mexico City. 232 p. See p. 79-87. [22 ref. Spa]
Address: INCAP, Guatemala.
274. Fader, M.G. 1975. La perspectiva futura para productos
de proteina de soya en Latinoamerica: Un analisis de
mercadeo [Future outlook for soy protein products in Latin
America: A marketing overview]. In: American Soybean
Assoc., ed. 1975. Memorias: Primera Conferencia
Latinoamericana Sobre la Proteina de Soya. Mexico City.
232 p. See p. 93-104. [64 ref. Spa]
Address: Anderson, Clayton and Co., Mexico D.F.
275. Gonzalez del Cueto, A.; Enrique Perez Romero, J.
1975. Eficiencias economicas comparativas de diversos
productos alimenticios [Comparative economic efficiency
of various food products]. In: American Soybean Assoc., ed.
1975. Memorias: Primera Conferencia Latinoamericana
Sobre la Proteina de Soya. Mexico City. 232 p. See p. 10418. [9 ref. Spa]
Address: Instituto Mexicano de Investigaciones
Technologicas.
276. Henry, Wayne F. 1975. Valor nutritivo de la proteina
texturizada [Nutritional value of texturized (soy) protein].
In: American Soybean Assoc., ed. 1975. Memorias: Primera
Conferencia Latinoamericana Sobre la Proteina de Soya.
Mexico City. 232 p. See p. 55-62. [18 ref. Spa]
• Summary: Contents: Introduction. Texturization. Analogs
of centrifuged protein. Texturized soy flour. Texturized soy
protein and nutrition. Centrifuges proteins. Tables 1-8.
Address: Far-Mar Co., St. Joseph, Missouri.
277. Kies, Constance. 1975. Valor nutritivo de la proteina
texturizada [Nutritive value of textured (soy) protein]. In:
American Soybean Assoc., ed. 1975. Memorias: Primera
Conferencia Latinoamericana Sobre la Proteina de Soya.
Mexico City. 232 p. See p. 70-74. [18 ref. Spa]
Address: Dep. Food and Nutrition, Univ. of Nebraska.
278. Macias de la Cueva, R. 1975. El papel de la soya en los
programas de alimentacion. La experienca de PRONAL
(Program Nacional de Alimentacion, Mexico) [The role of
soya in food programs. The experience of PRONAL]. In:
American Soybean Assoc., ed. 1975. Memorias: Primera
Conferencia Latinoamericana Sobre la Proteina de Soya.
Mexico City. 232 p. See p. 41-43. [Spa]
Address: PRONAL.
279. Olszyna-Marzys, A.E. 1975. Legislacion alimentaria
latinoamericana en su effecto sobre los alimentos de
proteina de soya [Latin American food legislation and its
effect on soy protein foods]. In: American Soybean Assoc.,
ed. 1975. Memorias: Primera Conferencia Latinoamericana
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Sobre la Proteina de Soya. Mexico City. 232 p. See p. 2533. [18 ref. Spa]
Address: INCAP, Guatemala.
280. Rackis, J.J.; McGhee, J.E. 1975. Importancia practica
de los inhibidores de tripsina de la soya [Practical
significance of soybean trypsin inhibitors]. In: American
Soybean Assoc., ed. 1975. Memorias: Primera Conferencia
Latinoamericana Sobre la Proteina de Soya. Mexico City.
232 p. See p. 145-58. [30 ref. Spa]
Address: NRRL, Peoria, Illinois.
281. Schwartz, F.H. 1975. Valor nutritivo y usos de las
proteínas aisladas de soya [Nutritive value and uses of
isolated soy proteins]. In: American Soybean Assoc., ed.
1975. Memorias: Primera Conferencia Latinoamericana
Sobre la Proteina de Soya. Mexico City. 232 p. See p. 6369. [11 ref. Spa]
• Summary: Note: This is the earliest Spanish-language
document seen (Aug. 2003) that uses the term proteínas
aisladas de soya or proteínas de soya aisladas to refer to
isolated soy protein. Address: Ralston Purina Co., St. Louis,
Missouri.
282. Smith, O.B. 1975. Productos de proteina de soya
texturizada [Textured soy protein products]. In: American
Soybean Assoc., ed. 1975. Memorias: Primera Conferencia
Latinoamericana Sobre la Proteina de Soya. Mexico City.
232 p. See p. 203-16. [10 ref. Spa]
Address: Wenger International, Kansas City, Missouri.
283. Soybean Digest.1975. Mexico conference base for
Latin American nutrition. Nov. p. 25.
• Summary: “The first Latin American Soy Protein
Conference which will be held Nov. 9-12 in Mexico City
promises to be an important step in furthering soy for
human nutrition... There will be simultaneous translation of
the talks in English and Spanish. Gil Harrison, ASA
[American Soybean Assoc.] country director to Mexico and
Northern Latin America, is the coordinator of the
conference.”
284. Suberbie, F. 1975. Produccion y utilizacion de bebidas
a base de soya [Production and utilization of soy-based
beverages]. In: American Soybean Assoc., ed. 1975.
Memorias: Primera Conferencia Latinoamericana Sobre la
Proteina de Soya. Mexico City. 232 p. See p. 88-93. [12 ref.
Spa]
• Summary: Includes a discussion of various commercial
products, such as Sustilac, Isolac, Soyamalt, and Soyacit.
Address: Director General, Industrial de Alimentos, S.A.,
Mexico.
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285. Tovar Galvez, Luis Raul. 1975. Productos derivados
del frijol soya tecnologias tradicionales en el Lejano Oriente
[Traditional technology soy products in the Far East]. In:
American Soybean Assoc., ed. 1975. Memorias: Primera
Conferencia Latinoamericana Sobre la Proteina de Soya.
Mexico City. 232 p. See p. 185-93. [14 ref. Spa]
• Summary: Descriptions of and flow sheets for the
production of the following basic soyfoods are given: Miso,
shoyu (salsa de soya), natto, tempeh, sufu (fermented tofu),
and soy yogurt. A table shows the nutritional composition of
each of these foods as well as yuba and kori-tôfu (driedfrozen tofu).
Note 1. This is the earliest Spanish-language document
seen that mentions tempeh, which it calls “tempeh.”
Note 2. This is the earliest Spanish-language document
seen (Feb. 2004) that uses the term “kori-tôfu” to refer to
dried-frozen tofu. Address: Faculdad de Quimica, UNAM,
Mexico.
286. Urrutia, J.J.; García, Bertha; Mata, L.J.; Bressani, R.
1975. Reporte preliminar del efecto biologico de la
fortificacion del maiz con harina de soya y lisina
[Preliminary report on the biological effects of the
fortification of corn (maize) with soy flour and lysine]. In:
American Soybean Assoc., ed. 1975. Memorias: Primera
Conferencia Latinoamericana Sobre la Proteina de Soya.
Mexico City. 232 p. See p. 134-45. [16 ref. Spa]
Address: INCAP, Guatemala.
287. Wolf, W.J. 1975. El sabor y los oligosaccharides como
factores limitantes en el consumo de la soya [Flavor and
oligosaccharides as limiting factors in the consumption of
soya]. In: American Soybean Assoc., ed. 1975. Memorias:
Primera Conferencia Latinoamericana Sobre la Proteina de
Soya. Mexico City. 232 p. See p. 158-68. [30 ref. Spa]
Address: USDA NRRL, Peoria, Illinois.
288. McClure, Sharon L. 1975. First Latin American
meeting on soy protein held in Mexico. Foreign Agriculture.
Dec. 1. p. 6.
• Summary: How to use the multipurpose soybean to enrich
diets in Latin America came into the spotlight last month, at
the first Latin American Soy Protein Conference. Held at
Mexico City, November 9-12, the conference was
sponsored jointly by the Foreign Agric. Service and the
American Soybean Association (ASA). It drew some 300
delegates from 22 countries. Clayton K. Yeutter said that
soy protein should appeal both to people who can afford
meat and those who cannot. Address: Foreign Agricultural
Service.
289. Franz, Kay. 1975. Tortillas fortified with whole
soybeans prepared by different methods. J. of Food Science
40(6):1275-77. Nov/Dec. [8 ref]
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Address: Dep. of Food Science & Nutrition, Brigham
Young Univ., Provo, Utah.
290. PAG Secretariat. 1975. Marketing basic consumer
goods in Mexico: The CONASUPO system. PAG Bulletin
5(4):16-18. Dec.
• Summary: In 1961 the Mexican government organized
CONASUPO (Compañia Nacional de Subsistencias
Populares, or National Company for Popular Subsistencies).
In a short time it has become a major agency in the
marketing of essential consumer goods, or “popular
supplies,” consumed mainly among the lower income
masses.
291. Soybean Digest.1975. Regional conferences geared to
specific needs. Dec. p. 14.
• Summary: One conference, held in London in October
and keynoted by Dr. Max Milner, was designed “to bring
the soy food story to the institutional market primarily in the
United Kingdom and secondarily in Europe.” It attracted
well over 400 registrants.
The other conference, held in Latin America (in Mexico
City) on November 9-12, was designed to bring information
to a market that was much more basic in its needs. The
official language was Spanish, and the great majority of
speakers, including many experts from the U.S., spoke in
Spanish. The estimated attendance was over 300 people
from 22 countries. Most of these people were high level
decisionmakers responsible for the nutritional and mass
feeding programs of the area. Both conferences were held as
a follow-up to the Munich Soy Protein Conference of 1973.
292. Product Name: [Soy Flour, and Textured Soy Flour].
Manufacturer’s Name: Alimentos S.A.
Manufacturer’s Address: 8a. Calle 2-55, Zona 1,
Guatemala City, Guatemala. Phone: 28882, 27313, 21714.
Date of Introduction: 1975.
New Product–Documentation: R.S. Orellana and T. von
Thaden. 1975. Cocinando y comiendo con soya. Mexico
City: American Soybean Assoc. p. 42. Soya Bluebook.
1987. p. 73, 76. Address is now: Km. 14½, Carretera a el
Salvador, Apartado Postal No. 8, Puerta Parada, Guatemala
City, Guatemala. Talk with Gil Harrison of ASA. 1989.
April 21. This company’s first product was texturized soy
flour. They bought defatted soy meal from the United
States, then they ground it into a fine flour and ran it
through a Wenger X-25 extruder. They are still in business
and still going strong. They belong to one of the big
brewery companies.
Note: This is the earliest known commercial soy product
made in Guatemala.
293. Bernal, A.G.; Rodriguez, V.L.; Garcia, S.D. 1975.
Recomendaciones para incrementar rendimientos en el
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cultivo de la soya [Recommendations for increasing the
yields of soybean cultivation]. Circular CIANE No. 60. 16
p. [Spa]*
Address: Instituto Nacional de Investigaciones Agricoles,
Mexico-DF.
294. Berra, Ruben; Pontecorvo, A. 1975. The soybean and
its nourishing properties for the rural areas of Mexico. In:
Proceedings of the Second Latin American Seminar on
Food Science and Technology. Vol. 1. See p. 103.
(Campinas, Sao Paulo, Brazil). *
Address: National Univ. of Mexico, Mexico City (UNAM).
295. CARE Guatemala. 1975. Brady Crop Cooker. CARE /
INCAP, Report No. 1. *
296. Crispin, M.A.; Barriga, S.C. 1975. El cultivo de la soya
en Mexico [The cultivation of soybeans in Mexico]. INIA,
Folleto de Divulgacion No. 54. 74 p. Instituto Nacional de
Investigaciones Agricolas. [Spa]*
Address: Mexico City, Mexico.
297. Diaz, J.F. 1975. Evaluación de 5 variedades de soya en
diferentes localidades de Panamá [Evaluation of 5 varieties
of soya in different locations in Panama]. In: Reunión Anual
del Programa Cooperativo Centroamericano para el
Majoramiento de Cultivos Alimenticios, 21. San Salvador.
Memoria. Santa Tecla, El Salvador, PCCMCA. Vol. 1, p.
161-66. [Spa]*
298. Product Name: [Molida (Ground Beef Extended with
20% Textured Soy Flour)].
Foreign Name: Molida (or Mol-Ida).
Manufacturer’s Name: IDA (Empresa Estatal. State
Government Enterprise).
Manufacturer’s Address: Mexico.
Date of Introduction: 1975.
Ingredients: Ground beef extended with 20% textured soy
flour.
Wt/Vol., Packaging, Price: Sells for 12 pesos/kg.
New Product–Documentation: Bourges. 1975. p. 39, and
J. Ponce Aguirre. 1982. History of Soyfoods in Mexico. In
1975 MOL-IDA was launched. In 1975 about 12 tons/day
were sold.
299. Product Name: [Soyacit Soymilk (Chocolate). Also
named Soyacyt].
Foreign Name: Soyacit.
Manufacturer’s Name: Industrial de Alimentos S.A.
Manufacturer’s Address: 146 Poniente 789, Col. Ind.
Vallejo, Mexico 17, DF, Mexico.
Date of Introduction: 1975.
Wt/Vol., Packaging, Price: Powdered.
How Stored: Shelf stable.
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Nutrition: Per 100 gm: Calories 423, protein 20.0 gm,
carbohydrates 60.0 gm, fat 10.5 gm, moisture 4.5 gm, ash
5.0 gm.
New Product–Documentation: Soybean Digest. 1975.
May. p. 9. “ASA promotes soy for nutrition.” A photo shows
the paperboard package. On the front is a mother and child.
F. Suberbie. 1975. Produccion y utilizacion de bebidas a
base de soya. In: American Soybean Assoc., ed. Memorias:
Primera Conferencia Latinoamericana. p. 91-92. This
product can be dissolved in milk or water. It is distributed
nationally by the Compania Nacional de Subsistencias
Populares (CONASUPO), by the Instituto de Seguridad y
Servicios Sociales de los Trabajadores del Estado (ISSSTE;
Social Security), and it is also found in many self service
shops in Mexico City and many other cities in Mexico.
H.L. Wang, et al. 1979. Soybeans as human food–
Unprocessed and simply processed. p. 36. Industrial de
Alimentos produces and markets a soy beverage powder
called Soyacyt. The product is a direct application of a
beverage process developed at NRRC by G.C. Mustakas and
associates and introduced to the company in 1971.
300. Murillo, E.; Gaunt, J.K. 1975. Investigations on alpha
tocopherol oxidase in beans, alfalfa, and soybeans. In: First
Chemical Congress of the North American Continent. See
Abst. No. 155. Held in Mexico City. *
• Summary: The anti-vitamin E factor in soybeans might be
tocopherol oxidase.
301. Osorio Garcia, F.O. 1975. Evaluación de épocas de
siembre para soya (Glycine max (L.) Merrill) en el valle de
El Zamorano, F.M. [Evaluation of the time of planting
soybeans in the valley of El Zamorano]. In: Reunión Anual
del Programa Cooperativo para el Mejoramiento de Cultivos
Alimenticios, 21, Memorias [Proceedings of the Annual
Conference of the Cooperative Program for the
Improvement of Food Crops, 2nd]. Santa Tecla, San
Salvador: PCCMCA. See vol. 1, p. 519-22. [Spa]*
Address: El Salvador.
302. Perez, G.P. 1975. El cultivo de la soya en el sur de
Tamaulipas [The cultivation of soybeans in southern
Tamaulipas]. CIAT, Circular No. 53. 11 p. [Spa]*
Address: Instituto Nacional de Investigaciones Agricoles,
Tampico, Mexico.
303. Romero Franco, J. 1975. Progresos in mejoramiento de
soya, 1974 [Progress in the improvement of soybeans,
1974]. In: Reunión Anual del Programa Cooperativo para el
Mejoramiento de Cultivos Alimenticios, 21, Memorias
[Proceedings of the Annual Conference of the Cooperative
Program for the Improvement of Food Crops, 2nd]. Santa
Tecla, San Salvador: PCCMCA. See vol. 1, p. 167-71.
[Spa]*
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Address: El Salvador.
304. Romero Franco, Julio. 1975. Soya y maní: pruebas
regionales 1974; Honduras–Nicaragua [Soybeans and
peanuts: Regional trials, 1974, in Honduras and Nicaragua].
Boletin, Departamento de Investigaciones Tropicales
(Honduras) No. 1. p. 1-32. [Spa]*
Address: Honduras.
305. Valiente de Garcia, A.T. 1975. Previas consideraciones
sobre el consumo de harina de trigo fortificada con soya en
la elaboración de panes [Previous considerations on the
consumption of wheat flour fortified with soya en the
production of breads]. In: Reunión Anual del Programa
Cooperativo para el Mejoramiento de Cultivos Alimenticios,
21, Memorias [Proceedings of the Annual Conference of the
Cooperative Program for the Improvement of Food Crops,
2nd]. Santa Tecla, San Salvador: PCCMCA. See vol. 1, p.
151-54. [Spa]*
306. Bragg, Paul; Bragg, Patricia. 1975. Hi-protein meatless
health recipes: With history and reasons. Desert Hot
Springs, California: Health Science. 184 p. Illust. No index.
21 cm.
• Summary: A vegetarian cookbook. Whereas Paul Bragg
used to advocate moderate amounts of meat and fish in the
diet, he now advocates a meatless / vegetarian diet. These
recipes are free of salt and sugar. On the cover the word
“Meatless” appears in large bold letters.
Contents: Total health for the total person. Food for
thought (sayings). Introduction, by Patricia Bragg (p. 1-9.
Strongly advocates a vegetarian diet. Your health food store
can substitute for your meat market. Cured meats may cause
cancer. Animal fats can be harmful. Vegetarian gourmet
cookery). Abundant protein without meat: An arduous
journey without meat (Guatemala), health and vitality in
Africa’s Atlas Mountains [Berbers in Morocco, Algeria, and
Tunisia], Arab vegetarians in the Sahara desert, India
produces many strong people on a vegetarian diet (incl.
Gandhi, yogis. Paul was Gandhi’s friend, and they hiked
together over miles of hot, dusty roads in India), 175 years
of vegetarianism in England (George Bernard Shaw,
Bragg’s personal friend, lived into his 90s), great
vegetarians of the past, fruitarians–a type of vegetarianism,
vegans–another type of vegetarian, lacto-vegetarians–the
most popular type, vegetarians excel as athletes,
degenerative diseases in an affluent society, animal proteins
and fats connected with cancer, our malnourished youth,
young people are awakening to the importance of good
nutrition, a meatless diet must avoid protein deficiency,
human individuality, 300,000 retardants born each year in
the U.S., how to solve your nutritional problems, how much
protein does the body need, protein-hungry hair, sprouts a
tremendous source of vegetable protein (incl. soybean
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sprouts), you must have all the amino acids, vegetarian
foods that are rich in amino acids (incl. peanuts, soy beans),
B-12 supplement essential in vegetarian diet (soy beans
have traces), raw fresh wheat germ also essential in a
vegetarian diet, how I discovered the nutritional value of
raw wheat germ, combine good nutrition with exercise,
brewer’s yeast as a vegetable protein–plus, buckwheat leads
all grains in protein, buckwheat also rich in minerals and
vitamins, here’s how to serve buckwheat, use no salt!–its
harmful, herbs and garlic add nutrition plus beautiful
flavors, the Chinese Restaurant Syndrome, no nutritional
value in MSG, Bragg Liquid Aminos (ad, p. 44; many of the
recipes in this book call for Bragg Aminos).
Mushrooms an ancient nutritional delicacy. Mushrooms
and mushroom recipes. Sesame seeds and recipes. Tahini
and recipes. Hulled millet and recipes. Barley and recipe.
Chinese yogurt or tofu (and 4 recipes). Suggestions for
using Bragg Liquid Aminos (ad, p. 66). Mexico gives us
delicious meatless protein dishes. History of corn.
Soybeans. Appetizers. Salads and dressings. Soups
important in vegetarian diet. Vegetables. Casseroles. Entrees
(incl. Soybean loaf). Egg and cheese dishes. Health
beverages. Pineapple holds the secret of protein-digesting
enzymes (smoothie recipes). Breads and grains. Sandwiches
and fillings. Spreads. Health desserts (incl. Zesty protein
confection {with 2/3 cup soy powder [protein isolate]}). Hiprotein carob brownies (with ½ cup soybean powder).
The Bragg travel diet (he takes his own meatless food).
Sickness is expensive (between 1950 and 1979, medical
costs in the USA increased 1,568%). Very little money spent
on preventive medicine. “Getting old”–True or false?
(False, no part of the human body is more than 7 years old,
and our blood is replaced every 90 days). When you are
healthy–you are happy! Individuals can extend their lives
by natural living (examples of Vilcabamba in Ecuador, the
Hunza in West Pakistan, and people in the highlands of the
Soviet Caucasus; all eat very little meat). Natural diet ad
exercise the secret of agelessness. Exercise improves
circulation to all parts of the body. Why should man die?
Man is not originally carnivorous (physiology and anatomy
of the human body). The meatless way of eating is simple.
What is a balanced diet? Easy method to balance your
nutrition. Modern nutrition confuses even so-called experts
(but is basically simple. Paul was “born and reared on a
large farm in Virginia.” They grew practically all their own
foods and had their own gristmill). Health is easiest and
safest way. Your body is your closest companion (Be careful
about what you eat. The greatest thing in life is energy). Our
personal message to you. Protein research data. Protein and
calorie counter (a table showing calories, protein, and
usable protein for many basic foods). Life’s greatest
treasure is radiant health. Your health food store: The
specialist that is different (list incl. 3 Bragg products). Let
your health food store be your meatless butcher shop. Food

102

for thought (p. 182-84; quotations, most have the author
given). From the authors (“This book was written for You...
We Professional Nutritionists join hands in one common
objective... Scientific Nutrition points the way–Nature’s
Way–the only lasting way to build a body free of
degenerative diseases and premature aging...”). My favorite
recipes (mostly blank page). Advertisements: (1) Send for
important free health bulletins. (2) Bragg live longer, live
stronger self-improvement library (list of 25 books by
Bragg, with prices). From the authors. Brief biography of
Patricia Bragg, Ph.D., Nutritionist, beauty and health
consultant. Advisor to world leaders, glamorous Hollywood
stars, singers, dancers, athletes. Lecturer and author (She
says she is the daughter of Paul C. Bragg. An accomplished
musician, dancer, tennis player, swimmer, and mountain
climber. The youngest woman to ever have been granted a
U.S. patent. Graduate of the University of California. Lists
her famous clients).
The section on “Chinese yogurt or tofu” (p. 61-65) notes
that many years ago, while Bragg was an associate editor of
Bernarr MacFadden’s famous Physical Culture Magazine,
he “made one of the greatest nutritional discoveries” of his
life. Macfadden asked Bragg to travel to Manchuria, a long
and arduous trip, to study these people well known for their
tremendous vitality, energy and health. He was well
rewarded, for there he “discovered the magic of the
soybean, the most potent of vegetable high-protein foods.”
He found that Manchurians eat low on the food chain, make
soy milk and tofu. Tofu is sold in food stores throughout
Hawaii, where he lives. Tofu is related to spun soy protein.
He gives recipes for: Chop suey with tofu. Vegetable
casseroles using tofu. Tofu casserole supreme. Tofu &
scrambled eggs.
The section titled “Soybeans” (p. 73-81) has the
following contents: Herbs to savor soybeans (21 herbs).
Soybeans (introduction). How to make soybean sprouts.
Soybean recipes. Green soybeans. How to cook dried
soybeans. Method for cooking beans. Soy milk. Soybean
cheese (made by allowing soy milk to curdle in a warm
place, without using a coagulant). Soybean casserole.
Soybean and vegetable stew. Sauteed soybean sprouts and
onions. Boston baked soybeans. Stuffed peppers with
soybeans. Soybean sprouts en casserole. Soybean-rice loaf.
Baked soybean croquettes. Soybean patties with tomato
sauce. Soybean loaf (with soybean pulp [cooked, ground
soybeans]). Stuffed soybean peppers.
Photos show: (1) Jack LaLanne, Patricia Bragg, Elaine
LaLanne, Paul Bragg, standing together. (2) Paul Bragg in
Hawaii, standing and smiling in front of tropical plants. (3)
“Paul C. Bragg and daughter Patricia” (p. 1). (4) Paul Bragg
with the members of the “Longer Life, Health and
Happiness Club” at Fort DeRussy on Waikiki Beach,
Honolulu, Hawaii (p. 89). (5) “Paul Bragg and daughter
Patricia” standing by the railing of a ship. They travel the
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world gathering health recipes (p. 156). (6) Paul Bragg and
his daughter, Patricia, dressed in workout suits, running in
place. and looking very healthy, happy, and energetic. They
“carry out a vigorous morning exercise program every day
and keep in peak physical condition” (p. 160). (7) Paul C.
Bragg and Duncan McLean, age 83, England’s oldest
champion sprinter, running together in London’s Regent’
Park (p. 162). (8) Paul Bragg standing on Waikiki Beach
with six female members of the Longer Life, Health and
Happiness Club; all have both hands raised high (p. 171).
Address: Health Science, Box 477, Desert Hot Springs,
California 92240.
307. Elías, Luiz G.; Fuente, G.; Bressani, R. 1975.
Características físico-químicas y organolépticas de tortillas
con y sin suplemento de soya [Physico-chemical and
organoleptic characteristics of tortillas with and without
supplementation with soya]. In: Reunión Anual del
Programa Cooperativo para el Mejoramiento de Cultivos
Alimenticios, 21, Memorias [Proceedings of the Annual
Conference of the Cooperative Program for the
Improvement of Food Crops, 2nd]. Santa Tecla, San
Salvador: PCCMCA. See vol. 1, p. 207-08. [Spa]*
Address: INCAP, Guatemala.
308. Gonzalez, J.M.; Elías, L.G.; Bressani, R. 1975.
Posibilidad del cultivo del frijol soya en el Altiplano de
Guatemala [The possibility of cultivating soybeans in the
uplands of Guatemala]. In: Reunión Anual del Programa
Cooperativo para el Mejoramiento de Cultivos Alimenticios,
21, Memorias [Proceedings of the Annual Conference of the
Cooperative Program for the Improvement of Food Crops,
2nd]. Santa Tecla, San Salvador: PCCMCA. See vol. 1, p.
497. Summary only. [Spa]*
Address: INCAP, Guatemala.
309. Pontecorvo, A.J. 1975. La Soya y sus aplicaciones
alimenticias en favor de las areas rurales de Mexico [The
soybean and its applications as food for the rural areas of
Mexico]. BSc thesis, National Autonomous University of
Mexico (UNAM). [Spa]*
Address: National Autonomous Univ. of Mexico (UNAM).
310. U.S. Department of Agriculture. 1975. The annual
report on activities carried out under Public Law 480, 83d
Congress, as amended, during the period July 1, 1973
through June 30, 1974. Washington, DC: U.S. Government
Printing Office. See table 17.
• Summary: Table 17 is titled “Title II, Public Law 480–
total commodities shipped by program sponsor, fiscal year
1974.” The main program sponsors and distributing
agencies, listed alphabetically, are AJJDC (AmericanJewish Joint Distribution Committee), CARE, CRS
(Catholic Relief Service), CWS (Church World Service),
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LWR (Lutheran World Relief), SAWS (Seventh-day
Adventist World Service), UNICEF, UNRWA (United
Nations Relief and Works Agency), and WRC (World Relief
Commission). All of these are Private Voluntary
Organizations (PVO/PVOs), registered with USAID. The
following foods containing soy protein were distributed:
CSM (corn soya mix), CSB (corn soya blend), WSB (wheat
soya blend), and small amounts of soya flour. The vegetable
oil which was shipped to many countries was soybean oil; it
is not recorded here.
Foods containing soy protein were distributed to the
following countries or areas:
Africa: Botswana, Burundi, Cameroon, Central African
Republic, Chad, Congo–Belgian, Dahomey, Ethiopia,
Gabon, Gambia, Ghana, Ivory Coast, Kenya, Lesotho,
Liberia, Malagasy, Mali, Mauritania, Morocco, Niger,
Nigeria, Rwanda, Senegal, Seychelles, Sierra Leone, Somali
Republic, Sudan, Swaziland, Tanzania, Togo, Rhodesia,
Upper Volta, Zaire, Zambia.
Near East–South Asia: Bangladesh, British Solomon
Islands, Egypt, Gaza, India (incl. soy flour), Gaza, Jordan–
East, Jordan–West Bank, Nepal, Pakistan, Sri Lanka,
Turkey, Yemen, Palestine Refugee Program.
East Asia: Cambodia, Indonesia, Korea, Laos, Malaysia,
Philippines, Singapore, Vietnam.
Latin America: Antigua, Bolivia, Brazil, British
Honduras, Chile, Colombia, Costa Rica, Dominica,
Dominican Republic, Ecuador, El Salvador, Guatemala,
Guyana, Haiti, Honduras, Jamaica, Nicaragua, Panama,
Paraguay, Peru, St. Kitts, St. Lucia, St. Vincent, Uruguay.
Address: Washington, DC. Phone: 703-875-4901 (1991).
311. Product Name: [Tofu].
Manufacturer’s Name: St. Cyr Tofu Co.
Manufacturer’s Address: Calle Sangredo #240, Col.
Guadalupe Inn, Mexico 20, DF, Mexico.
Date of Introduction: 1975?
New Product–Documentation: Shurtleff & Aoyagi. 1975.
The Book of Tofu. p. 314.
312. USDA Farmer Cooperative Service. FCS Research
Report.1976. Appendix–Companies producing and
distributing soy products. No. 33. p. 53-82. Jan. Edible Soy
Protein: Operational Aspects of Producing and Marketing.
[60 ref]
• Summary: Part I. “Companies producing and/or
distributing under private label brands of textured vegetable
protein products that meet the requirements of FNS Notice
219.” (Note: FNS is USDA’s Food & Nutrition Service).
Lists every known company making such products (as of
Sept. 1974), with the company address and the full name of
each product. The following companies and brands are
listed; (D) = Distributors: Allen Foods (D) Lasco; Archer
Daniels Midland Co. TVP; Biggers Bros. (D) Farmbest
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Promate; Cargill Inc. Textratein; Central Soya Co. Inc.
Promosoy, Centex; Continental Coffee Co. (D) Continental;
Continental Organization of Distributor Enterprises, Inc.
(D) Code Fortified; Embassy Grocery Corp. (D) Lucky Boy
Pro-Tenda; Far-Mar-Co, Inc. Ultra-Soy; Federated Foods,
Inc. (D) Parade Promate; First Spice Mixing Co., Inc. (D)
Texite; Frozen Food Forum, Inc. (D) Frosty Acres;
Galanides, Inc. (D) Galanides; General Mills, Inc. Bontrae
(Frozen Hydrated or Dehydrated); Griffith Laboratories
Griffith’s GL-219, Promate, GSVP, GSPC; B. Heller & Co.
(D) Heller’s; Hollymatic Corp. (D) Hollymatic; Institutional
Wholesalers, Inc. (D) Saxony; Lauhoff Grain Co., Inc. VitaPro; Marshall Produce Co. (D) Marshall; Miles Laboratories
Maxten, Temptein; Nabisco, Inc. VMR I or II; National
Institutional Food Distributor Associates, Inc. (D) NIFDA
Promate; National Protein Corp. Textrasoy; National
School-Pak (D) Promate; Nugget Distributors, Inc. (D)
Nugget Promate, Nugget Magi-Pro; Oppenheimer Casing
Co. (D) Textured Oppenheimer Pro; Portland Wholesale
Grocery Co. (D) Preferred Stock; Ralcon Foods SPF-200;
Ralston Purina Co. SUPRO; S.E. Rykoff & Co. (D) S.E.R.;
John Sexton & Co. (D) Sexton Protein Plus; A.E. Staley
Mfg. Co. Food Service Div. Nutra-Mate; A.E. Staley Mfg.
Co. Mira-Tex; Swift Edible Oil Co. Swift’s Texgran, SFPTA, Burger-Aide I; Sysco Corp. (D) Sysco and Sysco
Promate.
New additions to the list: Custom Food Products, Inc.
(D) CFP; Miles Labs. Pro-Lean; Industrial Grain Products
Ltd. Perplus; General Spice, Inc. Sotex.
Part II (p. 70-81). “Companies producing and/or
distributing under private label acceptable textured
vegetable protein product mixes.” Alberto-Culver Co.
Milani; Bernard Food Industries, Inc. Tex-Pro; Biggers
Brothers Inc. Farmbest; Continental Organization of
Distributor Enterprises CODE; Federated Foods, Inc. Red &
White or Parade; Kraft Foods. Kraft School Lunch Chili
Mix & Textured Vegetable Protein. Kraft School Lunch
Sloppy Joe Mix & Textured Vegetable Protein. Footnote:
The textured vegetable protein component of the Kraft
mixes is Promate #500-SL or Promate #100-SL
manufactured by Griffith Labs. Lawry’s Foods, Inc. Stretch;
Milwaukee Seasoning Laboratories, Inc. MSL TVP,
Flavormate; National Institutional Food Distributor
Associates, Inc. NIFDA; National School Pak; North
American Laboratory Co., Inc. Magic Menu; Nugget
Distributors, Inc. Nugget; Sysco; Williams Foods, Inc.
Williams Expand; The Golden Dipt Co. Golden Dipt/DCA.
Note: The above product mixes are used in the Type A
school lunch. Typical mixes are for chili mix, meat loaf or
meatballs, patty mix, pizza sauce, sloppy joe, spaghetti
sauce, or taco filling. The name of the manufacturer of the
textured soy protein ingredient is given for each. Address:
Farmer Cooperative Service.
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313. Del Valle, F.R.; Montemayor, E.; Bourges, H. 1976.
Industrial production of soy-enriched tortilla flour by lime
cooking raw corn-soybean mixtures. J. of Food Science
41(2):349-51. March/April. [6 ref]
Address: 1. School of Marine & Food Sciences, Instituto
Tecnológico de Monterrey, Guaymes, Mexico; 2. Asesorí a
de Empresas, S.A., Monterrey; 3. INN, Div. de Nutrición,
Mexico City.
314. Aleman, R.R.; Rodriquez, M. 1976. Programa de
leguminosas [Legume program]. Investigaciones
Agropecuarias (Faculdad de Agronomia, Universidad de
Panama) 1974-1975. p. 191-92. May. [Spa]*
• Summary: Discusses soybeans, pigeonpeas, and cowpeas
in Panama. Address: Panama.
315. Aleman, R.R.; Franco, J.J.; Rodriquez, M. 1976.
Ensayo de rendimientos de variedades comerciales de soya
en el area de Penonome, provincia de Coclé [Yield trial with
commercial soybean varieties in the Penonome area, Coclé
Province, Panama]. Investigaciones Agropecuarias
(Faculdad de Agronomia, Universidad de Panama) 19741975. p. 249-51. May. [Spa]*
Address: Panama.
316. Aleman, R.R.; Franco, J.J.; Rodriguez, M. 1976.
Ensayo de fertilizacion en soya en el area de Tocumen,
Panama [Fertilizer trial with soybeans in the Tocumen area,
Panama]. Investigaciones Agropecuarias (Faculdad de
Agronomia, Universidad de Panama) 1974-1975. p. 261-65.
May. [Spa]*
Address: Panama.
317. Aleman, R.R.; Franco, J.J.; Rodriquez, M. 1976.
Ensayo de fertilizacion en soya en Tocumen, Panama
[Fertilizer trial with soybeans in Tocumen, Panama].
Investigaciones Agropecuarias (Faculdad de Agronomia,
Universidad de Panama) 1974-1975. p. 266-71. May.
[Spa]*
Address: Panama.
318. Aleman, R.R.; Franco, J.J.; Rodriquez, M. 1976.
Ensayo de rendimientos de cuatro variedades de soya en
Tocumen, Panama [Yield trial with four soybean varieties in
Tocumen, Panama]. Investigaciones Agropecuarias
(Faculdad de Agronomia, Universidad de Panama) 19741975. p. 279-84. May. [Spa]*
Address: Panama.
319. Navas, Diego. 1976. Detección de insectos en el suelo
mediante la captura de adultos que emergen de la tierra–
Estudio preliminar [Detection of insects in the soil by
capturing adults that emerged from the ground–Preliminary
study]. Investigaciones Agropecuarias (Faculdad de
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Agronomia, Universidad de Panama) 1974-1975. p. 531-36.
May. [2 ref. Spa]
• Summary: Discusses Cerotoma salvini, Diabrotica
balteata, and Diphaulaca in Panama. Diabrotica balteata is
considered an important pest of corn (maize). This insect
deposits its eggs no only in fields planted to corn, but also
those planted to beans, tomatoes, soya, and possibly other
crops, on which it can also become a major pest. Address:
Profesor de Entomología, Facultad de Agronomía,
Universidad de Panamá, Panama City, Panama.
320. Pontecorvo, Aldo J. 1976. Soybean foods for rural
Mexico. League for International Food Education (LIFE)
Newsletter. May. p. 1-3. [2 ref]
Address: National Autonomous Univ. of Mexico (UNAM).
321. Product Name: [Breakfast Cereal].
Manufacturer’s Name: Alimentos Colpac.
Manufacturer’s Address: Apartado 407, Navojoa, Sonora,
Mexico.
Date of Introduction: 1976. June.
New Product–Documentation: Soybean Digest Blue
Book. 1976. p. 34. Also listed in 1980.
322. Bachmann, Kurt. 1976. Feeding programs: A tool for
development in Costa Rica. LEC Report No. 1. p. 119-22.
D.E. Wilson, ed. Low-Cost Extrusion Cookers: International
Workshop Proceedings. (Fort Collins, CO: Dep. of Agric.
and Chemical Engineering, Colorado State Univ.).
Address: CARE, San Jose, Costa Rica.
323. Bleyer, Pedro. 1976. Food production applications in
Bolivia. LEC Report No. 1. p. 123-25. D.E. Wilson, ed.
Low-Cost Extrusion Cookers: International Workshop
Proceedings. (Fort Collins, CO: Dep. of Agric. and
Chemical Engineering, Colorado State Univ.).
• Summary: Discusses how the author, who is a specialist in
economics and poultry nutrition, came to produce Maisoy (a
70-30 corn-soy blend) in Santa Cruz, Bolivia, using a Brady
Crop Cooker. He was assisted by Dr. Ricardo Bressani of
INCAP in Guatemala, Dr. Hornstein and Mr. Crowley of the
USDA, and Drs. Judson Harper and Bogyo sent by USAID.
Thanks to their efficient cooperation, his company “is now
in production and has started to deliver Maisoy to the
Bolivian Health Ministry with the intent to substitute it
gradually for the international aid that has started to
diminish...
“Soybean cultivation began in Bolivia in an intensive
form only two years ago. The level of production should
increase annually because of the demand for oil-producing
grains required by the industry...” Two photos show the
production of Maisoy using the Brady extruder. Address:
Maisoy, Santa Cruz, Bolivia.
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324. Bressani, Ricardo. 1976. Exploration of the potential
for low-cost extrusion cookers in Latin America. LEC
Report No. 1. p. 75-80. D.E. Wilson, ed. Low-Cost
Extrusion Cookers: International Workshop Proceedings.
(Fort Collins, CO: Dep. of Agric. and Chemical
Engineering, Colorado State Univ.). [1 ref]
• Summary: “INCAP has been active since 1954 in the
development of high-protein foods for human
consumption... One such formulation, INCAP Vegetable
Mixture 9 known as INCAPARINA, has been in the
Guatemalan market since 1959, with sales reaching 5
million pounds per year in 1975.” INCAP is now using a
Brady Crop Cooker on loan from USDA through CARE.
Address: Div. of Agricultural and Food Sciences, Instituto
de Nutricion de Centroamerica y Panama (INCAP),
Guatemala City, Guatemala.
325. Green, J.R.; Lawhon, J.T.; Cater, C.M.; Mattil, K.F.
1976. Protein fortification of corn tortillas with oilseed
flours. J. of Food Science 41(3):656-60. May/June. [14 ref]
Address: Food Protein R&D Center, Texas A&M Univ.
326. Lachmann, Alfred. 1976. The AID program to utilize
LEC’s in LDC’s. LEC Report No. 1. p. 13-17. D.E. Wilson,
ed. Low-Cost Extrusion Cookers: International Workshop
Proceedings. (Fort Collins, CO: Dep. of Agric. and
Chemical Engineering, Colorado State Univ.).
• Summary: An excellent early history. “As early as 1971 a
search for low-cost extrusion equipment began. One of the
extruders selected for further study was the Brady Crop
Cooker Model No. 206, manufactured by Koehring Farm
Division...
“Later, in 1973, another low-cost extruder was located
which produced flour from full-fat soybeans for use in feed
formulations. It was the Insta-Pro extruder, Model 500,
manufactured by Triple ‘F’ Inc. Note: This is the earliest
document seen (July 2006) that mentions the “Insta-Pro”
extruder.
“As a consequence, experimental work was started to
test the capabilities of low-cost extruders for the
manufacture of human foods. Samples of experimentally
extruded soy flours were tested by Northern Regional
Laboratories and ADM for their physical and chemical
characteristics and for the destruction of anti-physiological
factors. Kansas State University evaluated the soy flours for
their suitability as protein fortifiers in the manufacture of
bread and found them to be suitable for this purpose...
“The first testing of a low-cost extrusion cooker outside
of the United States took place in India in 1973. In Calcutta
at the United Flour Mills, a CARE-purchased Brady Crop
Cooker was installed and a test program was started to look
into production of foods for Asian CARE-sponsored feeding
programs.
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“The first AID/USDA-sponsored testing program was
initiated in Guatemala. In Guatemala the machine to be
tested was loaned to CARE by USDA. CARE in turn
selected as its testing organization the Institute of Nutrition
of Central America and Panama (INCAP)...
“In 1974 it became clear that specific problems
encountered in utilizing low-cost extrusion cookers required
solutions, and that a systematic testing program to evaluate
and analyze capabilities of low-cost extrusion equipment
should be started. A research contract was signed between
Colorado State University and the USDA. The University’s
Agricultural Engineering Department was given the task of
determining the operational characteristics and capability of
cooker-extruders for the production of human foods...
“A year later, USDA signed a research agreement with
CSU extending its role in studying low-cost extrusion
cookers. In this agreement the Food Science and Nutrition
Department and the Agricultural Engineering Department
became involved in a new project. The general objectives of
this project were to assist selected developing countries in
their efforts to supplement or replace foods from
international donor agencies with commodities produced
locally, and to utilize food technology in related areas to
improve diets of their local population...
“Another testing program was initiated at EAIRO in
Nairobi, Kenya, where white maize, a special local millet,
rice and soybeans were cooked successfully. During the
testing program the cooker was utilized to produce enough
material of a corn-soy blend to initiate a study on the
acceptability of this product as a commercial weaning food
in Tanzania.
“A third machine will soon be installed at the Philippine
Women’s University...
“In Sri Lanka a cooker has been installed by CARE with
auxiliary equipment provided through CSU which performs
as a production unit. It is utilized for the cooking of
dehulled sorghum to which a small quantity of soybeans has
been added...
“In Costa Rica an electrically powered extrusion unit,
furnished by CARE, is located at the Pronutre plant and has
been used to demonstrate processing of whole soybeans and
corn-soy blends.
“In Indonesia, again with CARE’s initiative, the
performance of extrusion cookers will be studied at the
Institut Pertanian Bogor (IPB).” Address: Nutrition and
Agribusiness Group, USDA/ERS.
327. Wilson, David E.; Stumpf, Peggy. ed. 1976. Low-cost
extrusion cookers: International Workshop Proceedings.
LEC Report No. 1. vii + 173 p. June. Illust. 28 cm. Held 2-5
June 1976 at Colorado State University (Dept. of
Agricultural and Chemical Engineering, Colorado State
Univ., Ft. Collins. CO). [35 ref]
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• Summary: Contains about 29 papers by various authors; at
least 17 of these are cited separately. Also contains two sets
of opening remarks, numerous discussions, and a directory
of 51 workshop participants from many countries. The
workshop was sponsored by: (1) U.S. Agency for
International Development, Technical Assistance Bureau,
Office of Nutrition; (2) USDA Economic Research Service,
Nutrition and Agribusiness Group; (3) Dept. of Food
Science and Nutrition, Dept. of Agricultural Engineering,
Colorado State Univ., Fort Collins, Colorado. The Preface is
by Judson M. Harper, Paul R. Crowley, G. Richard Jansen,
and Irwin Hornstein. Judson M. Harper and G. Richard
Jansen were technical editors. Address: Colorado State
Univ., Fort Collins, Colorado 80523.
328. Harrison, Gilford R. 1976. Prospects for consumption
of soya products in Latin America. Paper presented at
Conference on Brazilian Soybeans: Facts and Outlook. 11 p.
Held 5-8 July 1976 at Porto Alegre, Brazil.
Address: American Soybean Assoc., Mexico.
329. Carruthers, Clive A. 1976. Re: The good work of
PLENTY in Guatemala. Letter to PLENTY, The Farm,
Summertown, Tennessee 38483 USA, Aug. 24. 1 p. Typed,
with signature on letterhead.
• Summary: “Dear Sirs: As my term in Guatemala is
drawing to an end, I wish to write and comment on all the
wonderful help we have received from various individuals
and organizations following the February 4th earthquake.
“One of the highlights in the group of volunteers is the
‘PLENTY Group’ from the United States. I was most
appreciative of their offer to help and was fortunate to have
their continued support from early April through to the
present.
“This group has been most effective and one with the
least problems that I have dealt with. Their calm, efficient
manner and their ability to work as a unit is a pleasure to
see and their direct participation has resulted in the
construction of 10 schools which had been destroyed by the
earthquake. In addition to these schools, they greatly
assisted us in the early stages of house construction and the
operation of our pre-fab factory. In my view, Canada, the
Canadian Embassy in Guatemala, and the Guatemalan
people are most fortunate in having the services of the
‘PLENTY Group’ and I hope that our association is able to
continue to the benefit of both parties. Indeed we have
learned much from our association with this group.
“Thanks again for allowing them to participate with us
in this extremely valuable contribution to Guatemala. Yours
sincerely,...” Address: Chargé d’Affaires, a.i., Canadian
Embassy, P.O. Box 400, Guatemala, [Guatemala City], C.A.
[Central America].
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330. Farm Food Company. 1976. August. New soyfoods
restaurant or deli. 820 B. St., San Rafael, CA 94901.
• Summary: Shurtleff & Aoyagi. 1976. Sept. Tofu & Miso
America Tour Itinerary. Contact: Kathleen Sandler.
Questionnaire filled out by Robert & Constance Dolgin.
1980. Jan. The Farm Food Co. in San Rafael opened its deli
in about Aug. 1976, and the same month started making
tempeh, tofu and soymilk. Shurtleff & Aoyagi visited in
Sept. 1976. A list is given of dishes containing soyfoods
served at the deli during its first year in business: Fried tofu
sandwiches, tofu salads [like eggless egg salads], tofu salad
dressings, and tofu cheesecake; tempeh burger, deep-fried
tempeh cutlet, tempeh with creamy tofu topping, and
Indonesian delight (tempeh strips with peanut butter and
miso sauce over rice); soymilk ice cream, soymilk shakes,
soy yogurt, soymilk mayonnaise, and soy whipped creme;
soybean stroganoff and burritos; TVP chili; and Vege-Links
(canned Loma Linda meatless hot dogs). Also for sale at the
food store were packaged tofu, soymilk, tempeh, soy mayo,
and Ice Bean [soy ice cream], all made in the same building.
Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis,
Cafes & Restaurants. p. 3.
Laurie Sythe Praskin. 1985. “The Farm soy history: An
overview.” States (p. 3) that it was named “Farm Foods
Cafe.”
Note 1. This is America’s first “soy deli,” offering a host
of highly creative and delicious recipes, served at a counter
or tables.
Note 2. At this deli was developed and made the world’s
first “Tofu Salad,” which would soon (made by various
companies, including Farm Foods in San Francisco) become
one of America’s first popular tofu products, widely called
“Eggless Egg Salad” (1977), “Tofu No-Egg Salad” (1978),
and “Missing Egg Salad” (1978). Address: San Rafael,
California. Phone: 415-454-3797.
331. Product Name: Solar Soya (Whole Roasted Soy
Nuts–Oil-roasted) [Salted, Unsalted, Jalapeno, Chopped, or
Ground].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: Plant: Diehlfields, 905 Jackson,
Dansville, MI 48819. Office (in the Stuttman’s home): 2331
Forest Rd., Lansing, MI 48910. Phone: 517-882-3323.
Date of Introduction: 1976. August.
Ingredients: Soybeans, oil (90% palm oil, 10% soy oil).
Wt/Vol., Packaging, Price: Packaged or bulk.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Calories 420, protein 37 gm,
carbohydrate 27 gm, fat 26 gm.
New Product–Documentation: Lehnert, Dick. 1976.
“New plant produces edible soys.” Michigan Farmer
(Duluth, Minnesota). Sept. p. 48. A new company named
INARI, Ltd. (which stands for International Nutrition and
Resources, Inc.) is processing edible soybeans (Corsoy
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variety) for a market fast growing beyond the health food
stores. An open house was held recently at the new facility.
The company’s “pilot sized” plant produces about 2,200 lb
(1 metric ton) of deep-friend soybeans per [8-hour] day. It is
located in Dansville, Michigan, on Diehlfields, the farm
owned by Dave Diehl (Michigan Agricultural
Commissioner) and his sons and sons-in-law. Photos show:
(1) Leonard Stuttman and Dorn Diehl talking. (2) Small
packets of Solar Soya. (3) A tag showing the many possible
uses for Solar Soya. “Whole–Chopped–Ground. Extender
to: Chilies, meatless meat loaf, spaghetti, sloppy joes, etc.
Base for: Soups, stews, sauces. Garnish: Creamed soups,
vegetable sauces, etc. In bakery: Soylava, cookies, coffee
cake. Toppings for: Puddings, sundaes. Ingredient in:
Breads, party mix, nut pies, cereals (hot and cold). Candies:
Soya brittle, nut rolls, nut bars, caramel nuts. Best use:
Whole as a snack, salted or flavored.”
Leach, Hugh. 1976. “Dansville may become soybean
capital: Production launched in pilot plant.” State Journal
(Lansing, Michigan). Sept. 16. Thurs. INARI plans to
distribute its products through Spartan Stores under the
brand name “Solar Soya.” They will eventually be
distributed in other stores under other brand names.
Talk with Len Stuttman. 1999. March 5. The Diehlfield
family, a farm family with 5,000 acres of farmland, gave the
Stuttmans their original space. They set up little research
laboratory and began doing experiments in an abandoned
milk parlor attached to the Diehlfields’ barn. Then they set
up a pilot plant in a newly-built pole barn outbuilding on the
land; there the made their first commercial soynuts, named
Solar Soya, for almost a year. The original address of their
pilot plant was Diehlfields, 905 Jackson, Dansville,
Michigan 48819. Irene still has the “historical notebook”
with dates and results of all the early work. The first
varieties the Stuttmans used were Corsoy and Harosoy.
They have kept the first check they ever received for sale of
soynuts. Dated 28 Aug. 1978 it is from The Fort, a
restaurant and gift shop in Michigan. Solar Soya was the
label for supermarkets; it went into Spartan Stores and
several others in Michigan. The Super Soys brand was first
introduced about 8-10 months after Solar Soya. They were
thinking of taking the jalapeno flavor to Mexico and calling
it “refritos picantitos.”
332. Bressani, R. 1976. Improved soy breeding [to increase
methionine]. Soybean Digest. Sept. p. 24.
Address: INCAP.
333. Order forms containing names and addresses of people
who purchased publications or materials from New-age
Foods Study Center in Oct. 1976 (Archival collection).
1976. Lafayette, California. Order forms filled out by the
person who placed the order.
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• Summary: BOT2 = The Book of Tofu, Vol. 2–later titled
Tofu & Soymilk Production. BOM = The Book of Miso.
BOM2 = The Book of Miso, Vol. 2–later titled Miso
Production. TB = Tofu box. TK = Tofu Kit. NN = Natural
nigari. CTE = Catalog of commercial tofu-making
equipment. CKS = Catalog of koji starter for miso or shoyu.
October: Hugh J. Hanlon, 323 E. 24th St., North
Vancouver, BC V7L 3E9 Canada (or 219 A Lonsdale, North
Vancouver, BC V7W 2E9; BOT2, BOM2, CTE). Marvel
and Jean Huffman, P.O. Box 444, Lecanto, Florida 32661
(BOT2, CTE). R. Yepson, Rodale Press, 33 E. Minor St.,
Emmaus, Pennsylvania 18049 (BOT2). Doug Wasyliw, 295
Wallasey St., Winnipeg, MAN R3J 3C2 Canada (BOT2).
Greg Weaver, 21 Girton Place, Rochester, New York 14607
(BOT2). Jay Thompson, The Zen Center, 7 Arnold Park,
Rochester, New York 14607 (BOT2). David and Ann
Tucker, 1022 Hudson Ave., Iowa City, Iowa 52240 (BOT2,
CTE). Lionel Shapiro, 3904 16th Ave. West, Vancouver, BC
V6R 3C8, Canada (BOT2). Helen Sandler, 139
Beaconsfield Rd., Brookline, Massachusetts 02146 (BOT2).
Luke W.M. Lukoskie, Island Spring, Rt. 1 Box 625A,
Vashon, Washington 98070 (BOT2). Thom Leonard, c/o
Hemminger, 216 E. Ella, Fayetteville, Arkansas 72701
(BOT2). Earl Lepper, 30 Upton Park, Rochester, NY 14607
(BOT2). Patricia Krug, 2765 Julliard, Boulder, Colorado
80303 (BOT2). Bernard Guay, St. Theophile, rang 6, cante
de Beaute, QUE, G0M 2A0 Canada (BOT2). David
Briscoe, 6900 Cleveland, Kansas City, Kansas 66109
(BOT2). Timothy Cleary, 80 Riverside Dr. #136, New York,
NY 10024 (BOT2). Steven Berg, c/o Hyman Berg, 2830
Ocean Parkway, Brooklyn, New York (BOT2). Cathy Bauer,
P.O. Box 164, Hathaway Pines, California 95233 (BOT2).
Chandler Barrett, 97 A Druid Circle N.E., Atlanta, Georgia
30307 (BOT2). Toni Heartsong, 6051 SW 46th Terr.
[Terrace], Miami, Florida 33155 (BOT2). Max Sprenger,
Head, Dairy R&D Section, CPC Europe, Zurich
Switzerland (BOT2, BOM). Rev. M.D. Strathern, Shasta
Abbey, Box 478, Mt. Shasta, California 96067 (BOM, NN,
CTE). Alec Evans, c/o Welcome Home Bakery & Tofu
Shop, 231 S.W. 2nd St., Corvallis, Oregon 97330 (BOM,
CTE). R. Mulliner, Southeast Asia Studies, Ohio University,
Athens, Ohio (Audio casettes on tofu and miso). Charles
Roberge, St.-Aime-Des-Lacs, Co. Charlevoix, QUE, Canada
(BOM). Gale Randall, Indonesian Tempeh Company, RR#1,
Unadilla, Nebraska 68454 (BOT2, CTE). Leslie R. Berger
PhD, Prof. of Microbiology, University of Hawaii at Manoa,
Honolulu, Hawaii 96822 (BOM2). Greg Mello, c/o The Zen
Center, 7 Arnold Park, Rochester, New York, 14607
(BOT2). Lisbeth Christiansen, Associated Expert, NIC 74/
006 Naciones Unidas, A.P. 3260, Managua, Nicaragua
(BOT, BOM–introduced by Ing. Luis Raul Tovar). John
Hunter, Manna Foods Inc. 112 Crockford Blvd.,
Scarborough, ONT, Canada M1R 3C3 (5 BOT2, 5 BOM2,
25 CTE, 25 CKS). Address: New-Age Foods Study Center,

108

790 Los Palos Dr., Lafayette, California 94549. Phone:
(415) 283-3161.
334. Foreign Agriculture.1976. Soy protein, meal seminars
stimulate Soviet interest. Nov. 8. p. 10.
• Summary: A series of seminars in Moscow on the
practical and scientific applications of soy protein in food
and feed will be sponsored jointly by the Foreign
Agricultural Service (FAS), the American Soybean
Association (ASA), and the Food Protein Council (FPC).
The October 13-15 seminars represented the first market
promotion of U.S. soybeans and products in the USSR.
Attending the seminars were more than 200 top-level Soviet
officials from the State Committee for Science and
Technology and the Ministries of Agriculture, Procurement,
Foreign Trade, and Food. The seminars are the third in a
series of FAS-sponsored soy protein conferences. The first
was the World Soy Protein Conference in Munich,
Germany, in November 1973, and the second, the Latin
American Soy Protein Conference held in Mexico in
November 1975.
335. Koch, Carol. 1976. Latin American approaches to
nutrition: Expand soy communication channels. Soybean
Digest. Nov. p. 18-19.
• Summary: Agnes Teske, a nutrition technician for the
American Soybean Assoc., discussed the opportunities for
plugging soy into future plans after a 6 country survey of
nutrition programs in Central America. Teske and Ruth
Orellana, ASA nutritionist in Mexico, did a series of
seminars on soy protein in these countries earlier this year.
Programs funded by Food for Peace, Catholic Relief, AID,
etc., have been phased out in a number of these countries. A
rundown of the countries Teske surveyed–Mexico, El
Salvador, Costa Rica, Columbia, Ecuador and Venezuela–
and what they are involved with is given.
336. Soybean Digest.1976. Fair encourages soy use as food.
Nov. p. 30.
• Summary: “Foreign diplomats and agricultural attaches
attending a special reception on Capitol Hill in September
nibbled on Swedish meatballs, ‘terrific tacos,’ Polynesian
tidbits and other fancy hors d’oeuvres–all made from
soybeans. The buffet, designed to show the wide variety of
food uses for soy protein, was a feature of the 1976
International Soybean Fair, which hosted diplomatic
representatives from over 70 foreign countries. The fair was
the brainchild of Representative Paul Findley (Republican
from Illinois), who arranged a similar event in 1972...
ASA’s [the American Soybean Association’s] Princess Soya
Mary Nell Taylor was hostess for the fair... Findley said the
fair’s emphasis was on ‘encouraging the use of soybeans
and soy products as food to help feed the protein-deficient
peoples of the world.’” A photo shows: USDA Assistant
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Secretary Richard Bell, Princess Soya Mary Nell Taylor,
Representative John Jenrette (Democrat, South Carolina),
and Richard Burket of Archer Daniels Midland Co.
337. Bookwalter, G.N. 1976. Trip report on lectures and
demonstrations at Meals for Millions (MFM) Foundation,
1800 Olympic Boulevard, Santa Monica, California 90406,
on November 1-4, 1976. Peoria, Illinois. 3 p. Dec. 6. Typed,
without signature. [1 ref]
• Summary: This is a report for the ED [Engineering and
Development Laboratory] files. Contents: Personnel
contacted: Mark Sterner, Hank Sterner, and Gideon Zeidler.
Student participants in training program (name and country
of 7 students from India, Costa Rica, Chile, Malaysia,
Nigeria, Korea, Turkey). Preparation of instantized corn
meal. Preparation of mixed weaning food. Taste panel.
Texturized soy protein research. Equipment development.
Bookwalter concludes: “My general impression of both
the MFM and student participants was extremely high.
MFM has a highly productive research program with a
small staff. The student participants were all intelligent and
well educated. I’ve never seen so much friendliness,
enthusiasm, discussion, and dedication, both within MFM
personnel and the student participants. I left with the feeling
that a great deal of good would come from this.” Address:
USDA ARS Northern Regional Research Center, Peoria,
Illinois 61604.
338. Whigham, D.K. 1976. International soybean variety
experiment: Second report of results. INTSOY Series No.
11. vi + 223 p. Dec. (College of Agric., Univ. of Illinois at
Urbana-Champaign).
• Summary: Contents: Foreword. Introduction. Materials
and methods. Results and discussion. Summary. Information
and summary tables. Agronomic data from 1974 trials is
given for the following countries and sites: Africa: Angola
(Nova Lisboa), Cameroon (Wum), Egypt (Bahteem, Seds),
Ethiopia (Awassa, Bako, Debre Zeit, Jimma), Ghana
(Kwadaso, Legon), Ivory Coast (Abidjan, Dekokaka,
N’Dakro), Nigeria (Kadawa), Rhodesia (Salisbury), Sierra
Leone (Njala), Swaziland (Malkerns), Zambia (Kitwe).
Asia: Afghanistan (Baghlan), India (Pantnagar),
Indonesia (Muneng), Malaysia (Serdany), Nepal
(Khumaltar), Pakistan (Parachinar, Sarai Naurang, Swat,
Tandojam, Tarnab), Philippines (La Carlota, Los Baños), Sri
Lanka (Alutharama, Angunukulapalessa, Bandirippuwa,
Gannoruwa, Kilinochchi, Maha Illuppallama, Maskeliya,
Puttalam, Ratmalagara, Thirunelvely), Taiwan (Shanhua, S.
Shanmugasundaram [AVRDC]), Thailand (Chiang Mai,
Khon Kaen, Maejo).
Europe: Spain (Madrid).
Mesoamerica: Costa Rica (Las Juntas, Taboga),
Dominican Republic (Santiago), El Salvador (Santa Cruz
Porrillo), Mexico (Apatzingan, Uxmal), Panama (Tocumen),
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Puerto Rico (Isabela, Lajas, Mayaguez), Trinidad and
Tobago (Port of Spain).
Middle East: Iran (Karaj), Israel (Bet Dagan), Jordan
(Wadi Dhuleil), Lebanon (Beqa’a), Saudi Arabia (Riyadh,
Wadi Jizan).
South America: Bolivia (Abapo-Izozog, Palometillas,
Santa Cruz, Villa Montes), Colombia (Ibague, Motilonia),
Ecuador (Boliche, Pichilingue, Portoviejo), Guyana (Ebini,
Mon Repos), Venezuela (Maracay).
Note: This is the second earliest document seen (Dec.
2007) that clearly refers to the cultivation of soybeans in
Lebanon, and the first that refers to variety trials. This
document contains the earliest clear date seen for the
cultivation of soybeans in Lebanon (26 April 1974). Seven
varieties were tested at Beqa’a by cooperator S. AbuShakra. Bonus gave the highest yield, 771 kg/ha.
This document contains an early date for cultural trials
of soybeans in Panama (5 Sept. 1974). On 5 Sept. 1974,
under the direction of Juan Jose Franco P., fifteen varieties
of soybeans were planted at Tocumen. Bonus gave the
highest yield, 3,678 kg/ha.
This document also contains the second earliest date
seen for soybeans in Swaziland, or the cultivation of
soybeans in Swaziland (25 Nov. 1974). Fifteen varieties
were tested at Malkerns. Bragg gave the highest yield, 3,126
kg/ha.
The source of all these soybeans was INTSOY (at the
University of Illinois, USA) for ISVEX trials. Address:
College of Agriculture, Univ. of Illinois, UrbanaChampaign.
339. Aleman, R.R.; Franco, J.J. 1976. Efecto de diferentes
distancias de siembra en tres variedades de soya [Effect of
different sowing distances in three soybean cultivars].
Investigaciones Agropecuarias (Faculdad de Agronomia,
Universidad de Panama) 1974-1975. p. 272-78. [1 ref.
Spa]*
Address: Facultad de Agronomia, Universidad de Panama,
Panama City, Panama.
340. Aleman, R.R.; Franco, J.J.; Rodriguez, R.M. 1976.
Efecto de diferentes niveles de fertilizantes en soya [Effect
of different levels of fertilizer in soyabean]. Investigaciones
Agropecuarias (Faculdad de Agronomia, Universidad de
Panama) 1974-1975. p. 257-60. [1 ref. Spa]*
Address: Facultad de Agronomia, Universidad de Panama,
Panama City, Panama.
341. Aleman, R.R.; Franco, J.J.; Rodriguez, R.M. 1976.
Efecto de seis densidades de siembra en el rendimiento de
dos variedades de soya (Glycine max) [Effect of six sowing
densities on yield of two cultivars of soyabean (Glycine
max)]. Investigaciones Agropecuarias (Faculdad de
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Agronomia, Universidad de Panama) 1974-1975. p. 252-56.
[Spa]*
Address: Facultad de Agronomia, Universidad de Panama,
Panama City, Panama.
342. Product Name: [Soy Flour, Textured Soy Flour
{Extruded}, and Bread with Soy Additives].
Manufacturer’s Name: Alimentos Colpac. Affiliate of
Liga Mexico Pan-Americana Medio Educational A.C.
Manufacturer’s Address: Apartado 407, Navojoa, Sonora,
Mexico.
Date of Introduction: 1976.
Wt/Vol., Packaging, Price: Can.
New Product–Documentation: Soybean Digest Blue
Book. 1976. p. 38 (meat analogs and misc.), 45, 50. The
Liga Mexico Pan-Americana Medio Educacional A.C. is
located at KM 13 Carratera Huatabampo, Apartado 502,
Navojoa. Letter from Robert Folkenberg. 1983. Feb. 15.
The company is presently producing about 10 tons/week of
textured vegetable protein (textured soy flour). Talk with
Gil Harrison of American Soybean Assoc. 1989. April 21.
This is a Seventh-day Adventist company that is on the
grounds of a college called Collegio de Pacifico (College of
the Pacific). The company was set up to prepare vegetarian
foods for the students, and then they went into business
commercially. The food company is run by the students.
They got the first laboratory model of the Wenger X-25
extruder in the early 1970s, and they still have. It was
bought by Loma Linda from Wenger. They started out
making a full-fat flour, which they ground to 100 mesh with
an Alpine Contraplex mill. Then they started buying
defatted soy flour from a local soybean crusher, and from
that made the texturized products, both canned and dry:
Weenies/hot dogs, canned soy milk, a cereal named Trisoy
(an excellent wheat-soy like puffed wheat). They still make
these products and going strong. About half of the products
go into their own group of 11 Adventist schools around
Mexico. College of the Pacific is the biggest of these.
343. Product Name: [Canned Whole Soybeans].
Manufacturer’s Name: Alimentos Colpac.
Manufacturer’s Address: Apartado 407, Navojoa, Sonora,
Mexico.
Date of Introduction: 1976.
Wt/Vol., Packaging, Price: Can.
New Product–Documentation: Soybean Digest Blue
Book. 1976. p. 34. Last listed in 1982.
344. Bressani, Ricardo. 1976. Nutritional value of vegetable
mixtures. Interciencia 1(1):26-31. *
• Summary: Discusses soy and Maisoy.
345. CARE Guatemala. 1976. Brady Crop Cooker. CARE /
INCAP, Report No. 2. *
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346. Garel, D. 1976. The experience and major constraints
on the commercial production of soyabeans in Jamaica. In:
Proceedings of the Tenth West Indies Agricultural
Economics Conference. Volume II. Workshop papers. St.
Augustine, Trinidad: Caribbean Agro-Economic Society
with the Univ. of the West Indies. [4 ref]*
Address: Dep. of Agricultural Economics, Ministry of
Agriculture, Jamaica.
347. MacNaughton, Nancy L. 1976. Site visit to Peña
Blanca–Panamerican Health Services Soy Milk Factory.
Tegucigalpa, Honduras. Unpublished report to the Ministry
of Natural Resources. *
• Summary: This plant is managed and operated by Dr.
Steven Youngberg, a Seventh-day Adventist.
348. MacNaughton, Nancy L.; Storms, Gayle E. 1976.
Home level soy: Experimentation. Tegucigalpa, Honduras.
Unpublished report. *
• Summary: Some of the experiments involved making
soymilk at home.
349. Matos, R.S. 1976. El cultivo de la soya en la Cuencia
del Papaloapan [The cultivation of soybeans in Cuencia del
Papaloapan]. CIASE, Circular No. 55. 7 p. [Spa]*
Address: Instituto Nacional de Investigaciones Agricoles,
Mexico City.
350. Nurse, O.M.; Wilson, C. 1976. The cereal grain
industry in Trinidad and Tobago: Scope and programmes for
expansion. Proceedings of the West Indies Agricultural
Economics Conference (Trinidad and Tobago) 10(2):30-45.
[14 ref. Eng]*
• Summary: In order to solve the cereal/grain development
problem (as for maize or soya beans), Caribbean nations
must take a regional rather than a national approach. If
Guyana and Belize can produce soybeans more cheaply
than Trinidad and Tobago, then they should do so, and
Trinidad and Tobago should import them from these
countries within the region rather than from even lower-cost
sources outside the region. Address: Commonwealth
Caribbean Regional Secretariat, Georgetown, Guyana.
351. Product Name: [Maxten, and Temptein {Extruded
Textured Soy Protein}; Pro-Lean].
Manufacturer’s Name: Productos Nutricionales S.A.
(Pronasa). Subsidiary of Miles Laboratory.
Manufacturer’s Address: A Garcia y Flo. Juarez, Celaya,
Guanajuato, Mexico. Offices at Lago Muritz 84-A, Mexico
17, DF.
Date of Introduction: 1976.
New Product–Documentation: Soybean Digest Bluebook..
1976. p. 38; 1977. p. 37. Talk with Gil Harrison of
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American Soybean Assoc. 1989. April 21. This company
was run by Donald Reese, a graduate of Stanford
University. He made defatted soy flour, and cereal-soy
blends. General Mills was the first company to make a
defatted soy flour in Mexico. They had had their own little
cereal-soy mixing plant. Their first experiments were done
with a soy beverage (made from defatted soy flour and
flavor) served to government dam workers. They probably
started in the late 1960s and were definitely there by 1971.
When they couldn’t make it go, Don Reese purchased all
the machinery from General Mills. He wouldn’t let Gil
Harrison into his plant on Lago Muritz in 1971. He made
cereal-soy blends and a soy beverage, both containing
sesame. He ended up making all the infant formulas for
Mead Johnson and others. The plant finally closed over a
labor dispute. He is still is in Mexico but is no longer doing
soy.
352. Reza, A.R. 1976. Soya: su cultivo en el Socomusco
[Soybeans and their cultivation in Socomusco, Mexico].
CIASE, Circular No. 49. 11 p. [Spa]*
Address: Instituto Nacional de Investigaciones Agricoles,
Mexico City.
353. Rodzeno A., Rubén Antonio. 1976. Proyecto de
fomento de la producción de soya en Honduras [Project to
promote the production of soybeans in Honduras].
Tegucigalpa, Honduras. Unpublished thesis. *
354. Secretaría de Recurson Naturales, Dirección de
Planificación Sectorial, Honduras. 1976. Proyecto de
fomento de la producción y consumo de soya en grupos
organizados de campesions, 1977-1980 [Project for the
promotion of the production and consumption of soya in
groups organized by peasants, 1977-1980]. Tegucigalpa,
Honduras. 45 p. [Spa]*
• Summary: This report was published by the Secretary of
Natural Resources, Office of Sectoral Planning.
355. Storms, Gayle E. 1976. Informe de la visita efectuado
al proyecto de soya: Clinica La Buena Fe, Magote,
Horcancitos, Comayagua [Report on visits to the soy
project: Clinic at La Buena Fe, Magote, Horcancitos,
Comayagua]. Tegucigalpa, Honduras: CARE Honduras.
Unpublished. *
356. Storms, Gayle E. 1976. Report of soy projects 1976.
Tegucigalpa, Honduras: CARE Honduras. Unpublished. *
357. Bernhardt, C.F. 1976. The legume food crops. In: M.A.
Rifai, ed. 1976. ASEAN Grain Legumes. Bogor, Indonesia:
Central Research Institute of Agriculture. 225 p. See p. 2985.
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• Summary: “The Chinese did not, nor do not, grind up
soybeans to mix with cereals to form a meal or boil them
whole like other legumes such as peas or lentils. Prepared in
the latter manner they have an unattractive flavour and are
not too digestible. In the earliest Chinese writings, there is
no mention of the use of soya as a source of oil. Some
evidence exists that methods of extracting oil were evolved
around the 4th century A.D... To sum it up, soybeans require
special treatment to make them an acceptable human food.
“Legumes assume greater importance in countries where
starchy roots and fruits (cassava, yam, taro, sweet potatoes
and bananas) replace cereals to a large extent as staple
foods. The starchy roots and fruits are so poor in protein
that they do not meet the protein requirements of even
adults when consumed in quantities sufficient to cover the
calorie requirements and still less when considering
children and mothers.”
Concerning the history of legumes: “Legumes are plants
belonging to the Leguminosae family, which is the second
largest family of seed plants. Altogether there are about 600
genera with 13,000 species. The word legume is derived
from the Latin legumen which means any leguminous plant.
An alternative name for edible seed of leguminous plants is
pulse derived from the Latin puls, meaning pottage... The
English term legume dates back to about the 17th century
[1676].
“Legumes are among the earliest crops to be cultivated
by man, going back to Neolithic times when man was
changing from hunting and food gathering culture to a food
producing society. Often in the old world this is termed
‘The Food Producing Revolution,’ which probably took
place between the 9th and 5th millennia B.C. This
revolution was centered in what was called the ‘Fertile
Crescent’ in the Near East...
“Remains of peas and lentils have been found at Halicar
(Turkey) in about 5,500 B.C. (dated by carbon)... Findings
at Jarno [sic, Jarmo, which is located in today’s Iraq, in Iraqi
Kurdistan in the foothills of the Zagros Mountains east of
Kirkuk city] in Turkistan may antedate the Halicar find by
perhaps a millennium, so it can be safely said that legumes
have been eaten by man for some 8,000 years. Legumes
also appear early in the development of agriculture in the
new world. Remains of... kidney beans have been found in
the caves near O’Campo (Mexico) which date back to
around 4,000 B.C. or perhaps earlier... Remains of
cultivated peas have been found in the Neolithic lake village
in Switzerland dating back to approximately 4,500 B.C...
Remains of lentils have been found in the Egyptian tombs
of the 12th dynasty (2,400-2,200 B.C.). Preparation of a
lentil soup was depicted in a fresco at the time of Rameses
III (1,200 B.C.)... Lentils are the first legume to be
mentioned in the Bible in the 25th Chapter of Genesis.”
Note: Turkistan or Turkestan is an historical region of
Central Asia, usually thought to comprise Turkmenistan,
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Uzbekistan, Kyrgyzstan, Tajikistan, southern Kazakhstan,
western China, and northeast Afghanistan. Address: C.P.C.
International (Asia) Ltd., Hongkong.
358. Dinaburg, Kathy; Akel, D’Ann Ausherman. 1976.
Nutrition survival kit: A natural foods recipe and reference
guide. San Francisco, California: Panjandrum Press and
MidPress Productions. viii + 248 p. Illust. Index. 23 cm.
[152 endnotes]
• Summary: This book advocates a natural-food lacto-ovo
vegetarian diet in place of a junk-food meat-centered diet.
Chapter 6, which emphasizes the importance of dietary
fiber–found in whole grains and many other natural foods–
advises (p. 110) that cooks use 2 tablespoons of soy
granules for every cup (dry measure) of grain or grain
product cooked. This will not affect the texture or taste, but
it will usually raise the NPU to a level comparable to or
greater than that of meat. On page 119 in this chapter is a
recipe for Grainburgers (with soy grits or granules and
“tamari sauce).
The section on “Sprouts” (p. 164-66) includes soy
sprouts (good stir fried) and sprouting instructions.
Chapter 8, titled “Meat is Bean Replaced” (p. 168-88)
discusses: vegetarianism, federal meat inspection, DES
(hormones in animal feeds), antibiotics in animal feeds, beef
and cancer, world famine, meat and ecology, lost protein,
protein, essential amino acids and Net Protein Utilization,
cost of 100 gm of usable protein, nutritional value and cost
comparison of meat and non-meat foods, mutual
supplementation, the “cost” of meat protein, lingering meat
myths, soybeans. Soy recipes: Soybeans (pressure cooked).
Soybeans (not pressure cooked). Baked beans. Soy cheese
(homemade tofu). Soybean curry. Mexican beans (soybean
frijoles refritos). Soybean chili (incl. “vege burger”). Bean
and/or grain patties.
Note 1. This is the English-language document seen
(Jan. 2007) that contains the term “Grainburgers” (or
“Grainburger”) or the term “vege burger” (or “vege
burgers”).
Note 2. A paperback edition was published in May 1978
by Jove/HBJ.
359. Duquette, Susan. 1976. Sunburst Farm family
cookbook. Santa Barbara, California: Woodbridge Press
Publishing Co. 303 p. Illust. by Donna Wright. Photographs
by Mehosh Dziadzio. From the Brotherhood of the Sun.
Recipe index. 23 cm.
• Summary: “The Brotherhood of the Sun is a family of
more than 300 people, who have dedicated themselves to
living in harmony with all people and all things. Our desire
is to follow the simple laws of God and nature. In order to
create an environment in which this is possible, we have
established four communities upon thousands of acres of
farm and ranch land in the coastal mountains around Santa
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Barbara, California... In order to help support ourselves and
to share with other people our way of life, we have
established a large organic foods complex in Santa Barbara
called Sunburst Organic Foods.
“This organization includes a large wholesale warehouse
that ships food to stores across the country, six large retail
markets (with future markets projected along the coast), a
community store, a restaurant called ‘The Farmer and the
Fisherman,’ a whole-grain bakery and a fresh juice-bottling
plant that distributes along the west coast.”
Although this natural foods cookbook is not entirely
vegetarian (it includes a chapter titled “Fish,” p. 100-123,
and many fish and shellfish recipes), the rest of the book is
vegetarian and one long chapter (p. 64-99) is titled
“Vegetarian Main Dishes.” The illustrations are beautiful.
Soy-related recipes include: Tofu-vegie soup (p. 17).
Miso-onion soup (p. 17). Many recipes topped with “Bacobits.” Bean salad (with soy beans, p. 35). Sprouts (incl. soy
sprouts, p. 38-39). Tamari-onion gravy (p. 63). Enchiladas
(filled with tofu or soy beans, p. 85). Corn pudding with
Baco-Bits (p. 168). Soy flour cakes (pancakes, p. 268).
The chapter titled “Beans and pasta” (p. 124-39) has a
section on Soybeans subtitled “Or: How to get protein
without really trying.” Recipes and descriptions include:
How to cook whole soybeans (with or without pressure).
Soybean loaf. Soyburgers. Soy milk. Tofu (curded with
lemon juice or vinegar). Tamari and miso. Cheese-soybean
soup. Soy nuts. Soy grits. Soy flakes. Soybean cheese
spread.
The Glossary (p. 295-97) contains descriptions of
gluten, lecithin (from the soybean), miso, protein powder,
tamari, seaweeds, tofu. Address: Santa Barbara, California.
360. Food and Agricultural Organization of the United
Nations. 1976. Soybeans: Area harvested, yield, and
production. FAO Production Yearbook (Rome, Italy) 30:123.
• Summary: The following nations are listed for the first
time as soybean producers in the FAO Production Yearbook.
El Salvador: Achieved yields of 1,500 kg/ha in 1974, 1,800
kg/ha in 1975, and 2,400 kg/ha in 1976. Note: However no
production or area figures are given for soybeans in any of
these 3 years.
Name Changes: Cambodia is changed to Kampuchea
DM. Lao P D Rep is changed to Lao. Mal W Malays is
changed to Mal Peninsul. Vietnam CR is changed to Viet
Nam.
361. Pinchinat, Antonio M. 1976. Improving the production
of legumes and oilseeds. In: N.S. Scrimshaw and M. Behar,
eds. 1976. Nutrition and Agricultural Development:
Significance and Potential for the Tropics. New York and
London: Plenum Press. xxiv + 500 p. See p. 325-29. Chap.
28. Proceedings of the 14th International Biological
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Symposium, held 2-6 Dec. 1974 at Guatemala City,
Guatemala. [14 ref]
• Summary: At the end are comments by Robert F.
Chandler, Jr., who is from the Asian Vegetable Research and
Development Center, Shanhua, Taiwan. Address: Centro
Agronomico Tropical de Investigacion y Ensenanza,
Turrialba, Costa Rica.
362. Roberts, Lewis M. 1976. Improving the production and
nutritional quality of food legumes. In: N.S. Scrimshaw and
M. Behar, eds. 1976. Nutrition and Agricultural
Development: Significance and Potential for the Tropics.
New York and London: Plenum Press. xxiv + 500 p. See p.
309-23. Chap. 27. With comments by Clibas Vieira.
Proceedings of the 14th International Biological
Symposium, held 2-6 Dec. 1974 at Guatemala City,
Guatemala. [15 ref]
• Summary: Contents: Introduction. Dry beans. Cowpeas.
Pigeon peas and chickpeas. Soybeans and peanuts. Broad
beans. Peas. International conferences. References.
Comment by Clibas Vieira (Departamento de Fitotecnia,
Universidade Federal de Vicosa, Escola Superior de
Agricultura, Vicosa, Minas Gerais, Brazil): Introduction.
Increasing production of food legumes. Increasing
productivity. Improving the nutritional quality of food
legumes. References.
Man has been using legumes as important sources of
food ever since the invention of agriculture, probably about
8,000 to 10,000 years ago. About 20 species of food
legumes are used in appreciable quantities in the human
diet. Almost half of the plant proteins consumed by humans
comes from cereal grains, while legumes account for about
20%. Address: Agricultural Sciences, The Rockefeller
Foundation, Guatemala City, Guatemala.
363. U.S. Department of Agriculture. 1976. The annual
report on activities carried out under Public Law 480, 83d
Congress, as amended, during the period July 1, 1974
through June 30, 1975. Washington, DC: U.S. Government
Printing Office. See table 17.
• Summary: Table 17 is titled “Title II, Public Law 480–
total commodities shipped by program sponsor, fiscal year
1975.” The main program sponsors and distributing
agencies, listed alphabetically, are AJJDC (AmericanJewish Joint Distribution Committee), CARE, CRS
(Catholic Relief Service), CWS (Church World Service),
LWR (Lutheran World Relief), SAWS (Seventh-day
Adventist World Service), UNICEF, UNRWA (United
Nations Relief and Works Agency), and WRC (World Relief
Commission). All of these are Private Voluntary
Organizations (PVO/PVOs), registered with USAID. The
following foods containing soy protein were distributed:
Soy fortified sorghum grits (SFSG), CSM (Corn soya mix),
WSB (wheat soya blend), and small amounts of soya flour.
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The vegetable oil which was shipped to many countries was
soybean oil; it is not recorded here.
Foods containing soy protein were distributed to the
following countries or areas: British Solomon Islands, India,
Indonesia, Khmer Republic [Cambodia], Korea, Laos,
Nepal, Philippines, Singapore, Sri Lanka, Vietnam.
Afghanistan, Egypt, Gaza, Jordan–East Bank, Jordan–
West Bank, Morocco, Tunisia, Yemen.
Benin, Botswana, Burundi, Cameroon, Cape Verde,
Central African Republic, Ethiopia, Gambia, Ghana,
Guinea, Ivory Coast, Kenya, Lesotho, Liberia, Malagasy
Republic, Mali, Mauritania, Mauritius, Niger, Nigeria,
Rwanda, Senegal, Seychelles, Sierra Leone, Somalia
Republic, Sudan, Tanzania, Togo, Upper Volta, Zaire.
Belize, Bolivia, Brazil, Chile, Colombia, Costa Rica,
Dominican Republic, Ecuador, El Salvador, Guatemala,
Guyana, Haiti, Honduras, Jamaica, Nicaragua, Panama,
Peru. Address: Washington, DC. Phone: 703-875-4901
(1991).
364. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.;
Hesseltine, C.W.; Bagley, E.B. 1976. An inventory of
information on the utilization of unprocessed and simply
processed soybeans as human food. Peoria, Illinois: USDA
Northern Regional Research Center, Interdepartmental
Report. AID AG/TAB-225-12-76. 197 p. AID contract
report. Undated. No index. 27 cm. Spiral bound. [65 ref]
• Summary: Contents: Introduction. Home and village
traditional soybean foods by country. 1. Soybean food uses
and production in Asia. Soaking dry soybeans. In China:
Tou chiang (soybean milk; preparation, ways of serving),
tou fu (soybean curd; yen-lu is the Chinese name for nigari),
tou fu nao (soft curd), tou fu kan (dry / firm bean curd),
chien chang (pressed tofu sheets), yu tou fu (fried tou fu),
tung tou fu (frozen tou fu), tou fu pi (protein-lipid film;
yuba), huang tou ya (yellow bean sprout or soybean sprout),
mao tou (hairy bean, green soybean, or immature soybean),
dry soybeans (roasting and frying, stewing and boiling),
roasted soybean flour. Fermented soybean foods.
Production and consumption of soybeans (China and
Taiwan).
Japan: Tofu (soybean curd), kinugoshi tofu, processed
tofu products (aburage or age, nama-age and ganmo), kori
tofu (dried-frozen tofu), yaki tofu (grill tofu), yuba (proteinlipid film), soybean milk, gô (ground soybean mash), daizu
no moyashi (soybean sprouts), edamame (green vegetable
soybeans), whole soybeans, kinako. Fermented soybean
foods: Production and consumption.
Korea: Tubu (soybean curd), soybean sprouts, whole
soybeans (green soybeans, parched or roasted soybeans,
boiled soybeans), soybean flour, soysauce, bean paste
[Korean miso], natto, production and consumption of
soybeans.
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Indonesia: Tahu or tahoo (soybean curd), bubuk kedele
(soybean powder), tempe kedele, tempe gembus [the name
in Central and East Java for okara tempeh], oncom tahu [the
name in West Java for okara onchom], other soybean
products (soybean sprouts, green soybeans, roasted and
boiled soybeans, kecap or soysauce, tauco or bean paste
[miso]), food mixtures (Saridele, Tempe-fish-rice or TFR,
Soy-rice baby food, soybean residue [okara]-fish-rice),
production and consumption of soybeans.
Thailand. Philippines: Soybean sprouts, soybean coffee,
soybean cake (made from equal amounts of soybean flour
and wheat flour), soybean milk, tou fu and processed tou fu
products, production and consumption. Burma. India.
Malaysia. Nepal. Singapore. Sri Lanka (Ceylon). Vietnam.
West Asia [Middle East; Iran and Turkey]. References–
Soybean food uses in Asia.
2. Soybean food uses and production in Africa. Ethiopia:
Injera, wots and allichas, kitta, dabbo, dabokolo, porridge.
Kenya. Morocco. Nigeria: Whole soybeans, soybean paste,
corn-soy mixtures (soy-ogi). Tanzania. Uganda. Production.
References–Soybean food uses in Africa.
3. Soybean food uses and production in Europe [both
Eastern and Western]. 4. Soybean food uses and production
in Latin America. Argentina. Bolivia. Brazil. Chile.
Colombia. Ecuador. Guyana. Paraguay. Peru. Uruguay.
Venezuela (fried arepas with textured soy). Mexico: New
village process, commercial developments of soy-based
food products, Gilford Harrison, Ruth Orellana, Seguras
Social. Honduras. Costa Rica. Panama. Dominican
Republic. Jamaica. Haiti. Trinidad. References–Soybean
food uses in Latin America.
5. Soybean food uses and production in North America.
United States: Oriental populations, vegetarian communes,
The Farm in Tennessee. Canada. References–Soybean food
uses in North America. 6. Soybean food uses in Oceania.
Australia. New Zealand. 7. Summary of soybean food uses.
Traditional soybean foods: Soybean milk, soybean curd and
processed soybean curd products, protein-lipid film,
soybean sprout, tempe (tempeh), green soybeans, boiled
soybeans, roasted soybeans, soybean flour, soysauce,
fermented soybean paste, fermented whole soybeans
[Toushih, hamanatto], natto, fermented soybean curd.
Experimental soybean foods: Whole soybean foods,
soybean paste, soy flour, soy beverage. Production and
consumption.
8. Recent simple soybean processes, other than
traditional. Simple village process for processing whole
soybeans: Equipment, process, sanitation requirements,
quality of product, evaluation of product in formulas and
procedures for family and institutional use in developing
countries. NRRC village process. Foods from whole
soybeans developed at the University of Illinois (drum dried
flakes, canned and homecooked soybeans, soy beverages
and beverage products, spreads, snacks).
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Ways of cooking and serving soybeans in the American
diet. 9. Industrial processes. Industrial production and
selling prices of edible soybean protein products. 10.
Barriers to acceptability and utilization of soybeans in food
and research recommendations: Availability. Cultural and
social factors. Texture. Flavor. Nutrition and food safety.
Technology development. Technology transfer. Research
recommendations [concerning each of the above barriers].
Concerning Morocco: Cereal-soy blends have been used
extensively in Morocco; in fiscal year 1974 some 14.7
million lb were shipped to Morocco. Mmbaga (1975)
reported that soy flour is being used in making porridge,
with 1 part soy flour to 3 parts maize / corn flour.
Tables show: (1) Soybean production and imports in
Taiwan, 1962-1975 (tonnes = metric tons, p. 33).
Production rose from a 53,000 tonnes in 1962 to a peak of
75,200 tonnes in 1967, then fell to 61,900 tonnes in 1975.
Imports skyrocketed from 62,400 tonnes in 1962 to a record
827,300 tonnes in 1975. (2) Consumption of soybean foods
in Taiwan, 1964-1974 (kg/capita/year, p. 34). Total soybean
foods not including tofu rose from 1.08 kg in 1964 to a peak
of 2.61 kg in 1972 then fell to 1.99 kg in 1974.
Consumption of tofu (80% water) rose from 18.75 kg in
1964 to a peak of 33.89 kg in 1972, then fell to 32.04 kg in
1974. (3) Supply and disposition of soybeans in Japan,
1971-1974 (p. 49). Total supply is beginning stocks, plus
domestic production, and imports. Total disposition is
crushing, plus traditional foods and feed. In 1974 imports
accounted for 87.5% of the supply, and crushing accounted
for 71.0% of the disposition. (4) Whole soybeans used in
the production of traditional foods in Japan, 1970-74
(tonnes / metric tons, p. 50). Tofu and others rose from
508,000 in 1970 to 539,000 in 1974. Miso rose from
177,000 in 1970 to 192,000 in 1974. Shoyu rose from
13,000 in 1970 to 14,000 in 1974. (5) Defatted soybean
meal used in the production of traditional foods in Japan,
1970-74 (tonnes / metric tons, p. 51). Shoyu rose from
163,000 in 1970 to 176,000 in 1974. Tofu and others was
constant at 130,000 from 1971 to 1973. Miso decreased
from 4,000 in 1970 to 2,000 in 1974. (6) Production of
traditional soybean foods in Japan, 1970-74 (tonnes / metric
tons, p. 52). Tofu and others rose from 1,867,800 in 1970 to
2,264,900 in 1973. Shoyu rose from 1,334,1000 in 1970 to
1,455,800 in 1974. Miso rose from 552,200 in 1970 to
587,200 in 1974. (7) Production and food use of beans
[various types] and consumption of some soybean products
in Korea, 1964-1967 (p. 56-57). In 1967 consumption (in
tonnes / metric tons) was: Bean curd 290,000. Bean sprouts
270,000. Bean sauce 69,700. Bean paste 27,700. Total: 11.6
kg per capita per year. (8) Soybean production in Indonesia,
1960-1974 (p. 65). It rose from 442,862 tons in 1960 to
550,000 tons in 1974. (9) Consumption of soybeans in
various parts of Indonesia in 1970 (p. 66). (10) Production
of soybean foods in the province of Central Java, 1968-
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1972 (tons, p. 67). Kecap rose from 914,695 in 1968 to
1,524,000 in 1972. Tahu decreased from 18,570 in 1978 to
17,000 in 1972. Tempe rose from 506 in 1968 to 39,000 in
1972. (11) Area planted to soybeans and total soybean
production in Thailand, 1964-1974 (p. 70). Area rose from
213,000 rais (6.25 rais = 1 ha) in 1964 to 1,016,000 rais in
1974. Production (in metric tons) rose from 31,300 in 1964
to 252,400 in 1974. (12) Utilization of soybeans by
soybean-consuming countries, 1964-66 (based on FAO
1971 Food Balance Sheets, 1964-66 average, p. 150). The
countries leading in per capita consumption (kg/person/
year) are: China (PRC) 6.7. Japan 5.1. Korea(s) 5.0.
Singapore 4.3. Indonesia 2.8. Malaysia 2.6. Taiwan (ROC)
1.1. (13) Amounts of cereal-soy blends distributed under
Title II, Public Law 480 in fiscal year 1974 (p. 152-155).
(14) U.S. exports of full-fat soy flour, 1974-75 (p. 156).
Note: This is the earliest English-language document
seen (Feb. 2004) that uses the word “tubu” to refer to
Korean-style tofu. Address: Northern Regional Research
Center, Agricultural Research Service, Department of
Agriculture, Peoria, Illinois 61604.
365. Laboratorios Griffith de Mexico, S.A. 1976?
Laboratorios Griffith de Mexico, S.A. [Griffith Laboratories
of Mexico]. Monterrey, Mexico. 14 p. Undated. 23 cm.
[Spa]
• Summary: This attractive but (unfortunately) undated
glossy color brochure has a cover with white illustrations
showing one man looking into a two-barreled microscope
and another holding a beaker–on a dark blue background.
Over the top are many red squares and the thick red outline
of an Erlenmeyer flask, with a red circle and white spoon
inside it. The inside front cover states that Griffith
Laboratories of Mexico was founded in 1954 in Monterrey,
Mexico. The company itself was founded in 1919 in the
United States. The latest date in the text is 1969, so the
brochure was probably published between 1969 and about
1976. The pages are unnumbered. Color photos show: (1)
The company’s buildings with tall mountains in the
background. (2) Crushing rolls making Polvo Praga, one of
the company’s best-known products worldwide. (3) A
spacious, well-equipped laboratory with three woman
researchers. (4) A fork-lift truck loading sacks of flour into a
3-ton retort. (5) Test tubes; in 1956 the company introduced
its antioxidants, 100% soluble in oils and fats, for the
biscuit and pasta industry. (6) Two-page spread of a
Mexican chef carrying a huge tray of foods to a large table.
(7) Five views of the interior of the plant, which occupied
3,800 square meters when constructed, with 4,000 square
meters added later. The company’s products include soy
protein concentrates (Concentrados proteínicos de Soya)
and hydrolyzed vegetable proteins (proteínas vegetales
hidrolizadas). (8) Company personnel wearing white jackets
with hams and sausages. (9) Two views of office workers.
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On the inside rear cover is the company’s creed (“Nuestro
Credo”). Address: Carretera Monterrey–Saltillo Km. 67.5,
Monterrey, Mexico. Phone: 47-34-50.
366. Product Name: Tofu.
Manufacturer’s Name: Southwest Tofu Co. Renamed
Southwest Soyfoods by Sept. 1980.
Manufacturer’s Address: 121 E. Santa Fe Ave., Santa Fe,
NM 87501. Phone: 505-988-1889.
Date of Introduction: 1977. January.
Ingredients: Water, organically grown soybeans, nigari.
Wt/Vol., Packaging, Price: 16 oz packed in water in
molded plastic tray with heat-sealed, peel-off plastic film
lid.
How Stored: Refrigerated.
New Product–Documentation: Attendance roster for
founding members of Soycrafters Association of North
America. 1978. July 28. Kathryn O. Bennett, owner. Note:
This is the earliest document seen concerning soybeans in
New Mexico. We know of no reference to soybeans ever
having been grown in New Mexico.
Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu
(Ballantine pocketbook edition). “Appendix B: Tofu Shops
and Soy Dairies in the West.” p. 397. Southwest Tofu Co.,
Route 2, Box 234, Santa Fe, NM 87501. Phone: 505-9882443. Owner: Stephen and Kathryn Clarke.
Soyfoods Center. 1980. Sept. Tofu shops and soy dairies
in the West (2 pages, typeset). Gives the company’s new
name and address: Southwest Soyfoods, 121 E. Santa Fe
Ave., Santa Fe, NM 97501. Phone: 505-988-1889. Owner:
Kathryn Bennett.
Soyfoods Center Computerized Mailing List. 1981. Jan.
22. Owner: Kathryn Bennett. Richard Jennings bought the
company in the summer of 1982 for $20,000 and began
production on July 15. Soyfoods Center Computerized
Mailing List. 1982 Sept. 17. Owner: Richard Jennings.
Address listed as 2889 Trades West, Santa Fe, NM 87501.
Telephone, 505-471-8979. Talk with Richard Jennings.
1989. Aug. 17. He has changed his company name to The
Food Plant. His main work now is contract manufacturing
of salsa, jams, and sauces. He also makes tofu, tofu tamales,
and tofu burrito filling.
Talk with Kathryn Bennett. 1989. Aug. 28. She started
Southwest Soy Foods and began making tofu in about Jan.
1977 at the address shown above. She produced a regular
nigari tofu made with organic soybeans and sold it in 1
pound water pack cartons. Her maiden name was O’Connor
not Peterson. She spent a lot of time in the early days
working with the New Mexico Dept. of Health to set
standards and good manufacturing practices for tofu. The
department was very nice and grateful.
Talk with Richard Jennings. 1990. Sept. 20. Soybeans
are now grown in eastern New Mexico. For information,
contact the New Mexico Dept. of Agriculture at New
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Mexico State University in Las Cruces. His basic tofu is by
far his best-selling product, followed by Tofu Tamales, then
Tofu Burrito Filling.
367. Lee, Kyung. 1977. Panama Canal key to shipping
efficiency. Soybean Digest. Feb. p. 24a-24b, 24d.
368. MacNaughton, Nancy; Castro, Roberto. 1977.
Procesamiento de soya en Honduras [Soybean processing in
Honduras]. Tegucigalpa, Honduras: Secretaria de Recursos
Naturales, Dirección de Planificación Sectorial,
Departamento de Proyectos. iii + 69 leaves. Feb. Illust. 28
cm. [37 ref. Spa]
• Summary: Contents: Summary and conclusions. 1.
Introduction. 2. Antecedents: Work conducted (in the rest of
the world {USA, Dr. Harry Miller in Shanghai}, China,
Philippines, Rhodesia, Sierra Leone, Mauritania, Ethiopia,
Ruanda, Nigeria, Nepal, Sri Lanka, Brazil, Bolivia &
Maisoy, Paraguay, Chile, Ecuador {Meals for Millions}), in
Mexico and Central America ({INCAP in Panama, Dr.
Steven Youngberg, Guatemala, Belize, Costa Rica,
Nicaragua}, in Honduras), the role of soya in human
nutrition. 3. The project: Objectives, goals, development of
the study (processing of soymilk {in the home, at the level
of an organized group, at the semi-industrial level},
processing of other derivatives of soya / soyfoods {Queso
de soya / tofu, harina de soya / soy flour, Brady Crop
Cooker}, investments required {in the home, at the level of
an organized group, at the semi-industrial level}). 4.
Conclusions and recommendations: Conclusions.
Recommendations. Bibliographic references (leaves 63-65).
Appendix: Nutritional aspects of soya.
Figures show: (1) Flow diagram, with equipment, for the
production of Vital soymilk. (2-3) Flow chart for the
processing of full-fat soy flour by a simple village process.
(4) Flow chart for the processing of full-fat soy flour to
make soymilk. (5) Flow chart: Traditional process for the
production of soymilk. (6) Flow chart: Process for the
production of soymilk on the level of organized groups of
farmers; INTSOY process. (7) Construction of a sock filter
(INTSOY). (8) Flow chart: Process for the production of
soymilk using the Unidad Portatil miller. (9) Flow chart:
Process for the production of soymilk [with coco] used in
the soymilk factory of Stephen Youngberg, in Peña Blanca,
Honduras. Note: Dr. Youngberg is a Seventh-day Adventist.
(10) Three flow diagrams: Process for the production of
whole soy flour in the home–simple, toasted, and blanched.
(11) Koehring Brady 206 Crop Cooker; 2-page brochure
insert. (12) Koehring Brady Extruder Cooker; 2-page
brochure insert.
Tables show: (1) Equipment needed for processing
defatted soy flour; capacity 136 kg (300 lbs.) of soy flour in
8 hours of operation. (2) Characteristics and nutritional
composition of soy beverage after filtration. (3) Initial
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investment in equipment used in making soymilk at the
factory of Dr. Stephen Youngberg, in Peña Blanca,
Honduras. (4) Cost estimates for the production of soymilk
as made at the factory of Dr. Stephen Youngberg, in Peña
Blanca, Honduras (in Lps. = lempiras). (5) Equipment and
costs of the proposed Maisoy project in Honduras.
Page 20: In Honduras. The Ministry of Natural
Resources, in cooperation with other organizations, has
conducted soybean cultivation / production trials in selected
areas in Honduras. In Comayagua, the company named
Compañía Mejores Alimentos [Best Foods Company]
initiated commercial soybean production within the last few
years. Small projects of soybean production and
consumption are prospering in communities in the following
areas: Sonaguera, Colón; Tela, Atlántida; Buena Fé, Santa
Bárbara; Las Animas, El Paraíso; Olanchito, Yoro y
Barrancho, Choluteca.
The goal of these projects is to introduce soya as a
nutritional supplement in the local diet. These projects are
carried out within homemaker’s clubs, schools, child dining
halls, and various communities, with the support of CARE,
CARITAS, The National Board of Social Comfort, like our
communities and local agronomics. The largest area for
cultivating soybeans is five blocks and the smallest is a
quarter block. The majority of these projects can be found
in the first stages of experimentation but the participants
foresee good results. These small scale projects are
important to note because they consist of cooperative efforts
and are self-sufficient. On the other hand, the participants
will manage their time and labor, and will be twice as
motivated to incorporate soy into their daily menus.
Address: Honduras.
369. Banco Central de Nicaragua, Departamento de
Investgaciones Tecnológicas, División Agricola. 1977. Guia
para el cultivo de la soya en Nicaragua [Guide for the
cultivation of soya in Nicaragua]. Managua, Nicaragua:
Banco Central de Nicaragua. 22 p. April. 22 cm. [Spa]
• Summary: Contents: Introduction. Overview. Botanical
description. Varieties. Ecological requirements: Soils,
climate. Cultural practices: Preparation of the land, time of
planting, distance between plants, density of planting,
inoculation of the seed, planting depth, fertilization /
fertilizers. Control of weeds: mechanical, chemical control.
Pests and their control. Diseases. Harvest. Storage. Costs of
production per manzana. Some recipes for preparing foods
based on soya: Corn and soya bread. Whole soya flour.
Fresh soymilk. Soy biscuits or crackers. Maizena with
soymilk. Tofu (Queso de leche de soya, coagulated with
lemon juice). Tortillas with corn and soya. Cooking whole
soybeans. Address: Managua, Nicaragua.
370. O’Mara, James P. 1977. Mexico’s 1976 drought cuts
soybean, rice crops. Foreign Agriculture. May 2. p. 2-4, 12.
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• Summary: Soybeans have replaced cottonseed as the
principal oilseed in the country. The water shortage last
spring caused a decline in the 140,000 hectares (ha)
programmed for soybeans in Sinaloa to an actual planted
area of around 40,000 ha; rice area was reduced from
50,000 ha to about 33,000 ha. In Sonora, irrigated summercrop area was reduced by some 80,000 ha, with soybean
plantings reaching just 50,000 ha. The two-state region
accounts for about 90% of annual soybean production
(grown in the summer). During the 1975 summer season
this area produced around 585,000 tonnes of soybeans
while output in 1976 was under 220,000 tons. Countrywide
the totals were 625,000 tons in 1975/76 and an estimated
280,000 tons in 1976/77. Other new areas into which
soybean production can be expanded are limited largely
because of wide variations in the amount of daylight and in
elevation. Hence, large expansion into other areas is not
expected. Poultry and swine consume about 90% of
Mexico’s domestically produced soybean meal; the
remainder goes for dairy cattle and pet rations, and for soy
flour for human consumption. Consumption is showing
steady growth, especially for texturized soy protein.
Because of its increasing requirements for soybeans,
Mexico would like to augment production to at least
600,000 tons or more a year to avoid sizable imports.
Address: Asst. U.S. Agricultural Attaché, Mexico City.
371. Product Name: Tex Pro 1 (Hamburger), Tex Pro 2
(Meat Loaf), Tex Pro 3 (Sloppy Joe), Tex Pro 4 (Chili Mix),
Tex Pro 5 (Taco), Tex Pro 6 (Veal and Fish), Tex Pro 7
(Spaghetti and Lasagna), Tex Pro 8 (Pizza Topping).
Manufacturer’s Name: Bernard Food Industries, Inc.
Manufacturer’s Address: 1125 Haretrey, P.O. Box 1497,
Evanston, IL 60204. Also plant at 222 S. 24th St., San Jose,
CA 95103.
Date of Introduction: 1977. June.
New Product–Documentation: Soybean Digest Blue
Book. 1977. p. 37. “Manufacturer of Institutional Food
Products.”
372. Campo Agrícola Experimental Rio Bravo (Mexico).
1977. El cultivo de la soya en el norte de Tamaulipas [The
cultivation of soybeans in northern Tamaulipas]. CIAT,
Circular No. 14. 22 p. June. [10+ ref. Spa]*
Address: Rio Bravo, Tamaulipas, Mexico.
373. Green, J.R.; Lawhon, J.T.; Cater, C.M.; Mattil, K.F.
1977. Utilization of whole undefatted glandless cottonseed
kernels and soybeans to protein-fortify corn tortillas. J. of
Food Science 42(3):790-94. May/June. [13 ref]
Address: Food Protein R&D Center, Oilseeds Products Div.,
Texas A&M Univ., F.E. Box 183, College Station, TX
77843.
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374. Shurtleff, William; Aoyagi, Akiko. 1977. Favorite
tempeh recipes. Organic Gardening 24:112, 114. June.
• Summary: Contains recipes for: Deep-fried tempeh. Panfried tempeh. Tempeh, lettuce and tomato sandwich. Batterfried tempeh. Tempeh on pizza. Tempeh in tortillas, tacos,
or pita. Tempeh in soups and stews. Broiled or barbequed
[barbecued] tempeh. Address: c/o New-Age Foods Study
Center, 790 Los Palos Dr., Lafayette, California 94549.
Phone: 415-283-3161.
375. Tejerina, Juana; Gómez-Brenes, R.A.; Bressani, R.
1977. Efecto de varios procesos sobre la calidad proteinica
de un alimento a base de soya y de maiz [Effect of different
processes on the protein quality of a food based on soya
beans and maize]. Archivos Latinoamericanos de Nutricion
27(2):181-194. June. [10 ref. Spa; eng]
Address: Inst. Nutricion Centro America y Panama,
Guatemala City, Guatemala.
376. Hafner, Fred. 1977. A tribute to Dr. Henry Borsook–An
account of a man, a product, and a project. Unpublished
manuscript. 6 p. Oct. 14. Unpublished manuscript.
• Summary: In 1942 (during World War II) when Clifford
Clinton need help in developing a nutritious food from nonrationed materials to feed non-paying “customers” in his
cafeteria on Olive Street in downtown Los Angeles, he
contacted Dr. Henry Borsook, a biochemist at Cal-Tech. Mr.
Clinton offered Dr. Borsook a monetary grant if he would
undertake the project; Dr. Borsook accepted. Borsook used
partially defatted soy grits or soy flour plus essential
vitamins and minerals as the basic formula, then added salt,
spices, and hydrolyzed vegetable protein. “The resulting
product when mixed with water and heated in an oven
formed a high protein, nutritious and tasty mush. This
product was served from the steam table of the Clifton
Cafeteria to those who had no money but were hungry and
deserving of care. The product was well received by the
destitute vagrants who looked to Mr. Clinton for a “hand
out”; the developmental work of Dr. Borsook had met the
need of the emergency created by the war.
“Mr. Clinton was able to contract with Gentry, Inc. of
Oxnard, California, to manufacture the product; Gentry was
selected because they had available the spices needed for
the product, as well as the blending facilities.”
In 1946 when World War II came to an end the Meals
for Millions (MFM) Foundation was born and the Borsook
formula, renamed MPF, became the key component of a
program to fight hunger throughout the world. Among the
many fine people associated with the Foundation were Dr.
Borsook, Clifford Clinton, Edmond Clinton, Florence Rose,
Ernest Chamberlain, Hazel Hopkins, Bea Azedo, Reg
Helfferich, Elsie Russell, Lloyd Bellisime, Gerlad Miller,
Col. “Sandy” Saunders, Larry Lyvman, Neal O’Donnell,
Mark Sterner, Don Ebright and Peter Davies to name a few.
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In 1958 General Mills relieved Gentry as the
manufacturer of MPF. Eventually partially defatted soy grits
were replaced by fully defatted soy grits, giving the product
a higher protein content. And the following essential
vitamins were added to the formula: Vitamin C, vitamin E,
vitamin B-6, and vitamin 12.
Dr. Albert Schweitzer [who died in 1965] used MPF
extensively at his hospital in Lambarene, Gabon. Dr. Tom
Dooley used MPF in his MEDICO hospital in Laos. 80,000
lb of MPF were used in the Biafran war in Nigeria. During
the prisoner exchange with Cuba’s Castro in the mid-1960s,
over 800,000 lb of MPF were shipped to Cuba and
converted into MPF sausage. After earthquakes in Morocco,
Turkey, and Central and South America, MPF was donated
in time to relieve severe cases of protein shortage. In 1960 it
was flown to needy orphanages in Morocco.
377. Tofu Shop (The). (Renamed Far Pavilions in late
1979). 1977. October. New soyfoods restaurant or deli. 116
N. Oak Street (Box 69), Telluride, CO 81435.
• Summary: Menu and promotional brochure for The Tofu
Shop. 1978, Sept. 6 panels. On the front panel is a stunning
photograph of Rocky Mountains rising out of a misty valley.
Entrees (Served with soup or salad–$0.65 extra): Stir-fried
tofu, rice & vegetables. Burgers: Soy burger, Tofu burger,
Okara burger. Stuffed pitas: Grilled tofu & vegetables,
Guacamole and tofu. Burritos: Spicy tofu and rice filling
with guacamole. Smoothies: Carob, honey, soymilk with
banana. Carrot sunny shake. Other refreshments: Miso
broth, soymilk, whey from making tofu. Salads: Full plate
tofu & guacamole salad, Tofu and vegetable salad, Okara
salad. Fresh tofu. Grilled tofu. On the back panel is a lively,
writhing dragon plus: “Uncompahgre Natural Foods.
Producers and suppliers of specialty foods for Colorado’s
western slope.” Talk with Matthew Schmit, founder and
owner of The Tofu Shop. 2002. Sept. 19. Matthew estimates
that this undated menu was first printed in about Sept. 1978.
Menu for Far Pavilions. 1979, undated. 8 panels. Green
on tan paper. “International vegetarian cuisine. Welcome
hospitality. Located below the opera house. For details, see
separate Menu entry for Far Pavilions.
Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis,
Cafes & Restaurants. p. 3. Started in Oct. 1977 by Matthew
Schmit. Later run by Catherine Peterson.
Note: This is America’s second “soy deli,” offering a
host of highly creative and delicious recipes. Address:
Telluride, Colorado. Phone: 728-4441.
378. Instituto de Nutricion de Centro America y Panama.
1977. Informe anual, i deg de enero-31 de diciembre de
1976 [Annual report, 1 January-31 December 1976].
Panama City, Panama. 201 p. [Spa]*
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379. Patronato Nacional para la Infanzia, Honduras. 1977.
Prueba de aceptabilidad y tolerancia de dos mezclas de
Maisoy [Test of the acceptability and tolerance of two
mixtures of Maisoy]. Tegucigalpa, Honduras. 12 p.
Unpublished manuscript. Mimeographed. [Spa]*
• Summary: This study, conducted by the National Office/
Foundation for Infancy and Childhood, found that Maisoy
was well accepted.
380. Bodwell, C.E. ed. 1977. Evaluation of proteins for
humans. Westport, Connecticut: AVI Publishing Co. xvi +
327 p. Illust. Index. 24 cm. [300+* ref]
• Summary: Chapters include: 1. Nutritional evaluation and
the utilization of protein resources, by Scrimshaw and
Young. 2. Human protein and amino acid metabolism and
requirements in relation to protein quality, by Young and
Scrimshaw. 3. In vitro indices: Relationships to estimating
protein value for the human, by Hackler. 4. Animal
bioassays: A critical evaluation with specific reference to
assessing nutritive value for the human, by Samonds and
Hegsted. 5. Human assays and applications, by Bressani. 6.
Biochemical indices in humans, by Bodwell. 7. Techniques
in rat bioassays, by Miller and Lachance. 8. Techniques in
human nitrogen balance studies, by Kies. 9. Amino acid
fortification, by Jansen. 10. Protein supplementation and
complementation, by Bressani. 11. Chemical changes in
food proteins, by Feeney. 12. Processing effects, by
Vaughan. 13. Severe alkali treatment of proteins, by de
Groot. 14. Protease inhibitors and hemagglutinins of
legumes, by Liener. 15. Other antinutritional factors of
practical importance, by Martinez. Address: USDA ARS.
381. Bressani, R. 1977. Protein supplementation and
complementation. In: C.E. Bodwell, ed. 1977. Evaluation of
Proteins for Humans. Westport, CT: AVI Publishing Co. xvi
+ 327 p. See p. 204-32. Chap. 10. [30 ref]
Address: INCAP, Guatemala.
382. Food and Agricultural Organization of the United
Nations. 1977. Soybeans: Area harvested, yield, and
production. FAO Production Yearbook (Rome, Italy) 31:124.
• Summary: The following nations are listed for the first
time as soybean producers in the FAO Production Yearbook.
* = Unofficial figure. F = FAO estimate. Egypt: Harvested
4,000* ha in 1975, 7,000* ha in 1976, and 8,000F ha in
1977.
Liberia: Harvested 4,000 ha in 1969-71, 4,000F ha in
1975, 5,000F ha in 1976, and 5,000F ha in 1977.
Zambia (formerly Northern Rhodesia): Harvested 1,000
ha in 1975, 1976, and 1977F.
Nicaragua: Harvested 1,000 ha in 1975*, 1976*, and
1977F.
Chile: Harvested 1,000 ha in 1969-71, 1,000* ha in
1975, 2,000* ha in 1976, and 1,000* ha in 1977.
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Iraq: Produced 1,000F tonnes (metric tons) in 1976 and
1,000F tonnes in 1977.
Also of interest: Iran produced (on average) 5,000
tonnes in 1969-71, 70,000* tonnes in 1975, 102,000*
tonnes in 1976, and 103,000F tonnes in 1977.
Turkey produced (on average) 11,000 tonnes in 196971, 7,000 tonnes in 1975, 9,000 tonnes in 1976, and 8,000*
tonnes in 1977.
383. Orr, Elizabeth. 1977. The contribution of new food
mixtures to the relief of malnutrition: A second look. Food
and Nutrition (U.N.) 3(2):2-10. [4 ref]
• Summary: This is an update of the 1972 Tropical Products
Institute study. A table lists products by continent and
country, and categorizes them as exploratory stage,
production terminated, production irregular/position not
known, and in regular production, each with its year of
introduction. Soy products terminated include Saci (1968)
in Brazil and Saridele (1957) in Indonesia.
Soy products with production irregular or position not
known include Soya Products in Mexico (introduced by
Conasupo in the early 1960s) and Solein (1963) in Brazil.
Soy products in regular production include Puma (1969)
in Guyana, Pronutro (1962) in South Africa, Soya Products
(1968) in Uganda, Vitasoy (1940) in Hong Kong, Vitabean
(1952) in Malaysia and Singapore, and Soya Products
(1963) in Thailand. Other soy products discussed include
Superchil and Fortesan in Chile, Bienestarina in Colombia,
Incaparina in Guatemala, Maisoy in Bolivia, Leche Avena in
Ecuador, Nutri Nugget, Protesnac, Protein Plus, Shaktiahar,
and Paushtikahar (all from Soya Production and Research
Assoc., Bareilly) in India, and Thriposha in Sri Lanka.
Address: Head, Marketing and Industrial Economics Dep.,
Tropical Products Inst., London.
384. Rayo Centeno, Hector. 1977. Efecto de la inoculation
con Rhizobium japonicum y de la fertilization nitrogenada
en soya (Glycine max (L.) Merrill) en tres localidades en
Nicaragua [Effect of inoculation with Rhizobium japonicum
and nitrogen fertilization on the soybean (Glycine max (L.)
Merrill) at three localities in Nicaragua]. Nicaragua:
Instituto Nicaraguense de Tecnologia Agropecuaria,
Division de Education Agricola Superior. 44 p. 28 cm. [Spa]
• Summary: Introduction: The first introductions of soybean
cultivars to Nicaragua started in 1968. The present
investigation took place in rural conditions during the last
half of 1975 in the localities of Nagarote and La Calera and
under conditions of irrigation by sprinklers in the valley of
Sébaco from February to May of 1976. Address: Nicaragua.
385. U.S. Department of Agriculture. 1977. The annual
report on activities carried out under Public Law 480, 83d
Congress, as amended, during the period July 1, 1975
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through September 30, 1976. Washington, DC: U.S.
Government Printing Office. See table 17.
• Summary: Table 18 is titled “Title II, Public Law 480–
total commodities shipped by program sponsor, fiscal year
1976.” The main program sponsors and distributing
agencies, listed alphabetically, are AJJDC (AmericanJewish Joint Distribution Committee), CARE, CRS
(Catholic Relief Service), CWS (Church World Service),
LWR (Lutheran World Relief), SAWS (Seventh-day
Adventist World Service), UNICEF, UNRWA (United
Nations Relief and Works Agency), and WRC (World Relief
Commission). All of these are Private Voluntary
Organizations (PVO/PVOs), registered with USAID. The
following foods containing soy protein were distributed:
Soy fortified sorghum grits (SFSG), CSB (corn soya blend),
CSM (corn soya mix), WSB (wheat soya blend), and small
amounts of soya flour. The vegetable oil which was shipped
to many countries was soybean oil; it is not recorded here.
Foods containing soy protein were distributed to the
following countries or areas: Near East: Bhutan, Egypt,
Gaza, Jordan, Jordan West Bank, Morocco, Tunisia, Yemen.
Latin America: Bolivia, Brazil, Chile, Colombia, Costa
Rica, Dominican Republic, Ecuador, El Salvador,
Guatemala, Guyana, Haiti, Honduras, Nicaragua, Panama,
Paraguay, Peru.
Africa: Benin, Botswana, Burundi, Cameroon, Cape
Verde, Central African Republic, Ethiopia, Gambia, Ghana,
Kenya, Lesotho, Liberia, Malagasy, Malawi, Mauritania,
Mauritius, Niger, Rwanda, Senegal, Seychelles, Sierra
Leone, Sudan, Tanzania, Togo, Zambia.
Asia: Bangladesh, India, Indonesia, Korea, Nepal,
Pakistan, Philippines, Singapore, Sri Lanka. Address:
Washington, DC. Phone: 703-875-4901 (1991).
386. Villegas, Carmen. comp. 1977. Camote, maní, soya, en
América Latina, 1970-1975; una bibliografía parcialmente
anotada [Sweet potatoes, peanuts, and soybeans in Latin
America, 1970-1975: A partially annotated bibliography].
IICA. Documentacion e Informacion Agricola No. 54. vi +
90 p. For soya, see p. 29-76. 28 cm. (Turrialba, Costa Rica,
IICA. Programa Cooperattivo para el Desarollo del
Tropioco Americano). [391 ref. Spa]
• Summary: IICA is the Instituto Interamericano de
Ciencias Agricolas (Interamerican Institute of Agricultural
Sciences). In the bibliography on soya, the citations (#153
to #543) are listed alphabetically by author. There is a
geographical index but no subject index or subdivisions.
Most of the citations concern soybean agronomy rather than
utilization. The countries with the largest number of
citations are Brazil, Argentina, and Mexico. Address:
Turrialba, Costa Rica. Programma Cooperativo para el
Desarollo del Tropico Americano.
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387. White, Beverly. 1977. Bean cuisine. A culinary guide
for the ecogourmet. Boston, Massachusetts: Beacon Press.
xv + 142 p. Illust. by Julie Maas. Index. 21 cm.
• Summary: Contents: Introduction. 1. Becoming a bean
cook. 2. Bean soups. 3. Bean salads. 4. Bean sandwiches,
spreads, and such. 5. Stovetop beanpots. 6. Oven beanpots.
7. Feasts for special occasions. Dried legume glossary.
Contains good information about pressure cookers and
pressure cooking beans (p. 6-10, including soybeans). Soyrelated recipes include: Soy sprouts (p. 13). Basic tofu (p.
14). Bean on bean soup (p. 18). Tofu mayonnaise (p. 27).
Apple bean sprout salad (with tofu dressing, p. 39). Carrot
salad with tofu (p. 40). Soy joy salad (p. 48). Amarillo taco
(with cooked soybeans, p. 50). Soy sandwiches (p. 57-58).
Soyburgers supreme (p. 58-59). USA paté (p. 60). Soybeans
creole (p. 85). Hearthside baked soybeans (p. 99). Vegetable
medley (with soybeans, p. 110). Miso shiru soup (p. 126).
Soy cucumber salad–sunomono (with soy sauce, p. 126).
Vegetable sukiyaki (with tofu and soy sauce, p. 127). Basics
(p. 136).
Soybean sprouts should be ½ to 1 inch long; they need
to be parboiled for 10 minutes before use in salads. Freshen
old tofu by parboiling for 2-3 minutes in a pot of boiling
water.
388. Zardain C., Maria Isabel. 1977. Evaluación de diversos
tratamientos del frijol de soya para inhibir la actividad de
los factores antinutricios [Evaluation of various treatments
of soybeans to inhibit the activity of antinutritional factors].
BSc thesis, Universidad Ibero-Americana, Mexico. [Spa]*
Address: Mexico.
389. Bressani, Ricardo. 1978. The quality of soybean
protein as tested in children. In: American Soybean Assoc.,
ed. 1978. International Soya Protein Food Conference,
Proceedings. Hudson, Iowa: ASA. 136 p. See p. 30-34. [17
ref]
• Summary: Contents: Introduction. Studies with soybean
as the sole source of protein: As a milk substitute in infants
and malnourished children, protein quality in children aged
8-12 years. As a protein supplement. Conclusions. Address:
INCAP, Guatemala.
390. Garcia, Elvira. 1978. La mujer que llevo la soya al
campo [The woman who is taking soya to the countryside].
Natura (Mexico). April. p. 98-103. [Spa]
• Summary: About the work of Blanca Dominguez in
Tepoztlan. Contains two photos of her. Address: Mexico.
391. Dominguez de Diez Gutiérrez, Blanca. 1978. Los mil y
un usos de la soya [The 1001 uses of soya]. Natura
(Mexico). May. p. 51-66. [2 ref. Spa]*
• Summary: Contents. Introduction. How to make soymilk
(leche de soya). How to make cheese or tofu (el queso o
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tofu). Recipes based on fresh soy puree (Go). How to use
soymilk. All the things you can do with tofu. What to do
with okara (el Okara). Soy sprouts (Los germinados de
soya). Kinako or roasted soy flour (Kinako o polvo tostado
de soya (harina)). Soy coffee (Soyafé o café de soya).
Soynuts (soyanuez).
Note 1. Most of the terminology in this article is derived
from The Book of Tofu (by Shurtleff & Aoyagi), which is
cited in the bibliography. Note 2. This is the earliest
Spanish-language document seen that uses the word
“soyanuez” to refer to soynuts. Address: Lived at Tepoztlan,
Morelos. Address: Apdo Postal #21140, Mexico 04000 DF,
Mexico.
392. Dominguez de Diez Gutiérrez, Blanca. 1978. Los mil y
un usos de la soya [The 1001 uses of soya]. Mexico City:
Editorial Posada. 15 p. [2 ref. Spa]
• Summary: This booklet was reprinted from the May 1978
issue of Quadernos de Natura magazine, p. 51-66. Blanca
was born on 8 Nov. 1919. Address: Circulo Yoga de
Tapasthana, A.C. Tepoztlan, Morelos, Mexico.
393. Pontecorvo, A.J.; Bourne, M.C. 1978. Simple methods
for extending the shelf life of soy curd (tofu) in tropical
areas. J. of Food Science 43(3):969-72. May/June. [16 ref]
• Summary: Soymilk was coagulated using lemon juice to
make tofu. Methods studied for extending the storage
stability included immersion in aqueous solutions (with salt
or a low pH from addition of lemon juice), smoking, and
combinations of the above. Tofu that had been smoked for
48 hours was liked the best and had the best resistance to
spoilage. It kept for 10 days at ambient temperature on a
wire mesh. The very firm texture resembled that of cheddar
cheese. Address: 1. Horacio No. 1805-402, Mexico 10., D.F.
Mexico City, Mexico; 2. Cornell Univ., Geneva, New York.
394. Foreign Agriculture.1978. Meat boom sparking Latin
American demand for U.S. soy products. July 10. p. 2-5.
• Summary: Some of the world’s fastest rates of population
growth, together with chronic protein deficits and rising
incomes, are stimulating meat production in Latin America.
Last year, the U.S. shipped $357 million worth of soybeans
and soybean products to Latin America, more than doubling
the figure for 1976. Dr. Don H. Bushman, animal
nutritionist with the Mexico City office of the American
Soybean Association (ASA) sees shipments of U.S.
soybeans and meal to the region rising by at least 50% in
the next 5 years. Mexico was the market for nearly half of
all U.S. exports of soybeans and products to the region last
year. Peru was a $40.6 million market for U.S. soybeans and
products (largely oil) last year. The third largest U.S. market
in Latin America is Venezuela. U.S. exports of soybeans and
soybean meal to Latin America in 1977 were as follows
(figures in thousands of tonnes): Mexico, 519.4; Venezuela,
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157.2; Jamaica, 49.4; Dominican Republic, 26.9; El
Salvador, 22.4; Peru, 20.8.
395. Harper, J.M.; Cummings, D.A.; Kellerby, J.D.;
Tribelhorn, R.E.; Jansen, G.R.; Maga, J.A. 1978. Evaluation
of low-cost extrusion cookers for use in LDC’s. Annual
report. LEC Report No. 4. ix + 192 p. July. (Departments of
Agricultural and Chemical Engineering, and Food Science
and Nutrition, Colorado State Univ., Ft. Collins, CO 80523).
28 cm.
396. Foreign Agriculture.1978. Feeding trials boost
Mexican use of U.S. soybean meal. Aug. 7. p. 8-9.
• Summary: On two ejido farms in the Mexican State of
Puebla, hog feeding trials are winning converts to soybean
meal. Ejido means “common public land”. On these ejidos
the land belongs to the Government but remains in a
family’s hands as long as the land is actually farmed. Ejidos
account for close to half of Mexico’s total farmland.
397. Caribbean Agricultural Research and Development
Institute (CARDI). 1978. Food legume in the Caribbean,
Central America and Panama: Status and possibilities.
Santiago, Chile: FAO Regional Office for Latin America
and the Caribbean. Aug. CULT-7.
• Summary: Pages 45-47 state: “2.2. Glycine max
(Soybean): The level of soybean production in the Region is
very low, with 709 tonnes being produced on 781 ha (Table
5). Trinidad & Tobago and Guyana are responsible for about
70% of the production. While in Trinidad and Surinam the
crop is grown intercropped with maize or vegetables mainly
on small farms soybean is being grown on a large scale
under the corn-soya project in the intermediate savannahs of
Guyana. Under this project, it is proposed to establish a
large area in soybean in Guyana and Belize.
The main variety used in the region is Jupiter. The
CADP Seed Farm in Trinidad produces seed of this variety.
The produce is generally processed for both human and
animal consumption.
Soybean is a relatively new crop to the area and, except
for the large scale projects planned for Guyana and Belize,
it is not envisaged that it will make an immediate impact on
the food legume situation in the region. However, many
countries are interested in this crop and experiments are
continuing to find suitable high-yielding varieties, with
good agronomic characteristics, that are adapted to the area.
Many of the territories participate in the outreach
programmes of the International Soybean Programme
(INTSOY).”
Table 5 (p. 46) shows soybean production and area in
Central America and the Caribbean (no date is given, but it
is apparently for 1976): (1) Trinidad & Tobago: 250 tonnes
of soybeans are produced on 222 ha (1000 kg/ha). (2)
Guyana: 245 tonnes are produced on 243 ha (1008 kg/ha).
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(3) Costa Rica: 100 tonnes are produced on 100 ha (1000
kg/ha). (4) Nicaragua: 90 tonnes are produced on 166 ha
(545 kg/ha). (5) Surinam: 24 tonnes are produced on 50 ha
(500 kg/ha). Total: 709 tonnes are produced on 781 ha (811
kg/ha).
Details are given on soybean production in Guyana,
Trinidad and Tobago, and Nicaragua. In Guyana, soybeans
are processed for both human and animal consumption and
marketed through the Food Corporation. “Production targets
were 420 ha in 1978, rising to 850 ha in 1981.” In Trinidad
and Tobago the crop is used as fodder, and “is consumed
70% fresh and 30% dried. The demand always exceeds
supply and about 1,500 tonnes are imported annually for
use mainly as animal feed.”
In Nicaragua: “Soybean is grown mainly in the Sebarco
and Motoigalpa districts with a mean elevation of 500
meters and with an average rainfall of 800 mm. Production
has increased from approximately 2.3 tonnes in 1972 to 90
tonnes in 1976. Almost all production is mechanized on
medium sized farms (16-25 ha), with an average yield of
800 kg/ha from pure stands.”
Note: It is not whether the following is from the 1st ed.
of Aug. 1978 or the 2nd ed. of July 1983.
398. Whigham, D.K.; Judy, W.H. 1978. International
soybean variety experiment: Third report of results, 1975.
INTSOY Series No. 15. x + 369 p. Aug. (College of Agric.,
Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in
the following regions and countries: Africa: Algeria,
Burundi, Cameroon, Congo, Dahomey, Egypt, Ethiopia,
Gambia, Ghana, Ivory Coast, Lesotho, Mali, Mauritius,
Niger, Reunion, Rhodesia (Salisbury), Rwanda, Senegal,
Sierra Leone, Swaziland, Tanzania, Togo, Upper Volta,
Zambia.
Asia: Afghanistan, Bangladesh, India, Indonesia, Korea,
Nepal, Pakistan, Philippines, Sri Lanka, Taiwan, Thailand.
Europe: Hungary, Italy, Spain, Yugoslavia.
Mesoamerica: Bahamas, Belize, Costa Rica, Honduras,
Jamaica, Martinique, Nicaragua, Panama, Trinidad &
Tobago.
Middle East: Iran, Israel, Jordan, Lebanon, Saudi
Arabia.
North America: United States.
Oceania: Fiji, Tahiti.
South America: Argentina, Bolivia, Brazil, Chile,
Colombia, Ecuador, French Guiana, Guyana, Peru,
Venezuela.
Note 1. This is the earliest document seen (April 2004)
concerning soybeans in Niger, or the cultivation of soybeans
in Niger. On 3 July 1975 fifteen soybean varieties were
planted at Maradi, Niger; two days later the same 15
varieties were planted at Gaya, Niger. The research was
conducted under the auspices of the Director, Institut de
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Recherches Agronomiques Tropicales (IRAT), Station de
Tarna, B.P. 6, Maradi, Niger. At Maradi, Forrest gave the
highest yield, 3,501 kg/ha and nine varieties gave yields of
over 3,000 kg/ha. At Gaya, Jupiter gave the highest yield,
1,925 kg/ha.
Note 2. This is the second earliest document seen (Jan.
2002) for the cultivation of soybeans in French Guiana (12
Dec. 1975). On 12 Dec. 1975, cooperators Mr. J. Larcher
and Mr. P. Midras (Institut de Recherches Agronomiques
Tropicales, Station de Cabassou, B.P. 60, 97301 Cayenne,
French Guiana), planted fifteen varieties of soybeans at
Cayenne. Jupiter gave the highest yield, 3,445 kg/ha.
Note 3. This is the 2nd earliest document seen (April
2005) concerning soybeans in French Polynesia (or Tahiti),
or the cultivation of soybeans in French Polynesia. This
document contains the 2nd earliest date seen for soybeans
on French Polynesia, or the cultivation of soybeans on
French Polynesia (3 Dec. 1975). Thirteen varieties were
tested at Papeete (capital of French Polynesia on the island
of Tahiti), under the direction of Mr. Jean-Louis Reboul and
Mr. Robert Yau-Akui, Service de l’Economie Rurale, B.P.
100, Papeete, Tahiti, French Polynesia. Davis gave the
highest yield, 4,902 kg/ha.
This is the earliest document seen (Jan. 2005)
concerning soybeans in Niger, or the cultivation of soybeans
in Niger. This document contains the earliest date seen for
soybeans in Niger, or the cultivation of soybeans in Niger (3
July 1975). Fifteen varieties were tested at Maradi under the
direction of IRAT, Station de Tarna, B.P. 6, Maradi, Niger.
Forrest gave the highest yield, 3,501 kg/ha. On 5 July 1975,
fifteen varieties were tested at Gaya; Jupiter gave the
highest yield, 1,925 kg/ha.
This document also contains an early clear date seen for
soybeans in Senegal, and the cultivation of soybeans in
Senegal (9 July 1975; one of two documents). Fifteen
varieties were tested at Sefa under the direction of Mr. Jean
Durovray, C.N.R.A., Sefa, Senegal. Jupiter gave the highest
yield, 2,025 kg/ha.
This is the earliest document seen (Jan. 2005)
concerning soybeans in Martinique, or the cultivation of
soybeans in Martinique. This document contains the earliest
date seen for soybeans on Martinique, or the cultivation of
soybeans on Martinique (10 April 1975). Fifteen varieties
were tested at Fort de France, under the direction of Mr.
Daly, IRAT, Le Lamentin, B.P. 427, Fort de France,
Martinique. Improved Pelican gave the highest yield, 2,154
kg/ha.
This is the earliest reliable document seen (March 2006)
concerning soybeans in Togo, or the cultivation of soybeans
in Togo. This document contains the earliest solid date seen
for soybeans in Togo or the cultivation of soybeans in Togo
(2 May 1975). On May 2 fifteen varieties of soybeans were
planted at Davié in southern Togo under the direction of Mr.
J. Marquette, Le Chef de la Mission, IRAT au Togo, B.P.
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1163, Lome, Togo. Davis gave the best yield, 3,563 kg/ha.
On May 7 fifteen varieties were grown at Amoutchou;
Jupiter gave the best yield, 3,667 kg/ha. On July 8 eleven
varieties were grown at Kitangbao; Jupiter gave the best
yield, 3,292 kg/ha. The source of the soybeans in each
country was INTSOY for ISVEX trials. Address: College of
Agriculture, Univ. of Illinois, Urbana-Champaign.
399. Howes, Charles D. 1978. Re: Seventh-day Adventist
soymilk plants. Letter to William Shurtleff at Soyfoods
Center, Oct. 1 p. Typed. [1 ref]
• Summary: Lists the soymilk plants in Central & North
America (4, in Mt. Vernon, Ohio; Sonora, Mexico;
Montemorelos, Nueva Leon, Mexico; San Pedro Sula,
Honduras), Asia (2, in Chiba-ken, Japan, and in Poona,
India), and the Middle East (1, in Cairo, Egypt). Address:
Loma Linda Foods, 13246 Wooster Rd., P.O. Box 388,
Mount Vernon, Ohio 43050. Phone: (614) 397-7077.
400. Judy, W.H.; Whigham, D.K. 1978. International
soybean variety experiment: Fourth report of results, 1976.
INTSOY Series No. 16. x + 401 p. Oct. (College of Agric.,
Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in
the following regions and countries: Africa: Algeria, Benin,
Botswana, Burundi, Cameroon, Central African Empire,
Congo, Egypt, Ethiopia, Gabon, Ghana, Ivory Coast,
Lesotho, Mali, Niger, Nigeria, Rhodesia, Somalia, Sudan,
Swaziland, Tanzania, Togo, Uganda, Upper Volta, Zaire,
Zambia.
Asia: Bangladesh, India, Indonesia, Nepal, Pakistan,
Philippines, Sri Lanka, Thailand.
Europe: Hungary, Italy, Poland, Portugal, Spain,
Yugoslavia.
Mesoamerica: Bahamas, Dominican Republic, Jamaica,
Mexico, Nicaragua, Puerto Rico, Trinidad & Tobago.
Middle East: Iran, Iraq, Israel, Jordan, Saudi Arabia.
North America: United States.
Oceania: New Caledonia, New Hebrides, Tahiti, Hawaii.
South America: Argentina, Bolivia, Brazil, Chile,
Colombia, Ecuador, Paraguay, Peru, Uruguay.
Note 1. This is the earliest document seen (Aug. 2006)
concerning soybeans in Botswana, or the cultivation of
soybeans in Botswana. This document contains the earliest
date seen for soybeans in Botswana, or the cultivation of
soybeans in Botswana (3 Nov. 1976). On 3 Nov. 1976,
under the direction of Ms. Lynn A. Miller (Mahalapye Rural
Training Center, Box 300, Mahalapye, Botswana), twelve
varieties of soybeans were planted at Mahalapye. Ransom
gave the best yield, 3,244 kg/ha. On 25 Nov. 1976 sixteen
varieties were planted at Gaborone. Davis gave the best
yield, 1,668 kg/ha.
Note 2. This is the second earliest document seen (April
2004) concerning soybeans in Gabon, or the cultivation of
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soybeans in Gabon–but the first that gives details. This
document contains the earliest date seen for soybeans in
Gabon, or the cultivation of soybeans in Gabon (30 Sept.
1976). Eight varieties of soybeans were grown at Ntoum,
under the direction of Mr. J. van Amerongen and Mr. G. Van
de Plas (Project CIAM, B.P. 5, Ntoum, Gabon). Jupiter gave
the best yield, 1,159 kg/ha.
Note 2. This is the earliest document seen (July 2008)
concerning soybeans in New Hebrides [later renamed
Vanuatu], or the cultivation of soybeans in New Hebrides.
This document contains the earliest date seen for soybeans
in New Hebrides, or the cultivation of soybeans in New
Hebrides (25 June 1976). Sixteen varieties of soybeans were
grown at Port Vila, under the direction of Mr. B.L.
Weightman (Dep. of Agriculture, Tagabe Agricultural
Station, Port Vila, New Hebrides). Calland gave the best
yield, 2,581 kg/ha. Port-Vila, on the island of Efate (Éfaté),
is the capital of Vanuatu.
Note 3. This document also contains the earliest date
seen (Jan. 2001) for ISVEX soybean trials in the Central
African Empire/Republic, or the cultivation of ISVEX
soybeans in the Central African Empire/Republic (28 June
1976). Thirteen varieties of soybeans were grown at
Bossangoa. Davis gave the best yield, 1,780 kg/ha.
The source of the soybeans in each country was
INTSOY for ISVEX trials. Address: College of Agriculture,
Univ. of Illinois, Urbana-Champaign.
401. Paschal, E.H., II; Ellis, M.A. 1978. Variation in seed
quality characteristics of tropically grown soybeans. Crop
Science 18(5):837-40. Sept/Oct. [13 ref]
• Summary: “Twenty-four soybean collections were grown
in two different seasons in Puerto Rico to determine the
extent of variation in the incidence of seed infection by
fungi and its effect on seed viability under tropical
conditions.” Seed quality is a major obstacle to the
expansion of soybean production in the tropics, where there
is high temperature and humidity. Yet soybeans have been
cultivated for ages in Southeast Asia (as in Indonesia) where
conditions are unfavorable to the production of high quality
seed, so varieties that perform well under these conditions
might exist. INTSOY as initiated research to improve seed
quality in soybean varieties adapted to tropical conditions.
This study found that many of the varieties that yielded seed
with superior quality were, indeed, from Southeast Asia.
Table 1 shows the origin or parentage of 24 soybean
accesses. Twenty of these have PI (Plant Introduction)
numbers and four have names: Arisoy, Hardee, Improved
Pelican, and Jupiter. The origin of those with PI numbers is:
Australia, Brazil, Colombia, Guatemala, Hawaii, India,
Indonesia, Japan, Philippines, Surinam, Tanzania, and
Thailand. Address: Dep. of Agronomy, Univ. of Illinois,
Urbana, IL, and Dep. of Crop Protection, Univ. of Puerto
Rico, Mayaguez, PR 00708.
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402. Product Name: Kernel Sanchez Tamales [Red Chile
with Tofu and Sunflower Seeds].
Manufacturer’s Name: Southwest Soy Foods.
Manufacturer’s Address: 121 E. Santa Fe Ave., Santa Fe,
NM 87501. Phone: 505-988-1889.
Date of Introduction: 1978. October.
Ingredients: Incl. Tamale wrapping, red chili, tofu, and
sunflower seeds.
How Stored: Frozen in vacuum pouches.
New Product–Documentation: Visit by Shurtleff &
Aoyagi to Santa Fe. 1980. June. Tasted the product. This is
the second earliest document seen that mentions soybeans in
New Mexico.
Talk with Kathryn Bennett. 1989. Aug. 28. She began
making this product in about the fall of 1978, after the first
Soyfoods Conference. She later used this brand, in modified
form, as the name of her second company. Several months
later she introduced a green cheese and chili tamale with no
tofu.
403. Archer Daniels Midland Co. 1978. ADM soy protein
specialties: TVP, TVP/2, Ardex 700 (Portfolio). Decatur,
Illinois. 25 inserts. 30 cm.
• Summary: On the front cover of this portfolio is a large
color photo of five meatlike dishes containing textured
vegetable proteins. Below that is the title, on three lines, in
large bold letters. On a long tab is written “ADM soy
protein specialties.” On the inside front cover are four
paragraphs with bold red headings: (1) A plant to develop
edible soy protein began in 1930 at ADM. (2) In 1970 ADM
was granted a patent for TVP. (3) TVP/2 textured soy
concentrate offers new possibilities for food processors. (4)
Ardex 700 soy protein concentrate for meat, cereal, snack
foods, baking and dairy foods.
A cover letter dated 15 Dec. 1978 on ADM letterhead
(Decatur, Illinois) is from Bob Sullenberger, Sales Manager,
Protein Specialty Division.
The sixteen numbered inserts, printed with dark brown
ink on orangish-tan laid paper, give basic information,
nutritional composition, etc.: 1. Nutrient data for TVP
unflavored non-fortified (also fortified) nutrients per 100
grams–Typical. 1A. Physical properties–size / shape /
density. Ingredient declaration. 2. TVP bacon flavor bits. 3.
Nutritional data–Typical. 4. Labeling regulations.
Microbiological data for TVP–Typical. 5. Soy protein
concentrate: Ardex–700F, Ardex–700G. 6. Nutrisoy fiber
soy bran. 7. Defatted soy flours. 9. Lecithinated and refatted
soy flours. 10. Defatted soy grits. 11. TVP/2 unflavored
minced 240 ACH type. 12. Nutrisoy 220T. 13. Kaysoy
defatted soy flour and grits. 14. Toasted Nutrisoy T-6. 15.
Nutrisoy 101. 16. Soylec special lecithinated soy flour.
The next seven inserts (A-G) give bulk recipes: A. Beef
patties. B. Veal patties. C. Pork patties. Breakfast links. D.
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Chili con carne. Chili con carne with beans. E. Sloppy Joes.
Taco filling. F. Fabricated fish fillets with Ardex 700F and
TVP. Fish binder for 100 lbs of finished product. G.
Meatless and nondairy stroganoff.
Finally, a color leaflet on Imitation bacon flavor bits.
Address: P.O. Box 1470, Decatur, Illinois 62525. Phone: 1800-637-5850.
404. Product Name: [Tofu].
Manufacturer’s Name: Proquide, S.A.
Manufacturer’s Address: 5 de Febrero 743, Mexico City
13, Mexico.
Date of Introduction: 1978. December.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1978,
Dec. The Book of Tofu (Ballantine pocketbook edition).
“Appendix B: Tofu Shops and Soy Dairies in the West.” p.
400. Owner: David Figueroa [or Figueiroa] Tagle.
405. Del Valle, F.R.; Camacho, A.; Acosta, H.; Lujan, F.J.
1978. The Chihuahua, Mexico high nutrition low cost food
program (Abstract). In: International Congress of Food
Science and Technology–Abstracts. See p. 81. [Eng]*
• Summary: Describes production of nutritious, low-cost
foods made at two plants. The products are extruded full-fat
soy flour for enrichment of foods such as tortillas, soy milk
(natural or chocolate flavor), soy ice cream, and soy sweets.
Address: Chihuahua Center for Research and Technical
Assistance, Calle 15 No. 305, Chihuahua, Mexico.
406. Product Name: Seitan.
Manufacturer’s Name: East West Center.
Manufacturer’s Address: Moctezuma St., Ensenada, Baja
California, Mexico. Phone: 52-667-61005.
Date of Introduction: 1978.
How Stored: Refrigerated.
New Product–Documentation: Talk with Carlos
Richardson of Gold Mine. 1992. July 10. The first seitan
sold commercially by Gold Mine (in about 1989) was
purchased from Arturo Beamonte at the East West Center in
Ensenada, in Baja California, Mexico.
Talk with Ygnacio Beamonte at the East West Center in
Ensenada, Baja California, Mexico. 1992. July 13. Ygnacio
and his wife, Loretto, began to make and sell seitan
commercially in 1978 at East West Center on Moctezuma
St., in Ensenada. He learned the seitan process in seminars
taught by Jorge Badillo, a naturopathic doctor, who lived in
Ensenada and introduced macrobiotics there; he now lives
in Seattle, Washington. Jorge Badillo learned how to make
seitan from Roy Steevensz at the East West Center and
Kushi House in Hollywood. Later they moved to Melrose
Ave. There are at least 2 places in Latin America making
seitan. For details contact the Great Universal Brotherhood,
an international organization which was started in
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Venezuela by Dr. La Ferriere (a famous French teacher) in
the 1950s, and now teaches lacto-ovo vegetarianism, yoga,
etc. In Mexico City and other big cities in Mexico people
have started making gluten but not seitan. Ygnacio’s
brother, Arturo, started making seitan at the East West
Center in about 1984. Then he moved to Oregon. In about
1986-87 he moved to the East West Center in San Diego,
where he took over as seitan maker from David Jackson
(who now lives in Arizona). The East West Center in San
Diego no longer exists. In about 1989 Arturo returned to
Ensenada and has been the seitan maker there from that
time until today.
Ygnacio and Arturo taught the East West Center in Los
Angeles a new process for making seitan using iridea
seaweeds in place of kombu to make the seitan softer and
creamier.
407. Product Name: [Full-Fat Soy Flour].
Manufacturer’s Name: PADSA: Productos Alimenticios
Delicias S.A.
Manufacturer’s Address: Apartado Postal 376, Zona
Industrial Oriente, Cd. Delicias, Chihuahua, Mexico.
Date of Introduction: 1978.
Wt/Vol., Packaging, Price: 1, 2, and 25 kg bags.
New Product–Documentation: Harper & Del Valle. 1979.
Food Engineering International (Chilton’s). July. p. 22-23. A
Mexican soy plant, built at a cost of $150,000 in 1978,
produces full-fat soy flour using a low-cost Brady extruder.
Aguilera and Lusas. 1981. Journal of the American Oil
Chemists’ Society. March. p. 519. LEC Technology is now
being introduced in Mexico to produce full-fat soya flour
which is expected to have a retail price of $0.55/kg. An
infant weaning food is among the applications seen for this
product. Soya Bluebook. 1984. p. 67.
408. Product Name: Tofu & Brown Rice Burrito.
Manufacturer’s Name: Season’s Harvest.
Manufacturer’s Address: 52 Broadway, Somerville, MA
02145. Phone: 617-628-1182.
Date of Introduction: 1978.
Ingredients: Incl. tofu, brown rice.
New Product–Documentation: Talk with Ademar Reis.
1993. Nov. 29. He introduced this product in about 1978.
409. Silvera, G.A.; Lindeman, G. von; Salazar, L.C.;
Gonzalez, A.; Pineda, F. 1978. Datos preliminares sobre
rendimiento de parcelas mecanizadas de soya, desarrollo de
nuevas variedades para Panama e investigacion en practicas
agronomicas [Preliminary data on yields from mechanized
harvesting of soyabean, development of new varieties for
Panama and investigation of agronomic practices]. Progress
in Agricultural Research Work (Facultad de Agronomia,
Univ. de Panama) 1976-77. p. 119-125. [Spa]*
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410. Asher, Ross. 1978. Discovery 2001. El Paso, Texas:
Photo-go Press. 96 p. See p. 50-55, 91-96. [1+ ref]
• Summary: Semi-weird rhapsodical overkill on the subject
of corn (masa) tortillas fortified with soy flour, secret life
extension programs, miracle weight loss diets, and
rejuvenating Vita-Youth-Rub. Address: Director of
Research, Discovery Foods International, Texas.

filling, Taco filling sauce, TVP spaghetti sauce, Sloppy
Joes. Good Tasting Nutritional Yeast: Introduction, Melty
cheese, Cheese crackers, Golden gravy, Yeast ‘omelette.’
Eggless cookery: Introduction, Pancakes (with soymilk),
Chocolate cake (with sour soymilk), Cookie crust for
cheesecake. A word about vitamin B-12. Some facts about
people and food. Plenty. Address: Tennessee.

411. Farm (The). 1978. Farm report: The year of the
soybean–1978 (Brochure). Summertown, Tennessee. 24
panels. 43 cm. Blue ink on white paper.
• Summary: Contents: The community (history from San
Francisco, California’s, Haight-Ashbury days; arrived in
Tennessee in May 1971 with about 270 people). How we
live. Right vocation. Farm Foods (“our food distributing
soybean-oriented cottage industry.” Products {all
vegetarian} include: whole and split soybeans, soy flour,
texturized vegetable protein, nigari for curding tofu, tofu
and home tofu presses, and tempeh. The Farm Construction
Co. Government. Financial statement. The Book Publishing
Co. (in the last 5 years they have sold over 1 million books;
half of these they have printed themselves). Media
(telephone system, CB radio, video production crew, audio
tapes, The Farm Band). Education. The Gate. How we really
make it (“We try to be spiritual in everything we do”). Other
Plenty centers in Guatemala, South Bronx, Bangladesh).
Quotation from Stephen (“I really know we are all One”).
Plenty. The Planet. The Noble Bean. The midwives. Farm
health. This brochure contains 27 wonderful blue-and-white
photos. Address: 156 Drakes Lane, Summertown, Tennessee
38483. Phone: (615) 964-3584.

413. Schmit, Matthew. 1978. Peaking out on tofu. Telluride,
Colorado: Published by the author. 16 p. No index. 22 cm.
• Summary: This booklet (brown ink on tan paper) shows a
horizon of snow-capped peaks on the cover and contains
handwritten 20 recipes (brown ink on tan paper) using tofu
or soymilk (2 recipes): Sesame cookies (with soymilk).
Refried tofu burrito. Tofu burgers. Soy mayo. Vegetable
sukiyaki. Tofu loaf. Cabbage noodle bake (with tofu).
Eggplant bulgar casserole with tofu sauce. Scrambled tofu
‘n veges. Tofu zucchini quiche. Tofu Rubin. Cheeseless
cheese sauce (with yeast). Tofu high protein sandwich
spread. Tofu sandwich spread. Carob milk (using soymilk).
The rear cover states: “these original recipes sprouted in the
kitchen of the tofu shop and are prepared with care by the
telluride tofool family using our own homemade soy
products. Special thanks to: Catherine Peterson, Kathy
Greene, Barton Coffman, Becca Smith, and Sharyn.”
Address: The Tofu Shop, 116 N. Oak St., Telluride,
Colorado.

412. Farm, The. 1978. Yay soybeans! How you can eat
better for less and help feed the world. Second revised
edition. Summertown, Tennessee: The Book Publishing Co.
14 p. Illust. 22 cm. 2nd rev. ed. 1978, 14 p.
• Summary: The first edition of this creative little booklet,
published in 1974, was printed with blue ink on white
paper; this 1978 edition uses brown ink on white paper.
Contents: Living on soybeans. Some of our favorite ways to
eat soybeans. Basic cooked soybeans: Soybeans and
tortillas, Soybean stroganoff, Soy fritters, Cheezy soybeans
(Good Tasting Nutritional Yeast gives the cheezy flavor),
Soyburgers, Soy nuts (dry roasted), Soy coffee. Soymilk:
Using soybeans or using soy flour, Soy mayonnaise (made
with soymilk), Soy yogurt.
Tofu: How to make at home (6 step process using nigari,
epsom [sic, Epsom] salts, vinegar, or lemon juice as a
coagulant), Tofu salad dressing, Tofu salad [like an eggless
egg salad], Scrambled tofu, Pan fried tofu, Tofu cheesecake.
Soy pulp: Introduction, Scalloped tomatoes and pulp, Soy
pulp burgers, Soy pulp cookies. Soy flour: Basic salad and
sandwich spread, Seasoned sandwich spread. TVP–Textured
Vegetable Protein: Introduction, TVP tortilla and taco

414. U.S. Department of Agriculture. 1978. The annual
report on activities carried out under Public Law 480, 83d
Congress, as amended, during the period October 1, 1976
through September 30, 1977. Washington, DC: U.S.
Government Printing Office. See table 18.
• Summary: Table 18 is titled “Title II, Public Law 480–
total commodities shipped by program sponsor, fiscal year
1977.” The main program sponsors and distributing
agencies, listed alphabetically, are AJJDC (AmericanJewish Joint Distribution Committee), CARE, CRS
(Catholic Relief Service), CWS (Church World Service),
LWR (Lutheran World Relief), SAWS (Seventh-day
Adventist World Service), UNICEF, UNRWA (United
Nations Relief and Works Agency), and WRC (World Relief
Commission). All of these are Private Voluntary
Organizations (PVO/PVOs), registered with USAID. The
following foods containing soy protein were distributed:
Soy fortified corn meal (SFCM), soy fortified sorghum grits
(SFSG), CSM (corn soya mix), WSB (wheat soya blend),
and small amounts of soya flour. The vegetable oil which
was shipped to many countries was soybean oil; it is not
recorded here.
Foods containing soy protein were distributed to the
following countries or areas: Near East: Bhutan, Egypt,
Gaza, Jordan, Jordan West Bank, Lebanon, Morocco,
Tunisia, Yemen.
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Latin America: Bolivia, Brazil, Chile, Colombia, Costa
Rica, Dominican Republic, Ecuador, El Salvador,
Guatemala, Haiti, Honduras, Jamaica, Panama, Peru.
Africa: Benin, Botswana, Burundi, Cameroon, Chad,
Congo, Ethiopia, Gambia, Ghana, Ivory Coast, Kenya,
Lesotho, Liberia, Madagascar, Malawi, Mauritania,
Mozambique, Niger, Rwanda, Sao Tome & Principe,
Senegal, Seychelles, Sierra Leone, Somalia, Sudan,
Swaziland, Tanzania, Togo, Upper Volta, Zambia.
Asia: Bangladesh, India, Indonesia, Nepal, Philippine
Islands, Singapore, Sri Lanka. Address: Washington, DC.
Phone: 703-875-4901 (1991).
415. Whigham, D. Keith; Minor, Harry C. 1978. Agronomic
characteristics and environmental stress. In: A.G. Norman,
ed. 1978. Soybean Physiology, Agronomy, and Utilization.
New York: Academic Press. xii + 249 p. See p. 77-118.
Chap. 4. [92 ref]
• Summary: Contents. 1. Introduction. 2. Light: Response
to day length, response to light intensity, response to light
quality, interaction between light and temperature. 3.
Temperature: Effect of temperature on growth and
development, on nitrogen fixation, on physiological
processes, on seed quality, on protein and oil, and on pests.
4. Water: Effect of mulching, water deficit, excess water,
atmospheric humidity. 5. Wind: Effect of wind, effect of
windbreaks. 6. Pests: Birds and rodents, diseases, insects,
weeds. 7. Conclusions.
The length of the dark period is the controlling factor in
eliciting photoperiodic responses. Flowering occurs when
the day length becomes shorter than the critical value for the
cultivar. An excellent map (p. 79) shows the zones of best
adaptation for cultivars of maturity groups 00 through X.
Table II (p. 80) lists some cultivars classified by maturity
group in North America: 00 (farthest north, mostly in
Canada)–Altona, Portage. 0–Merit, Swift. I–Hark, Hodgson.
II–Beeson, Corsoy. III–Calland, Williams. IV–Clark 63,
Kent. V–Forrest, Hill. VI–Davis, Lee 74. VII–Bragg,
Semmes. VIII–Hardee, Improved Pelican. IX (farthest
south; southern Florida, Mexico, Cuba)–Jupiter. Address: 1.
Dep. of Agronomy, Iowa State Univ., Ames, IA 50011; 2.
Dep. of Agronomy, Univ. of Illinois, Urbana, IL 61801.
416. Product Name: [Soymilk].
Manufacturer’s Name: Alimentos Integronaturales.
Manufacturer’s Address: Apartado 16, Montemorelos,
NL, Mexico.
Date of Introduction: 1978?
New Product–Documentation: Letter from Charles D.
Howes. 1978. Oct. List of Seventh-day Adventist soymilk
plants.
Shurtleff. 1981. Overseas Adventist Food Companies. p.
8. Letter from Robert Folkenberg. 1983. Feb. 15. The
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company is presently producing about 3,000 liters/week of
soymilk.
417. Product Name: [Soymilk].
Manufacturer’s Name: Pan American Health Service.
Manufacturer’s Address: Box 191, Peña Blanca, San
Pedro Sula, Honduras.
Date of Introduction: 1978?
New Product–Documentation: Letter from Charles D.
Howes. 1978. Oct. List of Seventh-day Adventist soymilk
plants.
Soyfoods Center. 1980. Sept. Tofu shops and soy dairies
in the West (2 pages, typeset). “Pan American Health
Service, Box 191, San Pedro Sula, Honduras. Owner: Dr.
Steven Youngberg. Seventh-day Adventist soy dairy.”
Letter from Eric C. Fehlberg, Director, International
Health Food Assoc. 1990. May 24. This organization no
longer exists. Talk with Don Meinders of Pan American
Health Service. 1992. Feb. 4. Dr. Steven Youngberg was the
son of missionaries in India. When the family returned to
the USA, he got his medical degree at Loma Linda
University in the mid-1950s. His first medical practice was
in the Texas border area, where he worked with poor
Mexican laborers. He had a little medical van, and was very
active with tuberculosis work. Then he went to Tabasco, the
state in Mexico, and started a tuberculin hospital there. Then
he went to Honduras in about 1961, bought land, and started
the Pan American Health Service (PAHS) in the jungle. In
about 1972 he started a soymilk plant and a bakery on the
PAHS grounds. PAHS still exists and is very active, with a
medical clinic, an orphanage for malnourished children, and
a farm. The bakery produces the only whole-wheat bread in
Honduras. But the soymilk plant is not presently in
operation. About 6-8 years ago the soymilk equipment was
disassembled by an administrator who wanted to sell it. Dr.
Youngberg was in the USA at the time undergoing heart
surgery. When he returned to Honduras, he immediately
stopped any ideas of selling the soymilk plant. The parts are
now in boxes. This soymilk was never sold commercially. It
was only served at the clinic. Don was at the PAHS
recently; he has been there for about 1 year and plans to
stay down there. Dr. Youngberg is now about age 74-75,
living in Texas, and well enough to talk. PAHS is a private
foundation, privately funded with about half the funds
coming from Seventh-day Adventists. A Mennonite group
run by a woman doctor from the East Coast of the USA in
San Pedro is producing a protein-rich “Soy Bar,” like a
granola bar.
Note: This may be the earliest known commercial soy
product made in Honduras. However it is unclear whether
or not this product, or any other soy product made by the
PAHS was ever sold commercially. On the PAHS website
(panamhealth.org), retrieved 3 Feb. 2009, the soymilk is
mentioned but there is no indication that it was ever sold
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commercially. In 2001 Dr. Stephen Youngberg died in Ft.
Worth, Texas; his body was buried in Peña Blanca,
Honduras. We do not know enough about the “Soy Bar” to
give it a “Commercial Soy Product” record.
418. Product Name: Vegetarian Chili (with TVP).
Manufacturer’s Name: Vegetable Protein Co.
Manufacturer’s Address: 140 River St., Cambridge,
Massachusetts.
Date of Introduction: 1978?
How Stored: Refrigerated.
New Product–Documentation: Talk with Joel Wollner, a
clerk at the Erewhon retail store on Newbury St. in Boston
in the mid-1970s. 1991. Nov. 18. Joel recalls that Johnny
Weissman made both Wheatmeat and Tan-Pops. He owned
the Vegetable Protein Company in Cambridge, and he was
into seitan and other vegetable protein foods. This was one
of them (made with TVP rather than seitan). Joel does not
recall the exact product name or date of introduction.
Talk with Johnny Weissman. 1992. March 31. He made
a TVP chili, which he thinks was called something like
Vegetarian Chili.
419. Alvarado, R.A. 1979. Review of the Honduras [LEC]
program. LEC Report No. 7. p. 85-93. D.E. Wilson, ed.
Low-Cost Extrusion Cookers: Second International
Workshop Proceedings (Fort Collins, CO: Dept. of Agric.
and Chemical Engineering, Colorado State Univ.). [5 ref]
Address: Ministry of Natural Resources, Tegucigalpa,
Honduras.
420. Griensen, A.C. 1979. The LEC program in Chihuahua,
Mexico. LEC Report No. 7. p. 143-45. D.E. Wilson, ed.
Low-Cost Extrusion Cookers: Second International
Workshop Proceedings (Fort Collins, CO: Dept. of Agric.
and Chemical Engineering, Colorado State Univ.).
Address: CIATECH, Mexico.
421. Jackson, Justin R. 1979. The LEC system in Costa
Rica. LEC Report No. 7. p. 51-56. D.E. Wilson, ed. LowCost Extrusion Cookers: Second International Workshop
Proceedings (Fort Collins, CO: Dept. of Agric. and
Chemical Engineering, Colorado State Univ.).
• Summary: In 1976 the Government of Costa Rica, CARE,
and USAID signed a three year agreement which provided
for collaboration in undertaking a food production program
which places emphasis on soybean production and the
construction of a food processing plant, which will use lowcost extrusion cooking to produce low-cost nutritious food
products for Costa Rica’s nutrition feeding programs. The
plant will be able to produce CSB, CSM, and full-fat soy
flour.
“The cost of the equipment for the plant and its
installation is just under $145,000; the building has cost
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$107,000. Thus the depreciable capital cost per kilo is less
than US$0.002 (US$0.001/lb) based on equipment
depreciated in 5 years and building in 20... CARE and
USAID have shared the cost of the building and equipment.
The Government of Costa Rica will be covering all costs
associated with the processing of the nutritious food
products.”
A detailed description of the process and equipment is
given, with a flowchart and plant layout. Limited production
runs began in Oct. 1978. A photo shows a worker packaging
Nutri Soy. Address: CARE-Costa Rica.
422. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.;
Hesseltine, C.W.; Bagley, E.B. 1979. Soybeans as human
food: Unprocessed and simply processed. USDA Utilization
Research Report No. 5. iv + 54 p. Jan. Slightly revised, July
1979. Jan. No index. 28 cm. Compiled for USAID. [50+
ref]
• Summary: Contents: Introduction. 1. Soybean food uses
in Asia. China: Soaking dry soybeans, tou chiang (soybean
milk), tou fu (soybean curd), processed tou fu products, tou
fu pi (protein-lipid films), huang tou ya (soybean sprouts),
whole soybeans, fermented soybean foods, production and
consumption. Japan: Tofu (soybean curd), kinugoshi tofu,
processed tofu products, yuba (protein-lipid film), soybean
milk, gô (ground soybean mash), daizu no moyashi
(soybean sprouts), whole soybeans, fermented soybean
food, production and consumption. Korea: Tubu (soybean
curd), processed tubu product, soybean sprouts, whole
soybeans, soybean flour, fermented soybean food,
production and consumption. Indonesia: Tahu or tahoo
(soybean curd), bubuk kedele (soybean powder), tempe
kedele, tempe gembus [the name in Central and East Java
for okara tempeh], oncom tahu [the name in West Java for
okara onchom], other soybean products (soybean sprouts,
green soybeans, roasted and boiled soybeans, kecap {soy
sauce}, tauco {soybean paste}), food mixtures, production
and consumption. Thailand: Tofu (tauhu), soy sauce, green
soybeans in the pods (tourae). Philippines: Soybean sprouts,
soybean coffee, soybean cake, soybean milk, tou fu and
processed tou fu products, production and consumption.
Burma. India. Malaysia. Nepal. Singapore. Sri Lanka
(Ceylon). Vietnam. Middle East. References–Soybean food
uses in Asia. 2. Soybean food uses in Africa. Ethiopia:
Injera, wots and allichas, kitta, dabbo, dabokolo, porridge.
Kenya. Morocco. Nigeria: Whole soybeans, soybean paste,
corn-soy mixtures (soy-ogi). Tanzania. Uganda. Production.
References–Soybean food uses in Africa. 3. Soybean food
uses in Europe and U.S.S.R. 4. Soybean food uses in Latin
America. Argentina. Bolivia. Brazil. Chile. Colombia.
Ecuador. Guyana. Paraguay. Peru. Uruguay. Venezuela.
Mexico: New village process, commercial developments.
Honduras. Costa Rica. Panama. Dominican Republic.
Jamaica. Haiti. Trinidad. References–Soybean food uses in
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Latin America. 5. Soybean food uses in North America.
United States. Canada. References–Soybean food uses in
North America. 6. Soybean food uses in Australia. 7.
Summary of soybean food uses. Traditional soybean foods:
Soybean milk, soybean curd and processed soybean curd
products, protein-lipid film, soybean sprouts, tempe
(tempeh), green soybeans, boiled soybeans, roasted
soybeans, soybean flour, soy sauce, fermented soybean
paste, fermented whole soybeans, natto, fermented soybean
curd. Experimental soybean foods: Whole soybean foods,
soybean paste, soy flour, soy beverage. Production and
consumption. 8. Simple village process for processing
whole soybeans: Equipment, process, sanitation
requirements, quality of product, evaluation of product in
formulas and procedures for family and institutional use in
developing countries. NRRC village process. 9. Industrial
production and selling prices of edible soybean protein
products. 10. Barriers to accepting and using soybeans in
food: Availability. Cultural and social factors. Texture.
Flavor. Nutrition and food safety. Technology development.
Technology transfer. Address: NRRC, Peoria, Illinois.
423. Product Name: Flavored Textured Soy with Crispy
Texture [New Improved Bacon, Type Q Bacon, Pepperoni,
Italian Sausage, Breakfast Sausage, Bacon Flavored Chips,
Beef Strips, Chicken Strips, Taco Flavored Granules].
Manufacturer’s Name: Westward Industries, Inc.
Manufacturer’s Address: 1819 S. Meridian, Wichita,
Kansas.
Date of Introduction: 1979. January.
Ingredients: Textured soy flour plus flavorings.
How Stored: Shelf stable.
New Product–Documentation: Talk with Jim Beyers.
1999. May 3. Westward Industries was started by Ken
Towers. He licensed the rights to make TVP but developed
his own flavoring systems in-house. In Jan. 1979 Westward
Industries started making standard textured soy protein
products in Kansas at 1819 S. Meridian, Wichita. Westward
didn’t sell any products under its own brand; it was either
sold in bulk to foodservice or private labeled for all the
glass-packers in the country like John R. Sexton, Durkee
Foods, R.T. French, McCormick, Safeway, CFSContinental, Ponderosa Steak Houses, Pizza Hut–any
company that sold bacon-bits in jars. “We were the largest
processor of imitation bacon bits in North America,
probably for about ten years.”
424. Dominguez de Diez Gutiérrez, Blanca. 1979.
Alimentacion integral para una vida plena: Los mil usos de
la soya [Whole foods for a full life: The thousand uses of
soya]. San Angel, Mexico: Editorial Posada. 232 p. Feb.
Dedicated to Swami Pranavananda Saraswati. Illust. 21 cm.
Series: Biblioteca Natura. [13 ref. Spa]
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• Summary: Contents: Introduction. Satvic (pure) cookery
and its contents. Part I: Food for the body. I. Transcendence.
II. Satvic cookery (pure). 1. Balanced diet. III. What
ingredients are necessary? Discusses whole grains, starting
with a lengthy section on soya, plus 6 pages of nutritional
tables. IV. How to start? (p. 71-140). Each of the following
sections contains basic recipes and draws on The Book of
Tofu by Shurtleff and Aoyagi. 1. Go (Fresh soy puree, Masa
de frijol de soya). 2. Soymilk (leche de soya). 3. Tofu
(Cuajada de soya). 4. Okara (Sobrante [residue] de la masa
de soya). 5. Kinako (Harina tostada de soya), including soy
coffee (Soyafé–Cafe de soya), soy nuts (Soya–Nuez), and
whole dry soybeans (Frijol de soya natural). 6. Other soy
products: Soy flour (harina de soya), soy chocolate (choco
soya), soy oil (aceite de soya) are illustrated, but with no
text.
V. What can be done with seeds? (p. 141-92) 1. Cereal
grains, legumes, and oilseeds. Recipes–Pickles (Curtidos or
encurtidos) and sauces in the style of the Hindu culinary art,
to accompany dishes composed of cereals. 2. Sprouts
(Germinados, p. 179-86, including germinados de soya =
soy sprouts). 3. Coconuts. VI. Useful advice.
Part II: Food for the mind and spirit. Discusses the
teachings of Swami Pranavananda Saraswati and yoga. A
brief introduction to Swami Pranavananda and his world
yoga mission.
Letter from Blanca. Though copyrighted in 1978, this
book was not published (6,000 copies) until 1979. A second
edition of 5,000 copies was published in Nov. 1979.
Address: Mexico.
425. Plenty News (Summertown, Tennessee).1979. Soybean
project in Guatemala highlands. 1(2):1-3. March.
• Summary: Plenty was incorporated on 4 Oct. 1974 in the
State of Tennessee as a non-profit relief and development
corporation. In Solola, Guatemala, Plenty will “be setting
up a village-scale soy dairy to produce 100 pounds of tofu
and 40 gallons of soy ice bean (ice cream made from
soymilk) three times a week. The dairy will supply free ice
bean for local school lunch programs. It is intended that the
dairy will produce low-cost, high-protein foods and become
a local cottage industry, run by indigenous people of Solola.
This project is co-sponsored by the NGO Division of the
Canadian International Development Agency [CIDA] as
phase one of an Integrated Development Project...” Some
1,500 pounds of soybeans have been donated by UNICEF.
Suzy Jenkins is one of the soyfood teachers.
“In cooperation with UNICEF and the International
Soybean Program (INTSOY), Plenty has screened 20
varieties of soybeans, determining which ones would grow
at 6,000 feet in the Guatemalan highlands... The beans were
successful, yielding up to 40 bushels per acre.
Approximately 100 farmers from San Andreas Itzapa and
neighboring towns will be planting trial patches of soybeans
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in their own fields this coming spring. Plenty will supply
them with the seed of the best-performing varieties.”
Contains many purple photos of soybeans and soyfoods
in Guatemala, including: Suzy Jenkins carrying water in a
pot on her head for a soymilk demonstration. A Guatemalan
man standing waist-deep in a field of soybeans with a
bearded Farm member looking on, smiling. Guatemalan
women crushing soybeans in a metate, filtering out soymilk
using a cloth sack, then drinking the soymilk. A little girl
drinking soymilk from a big cup. Planting soybeans.
Amaranth plants.
Note 1. This is the earliest document seen (April 2004)
that mentions Solola, Guatemala, in connection with soy.
Note: This is the earliest document seen (Jan. 2003)
concerning Plenty Canada. Address: 156 Drakes Lane,
Summertown, Tennessee.
426. Plenty News (Summertown, Tennessee).1979. PlentyVideo. 1(2):7. March.
• Summary: “The Plenty-Video crew recently returned from
Guatemala with a video report of Plenty’s Guatemala
project. It includes beautiful color footage of village tofu
making, life of the native people, and reconstruction work
Plenty has completed in the highlands. We are producing a
half-hour program suitable for rebroadcast or home use.”
This video is available for sale or rental. For further
information (price, format) write Plenty-Video, 156 Drakes
Lane, Summertown, Tennessee 38483.
Note: This is the earliest document seen (Feb. 2002) that
mentions a video about soy. Address: 156 Drakes Lane,
Summertown, Tennessee.
427. Young, V.R.; Scrimshaw, N.S.; Torun, B.; Viteri, F.
1979. Soybean protein in human nutrition: An overview. J.
of the American Oil Chemists’ Soc. 56(3):110-20. March.
[63 ref]
Address: 1-2. MIT, Cambridge, Massachusetts; 3-4. INCAP,
Guatemala.
428. Business Week.1979. Cargill: Preparing for the next
boom in worldwide grain trading. April 16. p. 68, 70, 75-76.
• Summary: Cargill profits for 1979 are estimated at 150
million. At this time, Cargill is seeking to expand its share
of U.S. grain exports to 35% and is spending $150 million
per year toward that end. Cargill controls 350 grain
elevators, 500 barges, 5,000 rail cars, and 14 ocean-going
vessels. New export terminals are being built at Burns
Harbor, Indiana, and at Toledo, Ohio. And Cargill is
expanding its existing export terminals at Duluth, Houston,
Chicago, and Norfolk.
Note: Lappe (1971, p. 47, 460) notes that Cargill’s
income rose 441% between 1969 and 1979–after adjusting
for inflation. The largest gain trader, Cargill’s major trading
arm is Tradax, chartered in Panama and based in Geneva.
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Cargill calls it an “independent subsidiary,” but it is actually
70% owned by Cargill and 30% owned by the Salevia
Foundation–a trust whose beneficiaries are all members of
the Cargill and MacMillan families, owners of Cargill. The
Panamanian charter gives Tradax (Cargill) significant tax
advantages. Based in Geneva, Switzerland, Tradax is
protected by Swiss secrecy laws. (Cargill refused to provide
some significant information in 1976 Senate hearings, on
the grounds that it would be illegal under Swiss law.)
Transactions run through Tradax need not be reported,
either to the USDA or to the IRS for tax purposes. This
secrecy is both a tax advantage and a trading advantage.
429. Wilson, David E. 1979. Low-cost extrusion cooking: A
spreading technology. League for International Food
Education Newsletter. April. p. 1-3. [2 ref]
• Summary: “In January 1979, forty-five representatives of
eighteen countries gathered in Dar es Salaam, Tanzania, to
exchange the latest information on their respective low-cost
extrusion cooker (LEC) activities... Whereas the majority of
LEC projects were just on the drawing board at the time of
the first international workshop in June 1976 (L.I.F.E.
Newsletter June 1977) and tentative expressions of interest
were the order of the day, reports at Dar es Salaam focused
on actual testing and production experiences gained. This
time, there were no reservations; instead, the mood was one
of enthusiastic optimism based on results.
“LEC technology as a means to produce nutritious foods
at low cost is spreading. The Tanzania plant is producing a
baby food called ‘Lisha’, composed of locally-grown maize
and soy, milk, and imported vitamin and mineral additives,
for distribution to maternal-child health centers. Other
applications include the manufacture of ‘Thriposha’ for
food donation programs in Sri Lanka, where construction on
a new dual Brady cooker processing complex is slated for
completion this fall. In Costa Rica the recently installed
CARE plant, jointly financed by CARE and an AID
operational program grant, is scheduled to begin production
of fortified CSM and full-fat soy flour in May. In Bolivia,
where initial production of ‘Maisoy’ was for use in
government feeding programs, the Nutrinal Company is
now marketing its expanding line of Brady-processed
products commercially.
“The Guyana Pharmaceutical Corporation in
Georgetown is currently engaged in test marketing and
plans to begin production of its LEC baby food ‘Cerex’ in
1979. In Chihuahua, Mexico, Brady-processed full-fat soy
flour is being used by Productos Alimenticios Delicias as a
fortifying ingredient in a variety of food products sold in the
marketplace. Other countries, such as Thailand, Honduras,
and the Philippines, are involved in product formulation and
testing or other activities preliminary to establishing
production facilities.” Address: Research Associate, Dep. of
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Agricultural & Chemical Engineering, Colorado State
Univ., Fort Collins, Colorado 80523.
430. Bulkeley, William M. 1979. The Americanization of
bean curd: Tofu in tacos and burgers? Washington Post.
May 24. p. E1, E11, E26.
• Summary: This article is reprinted from The Wall Street
Journal April 12. An original cartoon shows a promoter in a
top hat standing in the back of a covered wagon speaking to
four contemporary Americans. On the side of the wagon is
written: “The amazing bean curd. Tofu. Fry it. Bake it. Broil
it. Grill it. Scramble it. High in protein. Low in cholesterol.”
431. Hanes, Phyllis. 1979. Have a go at tofu: Cheeselike
food from Orient a versatile economizer. Christian Science
Monitor 71(130):14. May 31. Eastern edition.
• Summary: “Anyone who is serious about cutting down on
food expenses has not really tried until he’s had a go at tofu.
A favorite food in the Orient for years, tofu looks to most of
us like a soft, white cheese, but it is far more versatile. The
time has come for tofu to be used in all kinds of dishes in
Western kitchens, because it is economical. It has about as
much protein as a pound of hamburger, but less fat. It
blends easily with all kinds of food, with meat or fish, and
in dishes such as stuffed zucchini, enchiladas, sandwiches,
or scrambled eggs...
“The answer to using more tofu is found in a most
comprehensive book, The Tofu Cookbook, by Cathy Bauer
and Juel Anderson (Rodale Press, Emmaus, Pennsylvania,
$8.95). Instruction are just about perfect, with answers for
all the questions you could possibly think of on this
subject.”
432. Product Name: Health Valley Vegetarian Chili
[Spicy, Mild, or Unsalted].
Manufacturer’s Name: Health Valley Natural Foods.
Manufacturer’s Address: 700 Union St., Montebello, CA
90640.
Date of Introduction: 1979. May.
Ingredients: Vegetable broth, organic pinto beans,
tomatoes, onions, organic carrots, soy granules, olive oil,
tomato paste, chili pepper, concentrated organic apple juice,
sea salt, bell peppers, unsulfured molasses, garlic powder,
cumin, organic potato flakes, paprika, ground bay leaves,
organic oregano, organic sage, organic thyme.
Wt/Vol., Packaging, Price: 15 oz (425 gm) can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1979. Catalog 13. Spring, 1979. Ann
Arbor, Michigan. iv + 290 p. See p. 86-87. Ad: “New! From
Health Valley. Vegetarian Chili. Ingredients include pinto
beans, soy grits, and aged tamari soy sauce.
Ad in Bestways. 1979. Oct. p. 51.
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Label obtained at World Vegetarian Day in San
Francisco. 1990. Oct. 6. 9 by 4 inches. Paper can label.
Reddish brown, yellow, black, brown, green, and white.
Color photo of crock of chili surrounded by uncut
vegetables. “Certified organic beans. Made the healthy way.
Plenty of zesty robust flavor without any meat.” Distributed
by Health Valley Foods, Inc., 16100 Foothill Blvd.,
Irwindale, California 91706-7811.
433. Product Name: [Nutrisoy].
Foreign Name: Nutrisoy.
Manufacturer’s Name: Productora Costarricense de
Alimentos (PROCOA) (Distributor).
Manufacturer’s Address: Apartado 8-5780, 1000 San
Jose, Costa Rica.
Date of Introduction: 1979. June.
How Stored: Shelf stable.
New Product–Documentation: Talk with John McLeod.
1982. July 21. This product, made on a low-cost extrusion
cooker, is identical to CSM (corn-soy-milk). Production
started in June 1979. But after 6-7 months they found that
acceptance was not as good as surveys had predicted, nor as
good as for CSM. They now make only 4-5 tons/month and
are phasing the product out.
Letter from John McLeod of CARE-Honduras. 1984.
July 10. In 1979 his company began making Nutrisoy, its
first product that contained soybeans. During 1983 only 35
metric tons were produced. This Nutrisoy contained 29%
soybeans.
Note: This is the earliest known commercial soy product
made in Costa Rica.
434. Product Name: [Soymilk, based on full fat soy flour
(Plain, or Malted)].
Manufacturer’s Name: CIATECH.
Manufacturer’s Address: Bolivar 806, Delicias,
Chihuahua, Mexico.
Date of Introduction: 1979. July.
New Product–Documentation: Soyfoods Center. 1980.
Sept. Tofu shops and soy dairies in the West (2 pages,
typeset). Gives the company’s name, address, and phone
number. Owner: Armando Camacho Griensen. Soymilk
from full fat soy flour.
Shurtleff & Aoyagi. 1984. Soymilk Industry & Market.
p. 128. “Widely used commercially as an egg replacer, in
baked goods, and in a frozen ice-cream-like product. Some
5,000 liters a day were being made by 1981.”
435. Harper, Judson; Valle, Francisco R. del. 1979. Mexican
soy plant. Food Engineering International (Chilton’s)
4(7):22-23. July.
• Summary: This plant, built at a cost of $150,000, began
producing full-fat soy flour in 1978 at Delicias, Chihuahua,
Mexico. The project has been supervised by CIATECH

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
(Chihuahua Center for Research and Technical Assistance).
The plant is based on low-cost Brady extruder. A list of 10
potential applications is given: Egg substitute, soy drinks,
pasta products, ice cream, cookies/cakes, candies and
sweets, sausages, snacks, blended flours, breads. Address: 1.
Dep. of Agricultural and Chemical Engineering, Colorado
State Univ., Fort Collins, Colorado; 2. CIATECH,
Chihuahua, Chihuahua, Mexico.
436. J.F. [Janice Fillip]. 1979. In times of Plenty. Whole
Foods (Berkeley, California). July. p. 9-10.
• Summary: Discusses the work of Plenty (run by The Farm
in Tennessee) in Guatemala and Tennessee. In Guatemala:
“When an earthquake devastated Guatemala in 1976, some
members of the Plenty team went there to assess the
damage... Drawing on eight years of experience in soybean
cultivation and soyfood production on The Farm, Plenty
volunteers introduced the high-protein soybean to local
farmers in hops of enhancing the Guatemalan diet.
Experiments in adapting soybeans to tropical highland
growing conditions captured the interest of local farmers
who began planting soybeans from seeds donated by
UNICEF. Plenty started teaching local women how to make
soymilk and tofu with native utensils. Note: This
earthquake, which struck Guatemala on 4 Feb. 1976,
magnitude 7.5, killed 22,778 people.
“Funded by UNICEF, Plenty is now involved in
construction of a soy dairy in Solola, the Cakchiquel capital,
near Lake Atitlan. The dairy is expected to produce 100
pounds of tofu and 40 gallons of soy ice bean (soymilk ice
cream) three times a week and to supply free ice bean to
school lunch programs. The solar-powered soy dairy is
designed to become a cottage industry for local people to
produce low-cost, high-protein foods.
“At Plenty-On-The-Farm, a Village Technology training
program provides instruction for Third World trainees in
nutrition and soy production, agriculture, mechanics, village
construction, radio communications and electronics, solar
and water systems, primary health care and midwifery.
Trainees are given free room and board at The Farm while
they study. The program has already trained 27 people from
Guatemala, Mozambique, West Germany, Portugal, South
Africa, Brazil and India, and there is currently a backlog of
people applying to study in the program.”
437. Judy, William H. 1979. Characteristics of successful
soybean production programs in developing countries.
Paper presented at the Second Soycrafters of North America
Conference. 16 p. Held 26-29 July 1979 at Hampshire
College, Amherst, Massachusetts. [3 ref]
• Summary: Contents: Introduction. The INTSOY program.
Introducing soybeans as a crop and increasing farmer
production. Problems encountered in soybean production
and utilization. Resource base for soybean varieties.
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Successful soybean production: Egypt, Costa Rica,
Colombia, Ecuador, Peru, Nigeria, Ivory Coast, Iran,
Pakistan, India, Sri Lanka, El Salvador, Guatemala, Sudan,
other countries with active soybean programs. Conclusion.
Address: Dep. of Agronomy, Univ. of Illinois, Urbana.
438. Leviton, Richard. 1979. The soy delicatessen. Soycraft
(Greenfield, Massachusetts) 1(1):12-18. Summer.
• Summary: Describes The Tofu Shop (Rochester, New
York), The Soy Plant (Ann Arbor, Michigan), The Cow of
China (Boulder, Colorado), and The Tofu Shop (Telluride,
Colorado).
Photos taken at The Tofu Shop in Rochester show: Greg
Weaver at the counter serving a woman (cover photo). The
inside of the restaurant, including two women seated at a
wooden table and the large menu on the wall in the back. A
woman employee cutting vegetables in the kitchen. Another
woman working in the kitchen. A close-up of the wooden
menu on the back wall (with prices; * = organically grown),
which offers: Deli: Tofu*, tempeh*, soy mayo, soysage, soy
milk*. Salads: Deviled tofu, tempeh, tossed. Dips (with
tofu): Onion, dill. Hot sandwiches: Tofu burger, tofelafel,
sloppy joe tempeh, tempeh Reuben, temptation! Cold
sandwiches: Deviled tofu, tempeh salad. Casseroles: Tofuspinach pie, tofu Italiano. Soups: Miso, soup of the day.
Sampler plate. Special of the week: Ginger garlic sauce over
tofu, rice and sauteed vegetables. Desserts: Lemon cream
pie, tofu carob-mint pie, chocolate-mint pie, gingerbread,
peanut butter cookies. Drinks: Soymilk, herb tea*, vegetable
juice*, apple cider, Bambu (a roasted grain coffee), banilla
shake (with frozen bananas and soymilk), carobanana. The
deli case at White Wave. The outside of The Cow of China.
Note 1. This is the earliest document seen (Feb. 2007)
that mentions the use of frozen bananas to add thickness to
a smoothie–a breakthrough idea.
“Matthew Schmit–proprietor of The Tofu Shop, in
Telluride, Colorado, Juice Bar, Dining, Catering, Wholesale
Kitchens, ‘producers and suppliers of specialty foods for the
western slope–operates a soy-based restaurant that seats
about thirty people and has waiters and waitresses. The
Restaurant, which opened in October 1977, and had gross
sales last year of twenty thousand dollars, is open six days a
week from 11:00 A.M. to 9:30 P.M. Matthew astonished me
with the figure of one thousand dollars as the initial capital
investment for this business, which now produces 250
pounds of tofu for weekly wholesale distribution in addition
to the flourishing restaurant.
“The menu, which features a stunning photograph of
Rocky Mountains rising out of a misty valley, and which
they use as a promotional brochure, delineates the fare:
Entrees (Stir-fried tofu, Rice & vegetables; Soy burgers,
Tofu burgers, Okara burgers, Grilled tofu & vegetables in
pita bread, Guacamole & tofu, Spicy tofu & rice filling with
guacamole for burritos); Smoothies (Carob-honey soymilk
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with banana, Carrot sunny shake); Beverages (Miso broth,
soymilk, [soy] whey); and Salads (Tofu & guacamole salad,
okara salad, tofu & vegetable salad).” Matthew explains the
okara salad and whey.
“Matthew and his associates regard the tofu and
soyfoods as an entrance into an expanded food processing
line for their local market, a move that will lessen their
dependence on only one or two products. Believing that
every community should have its own fresh tofu, Matthew
adds that ‘everyone develops their own business according
to the nature of their community.’” During the holiday
season, Matthew’s community created an exotic recipe for
“tofu turkey.” “Chunks of tofu are seasoned and basted,
often carved in the shape of turkeys, and baked for an entire
day”–after which “they taste exactly like turkey.”
Note 2. This is the English-language document seen
(Jan. 2007) that contains the term “Okara burgers” (or
“Okara burger”). Address: Sunrise Farm, 100 Heath Rd.,
Colrain, Massachusetts 01340.
439. Leviton, Richard. 1979. INTSOY: Taking soybeans
around the world. Soycraft (Greenfield, Massachusetts)
1(1):46-49. Summer.
• Summary: Contents: Introduction. Outreach: An
international soybean network. Setting up the infrastructure.
INTSOY soybean varietal testing program (ISVEX).
Training program. Publications & conferences. Two case
studies: Peru & Sri Lanka.
“Short-term projects have been completed in Guyana,
Uruguay, Peru, Bangladesh, Panama, Thailand, Iraq, Saudi
Arabia, Ivory Coast, and Venezuela. Possibly the two most
prominent assignments for INTSOY are the Soybean
Development Project in Sri Lanka, initiated in 1975, and the
Soybean and Maize Development Project in Peru, begun in
1977.” Address: Colrain, Massachusetts.
440. Product Name: [Soyavén (Soy-Oats Infant Formula,
Soy-Corn Blend)].
Foreign Name: Soyavén (Fórmula alimenticia para
lactantes, a base de soya y avéna).
Manufacturer’s Name: PADSA: Productos Alimenticios
Delicias S.A.
Manufacturer’s Address: Apartado Postal 376, Zona
Industrial, 33000 Ciudad Delicias, Chihuahua, Mexico.
Phone: (147) 2-30-93.
Date of Introduction: 1979. July.
Ingredients: Sucrose [white sugar] 34.1%, dehulled
soybeans 32.1%, pearled oats 25.6%, vegetable oil 5.8%,
tricalcium phosphate 1.2%, salt (NaCl, 0.5%), vitamins and
minerals 0.4%, DL-methionine 0.2%, milk flavor 0.1%.
Wt/Vol., Packaging, Price: 454 gm (1 lb) can with plastic
lid.
How Stored: Shelf stable.
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Nutrition: Per 100 gm.: Calories 398, protein 17.0 gm,
carbohydrate 61.7 gm, fat 14.5 gm, cholesterol 0 mg.
New Product–Documentation: Soybean Digest. 1982.
Jan. p. 64. “Mexico adds soy product. Mexican President
Jose Lopez Portillo recently announced Soya-vena, a soy/
oatmeal blend, has been added to the Mexican government’s
list of basic food basket items. The soy-enriched product
will be used in future price indices, will be promoted
nationally and be recognized as a sound nutritious product,
says ASA [American Soybean Assoc.] Latin America
Director Gil Harrison.”
N.H. Marmelstein. 1983. Food Technology. Aug. p. 6472. “Soy-oats infant formula helps fight malnutrition in
Mexico.” Commercial production began in July 1979. In
November 1981, Soyavén was presented the National Bank
of Mexico’s 1980 Science and Technology Award for its
value in fighting malnutrition in Mexico. In June 1983 this
product won the IFT (Institute of Food Technologists) Food
Technology Industrial Achievement Award.
Primera Reunion Panamericana de Extrusion de
Alimentos. 1984. Nov. p. 451. Photo of can. Soya
Bluebook. 1984. p. 63, 68. Label transcription from Nicole
Black. 1988. Jan. Found in a store in Guanajuato.
441. Soycraft (Greenfield, Massachusetts).1979. Soymilk
ice cream in Guatemala. 1(1):50-51. Summer.
• Summary: This spring Plenty commenced installation of a
small scale soy dairy, which will manufacture soymilk ice
cream and tofu, in the Indigenous Municipal Building in
Solola, Guatemala. Plenty received a $30,000 grant from
CIDA (the Canadian International Development Agency)
for the project.
442. Howes, Charles D. 1979. Re: Soymilk processes
developed by Seventh-day Adventists. Letter to William
Shurtleff at Soyfoods Center, Aug. 15–in reply to inquiry. 1
p. Typed, with signature on letterhead. [1 ref]
• Summary: “The microwave process of making soymilk
was developed by Paul Allred who has had some past
experience in soymilk production. For example, he
established a soymilk plant in Mexico while he was an
Adventist missionary and educator there. He has also been a
moving force behind the plant in Egypt. The initial patent
for the process (#3,941,890) is enclosed. This outlines the
microwave process in some detail. Mr. Allred is located at
the Loma Linda Foods plant in Riverside so if you would
like to visit with him and perhaps see his cooker you might
give him a call and arrange for a visit.”
“I do not think that we will be using this process in the
U.S. in the immediate future due to relatively low
throughput and capital investment problems. However, as
higher powered equipment becomes available this may well
change.” Address: Loma Linda Foods, 13246 Wooster Rd.,
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P.O. Box 388, Mount Vernon, Ohio 43050. Phone: (614)
397-7077.
443. Ferrier, L.K.; Lopez, M.J. 1979. Preparation of full-fat
soy flour by conditioning, heating and grinding. J. of Food
Science 44(4):1017-21, 1031. July/Aug. [30 ref]
Address: Dep. of Food Science, Univ. of Illinois. Author
Ferrier is presently with General Foods Corp., Tarrytown,
New York 10591. Lopez is with Laboratorio de Alimentos,
Banco Central de Nicaragua, Managua, Nicaragua.
444. Food Product Development.1979. Retail sales bloom
for soy-based meat extender: Survivor of ’73 bust. 13(8):6667. Aug.
• Summary: Discusses Williams Textured Vegetable
Protein, from Williams Food Inc., of Webb City, Missouri.
Williams uses Cargill’s Textarein 5-F textured vegetable
protein, a product fortified with vitamins and colored with
caramel. In examining other meat extenders, we found a
problem stated most graphically in the set-up for Type A
school lunch programs. Extenders being used by the schools
were shipped in bulk–40- to 50-pound bags–and they were
unflavored. They diluted the flavor of ground beef and the
resulting product was underseasoned. School dieticians and
lunchroom workers weren’t trained to compensate with
additional seasonings. So when they put it on the table, the
kids rejected it.
So Williams added seasonings and flavors to build up
brand loyalty. The line of has six flavors: Chili, Taco,
Hamburger, Sloppy Joe, Spaghetti, and Meat Loaf. the
product was successful in 1973, but the company
persevered after meat prices dropped with a new, improved
package design and better marketing. A photos shows the
old and the new package “with Chili Seasoning.” The words
“Ground Beef Extender” were added to each package.
445. INTSOY Newsletter (Urbana, Illinois).1979.
Computerized systems for insect research. No. 18. p. 1-2.
Aug.
• Summary: “Disseminating information on soybean insects
is a major part of INTSOY’s entomology outreach program.
To aid research on soybean insects, two computerized
systems have been developed: the Soybean Insect Research
Information Center (SIRIC) and the International Reference
Collection of Soybean Arthropods (IRCSA). Established in
1969, these systems are joint projects of the Illinois Natural
History Survey and INTSOY.
“SIRIC. The four principal objectives of the SIRIC
system are: (1) To survey the world literature on soybeanrelated arthropods and to establish a data base for that
literature. (2) To collect and organize relevant documents
such as journal articles, book chapters, and reports and to
develop a retrieval capability through the use of code
descriptors [functioning like call numbers]. (3) To aid
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researchers, students, and others by conducting computer
searches and by providing copies of documents in the
collection. (4) To compile and publish bibliographies on key
soybean pests.
“The literature now contains more than 17,000
documents.” “Bibliographic references and key words
describing the subject content of documents are stored for
retrieval in a computerized file that uses the University of
Illinois Cyber 175 computer. Computer searches of the file
are tailored to match the information needs of users with the
content of documents. The result is a printout of
bibliographic citations in alphabetical order.
“Bibliographies of the literature on important soybean
insect species are published in the series The Literature of
Arthropods Associated with Soybean. To date there are five
bibliographies on the following insects: (1) the Mexican
bean beetle, Epilachna varivestis Mulsant; (2) the southern
green stink bug, Nezara viridula (Linnaeus); (3) the bean
leaf beetles Cerotoma trifurcata (Foster) and C. ruficornis
(Oliver); (4) the velvetbean caterpillar, Anticarsia
gemmatalis Hübner; and (5) the corn earworm and tobacco
budworm, Heliothis zea (Boddie) and H. virescens (F.).
“The services of SIRIC are provided without charge to
interested persons working with soybean insects. Soybean
workers have been served in 46 countries.”
A similar detailed description is given of IRCSA–the
International Reference Collection of Soybean-Associated
Arthropods. IRCSA now contains some 150,000 identified
specimens in about 2,500 species of soybean-associated
insects and arthropods. “Curated in conventional fashion,
the material is maintained in about 300 U.S. National
Museum drawers and in 3,000 3-dram vials.” Note: 1 dram
= 1.772 grams of weight; 1 fluid dram =3.697 milliliters.
“With the exception of Chile, coverage of the New
World is essentially complete. Collections were initiated
from the United States, but about 5 years ago [i.e., 1974]
and intensive effort to survey Latin America was begun.
Knowledge of the soybean-associated arthropods of
Mexico, Brazil, and Colombia is such that we will soon be
able to prepare comprehensive regional treatments of those
areas.”
446. Plenty News (Summertown, Tennessee).1979.
Guatemala. 1(3):2-3. Aug.
• Summary: After the 1976 earthquake that devastated
Guatemala, “Plenty became involved with the construction
of hundreds of homes, schools, and clinics... Foundation
and walls have been completed on a 22- by 44-foot solar
dairy being constructed in the village of San Bartolo. Work
is continuing with the building of roof trusses, final solar
design, and delivery of the tons of equipment. The first step
in the solar aspect of the project is a water pre-heater.”
In a sidebar, Laurie Praskin, soy technician with Plenty
Guatemala, writes: “...our soy demonstrations are going
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good... you keep seeing kids you want to bring home and
feed for awhile. It feels great to be teaching their mothers
how to make soymilk and tofu, and giving them nutritional
information... it’s good to see these malnourished kids stuff
their faces with tofu and soy milk... protein... they all love
it...
“As a result of holding one class last year in San Martin,
45 ladies were inspired to plant soybeans this year... This is
really the heart of the project, to introduce The Noble Bean
so they can be recognized and used at the village level, in
the homes, so they can become a regular part of the life and
diet...”
Photos show: (1) Villagers constructing a gravity-fed
water system. (2) Plenty volunteer Jane Graf with a little
Guatemalan girl (looking healthy and happy): “She’s been
fed a soy-based diet, loved a lot...” (3) Members of Plenty’s
Agricultural Project preparing for variety trials in Solola
(altitude 7,200 feet) with soybeans, amaranth, quinoa, and
winged beans–all high protein crops that grow in the
tropical highlands. Address: 156 Drakes Lane,
Summertown, Tennessee 38483.
447. Judy, W.H.; Hill, H.J. 1979. International soybean
variety experiment. Fifth report of results, 1977. INTSOY
Series No. 19. x + 285 p. Dec. (College of Agric., Univ. of
Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in
the following regions and countries: Africa: Algeria,
Cameroon, Egypt, Ethiopia, Ghana, Liberia, Mauritius,
Morocco, Niger, Rhodesia (Salisbury; in today’s
Zimbabwe), Rwanda, Senegal, Somalia, Sudan, Swaziland,
Tanzania, Togo, Upper Volta, Zaire, Zambia.
Asia: Bangladesh, Indonesia, Malaysia, Nepal, Pakistan,
Philippines, Sri Lanka, Thailand.
Europe: Czechoslovakia, Italy, Portugal.
Mesoamerica: Honduras.
Middle East: Israel, Saudi Arabia.
North America: United States.
Oceania: Fiji, Tahiti.
South America: Argentina, Bolivia, Brazil, Chile,
Colombia, Ecuador, French Guiana, Paraguay, Peru,
Surinam, Uruguay.
Note: This is the second earliest document seen (Feb.
2006) concerning soybeans in Liberia, or the cultivation of
soybeans in Liberia. This document contains the second
earliest date seen for soybeans in Liberia, or the cultivation
of soybeans in Liberia (21 Sept. 1977). Sixteen varieties
were tested at Monrovia. Improved Pelican gave the highest
yield, 1,603 kg/ha. On 14 Dec. 1977, sixteen varieties were
tested at Suakoko. Calland gave the highest yield, 1,841 kg/
ha. The source of these soybeans was INTSOY for ISVEX
trials. Address: Univ. of Illinois, Urbana.
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448. Bromfield, K.R. 1979. Soybean rust in Central
America and in the Caribbean Island. Soybean Rust
Newsletter 2(1):5. *
• Summary: Soybean rust caused by Phakopsora pachyrhizi
was observed on soybean and on common bean plots at the
University of Costa Rica, San Jose (elevation 1,200 meters).
The rust lesions on the soybean were similar to those
observed earlier on soybean in Puerto Rico. They differed in
appearance from lesions on soybean in fields in Asia. Both
the Costa Rican ad the Puerto Rican lesions were dark
reddish brown and there were relatively few uredia within
each lesion. These were classified as resistant reaction
types. In contrast, lesions in Asia usually appear light tan
and are crowded with uredia. Soybean rust was also found
at Turrialba [Costa Rica] (elevation 600 meters) on
Dolichos lablab and Phaseolus lunatus [lima bean] (from
AVRDC 1992, #067).
449. Bromfield, K.R. 1979. Two different infection types
under containment greenhouse conditions. Soybean Rust
Newsletter 2(1):6. *
• Summary: Two photos show RB and TAN infection types
of soybean rust (from AVRDC 1992, #067).
450. Product Name: [Lecithin].
Manufacturer’s Name: Galletera Mexicana S.A.
(GAMESA).
Manufacturer’s Address: Ciudad Obregon, Sonora,
Mexico.
Date of Introduction: 1979.
New Product–Documentation: Soybean Digest Bluebook..
1979. p. 93.
451. Hammerton, J.L. 1979. Weed control in corn (Zea
mays L.) and peanuts (Arachis hypogaea L.) in the
Caribbean. Proceedings of the Caribbean Food Crops
Society 15:183-194. [20 ref]*
Address: Ministry of Agriculture, Belmopan, Belize.
452. Product Name: [Soy Flour].
Manufacturer’s Name: Los Molinos S.A.
Manufacturer’s Address: Apartado Postal 574, Zona
Industrial No. 2, Ciudad Obregon, Sonora, Mexico.
Date of Introduction: 1979.
New Product–Documentation: Soybean Digest Bluebook..
1979. p. 98.
453. Aihara, Cornellia. 1979. The calendar cookbook.
George Ohsawa Macrobiotic Foundation, 1544 Oak St.,
Oroville, CA 95965. 253 p. [unnumbered]. Illust. by Nan
Schleiger. Index. 17 x 24 cm.
• Summary: This macrobiotic cookbook is designed for
cooking with the seasons. Breakfast and dinner menus are
given for every day of the year. A glossary gives brief
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descriptions of the Japanese foods listed in the recipes. For
example: “Tamari: traditional soy sauce (shoyu) made
without chemicals. Tofu: curdled soy milk. Tekka:
condiment of miso and vegetables cooked a long time.” All
recipes are numbered.
Soy-related recipes include: 2d. Baked mochi with
kinako. 4. Kombu, age, albi nishime. 5. Black bean nishime
[these are almost certainly black soybeans]. 8. Amasake. 8a.
Amasake kanten. 13. Natto with pickled daikon leaves. 18.
Vegetable miso soup. 20. Mackerel with ginger miso. 28
Wakame miso soup. 32. Kidney beans with miso. 35 Onion
miso. 46. Burdock, carrot and lotus root with oily miso. 60.
Vegetable oden (with stuffed age). 63. Collard greens with
age nitsuke. 64 Home-made age (deep-fried tofu). 73. Home
made natto I and II. 75. Northern white beans with miso. 80.
Home made tofu and nigari. 80a. Clear soup with tofu and
shingiku [sic, shungiku = chrysanthemum leaves]. 80b.
Tofu-scallion miso soup. 82. Amasake cake with cream
cheese frosting (3-layer, using 1 lb of dairy cream cheese).
87. Wheat gluten (made from 10 cups whole wheat flour
and 4 cups unbleached white flour). 87a. Seitan (with wheat
gluten and tamari soy sauce). 87b. Fresh wheat fu (with
wheat gluten). 87c. Boiled fu. 87d. Fried fu (Gluten cutlet).
87e. Cutlet kabobs (with cooked wheat gluten). 97. Scallion
miso. 100. Okara nitsuke (okara is “soybeans which are
leftover after making tofu”). 132. Amasake cake. 135.
Amasake yeasted doughnuts. 138. Vegetable kabobs with
lemon miso sauce. 159. Koi-koku (carp soup with barley
miso). 161. Amasake cake with fruit and nuts. 177.
Buckwheat dumpling miso soup. 183. Cooked vegetable
salad miso ai (miso dressing). 191b. Tomato sauce with
miso. Amasake cookies. 197. Onion cream miso soup. 199.
Soybean soup. 220. Tofu, snow peas and white rice miso
soup. 229. Cucumber with miso. 233. Fresh corn tortillas
with scallion and oily miso. 236. Toasted rice balls with soy
sauce or miso. 244. Barley miso soup. 245. Tekka [miso].
251. Pan-fried eggplant with lemon-miso sauce. 257. Green
pepper with sauteed miso. 259. Tofu with mustard sauce.
261. Goma tofu (made from sesame butter and a little tamari
soy sauce). 263a. Parsley miso pickles. 263b. Miso pickles.
266. Amasake wedding cake. 274. Shingiku miso soup. 290.
Tofu with kuzu sauce. 294. Soybean nitsuke. 304. Kombu,
dried tofu, age nitsuke. 305a. Millet and soybean soup. 329.
Amasake crescent cookies. 333. Tofu-egg clear soup with
watercress. Address: Oroville, California.
454. Jansen, G. Richard; Harper, Judson M. 1979.
Application of low-cost extrusion cooking to weaning foods
in feeding programs. Fort Collins, Colorado: Dept. of
Agricultural and Chemical Engineering. 43 p. Illust. 28 cm.
[31 ref]
• Summary: Introduction: Background, food extrusion,
alternative extrusion systems (low cost extrusion cookers),
objectives of the LEC program (at Colorado State Univ.).
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Description of food products: Blended foods (such as CSB
or corn/soy blend), full-fat soy flour, full-fat cottonseed
flour, costs of processing. Current applications in
developing countries: Sri Lanka and Thriposha, Costa Rica,
Tanzania and Lisha, Guyana and Cerex, other countries
(Guatemala, Honduras, Korea, India, Indonesia, Philippines,
Thailand). Commercial applications: Pro-Nutre in Costa
Rica, Maisoy in Bolivia, Ciatech in Mexico. Nutritional
issues: Calories, protein-calorie ratio, fiber, vitamins and
minerals, impact of supplemental food in Sri Lanka.
Significant aspects of development: Technology transfer,
funding, raw material aspects, quality control, packaging,
storage and distribution, implementation and evaluation.
Conclusions.
“The concept of adapting low-cost extruders to the
production of low cost weaning foods in developing
countries was originated by Mr. Paul R. Crowley, USDA,
and the program has been under his general guidance since
that time.”
Tanzania: The Tanzanian Government decided to locate
a weaning food plant at the National Milling Corporation in
Dar es Salaam. “With assistance from Colorado State
University, an LEC plant (fig. 4) went into production in
May 1978, and since then has been continuously making
CSM by extruding a corn soy mixture and blending in milk
solids, vitamins and minerals.” Named Lisha, the product is
distributed to Maternal and Child Health (MCH) Centers
under the auspices of the MInistry of Health. It is intended
to augment CSM imported into Tanzania under the Food for
Peace Program (p. 13).
“CIATECH of Chihuahua, Mexico, has designed an
LEC full-fat soy processing plant at Delicious, S.A., an
agricultural cooperative. The product is being sold
commercially to bakeries as an egg solids replacer in small
bags through retail grocery channels and as a major
ingredient in a frozen ice cream like product” (p. 20).
Address: Colorado State Univ.
455. Steiner, Stan. 1979. Fusang: The Chinese who built
America. New York, NY: Harper & Row. 259 p. Index. 20
cm. [80* ref]
• Summary: Contents: I. The Chinese who discovered
America. II. The Chinese who built America. III. The
Chinese who became America. Epilogue. Bibliography.
“On a bold voyage in the fifth century [458 A.D.],
several Buddhist missionaries may have landed on the
shores of America by mistake...” One of the priests, named
Hui shen, told of the Kingdom of Fusang [America?]
located 20,000 li (about 7,000 miles) east of Tahan. His
account appears in the 41st Book of Chüan, in the 230th
volume of the Great Chinese Encyclopedia, compiled by
Liang court historians from 502 to 556 A.D. He wrote that
the people of Fusang were civilized, could write, made
paper from the bark of a tree, domesticated cattle with very
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long horns and drank their milk. In 1716 the first European
scholar translated the story of Hui shen, In 1885 Edward
Vining published 8 translations of Hui shen’s texts and
related works; this plus the analysis totaled nearly 800
pages. They key question is “Where was Fusang?” Some
say off Japan, where the Ainu live. Some say Sakhalin (p. 39).
In 138 B.C. the Emperor Wu Ti of the Han dynasty sent
an ambassador / minister, Chang Ch’ien, to the West. Now
called the Marco Polo of China, he was gone for 12 years,
and wandered into the empire of Alexander the Great.
Joseph Needham, the great British authority on Chinese
history, wrote: “We did not discover China; on the contrary,
China discovered us...” Chang Ch’ien traveled to the West
more than 1,500 years before Marco Polo traveled to China.
Fa Hsien, a Chinese Buddhist monk, traveled to India in
399 A.D.
“It was the English addiction to tea that led to the
Chinese addiction to opium and to the trade that was the
harbinger of the collapse of both their empires. In 1666 the
East India Company imported a mere 23 lb of tea to
England; by the late 1600s it was importing 20,000 lb
annually. England’s insatiable thirst for tea became a severe
drain on Britain’s royal exchequer and it had to be paid for
in millions of pounds of silver sterling. So opium poppies
were grown in India under the supervision of the British
government, the opium (much stronger than the traditional
Chinese kind) was manufactured by the East India
Company under a royal charter of the British government,
and the opium was shipped to China–in violation of Chinese
law–under the protection of the British fleet. The revenues
were used to pay for Britain’s tea. In 1773 the East India
Company was granted the monopoly of the opium trade and
in 1779 it was granted the monopoly of its manufacture. It
was during those years that smuggling opium into China
increased dramatically. It was the American colonist’s
rejection of Chinese tea that increased England’s need for
opium revenues. All this led to the Opium Wars. England
invaded China and won the right to free trade in opium.
Of the Chinese who came to America, almost all came
from Kwangtung province in the south, and almost all of
those came from a handful of counties around Canton,
especially Chung-shan and Toishan. The emigration began
amid the despair and defeat of the Opium Wars, and amid
the triumphant, rising hopes of Chinese nationalism in the
Taiping Rebellion.
In 1519 Ferdinand Magellan (lived ca. 1480-1521), a
Portuguese navigator sailing under the flag of Spain, landed
in the Philippines. That started the triangle of trade between
China, the Philippines, and Mexico. The first Chinese came
to Mexico on Spanish galleons in 1565 from Manila, in the
Philippines. Most of these galleons were built by the
Chinese, especially the Chinese, based on their great seagoing junks, some of which weighed 10 times as much as
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Columbus’ flagship. They landed in Acapulco (a port 200
miles south of Mexico City and later called “ciudad de los
Chinos”), and by 1635 there was a large Chinese population
in Mexico, especially in Acapulco, Mazatlán, and Mexico
City. This China Trade ended in 1815.
Manila was the gateway to America. “In 1586 there were
said to be ten thousand Chinese in Manila, a majority of the
city’s population.” By 1636 it was almost 30,000 and by
1749 it was 40,000. In all those years there were not more
than a few hundred Spaniards in the entire city. The men of
Canton largely built the city of Manila.
In 1788 some 50-70 Chinese built one of the first
English forts on the pacific coast of America (p. 93). More
than 100 pioneers from China were settled on the northwest
Pacific coast by the late 1700s. They preceded by almost 2
decades the famed Lewis and Clark expedition, which set
forth to “discover” the Pacific in 1804. In Jan. 1848, when
gold was discovered at John Sutter’s sawmill (“Sutter’s
Mill” at Coloma) located 45 miles northeast of New
Helvetia (Sutter’s Fort) in Sacramento, there were only a
few hundred Chinese in California. In 1852 the Chinese
joined the Gold Rush. They called California the Golden
Mountain. By 1852 there were 20,000 or more Chinese in
California, and by 1860 there were 30-50,000, mostly
young men from Kwangtung and comprising 10% of the
state’s population. Some came as merchants to sell goods to
the gold miners, some as coolies or contract laborers. The
1870 census counted 34,933 Chinese miners, or 25% of all
miners in the state. The Chinese built the railroads in the
West. They were considered very strong, hard workers.
Many became fishermen and farmers. In 1886 the California
Bureau of Labor estimated that 87.5% of “all labor on
farms” in California was Chinese.
“In the late 1880s there were said to be nearly 110,000
Chinese residents on the sparsely populated frontiers of the
West. But 30 years later there were barely more than
60,000. Nearly half of the western pioneers had been
terrorized into leaving their homes. Many were massacred
and excluded by harsh, discriminatory laws. In 1882, five
years after accepting as a gift the statue of liberty that
welcomed European immigrants, the U.S. Congress enacted
the Exclusion Act, which prohibited any Chinese man who
worked with his hands or was a laborer from coming to the
USA. All Chinese who were already residents were forever
barred from becoming citizens.
The Chinese were the single largest nationality in the
West in the frontier days, comprising at least one-quarter of
the population of California and a greater part of many of
the remote western territories.
One large California town populated only by Chinese
was Locke. Founded in 1912, it had 1,500 residents by
1915.
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456. Torun, Benjamin. 1979. Nutritional quality of soybean
protein isolates: Studies in children of preschool age. In:
H.L. Wilcke, D.T. Hopkins, and D.H. Waggle, eds. 1979.
Soy Protein and Human Nutrition. New York: Academic
Press. xiv + 406 p. See p. 101-19. [23 ref]
• Summary: Tests using two isolated soy protein products
(Supro 620 and 710, made by Ralston Purina) on schoolaged children showed them to be as digestible as cow’s
milk. Their nitrogen balance index was 96% and 86% of
that for cow’s milk, using nitrogen balance techniques for
measurement. The PER of soy protein isolate was 2.10.
Address: INCAP, Apartado Postal 1188, Guatemala City,
Guatemala.
457. U.S. Department of Agriculture. 1979. The annual
report on activities carried out under Public Law 480, 83d
Congress, as amended, during the period October 1, 1977
through September 30, 1978. Washington, DC: U.S.
Government Printing Office. 51 + [38] p. See table 18. 27
cm.
• Summary: Table 18 is titled “Title II, Public Law 480–
total commodities shipped by program sponsor, fiscal year
1978.” The main program sponsors and distributing
agencies, listed alphabetically, are AJJDC (AmericanJewish Joint Distribution Committee), CARE, CRS
(Catholic Relief Service), CWS (Church World Service),
LWR (Lutheran World Relief), SAWS (Seventh-day
Adventist World Service), UNICEF, UNRWA (United
Nations Relief and Works Agency), and WRC (World Relief
Commission). All of these are Private Voluntary
Organizations (PVO/PVOs), registered with USAID. The
following foods containing soy protein were distributed:
Soy fortified corn meal (SFCM), soy fortified sorghum grits
(SFSG), CSM (corn soya mix), WSB (wheat soya blend),
and small amounts of soya flour. The vegetable oil which
was shipped to many countries was soybean oil; it is not
recorded here.
Foods containing soy protein were distributed to the
following countries or areas: Near East: Bhutan, Egypt,
Gaza, Jordan, Jordan West Bank, Morocco, Tunisia, Yemen.
Latin America: Bolivia, Chile, Colombia, Costa Rica,
Dominican Republic, Ecuador, El Salvador, Guatemala,
Haiti, Honduras, Jamaica, Panama, Paraguay, Peru.
Africa: Benin, Botswana, Burundi, Cameroon, Central
African Empire, Chad, Comoro Islands, Congo, Djibouti,
Ethiopia, Gambia, Ghana, Guinea Bissau, Ivory Coast,
Kenya, Lesotho, Liberia, Madagascar, Malawi, Mali,
Mauritania, Mozambique, Niger, Rwanda, Sao Tome &
Principe, Senegal, Seychelles, Sierra Leone, Somalia,
Sudan, Swaziland, Tanzania, Togo, Upper Volta, Zaire,
Zambia.
Asia: Bangladesh, India, Indonesia, Nepal, Philippine
Islands, Sri Lanka.
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Note: This is the earliest document seen (April 2004)
concerning soybean products (soy flour) in Djibouti, or
Guinea Bissau. This document contains the earliest date
seen for soybean products in Djibouti, or Guinea Bissau
(1978); soybeans as such had not yet been reported by that
date. Address: Washington, DC. Phone: 703-875-4901
(1991).
458. Product Name: [Texturized Soy Flour].
Manufacturer’s Name: Nutricasa, S.A. Div. of Aceite
Casa.
Manufacturer’s Address: Avenida Ceylán 793, Mexico
16, D.F., Mexico. Phone: 567-93-22.
Date of Introduction: 1979?
How Stored: Shelf stable.
New Product–Documentation: Talk with Gil Harrison of
American Soybean Assoc. 1989. April 21. This company
was the subsidiary of an oil company named Aceite Casa
S.A., owned by an Italian family. They made defatted soy
flour first, then a texturized soy flour at a later date, using a
Wenger X-150.
459. Praskin, Laurie. 1980. Re: Plenty’s work with soyfoods
in Solola, Guatemala. Letter to William Shurtleff at
Soyfoods Center, Jan. 28. 2 p.
• Summary: Plenty, run by The Farm in Tennessee, is
introducing soymilk, tofu, and soy ice cream to the
Guatemalan highlands and building a soy dairy in Solola.
Address: Plenty, San Bartolo, Solola, Solola, Guatemala.
460. Product Name: [Soy-Enriched Corn Flour, SoyEnriched Oat Meals, Soy-Enriched Pinole].
Manufacturer’s Name: ALMESA (Alimentos Mejorados
S.A.).
Manufacturer’s Address: Chihuahua, Chihuahua, Mexico.
Date of Introduction: 1980. February.
How Stored: Shelf stable.
New Product–Documentation: C.A. Griensen. 1981.
Journal of the American Oil Chemists’ Society. March. p.
520-21. “Soya fortification of tortilla and pinole in
Chihuahua.” The factory was inaugurated on 8 Dec. 1979
and apparently began production in Feb. 1980. To date it
has produced 110 tons of corn and 2 tons of pinole. The
enriched corn flour contains 12.31% protein, the enriched
oat meals 17.34% protein, and the enriched pinole 11.91%
protein, versus only 7.5% for lime treated corn
(nixtamalizado).
461. Product Name: [Tofu].
Foreign Name: Queso de Soya.
Manufacturer’s Name: Centro de Soya, Soy Dairy.
Manufacturer’s Address: Barrio San Bartolo, Molino
Belen, Solola, Guatemala; Apartado Postal 118, 07091
Solola.
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Date of Introduction: 1980. February.
Ingredients: Water, soybeans, coagulant (nigari or
vinegar).
Wt/Vol., Packaging, Price: 8 oz and 16 oz cakes are
wrapped in large leaves.
How Stored: Unrefrigerated and perishable.
New Product–Documentation: Soyfoods Center. 1980.
Sept. Tofu shops and soy dairies in the West (2 pages,
typeset). “Solola Soy Dairy, c/o Clifford Figallo, Molina
Belen, Solola, Guatemala. Run jointly with members of The
Farm, Tennessee.”
Jenkins, Praskin, and Praskin. 1982. Plenty Integrated
Soy Program, Guatemala. p. 21, 33. Letter from Amado del
Valle. 1987. July 22. From January-July 1987 the soy dairy
produced 3,308 lb of tofu. Interview with Laurie Praskin.
1987. Nov. 30. Letter from Amado del Valle. 1988. March
16.
462. Product Name: [Soy ice cream (Fruit Flavors)].
Foreign Name: Helados de Soya.
Manufacturer’s Name: Centro de Soya, Soy Dairy.
Manufacturer’s Address: Barrio San Bartolo, Molino
Belen, Solola, Guatemala; Apartado Postal 118, 07091
Solola.
Date of Introduction: 1980. February.
Ingredients: Soymilk, sugar, natural fruits (pineapple,
orange, papaya, blackberry, banana, canteloupe melon,
zapote, apple, strawberry, coconut, nance) or cocoa, oil,
pure honey.
Wt/Vol., Packaging, Price: Run thru a Taylor Soft Serve
machine. Stored and frozen in 5 gallon plastic buckets and
packaged in 1 liter plastic cups. Also served on ice cream
cones sold at Q. 0.25 per scoop.
How Stored: Frozen.
Nutrition: Moisture 80.4%, moisture after drying 3.6%,
ether extract (fat) 5.9%, crude fiber 0.07%, nitrogen 2.4%,
protein 15.0%, ash 1.6%.
New Product–Documentation: Jenkins, Praskin, and
Praskin. 1982. Plenty Integrated Soy Program, Guatemala.
p. 21, 33. Letter from Amado del Valle. 1987. July 22. From
January-July 1987 the soy dairy produced 865 gallons of
soy ice cream. Interview with Laurie Praskin. 1987. Nov.
30. Letter from Amado del Valle. 1988. March 16. Q. refers
to the Quetzal, Guatemala’s unit of currency.
463. Plenty News (Summertown, Tennessee).1980. Soybeans
in the Third World. 1(4):4-5. Winter.
• Summary: “Soy dairy [in Guatemala]: The village soy
dairy in San Bartolo is now complete. The building was
constructed during the summer and fall of 1979 in
conjunction with the men of the community. The
inauguration for the 22 by 44 foot soy dairy occurred on
February 15, 1980.”
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“Several hundred local people and officials attended and
enjoyed the festivities and free ice bean. Augustin Xocuic,
(pictured above) President of the San Bartolo Community
Association, spoke warmly of the cooperation and help
given by Plenty.”
“The dairy has a split-level design for gravity feed
production and also contains a sawdust stove for water
heating.”
“The dairy is capable of producing 200 pounds of tofu
and 35 gallons of ice bean daily. Some will go out free to
schools. We will be test marketing the soy products to
determine the viability of the soy dairy as a self-sustaining
cottage industry.
“The construction of the dairy was a community effort
on the part of the people of San Bartolo. Training in soy
dairy management will also involve interested members of
this community.”
“This pilot project has drawn a great deal of interest
from other international organizations.”
“Tofu is a complete protein and when it is served with a
grain food like tortillas or bread it has even more protein
value. Ice bean is naturally the popular way to eat the
‘Noble Bean’.”
Lesotho: “During 1979 Plenty introduced soybean in
Lesotho. A demonstration of soy technology for home use
was held at the National Agricultural Show in Maseru last
June. The booth sparked much interest. Soy demonstrations
have been held in the Sebapala villages and were met with
acceptance and enthusiasm.
Photos show: (1) The soy dairy equipment being loaded
for shipment to Guatemala. (2) Augustin Xocuic talking
with two people from Plenty. (3) A Plenty volunteer and a
Guatemalan stirring soymilk with a wooden paddle. (4) A
view of the new soy dairy from the outside. (5) Two little
Guatemalan girls enjoying soy ice cream on a cone. (6) A
Plenty volunteer (Suzy Jenkins) and a Guatemalan woman
each demonstrating tofu on a tortilla. “At the annual fair in
the square in Solola, we were invited to set up a booth
featuring tofu on tortillas. On the first day we ‘sold out’ in
half an hour... on the second day it all sold out in ten
minutes.” (7) A Plenty volunteer (man) standing behind a
long wooden table on which are soyfoods and simple
equipment for making them at home. Looking on are 6-8
people from Lesotho. (8) A Plenty volunteer and an African
kid serving soymilk in cups to many other African kids. “In
Lesotho, Plenty’s volunteers have begun soy demonstration
classes for native villagers in the Sebapala area. In Africa,
as in Guatemala, the ‘Noble Bean’ has been welcomed with
great interest and enthusiasm.”
464. Harrison, Kelly. 1980. Promotion important to sustain
U.S. soybean efforts. Foreign Agriculture. April. p. 19.
• Summary: “We are still assessing the short- and long-term
impacts of the President’s suspension of soybean exports to
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the Soviets, as a result of their aggression in Afghanistan...
“Our more mature markets in developed countries seem
to be indicating a slower growth trend. Our sales success in
developed foreign markets has led to increased competition
from other soybean exporters such as Brazil and Argentina.
Thus, to maintain our foreign market sales growth in the
years ahead, a larger share of U.S. exports must be to
emerging growth markets such as Korea and Mexico.”
Address: General Sales Manager and Associate
Administrator, Foreign Agricultural Service.
465. Wise, Robert P. 1980. The case of Incaparina in
Guatemala. Food and Nutrition Bulletin 2(2):3-8. April. [39
ref]
• Summary: Fig. 1 (p. 4) shows the skyrocketing
commercial sales of Incaparina in Guatemala from 1960 (0
lb) to 1977 (6.8 million lb). Soy is not mentioned. Address:
Harvard School of Public Health, Boston, Massachusetts.
466. Jerram, Elsie. 1980. Tofu is a hit in Santa Cruz.
Monterey Peninsula Herald (California). May 14. p. 25.
Food section.
• Summary: The article begins: “Santa Cruz children are
eating tofu for lunch and loving it.” So says Thelma
Dalman, director of food services for Santa Cruz City
Schools. Her food service program currently pays $1.60/lb
for ground chuck hamburger, which is 18% fat; she can buy
tofu for $0.50/lb. She incorporates tofu into enchiladas,
tamale pies, quiches, and casseroles; all these are offered to
the children on the vegetarian lunch menu. Next year she
hopes to use tofu in her regular meals, as well as the
vegetarian ones. She is working to get USDA, which
subsidizes the national school lunch program, to allow a
pilot program involving tofu. Address: Editor, Food Page.
467. Collins, J.L.; Sanchez, J.F. 1980. Quality parameters of
tortillas fortified with soy and cheese. J. of Food Science
45(3):667-70. May/June. [22 ref. Eng]
• Summary: Protein-calorie malnutrition is a problem
among the Bolivian people. The diets of many people are
deficient in both quantity and quality of protein. Tortillas
were prepared according to methods used by Bolivians, but
“full-fat soy meal” was substituted for 10, 20, and 30%
cornmeal. This increased the PER of the tortillas and could
help reduce malnutrition. Address: Dep. of Food
Technology & Science, Univ. of Tennesee, Knoxville,
Tennessee 37916.
468. Pérez Destephen, Dunia Jalima. 1980. Evaluacion del
sub-proyecto de consumo de soya en grupos organizados de
campesinos de la region centro oriental de Honduras
[Evaluation of the sub-project on consumption of soya in
groups organized from peasants in the central east region of
Honduras]. Thesis. INCAP. Centro de Estudios Superiores
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en Nutrición y Ciencias de Alimentos, Escuela de Nutrición,
T-299, Guatemala. viii + 104 p. June. [78 ref. Spa]
• Summary: Contents: 1. Introduction. 2. Antecedents: The
soybean, promotion of the use of the soybean in Central
America (INCAP, work in Honduras 1976-1980), methods
for evaluation of food consumption. 3. Aims. 4. Material
and methods. 5. Results: Description of the sample, dietary
pattern, adequacy of calories and protein in the diet,
acceptability of the soybean as food, activities for
promotion developed in the Sub-Project for Soya
Consumption, soybean production, restrictions and
limitations encountered during the development of the SubProject for Soya Consumption. 6. Discussion. 7. Summary,
conclusions, and recommendations. 8. Bibliography. 9.
Appendixes.
The main food problem among the families studied by
the Project for the Promotion of Production and
Consumption of Soya in Groups Organized by Farmers in
the East Central Region of Honduras is a shortage of
calories. Address: Centro de Estudios Superiores en
Nutrición y Ciencias de Alimentos, Escuela de Nutrición,
Guatemala.
469. Waslien, Carol I.; Steinkraus, Keith H. 1980. The
potential of microbial cells as protein for man. BioScience
30(6):397-98. June. [20 ref]
• Summary: “Historically, consumption of microbial cells
per se by man has been largely limited to mushrooms and to
certain forms of algae such as Spirulina and Scenedesmus in
parts of Africa and Mexico...
“As with soybean protein, methionine and cystine are
the first limiting amino acids in microbial cells...
“The high nucleic acid content of microbial, particularly
bacterial, cells is a strong deterrent to their consumption in
large amounts. Consumption of 30 g of yeast or algae has
led to significant increases in serum and urinary uric acid
concentrations to levels found in gout in man...
“... the cell walls of most algae are not digested by
humans...
“The added cost of this extra processing would tend to
make microbes noncompetitive with cheaper protein
sources such as soybeans.” Address: 1. League for
International Food Education, Washington, DC; 2. Cornell
Univ., Geneva, New York.
470. School Food Service Journal.1980. Soybean products:
New vegetarian delights. Children are special. 34(6):48, 50.
June/July.
• Summary: Tofu and soy oil are used in the School
Foodservice Program in Santa Cruz, California. A photo
shows Food Service Director, Thelma Dalman, and Central
Kitchen Manager, Maxine Prairie, with dishes they have
prepared that look good, taste good, and are nutritious–low
in fat and cholesterol and rich in protein. A recipe is given
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for Tofu Tamale Pie (100 servings). Dalman prepares and
serves about 5,000 school meals a day, with a staff of 52
full-time employees and an annual budget of $1.5 million.

typeset). “COLPAC, Apartado 134, Navojoa, Nuevo Leon,
Mexico. Owner: Jose Farrara. A Seventh-day Adventist soy
dairy.”

471. Switzer, Larry. 1980. Spirulina: The whole food
revolution. Proteus Corp., 2000 Center St., Suite 1221,
Berkeley, CA 94704. 94 p. Illust. by Akiko Aoyagi
Shurtleff. 22 cm. [78* ref]
• Summary: Contents: Acknowledgements. Preface.
Earthrise 1969. 1. Introduction to microalgae. 2. History of
spirulina. 3. Cultivating around the world. 4. Farming and
processing. 5. Nutritional value. 6. How to use spirulina. 7.
Recipes. 8. Spirulina as a world food. 9. Global impact of
microalgae. New earthrise 2001. References.
Soy-related recipes include: Aquamole dip or dressing
(with tofu and tamari soy sauce, p. 64). Pro-miso soup (p.
65). Pro-miso canape (p. 69).
The Preface notes that Larry Switzer, who used to be a
filmmaker, first learned about spirulina in the winter of
1974 from a small article in Solar Energy Digest. Earlier
that year he had formed a partnership with Dr. William J.
Oswald, a University of California prof. of public health
and engineering, and a recognized world expert on the mass
cultivation of microalgae. Proteus is being financed by a
far-sighted philanthropist, David Donneley, a wonderful
guy. Proteus was incorporated in California in late 1975. In
1975-76 extensive laboratory and pilot scale experiments
were conducted in Concord, California. Robert Henrickson
and Dr. Alan Jassby joined Proteus in 1976. Small ponds
were constructed in the Imperial Valley of Southern
California, and by 1979 larger farms were in operation
there. In 1978 Proteus began importing spirulina from Sosa
Texcoco, S.A., of Mexico, the major world producer.
Address: Founder and President, Proteus Corp.

474. League for International Food Education (LIFE)
Newsletter.1980. Soybeans in Guatemala. Sept. p. 3.
• Summary: “With 1500 lbs of soybeans donated by
UNICEF, Plenty has been teaching the people of Guatemala,
concentrating on the wives of farmers who have shown an
interest in growing soybeans, how to make soymilk and tofu
(bean curd) using a metate and utensils traditionally found
in their homes.
“Classes are held once a week for four students at a
time. All students have learned the process in one lesson.
They return to their homes provided with cheesecloth and
small bags of beans. After they use those, they can return
for more. Most students have successfully made tofu in their
homes and say their families like it.
“Plenty plans to set up a village-scale soy processing
plant which will produce 100 lbs of tofu and forty gallons of
icebean (ice cream made from soymilk) three times a week.
Funded by Plenty and CIDA/Canada, the plant will supply
free icebean for school lunch programs. After an initial
period of training, the soy plant will evolve into a local
cottage industry and a means of financial support for
members of the community.
“For further information, please write to: Suzy Jenkins;
Soy Technician; Plenty; 156 Drakes Lane; Summertown,
Tennessee 38483 USA.”

472. Victoria, Hugo. 1980. Re: Intention to start a company
named S.R. Natural to make tofu in Mexico. Letter to
William Shurtleff at Soyfoods Center. 1 p.
• Summary: Soyfoods Center. 1980. Sept. Tofu shops and
soy dairies in the West (2 pages, typeset). Gives the
proposed company’s name, address, and phone number.
Owner: Mr. Hugo Victoria.
Note from Nicole Black. 1988. Oct. 24. “I know this
man personally and he has never made tofu.” He may once
have intended to. Address: Vasconcelos 143 Ote NL, Col. de
Valle, Mexico.
473. Product Name: [Soymilk].
Manufacturer’s Name: Alimentos Colpac.
Manufacturer’s Address: Apartado 134 Navojoa, Nuevo
Leon, Mexico.
Date of Introduction: 1980. September.
New Product–Documentation: Soyfoods Center. 1980.
Sept. Tofu shops and soy dairies in the West (2 pages,

475. Product Name: Cookie enriched with soy protein.
Manufacturer’s Name: Gamesca.
Manufacturer’s Address: Mexico.
Date of Introduction: 1980. October.
Ingredients: Incl. soy protein.
New Product–Documentation: Spot in Soybean Digest.
1980. Nov. p. 8a. “Hmm, Soy Good: Gamesca, the largest
manufacturer of cookies, cakes and pasta in Latin America,
has introduced a cookie enriched by 14% soy protein.
Product sells in government cooperatives at 7 cents per
package of four. The new product, a result of ASA
[American Soybean Assoc.] market development efforts in
Mexico, will be introduced soon into federal school-lunch
programs.”
476. Tally, Gene. 1980. The Coca-Cola Company’s work
with soymilk in Brazil (Saci) and Mexico (Samson)
(Interview). Conducted by William Shurtleff of Soyfoods
Center, Dec. 1. 2 p. transcript.
Address: Coca-Cola Co., Atlanta, Georgia.
477. Martin, Dale. 1980. New age eatery owners hope to
attract diners from all over the state to tofu cafe in Redwood
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Valley. Daily Journal (Ukiah, California). Dec. 4. p. 2-3. [1
ref]
• Summary: The article begins: “Redwood Valley may be
an unlikely place to open a tofu shop and cafe, but store
owners Dik and Sharon Rose are hoping this new age eatery
will catch on and attract diners from all over the area. Tofu
is becoming quite a business these days, as more and more
people are starting to discover the cheap, nutritious, and
versatile soybean product... tofu is finding its way into the
American mainstream. It isn’t just a health food any more.”
“Tofu, made from curdled soybean milk, is also called
bean curd. A complete protein, the custardy textured product
has been hailed as being highly digestible and an excellent
diet food. With meat prices going up and up, many meat
eaters as well as vegetarians are increasing their tofu intake.
“Dik and Sharon Rose bought into the tofu dream in
June [1980], when they took over Brightsong Tofu in
Redwood Valley from its former owner, David Patton. The
shop is now in its third year of production. Through
increased advertising and hard work, the Roses tripled the
output of the shop in five months. The shop is now
producing 1300 pounds of tofu a week... The Roses
currently employ two workers who make the tofu by hand
with wellwater, fresh soybeans and ‘a lot of care and love,’
according to Dik.”
Until a few months ago, Brightsong was the only tofu
shop between South San Francisco and Eugene, Oregon.
But now there is a new shop in Marin and one opening soon
in Arcata.
“Dik and Sharon became interested in tofu after hearing
a lecture in 1976 by the ‘gurus’ of the soybean product,
William Shurtleff and Akiko Aoyagi, who wrote ‘The Book
of Tofu.’ After visiting a shop in Oregon, the Roses came to
Mendocino County where they discovered ‘Brightsong’ for
sale in the spring.”
The Real Food Tofu Cafe seats 14. “The cafe’s menu
offers such dishes as spiced baked tofu sandwiches, tofu
burgers, brown rice tofu burritos, ‘soyannaise’ spread and
tofu cheesecake.” Tempeh is also served.
Photos show: (1) Sharon Rose (with long curly hair)
standing at the front counter, with a large menu on the wall
behind her. Menu items include cheese cake, ice bean cone,
soy juice, spirulina, vege herb tofu. (2) A grinder, out of
which ground soybeans are dropping into a 5-gallon plastic
bucket labeled Brightsong Tofu. (3) A large, round curding
basin: “After the nigari is added, the tofu solidifies and
separates into curds and whey.” (4) Dik Rose, with beard
and pony tail, cutting tofu into cakes. (5) Cakes of tofu
cooling in water in a stainless steel sink.
Note 1. This is the earliest dated document seen that
mentions Brightsong Tofu. Note 2. This is the earliest
document seen that mentions Dik or Sharon Rose in
connection with this company.
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478. Heltova, Olivia. 1980. Tempeh de soya. El alimento de
Indonesia [Soy tempeh. The food from Indonesia]. Natura
(Mexico). Dec. p. 58-71. [Spa]
• Summary: An introduction to tempeh in Spanish, with
illustrated instructions on how to make it at home, and six
recipes. Address: Mexico.
479. Camacho Casas, Miguel Alfonso. 1980. Description de
las variedades desarrolladas por el CIANO: Trigo, triticale,
cebada, maiz, soya, cartamo, ajonjoli y garbanzo
[Description of the varieties developed by CIANO: Wheat,
triticale, barley, corn, soybeans, bastard saffron, sesame
seeds and garbanzo beans]. Publicacion Especial, CIANO
No. 39. 44 p. [Spa]*
• Summary: CIANO is the Centro de Investigaciones
Agricolas del Noroeste, within the Secretaria de Agricultura
y Recursos Hidraulicos.
480. Doane’s Washington Farmletter. 1980. Chronology of
U.S. trade sanctions. Washington, DC. 2 p. Unpublished
manuscript. [1 ref]
• Summary: “This list was compiled by Doane’s
Washington Farmletter following the 1980 embargo.
“1973 June 27–Soybean export sales suspended due to
tight supplies and high prices. Suspension led to export
licensing system for soybean and cottonseed products.
Market impact: Soybean prices declined from $12 to $7 in
matter of weeks.
“1973 Aug. 10–Consumer Protection Act enacted–
required exporters of certain ag commodities to report sales
to Ag Secretary on a weekly basis.
“1973 Nov. 20–Licensing requirement for short-supply
commodities discontinued.
“1974 Oct. 7–Treasury Secretary Simon announced that
Soviets could purchase 2.2 million tons of U.S. grain in
return for a promise not to buy more American grain until
the summer of 1975. Market impact: Prices dropped
sharply. Soybeans declined about $2, wheat about 80 cents,
corn about 60 cents–in a 6 week period.
“1975 March 7–USDA removed requirement for prior
approval of large export sales of wheat, corn and soybeans.
Monitoring of export sales continued.
“1975 Aug. 18–President of AFL-CIO called for an
embargo against loading ships bound for the Soviet Union.
“1975 Aug. 20–U.S. maritime workers load grain ships
bound for USSR. Ford administration announced all future
sales to the USSR would be halted until mid-October.
Market impact: Soybean prices dropped about $1 from midAugust to early October, wheat declined 50 cents; corn
about 30 cents.
“1975 Sept. 22–Temporary suspension of further grain
sales to Poland.
“1975 Oct. 20–U.S.–USSR sign 5-year grain trade
agreement.
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“1975 Nov. 27–U.S. and Poland reach grain trade
agreement.
“1980 Jan. 4–President Carter suspended all grain
shipments to USSR in excess of 8 million tons. Other ag
product exports also suspended.
“1980 Jan. 9–International longshoremen announced
they would not load Russian-bound ships with the
remaining grain allowed to be shipped to the USSR.
“1985 May 1–President Reagan imposed economic and
trade sanctions against Nicaragua for foreign policy
objectives.”
481. Garcia Michel, Hugo. 1980. La cooperative de la soya
[The soy cooperative]. Natura (Mexico) p. 38-43. [Spa]
• Summary: About the work of Mrs. Blanca Dominguez de
Diez Gutierrez with soyfoods in Tepoztlán, Morelos,
Mexico. Director of the Yoga Center Tapastana in the Valley
of Tepoztlan, she was invited to do this work by DIF, and
she founded a very special soya cooperative. Blanca has
written a book in Spanish titled Whole foods for a full life:
The thousand uses of soya. A photo shows Blanca with coworkers in front of the soya cooperative.
Note: Although the month that this article was published
is unknown, and therefore the citation is incomplete, we are
citing it anyway since it is so interesting and is a relatively
early description of Blanca’s work with soyfoods.
482. Product Name: [Soyatole Soymilk].
Foreign Name: Soyatole.
Manufacturer’s Name: Industrial de Alimentos S.A.
Manufacturer’s Address: 146 Poniente 789, Col. Ind.
Vallejo, Mexico 17, DF, Mexico.
Date of Introduction: 1980.
New Product–Documentation: Soya Bluebook. 1980. p.
51; 1982. p. 63.
483. Product Name: [Masarina Corn & Soy Flour].
Foreign Name: Masarina.
Manufacturer’s Name: Productora Costarricense de
Alimentos (PROCOA) (Distributor).
Manufacturer’s Address: Apartado 8-5780, 1000 San
Jose, Costa Rica.
Date of Introduction: 1980.
Ingredients: Corn, soybeans, vitamins, minerals.
Wt/Vol., Packaging, Price: 2.5 kg bag.
How Stored: Shelf stable.
New Product–Documentation: Label. 1980, undated. 9 by
16 inch heavy duty plastic bag. Yellow, orange, red, green,
blue and black on white. Shows the sun rising over the hills
above a Latin American village by a stream. “Precooked
corn fortified with soya. A complete food. Formulada
especialmente para preparar masas, palitos de queso, tortas
de carne, arepas, tortillas, pupusas, empanadas, rosquillas,
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tamal asado, albondigas.” On the back of the bag are the
CARE and USAID symbols.
Letter from John McLeod. 1982. Sept. 10. “Masarina is
a soy-fortified corn flour that can be used to prepare a
variety of local dishes. Frescorchata and Masarina are being
distributed for use in the school feeding program (about
400,000 beneficiaries) and in health centers (about 50,000
beneficiaries) where they are served to pre-schoolers and
pregnant and lactating mothers.”
Letter from John McLeod of CARE-Honduras. 1984.
July 10. During 1983 his company made 480 metric tons of
Masarina, which contained 17% soya.
Soya Bluebook. 1986. p. 85, 111. Address is still
Apartado 8-5780, 1000 San Jose, Costa Rica.
484. Product Name: Sovex Chili (Meatless Dry Mix).
Manufacturer’s Name: Sovex Natural Foods, Inc.
Manufacturer’s Address: Collegedale, TN 37315.
Date of Introduction: 1980.
New Product–Documentation: Label. 1980. Label reads:
“Sovex. The Granola People. Contains No Animal Products.
No Preservatives. No Artificial Colors or Flavors. No MSG.
No Sugar.” Two recipes and serving suggestions.
485. Product Name: [Tofu].
Foreign Name: Tofu.
Manufacturer’s Name: Unknown.
Manufacturer’s Address: Guadalajara, Jalisco, Mexico.
Date of Introduction: 1980.
New Product–Documentation: Letter from Nicole Black.
1988. Oct. 24. “I knew of a tofu shop in Guadalajara that
started about 8 years ago but only lasted for 2-3 years.”
486. Bressani, R.; Elías, L.G. 1980. Nutritional value of
legume crops for humans and animals. In: R.J. Summerfield
and A.H. Bunting, eds. 1980. Advances in Legume Science.
Royal Botanic Gardens, Kew, Richmond, Surrey, England.
xvi + 668 p. See p. 135-55. [46 ref]
Address: Inst. of Nutrition of Central America and Panama
(INCAP), Guatemala.
487. Collins, J.L.; Sanchez, J.F. 1980. Use of whole
soybeans to improve protein level and quality of corn-based
products for developing societies (Abstract). In: F.T. Corbin,
ed. 1980. World Soybean Research Conference II:
Abstracts. Boulder, Colorado: Westview Press. 124 p. See p.
36.
• Summary: “This study was conducted to: determine the
effect of soy meal (soy) on the quality of tortillas [in
Bolivia]; evaluate the proteins in mixtures of corn, soy, and
cheese for protein efficiency ratio (PER); and establish
chemical scores for limiting essential amino acids (EAA) in
the samples.” Firmness of tortillas decreased with increase
of soy and cheese. Soy produced dough and tortillas were
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slightly lighter in color than the control. Addition of only
10% soy would be a step in the right direction. This low
level of soy should cause no serious organoleptic problem
since the taste panel of Latin American students showed no
preference among tortillas containing up to 20% soy.
Address: Dep. of Food Technology and Science, Univ. of
Tennessee, Knoxville, TN 37916.

143

manz.), Bossier (32.8 bu/acre = 3,400 lb/manz.), Forrest
(31.4 bu/acre = 3,251 lb/manz.).
Photos in the Plenty report for UNICEF show: (1-3)
Severely malnourished babies lying on their backs.
(4) Suzy Jenkins holding Baby Cruz, now age 8 months,
after 4 months of soymilk. “She is one of several children
who were able to regain good health.”

488. Himalayan International Institute. 1980. The Yoga way
cookbook: Natural vegetarian recipes. 4th ed. Honesdale,
Pennsylvania: Himalayan International Institute of Yoga
Science and Philosophy. 249 p. Illust. Index. 22 cm. 1st ed.
as 1974.
• Summary: A vegetarian and natural foods cookbook.
Pages 8-9 describe in detail how to make tofu at home. A
list of special ingredients includes soybeans, soy granules,
grits, and flour, miso, tamari, and tofu. Soy-related recipes
include: Tofu spinach pie (p. 18). Soybean tacos (p. 32).
Soy burgers (p. 36). Tofu burgers (p. 40). Tofu rice with
vegetables (p. 47). Soybean rice (p. 49). Soy-potato soup
(with soy granules, p. 105). Miso soup (p. 116). Tamari
soup (p. 117). Tofu salad dressing (p. 127). Scrambled tofu
(p. 228). Tofu-avocado supersandwich (p. 233). “Short
order” tofu luncheon.
489. Jordan, Darryl; Jenkins, Suzy. 1980. Plenty
Agricultural Program: Guatemala. Summertown, Tennessee:
Plenty. 46 p. Illust. 28 cm. Presented to UNICEF
Guatemala.
• Summary: This is the single best report on the innovative
1978 Plenty-UNICEF project in the San Andres Itzapa area
(Chimaltenango) of the Guatemala highlands. Most of the
report focuses on trials with soybeans and other crops
(written by Darryl Jordan), but there is also an excellent
supplement, with 15 magnificent, lively photos showing the
local people involved in the soy dairy project. Many of
these photos were taken by Jenny Banks Bryant and others.
Contents: Preface, by Edward Sierra, executive director
of Plenty. Soybean variety trials. Photoperiod response
experiment. Soybean insects and diseases. Continuation of
the soybean project. Grain amaranth. Quinoa. Winged bean.
Cover crops and crop rotations. Nematodes. Fertilizer use.
Seed collection. Plenty report for UNICEF, by Suzy Jenkins
(Plenty soy technician). Supplement: Soy utilization and
nutrition. List of figures: Field data for soy variety trials.
Graphs of soybean yield data. Three graphs of soybean
yield data. Yield equivalents for soybeans. Oil and protein
analyses. Relative yields of protein for various crops. Crop
rotation.
A table (p. 12) shows field data on INTSOY variety
trials in 1978. The highest yields came from the soybean
varieties Davis (40.1 bushels/acre = 4,161 lb/manzana; 1.7
manzanas = 1 hectare), Cobb (34.6 bu/acre = 3,590 lb/

(5) Suzy Jenkins (5' 4"), a Plenty volunteer (on left)
walking with her friend Juana (4' 10"), each carrying water
in a pot on their heads for a soy demonstration in Solola.
“Juana stands about the average height for the ladies of
Guatemala. She eats a protein-deficient diet.
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(6) A Mayan lady grinding soaked soybeans on a metate,
traditionally used for grinding corn / maize.
(7) Add the ground soybeans and, stirring regularly,
cook for 20 minutes over a wood fire. Suzy stirs.
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(9) “Soymilk, slightly sweetened, contains 9.1 grams of
protein per cup. One pint of soymilk or 1 cup of tofu will
provide nearly one-half of a child’s total protein
requirement for a day. Children love it.” (10). To make soy
cheese [tofu]: Add vinegar (or other coagulant) to hot
soymilk, causing it to separate into curds and whey. Ladle
or gently pour the mixture into a colander lined with several
layers of cheesecloth and placed over a pot. The cheesecloth
catches the curds, while the whey drains through into the
pot. The whey can be used as a soup stock; it contains some
vitamins and other nutrients.

(8) Ladle the cooked soybean slurry into a colander
lined with several layers of cheesecloth and set over a pot to
catch the soymilk. Soy pulp [okara] remains behind in the
cheesecloth.
(11) A happy group enjoying their soymilk. (12) Press
the curds to make tofu, which can be sliced and fried, eaten
plain with salt, or scrambled and fried with onions and
tomatoes. A boy, standing, is enjoying a tofu sandwich. (1315). People eating tofu, which is a complete protein; when
served with grain foods like tortillas or bread, its protein
quality is increased. Address: 1. Plenty Agricultural
Technician; 2. Plenty Soy Utilization Technician. Both: The
Farm, Summertown, Tennessee.
490. Quadernos de Natura (Editorial Posada,
Mexico).1980. La alimentacion macrobiotica [The
macrobiotic diet]. No. 10. 88 p. [10 ref. Spa]
• Summary: Includes information on miso, natto, tamari,
tekka miso, and sea vegetables.
491. Redfield, Linda. 1980. Vegetarian cooking with tofu.
Davis, California: Printed by the author. 9 p. 21 cm.
• Summary: This typewritten booklet of vegetarian tofu
recipes has the Chinese characters for “tofu” written on the
brown cover. It was reproduced by photocopying and bound
with four staples (saddle stitched). Contents: Nutritional
information. A simplified method of preparing tofu from
soybeans. Sauces (incl. Miso spread, Dipping sauce with
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tamari, Tofu marinade with tamari, Teriyaki marinade with
tamari). Tofu salads. Chinese recipes. Mexican recipes.
Recipes using sliced tofu. Italian recipes. Tofu desserts and
fruit whips.
Talk with Linda Redfield. 2002. Sept. 23. She developed
this booklet in about 1980 in Davis–before she went to
Arcata, where she now lives. Her business is now named
Holistic Self Healing. She does nutritional and wellness
counseling, whole foods meal service, cooking and nutrition
classes, and energy therapies. After her name are the
following title abbreviations: D.C. (Diet Counselor), N.E.
(Nutrition Educator), W.C. (Wellness Consultant). She is
like a wholistic dietitian. Address: Davis, California.
492. Hartz (Jacob) Seed Company, Inc. 1980? Hartz seed
research. Stuttgart, Arkansas. 8 p. Undated. 28 cm.
• Summary: “In 1976 a decision was made that brought an
exciting new dimension to our company. We decided to
expand our research facilities and to begin the search for
new commercial soybean varieties that would be offered as
a proprietary item.” Research Director, Dr. Curtis Williams,
is a graduate of Oklahoma State University. The Research
Center is surrounded by over 100 acres for use as research
plots.
It takes 12 to 15 years to develop a new soybean variety
and to produce the amount of seed needed to supply the
market. In the first year, they make soybean crosses in the
fields at Stuttgart from July to August, and from Nov.-April
they grow F-1 plants in a greenhouse there. During the 2nd
year, they grow F-2 plants at Stuttgart and pick 1 pod from
each plant from May to October. Then, from Nov.-February
an F-3 population is grown in Belize, Central America, and
they pick one pod from each plant. From March to May, F-4
population is grown in a winter nursery at Belize, and again,
one pod is picked from each plant.
In the 3rd year, F-5 populations are grown at Stuttgart
and a few hundred plants from each cross combination are
selected from June to Nov. Then from Dec.-May, the
selections are screened for Phytophthora root rot resistance
and nematode resistance in the Stuttgart greenhouse if the
bulk population is segregating. The 4th year consists of
growing progeny rows, screening for foliar diseases, rating
for agronomic characters, and selecting the best rows from
May to October. Then from Nov. to May they screen again
for Phytophthora root rot and nematode resistance in the
greenhouse.
From years 5 through 12, tests are conducted from May
to November. In the 5th year, a yield test is conducted at
Stuttgart under irrigation. In the 6th, there are yield tests at a
few locations, and they select plants from the best plots for
purification. In years 7-10, they conduct yield tests at
several locations. There is also line purification for possible
increase in the 7th year, a small increase of each line in the
8th, a large increase of seed in the 9th, and foundation seed
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increase in the 10th. In the 11th year, there is a registered
seed increase, and finally, in the 12th year of development,
there is a certified seed increase.
Color photos show: Jake Hartz, Jr., Dr. Curtis Williams.
Aerial view of test plots. Machinery for planting and
harvesting test plots: A planter, a combine, and a thresher.
Address: P.O. Box 946, Stuttgart, Arkansas 72160. Phone:
(501) 673-8565.
493. Dominguez de Diez Gutiérrez, Blanca. 1981. Re:
Current work with tofu in Mexico and India. Letter to
William Shurtleff at Soyfoods Center, Jan. 16. 1 p. Typed,
with signature.
• Summary: Blanca now lives in Acapulco. At Christmas
time she went to Mexico City to try to find a publisher for a
booklet titled “What is Tofu?” developed by Soyfoods
Center–but the person she had hoped to see was on
vacation. “I think he would be interested as we have nothing
like it in Mexico and they publish little booklets, although it
would need about 50 more pages of tofu recipes. Anyhow, I
shall try again.” The person who translated it into Spanish
did a poor job; the published will have to put it into
Mexican Spanish. “I think instead of queso for tofu I would
use cuajada, or curd. For Gô; masa de soya and for okara
pasta de soya.”
Blanca asks Shurtleff to send her again the 40 addresses
of people working with soya in India. The last time they got
lost. “I have a wonderful invitation to go to India. My book
will be translated into Tamil. I pray that all goes well.
“Have been invited by Soyacraft to assist a Soya
Congress in July. [Note: On 8-12 July 1981 the annual
Soycrafters Conference was held at Colorado State Univ.,
Fort Collins, Colorado]. Very honored to go and looking
forward to the trip. Perhaps I shall meet you. Hope so. All
the best for 1981–with affectionate regards, Blanca
Dominguez.” Address: Acapulco.
494. Dominguez de Diez Gutiérrez, Blanca. 1981. Re:
Teaching about tofu, soymilk, and other soyfoods in
Mexico. Letter to William Shurtleff at Soyfoods Center.
• Summary: Blanca never really ran a tofu shop in Mexico.
She only taught how to make it, especially in Jalapa,
Veracruz. Address: Apartado Postal 65, Zacatepec, Morelos,
Mexico.
495. Product Name: [Tofu].
Manufacturer’s Name: Eng. D. Figuieroa Tagle.
Manufacturer’s Address: Proquide S.A. 5, Febrero 743,
Mexico 13 DF, Mexico.
Date of Introduction: 1981. January.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1981. Jan. 22.
496. Product Name: Living Lightly Tofu Enchilada.
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Manufacturer’s Name: Pacific Trading Co.
Manufacturer’s Address: P.O. Box 40429, San Francisco,
CA 94110.
Date of Introduction: 1981. January.
New Product–Documentation: Price List & Catalog.
1981. Sept. 12 oz. or 18 oz. Spot in Soyfoods. 1982. Winter.
p. 57. 12 oz.
497. Product Name: Living Lightly Tofu Tamale.
Renamed Tofumale by Feb. 1982.
Manufacturer’s Name: Pacific Trading Co.
Manufacturer’s Address: San Francisco, California.
Date of Introduction: 1981. January.
Ingredients: Water, tofu, ground corn, rice flour, corn oil,
chili pepper, onions, tomato puree, spices, salt, sunflower
seeds, garlic powder.
Wt/Vol., Packaging, Price: 7 oz. or 12 oz.
How Stored: Frozen.
New Product–Documentation: Pacific Trading Price List.
1981. Sept. This was one of America’s earliest frozen tofu
entrees. Spot in Soyfoods. 1982. Winter. p. 57. 7 and 12 oz.
Label. 1982. Tofumale. 3 inch diameter. Self adhesive.
Brown and blue on white. Ingredients: Water, ground corn,
whole wheat flour, corn oil, tofu, chili pepper, sunflower
seeds, salt, dehydrated onion, lime, garlic, spices.
498. Product Name: [Tofu].
Foreign Name: Tofu.
Manufacturer’s Name: Solola Soy Dairy.
Manufacturer’s Address: Solola, Guatemala.
Date of Introduction: 1981. January.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1981. Jan. 22. Owner: Figallo
Molina Belen.
499. Del Valle, F.R.; Villanueva, H.; Reyes-Govea, J.;
Escobedo, M.; Bourges, H.; Ponce, J.; Munoz, M.J. 1981.
Development, evaluation and industrial production of a
powdered soy-oats infant formula using a low-cost extruder.
J. of Food Science 46(1):192-97. Jan/Feb. [24 ref]
Address: Chihuahua, Mexico.
500. John, Harrison W. 1981. Adventist food industries:
Recent developments. Spectrum: Journal of the Association
of Adventist Forums 11(3):28-36. Feb.
• Summary: One of the most informative articles ever
written about Seventh-day Adventist food companies
worldwide. “Ever since Ellen G. White’s health reform
message of 1863, Seventh-day Adventists have had a
‘theology’ of nutrition.” In 1979 food sales for Adventist
manufacturing and marketing companies totaled $188
million, up 95% over 1974 sales of $96 million, and up 3.68
times over 1970 sales of $51 million. The most successful
company is Sanitarium Health Food Company in Australia.
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Sales for the 5-year period 1975-75 totaled $400 million.
Their most popular product is read-to-eat “Weet Bix,” a
breakfast cereal that outsells Kellogg’s Corn Flakes.
In Europe: Earned income figures for 1978 were
impressive. DE-VAU-GE’s income was $12.2 million
(second only to Sanitarium Health Foods in Australia).
Nutana’s was $7.6 million ($10 million in 1979), and
Granose’s was $1.8 million. Nutana showed an impressive
tenfold sales increase from 1973 to 1979.
Profit figures, however, were not impressive. In 1978
Granose lost about $295,000 and Nutana $5,903. DE-VAUGE’s profits were unknown. Granose had been a consistent
money looser; between 1975 and 1978 it lost an average of
$101,000 a year and its net worth decreased from $331,902
in 1975 to $113,515 in 1978. Thus in October 1979
Sanitarium Health Foods of Australia was asked to take
over the management of ailing Granose. Loma Linda Foods
in the USA has also had problems. Though 1978 sales were
$11.7 million, they lost $390,000. In April 1980
management and control of LLF was transferred to
Sanitarium of Australia. In about 1978 Granix in Argentina
and Superbom in Brazil entered the vegetable protein
market with TVP and are currently producing 700 tons/year.
In 1976 a “World Foods Service Expansion Program” was
started to finance expansion of food production into
countries having serious nutritional problems. Low-cost
extrusion cookers making TVP were a key part of this
program. Address: Rockville, Maryland.
501. Lawhon, J.T.; Aguilera, J.M. 1981. World soya
conference: Special report. Food Engineering International
(Chilton’s). Jan/Feb. p. 27-28, 30-34.
• Summary: More than 600 registrants from over 40
countries attended. Address: Food Protein Research &
Development Center, Texas A&M Univ., College Station,
Texas.
502. Leviton, Richard. 1981. World Soya Conference:
Exporting mainstream soybean technology. Soyfoods
1(4):13-15. Winter.
• Summary: A report on the week-long World Conference
and Exposition on Soya Processing and Utilization,
convened in Acapulco, Mexico on 9 Nov. 1980. It attracted
over 600 technical registrants, 200 exhibitor personnel and
spouses, and 200 daytime Mexican students from a total of
42 nations. Address: Colrain, Massachusetts.
503. Soyfoods.1981. Soyfoods showcase 1980 [Third
Annual Soycrafters Association conference at the University
of Illinois is a big success]. 1(4):6. Winter.
• Summary: The conference, titled Soyfoods Showcase
under the direction of Richard Leviton, was convened at the
University of Illinois at Urbana on 9-13 July 1980. Over
270 people attended, including representatives for 10 other
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nations, in addition to 15 Third World students already on
campus for the INTSOY summer training program.
Representatives of a number of large American food
companies also attended, including Kraft, Beatrice Foods,
General Foods, and General Nutrition.
“In addition to its rigorous intellectual format, Soyfoods
Showcase featured 12 vegetarian-soyfoods meals prepared
by Small Planet Catering of Chicago and Catering Plus of
Champaign. Buffet meals included tofu lasagna, tofu spread
in pita bread, tofu enchiladas, tofu ‘egg salad’ sandwiches,
tempeh ‘sloppy joes,’ barbecued tofu in Chinese stir fry,
miso paté, Indonesian gado-gado with tempeh, spinach tofu
quiche, and tofu cheesecake.” A photo shows Akiko Aoyagi
teaching a cooking class.
504. Aguilera, J.M.; Lusas, E.W. 1981. Review of earlier
soya-protein fortified foods to relieve malnutrition in less
developed countries. J. of the American Oil Chemists’ Soc.
58(3):514-20. March. [50 ref]
• Summary: Contents: Introduction. Types of soya products:
Soybean milk (Philsoy in the Philippines [3,500 bottles/
day], unnamed products made in India [a small plant at a
university makes nearly 700 liters/day], Mexico, and
Brazil), soya-based beverages (Vitasoy in Hong Kong
[produced about 120 million bottles in 1970], Puma in
Guyana [in the early years, sales volume was about 29
million bottles/year; by 1976 Puma was still in regular
production], Saci in Brazil [introduced in 1969,
discontinued in 1976], an unnamed spray-dried infant
beverage from full-fat soy flour in Mexico [developed by
the NRRC at Peoria, Illinois], whey-soya drink mix
[WSDM] developed by USAID), soya-fortified cereals (Ten
PL-480 products such as CSM, CSB, WSB, WSDM used
worldwide [a table shows product names, percentage soya
flour, percentage protein increase by fortification, and
amount of soy flour used in tonnes; the most soy flour has
been used in CSM, CSB, and WSB], Superchil and Fortesan
in Chile, Incaparina no. 14 in Colombia, ProNutro in South
Africa, Maisoy in Bolivia, Lisha in Tanzania, Thriposha in
Sri Lanka, Leche Avena in Ecuador, Cerex in Guyana, Faffa
in Ethiopia, Bienestarina [Bienstarina] in Colombia, and a
milk-like formula using soya flour in Venezuela). Soyabased infant formulas. Conclusions. Address: Food Protein
R&D Center, Texas A&M Univ.
505. Baldwin, A.R. ed. 1981. Proceedings of the World
Conference on Soya Processing and Utilization. J. of the
American Oil Chemists’ Soc. 58(3):184A-246A, 121-542.
March. Held Nov. 9-14, 1980 in Acapulco, Mexico. Illust.
No index. 28 cm. [2218 ref]
• Summary: Many of the papers in this conference are cited
separately. Contents: Opening ceremony (2 papers).
Soybean production (6 papers, 2 round table discussion,
summary of discussions). Soybean processing (10 papers, 7
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round table discussions, summary of discussions). Soya oil
(11 papers, 6 round table discussions, summary of
discussions). Soya meal (5 papers, 2 round table
discussions, summary of discussions). Soya protein–
products (10 papers, 5 round table discussions, summary of
discussions). Soya protein–nutrition (12 papers, 22 round
table discussions, summary of discussions). Contributed
papers (4 papers). Address: Cargill.
506. Banafunzi, N.M.S.; Mena B., A.; Rangel D., I.;
Mastache L., A.A.; Molina M., M.L.; Gantes, V.M.H.;
Marquez B., S.R. 1981. A new soybean for human
consumption in the tropics. J. of the American Oil Chemists’
Soc. 58(3):143-47. March. [10 ref]
• Summary: Contents: Abstract. Introduction. Synthesis of
ISAAEG-BM2 soybean: Origin and development,
description, disease resistance, cultural recommendation,
selection index for soybean high yielders. Good cultural
practices for yield improvement: Planting date at low
latitude and low altitude, planting date at low latitude and
high altitude, predicting days to flowering in high altitudes,
population densities for two different planting dates and
ideal distance between rows for BM2 soybean.
Recommendations. Address: Instituto Superior
Agropecuario Autonomo del Estado de Guerrero, Unidad de
Investigacion y Divulgacion, Iguala, Guerrero, Mexico.
507. Bourges, H.; Camacho, J.L.; Banafunzi, N. 1981.
Composition and nutritive value of green soybeans of the
BM-2 variety. J. of the American Oil Chemists’ Soc.
58(3):371-72. March. [16 ref]
• Summary: The government of state of Guerrero in Mexico
is conducting a program named “Utilization and
Consumption of Soybeans in Rural Communities.” It is
based on the development of a new soybean variety named
BM-2, developed by Banafunzi and others at the Instituto
Superior Autonomo Agropecuario del Estado de Geurrero
(ISAAEG). The beans mature 95 days after planting, thus
allowing more than 1 crop per year–especially if the beans
are harvested while still in the fresh green stage. “The
program was designed to promote direct consumption of the
green pods of BM-2 soybeans among the rural population of
the state.” If the pods are cut about 75 days after planting,
the green foliage, which is most abundant at that time, can
be used to feed livestock. Address: National Inst. of
Nutrition.
508. Bressani, R. 1981. The role of soybeans in food
systems. J. of the American Oil Chemists’ Soc. 58(3):392400. March. [23 ref]
Address: INCAP.
509. Camacho, J.L.; Bourges, H.; Morales, J.; Banafunzi, N.
1981. Direct consumption of the soybean. J. of the
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American Oil Chemists’ Soc. 58(3):362-66. March. [18 ref]
Address: 1-3. Instituto Nacional de Nutritión, Av. San
Fernando y Viaducto Tlalpan, Mexico, D.F.; 4. ISAAEG,
Iguala, Gro, Mexico.
510. Del Valle, F.R. 1981. Nutritional qualities of soya
proteins affected by processing. J. of the American Oil
Chemists’ Soc. 58(3):419-29. March. [149 ref]
Address: Chihuahua, Mexico.
511. Garibay M., I. 1981. Practical features in soybean oil
hydrogenation. J. of the American Oil Chemists’ Soc.
58(3):201-03. March.
• Summary: Contents: Abstract. Introduction. General
principles. Hydrogenation requirements. Products of
hydrogenation: Shortenings, deep frying and biscuit
shortening, margarines, stearines. Hydrogenation
equipment. Procedure.
In hydrogenation of soybean oil, there are two types of
selectivity. One allows the hydrogenation of linolenic
groups to proceed before that of the linoleic and oleic
groups. The other is for the preferable saturation of linoleic
groups over oleic groups. Address: Aceitera “La Gloria,”
S.A., Apartado 1-229, Guadalajara, Mexico.
512. Goebel, E.H. 1981. New concepts of bleaching of soy
oil. J. of the American Oil Chemists’ Soc. 58(3):199-200.
March.
• Summary: Contents: Pretreatments for hydrogenation.
Treatment after hydrogenation. Address: Apdo. Postal 19201, Mexico City 19, D.F. Mexico.
513. Gonzales-Uriarte, Alberto. 1981. The Mexican oil and
protein meal industry. J. of the American Oil Chemists’ Soc.
58(3):149-51. March.
• Summary: Contents: Introduction. Consumption of edible
oils and fats and protein meal in the Mexican Republic.
Industrial capacity. Importance of the industry. Structure of
the industry. State participation in the national vegetable oil
industry. Soybean processing by the Mexican vegetable oil
industry. Vegetable oil industry’s participation in Mexican
basic commodities program. Address: President, NAMEFO,
Praga No. 39-3er piso, Mexico City 6, D.F., Mexico.
514. Griensen, A.C. 1981. Soya fortification of tortilla and
pinole in Chihuahua. J. of the American Oil Chemists’ Soc.
58(3):520-21. March. [4 ref]
• Summary: “The rural population eats “atole” (gruel made
by boiling corn or maize in water) and “pinole” (ground
corn), which have very low contents of protein. 70% of the
Mexican diet is corn prepared as tortillas or atole.
“CIATECH, in its fight against malnutrition, received the
approval of the President of Mexico, in March, 1979, to set
up the first plant which would produce corn flour with 8%

148

soya and make tortillas the same price as commercial corn
flour made by the traditional nixtamalization.
“This is how ALMESA, Alimentos Mejorados S.A. [an
LEC food plant], had its origin; it was the first factory to
process enriched corn flour with soya in Latin America. It
was decided to set up this factory in the mountainous region
of the state of Chihuahua, near the inhabitants of the rural
areas who are mostly Tarahumara Indians...
“On November 28, 1979, a very important agreement
was signed, so that under the supervision of CIATECH, the
Almesa factory would produce 300 tons of corn enriched
with soya and 50 tons of pinole with soya for 5,000 children
of the 76 boarding schools in the Tarahumara mountains.
The factory was inaugurated on December 8, 1979 and to
date, has produced 110 tons of corn and 2 tons of pinole...
“The Almesa factory is distributing products to 389,219
inhabitants of the 29 counties of the rural areas and
mountainous regions of the state of Chihuahua. From
February to August of 1980 it has distributed a total of 110
tons of corn enriched with soya, 3 tons of oats enriched with
soya, and ½ ton of fortified pinole.” Address: Centro de
Investigaciones y Asistencia Tecnologica del Estado de
Chihuahua, A.C. Apartado Postal No. 1067, Chihuahua,
Chih., Mexico.
515. Griensen, A.C. 1981. CIATECH: A summary of its
work using soya to produce nutritional food at low cost. J.
of the American Oil Chemists’ Soc. 58(3):385-87. March. [4
ref]
Address: Centro de Investigaciones y Asistencia del Estado
de Chihuahua, A.C., Apartado Postal 1067, Chihuahua,
Chih., Mexico.
516. Gutierrez, R.N. 1981. Introduction of soybeans in the
diet of the people of Guerrero. J. of the American Oil
Chemists’ Soc. 58(3):373-74. March.
Address: Coordinated Services of Public Health, Guerrero,
Mexico.
517. Harrison, G.R. 1981. What’s holding up the
introduction of soya into the human diet in Latin America?
J. of the American Oil Chemists’ Soc. 58(3):443-46. March.
• Summary: An excellent analysis, with many specific
examples, of why soya is not more widely used in foods in
Latin America. There have been many failures in trying to
get soya products introduced. “In 1975, Brazil tried a law
requiring 3% soya flour in all bread and baking products.
The law was never enforced because the flour millers, as
well as the bakers, refused to comply. Why?” Probably
because it would require some changes in the manufacturing
process and add some extra work.
“In Colombia in the early 1970s, it was required to add
10% soya flour to bread. The flour was not blended with the
soya and the small separate package of soya flour was taken

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
out, thrown away, or sold. The regulation was not enforced
because the bakers refused to cooperate. In Mexico, 60% of
the soya flour used for human consumption is used in
bakery products. Our bakers use soya flour for its functional
properties, not for nutritional value. They may not
understand nutrition but they do understand moisture
retention, longer shelf life, more even browning, better
texture and better color. Also, they understand economy
when they can partially substitute for eggs and milk in
dessert breads and cakes using soy flour, enabling them to
sell their product cheaper without affecting either profits or
nutritional value... We see successful sales of soya flour to
bakers and a bright spot in the otherwise rather dull picture
of soya for human consumption.” The article concludes:
“Governments cannot force people to eat ‘nutrition,’
because the majority of people are not nutrition-minded.
Poorer people will not eat specially prepared ‘poor people
food,’ even if it is free. They want to eat what rich people
eat. And last, but not least, the only way to introduce a new
food is to provide an economic motive to the food service
industry so they will blend the new, cheaper food with
existing, well-known dishes. It is imperative to request the
blessing of the government, if not their active participation.
We believe that surely, by now, we have no governments
that refuse to accept soya products as healthful and
nutritious foods for human consumption.” A photo shows
Gil Harrison. Address: American Soybean Assoc., Mexico
City 5, D.F., Mexico.
518. Morales, J.; Bourges, H.; Camacho, J.L. 1981.
Utilization of soya protein in highly nutritious low-cost
products in Mexico. J. of the American Oil Chemists’ Soc.
58(3):374-76. March. [18 ref]
Address: Instituto Nacional de Nutritión (INN), Division de
Nutrición, Viaducto Tlalpan y Av. San Fernando, Mexico
22, D.F.; 4. ISAAEG, Iguala, Gro, Mexico.
519. Moretti, R.H. 1981. Soy milk developments in Latin
America. J. of the American Oil Chemists’ Soc. 58(3):52122. March.
• Summary: Dr. Harry Miller introduced soy milk into Latin
America. From his writings, a Brazilian, Dr. Barretto of
Laticinios Mococa, developed Solein, a mixture of 30%
soya milk and 70% cow’s milk; it was introduced in 1967.
Still sold, it is powdered and canned. Almost simultaneously
Dr. Suberbie in Mexico developed Sustilac, introduced in
1968, and made from sprouted soybeans. The
pregermination reduces the amount of oligosaccharides. His
company, Compañia Industrial de Alimentos, still produces
soya milk, with all products being in powdered form. They
also developed Isolac (20.3% protein) and Soyamalt (24.4%
protein). Soyamalt is sold in strawberry, vanilla, and nut
flavors. In 1968 the Coca Cola Co. introduced into Brazil
the soya milk Saci in 200 ml bottles.
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During the 1970s powdered Provesol was developed in
IIT, Colombia, by Dr. Diaz Delgado. The process was later
sold to a Brazilian company, Olvebra, which started
production in 1975 with the Coca-Cola pilot plant. The
canned powdered product is sold as Novo Milk (sweetened,
with orange, chocolate, banana, and strawberry flavors), and
as Novo Vida, which has the same composition as Provesol
(50% protein, 25% fat, 19% carbohydrates, and 19% fiber).
Novo Vida is widely used in the school lunch program in
Brazil, and well accepted.
In 1975-76 ITAL, the Inst. of Food Technology in
Brazil, developed a soya milk brand named Vital. It was
packed in Tetrapak. Several flavors were developed and
tested by school children and industrial workers. It was well
accepted but limited by the high cost. In 1977 it was packed
in polyethylene bags with a 2-3 day shelf life.
“In 1976 a new concept of soya milk processing was
developed in Brazil. This technique consists of producing
on a small scale, the soya milk at the market spot. The
project was called ‘mechanical cow’ and produces 200
liters/hour of sterilized soya milk with 3.0% protein, 1.9%
fat, 1.2% carbohydrates, 0.5% ash, 8.0% added sugar and at
pH 7.0.
“This project was introduced in 1977 and, presently,
there are 80-90 ‘mechanical cows’ in Brazil.” The is idea
already being exported to Paraguay, the Seychelles Islands,
and Ecuador. A detailed description of the process and its
main advantages are given. Being very inexpensive, “the
equipment can be bought by very small entrepreneurs, or by
the government to implement school lunch programs or
health programs. The equipment uses only water and
electricity and does not need a steam generator.
“Presently, the Brazilian federal government gives tax
exemptions for this equipment when it is bought in a full
package: Mechanical Cow, polyethylene bag filler, and
residue [okara] dryer, which shows Brazil’s interest in the
project and also the success of the product all over the
country.
One kg of soybeans can produce 8 liters of 3% soya
protein milk, which has the antitrypsin factor correctly
inactivated. Packed soya milk can stand for 2 days at room
temperature and 10 days refrigerated at 5ºC. The cost to
make 1 liter of this formulated soya milk is US $1.10.
Address: Dep. Food Technology, FEA/UNICAMP, Sao
Paulo, Brazil.
520. Pontecorvo, A.J. 1981. The role of hydrolyzed
vegetable proteins in iron fortification food programs. J. of
the American Oil Chemists’ Soc. 58(3):533-34. March. [7
ref]
• Summary: MSG, a flavor enhancer, is considered as a
vehicle for iron fortification in developing countries. “MSG
is consumed... in most countries of Latin America as
hydrolyzed vegetable proteins from soybean origin, the
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basic ingredient of most industrial or semi-industrial,
commercialized instant soups, bouillons, porridges, broths
and seasonings.” In Mexico, 15% of the population uses
HVP products. Iron sources being considered are ferrous
sulphate encapsulated with zinc stearate, and ferric
phosphate. Address: The Nestlé Co., Mexico.
521. Serrato, A. Garcia. 1981. Extraction of oil from
soybeans. J. of the American Oil Chemists’ Soc. 58(3):15759. March. [6 ref]
• Summary: Contents: Abstract. Soybean cleaning. Soybean
cracking and dehulling. Solvent extraction. Miscella and
meal desolventization. Recovery of hexane solvent. Vaporscrubbing system. Utilities in solvent extraction. Importance
of soybean oil in today’s vegetable oil consumption.
Modern innovations at soybean extraction plants.
A photo shows A.G. Serrato. Address: Fabrica de Jabon
la Corona, S.A. de C.V., Apartado 890, Ciudad Obregon,
Sonora, Mexico.
522. Suberbie, F.; Mendizabal, D.; Mendizabal, C. 1981.
Germination of soybeans and its modifying effects on the
quality of full-fat soy flour. J. of the American Oil Chemists’
Soc. 58(3):192-94. March. [19 ref]
• Summary: Advantages of the process were evaluated;
protein dispersibility index (PDI), trypsin inhibitor (TI) and
lipoxygenase activities, milling capacity, and odor and
flavor scores were determined during the different stages of
the process. In the final stages, marked decreases in
lipoxygenase and TI activities were observed. The PDI
increased with germination time in unheated soybeans.
Odor and flavor scores improved substantially. Milling
capacity dropped as germination time was increased.
“In germinated soybeans, TI activity is decreased,
possibly by the internal heat generated by germination.”
Figure 2 shows that when soybeans were germinated for 72
hours, the TI activity dropped to about 87% of its initial
level after soaking and about 1 hour of sprouting, then fell
to about 78% of its initial level after 72 hours. If soybeans
were germinated for 72 hours, then steamed for 2 hours, or
steamed, dried, and pearled, the trypsin inhibitor level
dropped to about 10% of its initial level. The addition of
moist heat was the major reason for the large drop in the
latter cases. Address: Industrial de Alimentos, Mexico City.
523. Torun, B.; Viteri, F.E.; Young, V.R. 1981. Nutritional
role of soya protein for humans. J. of the American Oil
Chemists’ Soc. 58(3):400-06. March. [57 ref]
Address: 1-2. INCAP, Guatemala; 3. Dep. of Nutrition &
Food Science, MIT, Cambridge, Massachusetts 02139.
524. Torun, B. 1981. Soybeans and soy products in the
feeding of children. J. of the American Oil Chemists’ Soc.
58(3):460-64. March. [50 ref]
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Address: INCAP.
525. Product Name: Wizard Baldour’s Hot Stuff [Regular,
or Blazing].
Manufacturer’s Name: Elf Works, Ltd. Later, American
Natural Foods.
Manufacturer’s Address: P.O., Box 2321, Chapel Hill,
NC 27514.
Date of Introduction: 1981. April.
Ingredients: Apple cider vinegar, deep well water, organic
red miso, unfiltered honey, African bird peppers, cayenne
peppers, umeboshi plums, natural herbs & spices, arrowroot
powder, natural seaweed extract, tarragon.
Wt/Vol., Packaging, Price: 5 fluid oz (147 ml), 10 oz, and
32 oz glass bottle.
How Stored: Shelf stable.
Nutrition: Per 1 tsp.: Calories 4, carbohydrate 1 gm,
sodium 43 mg.
New Product–Documentation: Shurtleff & Aoyagi. 1983.
The Book of Miso. 2nd ed. p. 239. Label. 1983, dated. 5.5
by 2.5 inches. Red, blue, and yellow on bright orange
background. Picture of wizard and “Blazing” dragon. “Hot
Stuff is an all purpose, all natural hot sauce that’s really
good for ya! Hot Stuff adds sure fire magic to your favorite
flavor. Great on chicken, seafood, Mexican food or as a
natural barbeque baste use your imagination. Shake well to
wake up the dragon!” Reprinted in Soyfoods Marketing.
Lafayette, CA: Soyfoods Center. Spot in Natural Foods
Merchandiser. 1984. Feb. p. 113. Ad (full page, color) in
Natural Foods Merchandiser. 1984. July. Interview with
John Troy. 1984. Sept. 26.
Note: This is the earliest record seen (June 2000)
concerning the work of John Troy or Elf Works with miso.
526. Vegetarian Times.1981. Citing politics, “The Farm”
leaves Guatemala. No. 46. May. p. 83.
• Summary: “Plenty” has vacated Guatemala due to
political conditions. “It was too dangerous for us to stay
down there,” said Margaret Nofziger, a Farm spokesperson.
527. Bader, Kenneth. 1981. Re: History of the American
Soybean Association. Letter to William Shurtleff at
Soyfoods Center, July 25–in reply to inquiry. 1 p.
Handwritten, without signature.
• Summary: Dr. Bader and staff answered six questions: (1)
In what years were each of the ASA overseas offices
opened? Tokyo, Japan 1956. Hamburg, Germany 1969, and
again in 1969. Taipei, Taiwan 1970. Brussels, Belgium
1970. Mexico City, Mexico 1971. Vienna, Austria 1974.
Madrid, Spain 1976. Seoul, Korea 1979. Singapore 1979.
(2) What is the present size of the ASA overseas staff?
50. St. Louis staff? 110. Total American staff? 134.
(3) What was ASA membership in 1955? 5,400. In
1960? 5,900. In 1970? 12,368. What is present ASA
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membership? 20,028.
(3) How many soybean growers does the ASA represent
in the 24 states having checkoff programs? 510,000.
(4) What is meant by the term “Third Party Services” in
your annual budget? It is your main source of income! “It is
the value of funds and services in joint projects provided by
soybean and related trade organizations, private firms,
institutes, and other parties. In other words, if ASA invests
$10,000 in a soy oil promotion project and it is matched by
$20,000 in the same project by a manufacturer, we count the
$20,000 a ‘third party funds.’”
(5) When was the Human Nutrition Center opened in
Mexico? Early 1980. What are a few of its main activities
related to soyfoods? “Identify and introduce acceptable soy
food dishes in Latin America. Train nutritionists on soy
products. Work with governments and institutions on soy
nutrition.” Address: CEO, American Soybean Assoc., St.
Louis, Missouri.
528. Leviton, Richard. comp. 1981. Soyfoods in America.
The Fourth Annual Soycrafters Association Conference on
Producing and Marketing Soyfoods: Schedule, abstracts,
expo information, the menu, registration list, and directory
of instructors. Colrain, Massachusetts: Soycrafters Assoc.
150 p. Held 8-12 July 1981 at Colorado State Univ., Ft.
Collins, CO. No index. 28 cm.
• Summary: These proceedings were given to the registrants
when they arrived. Schedule: Wed., July 8. Lectures:
Directions for the soyfoods industry, by Richard Leviton.
Soyfoods: Protein source of the future, by William
Shurtleff.
Thurs., July 9. Class period 1: Review of tofu-making
equipment, by Larry Needleman. International soyfoods
cooking class, by Melodie Phipps. Small business
management, by Dr. Harry Kreuckeberg. Tofu plant tour.
Seminars: Sensory evaluation, part I, by Adrian Pearson.
Soyfoods & human nutrition, part I, by Dr. Joseph Rackis,
chairman. Home soymilk preparation, by Linda Gilbert.
Tempeh production laboratory, by Dr. Clifford Hesseltine
[NRRC, Peoria, Illinois], chairman. Class period 2:
Soyfoods master chef cooking class, by Akiko Aoyagi. The
Real Food Tofu Cafe, by Dik Rose. Soyfoods marketing
strategies, by Dr. Harry Krueckeberg. Tofu plant tour.
Tempeh production laboratory II, by Dr. Clifford Hesseltine,
chairman. Lecture: Low cost extrusion cooking, by Dr.
Judson Harper. Expo opens. Class period 3: Cooking
soyfoods, macrobiotic style, by Rebecca Greenwood.
Effective advertising and promotion, by Dr. Harry
Krueckeberg. Seminars: Levels of tofu production, Luke
Lukoskie, chairman. Introduction to nutrition and dietary
analysis, by Jennifer Andersen & Suzy Pelican. Lectures:
The view from tofu towers, by Thelma Dalman. The history
of soybeans in the West, by Dr. Theodore Hymowitz. The
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year in review: Progress, problems & challenges, by
William Shurtleff.
Fri., July 10. Class period 4: Tofu in Ecuador cooking
class, by Ricardo Jennings. Quality control of soy products,
by Dr. Joseph Maga. Labor / management relations, by Dr.
Ron Wiggins. Demonstrations: Tofu making, at White
Wave, Boulder, Colorado. Soymilk ice cream, by Jamie
Stunkard & Al Jacobson. Extrusion cooking, by Dr. Ron
Tribelhorn. Seminars: Soyfoods & human nutrition, by Dr.
J. Rackis, chairman. Sensory evaluation, part 2, by Adrian
Pearson. Business management, by William Scott. Class
period 5: Soyfoods master chef cooking class, part 2, by
Akiko Aoyagi. The small tofu shop, by Dik Rose. Tempeh
making demonstration, at White Wave. Lecture: The
nutritional value of extruded foods, by Dr. Richard Jansen.
Expo open. Class period 6: How to open a tofu or tempeh
plant, by William Shurtleff. Infant and child nutrition, by
Dr. Barbara Smith. Soyfoods desserts cooking class, by
Darrilyn Jackson. Seminar: Recall programs for soyfoods,
by Dr. Joseph Rakosky. Lecture: Soyfoods & the natural
foods industry, by Gil Johnson. Tofu cheesecake bake-off
awards. Live music & refreshments.
Sat., July 11. How to open a tofu business on nothing
down, by Al Jacobson. Soyfoods & the kosher market, by
Chananyah Kronenberg. Government taxes and small
business, by Dr. Terry Lantry. Demonstrations: Design and
maintenance of the soy plant, by Steve Fiering (at White
Wave). Soysage production, by Jamie Stunkard & Bob
Davis (at White Wave). Seminars: Quality assurance
programs, by Dr. Joseph Rakosky. Tofu and institutional
feeding, by Thelma Dalman and Maxine Prairie. Class
period 8: Sweden’s first tofu plant, by Dr. Ted Nordquist.
Quick home tempeh method, by Linda Gilbert. Frozen tofu
cooking class, by Robin Clute. Expo open. Lecture: Tofu
from cottonseeds, by Dr. Khee Choon Rhee. Class period 9:
Tempeh microbiology and technology, by Chananyah
Kronenberg. Financial management, by Dr. Oscar Varela.
Tofu production cost control and analysis, by John Baldwin.
Mexican village soya cooking class, by Blanca Dominguez.
Seminar: Principles of tofu production, by Dr. Hwa Wang,
Dr. C. Hesseltine, Dr. K.C. Rhee. Dinner. Square dance.
Sunday, July 12. Class period 10: Soyfoods in the North
Woods cooking class, by Demetria Nanos Hamdorf.
Workers & management / conflict resolution. What are
organic soybeans, by Ardell Andersen. Open technical
seminar on soyfoods, by William Shurtleff. Tempeh
producers roundtable: Dr. Clifford Hesseltine, chairman.
Lectures: The woman’s role in promoting soya in Mexico,
by Blanca Dominguez. Morinaga aseptically packaged tofu,
by Kunisuke Kuwahara. Closing remarks, by Richard
Leviton.
A SANA business meeting was held on Sat. July 11,
starting at 7:00 p.m., moderated by Luke Lukoskie of Island
Spring (president) and Richard Leviton (Executive
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Director). Format: President’s report, by Luke Lukoskie.
Financial report, by Richard Leviton. Proposals, by Richard
Leviton. Open discussion. Address: 100 Heath Rd., Colrain,
Massachusetts 01340. Phone: 413-624-5591.
529. Product Name: [Frescorchata (Corn, Milk & Soy
Beverage Mix)].
Foreign Name: Frescorchata.
Manufacturer’s Name: Productora Costarricense de
Alimentos (PROCOA) (Distributor).
Manufacturer’s Address: Apartado 8-5780, 1000 San
Jose, Costa Rica.
Date of Introduction: 1981. July.
Ingredients: Corn, milk, soya, sugar, cinnamon, minerals,
vitamins, cocoa or vanilla.
Wt/Vol., Packaging, Price: 2.5 kg bag.
How Stored: Shelf stable.
New Product–Documentation: Label. 1982, undated. 16
by 9 inches heavy duty plastic bag. Black, red, and green on
yellow-orange. Illustration of a smiling boy running toward
a large glass of a white beverage. “A complete food. New
formula, with yellow corn incorporated. Natural product,
with milk, vitamins, and minerals.” Just add water, mix, and
drink. On the back of the bag are the CARE and USAID
symbols.
Talk with John McLeod. 1982. July 21. Production
started in July 1981. They now make 60 tons/month.
Acceptance is good. It is distributed in dry mix form.
Letter from John McLeod. 1982. Sept. 10. “Frescorchata
is a soy-rice or soy-corn based product that has non-fat dry
milk, cocoa, cloves, cinnamon and sugar added. It is
prepared simply by adding water and mixing. Frescorchata
and Masarina are being distributed for use in the school
feeding program (about 400,000 beneficiaries) and in health
centers (about 50,000 beneficiaries) where they are served
to pre-schoolers and pregnant and lactating mothers.”
Letter from John McLeod of CARE-Honduras. 1984.
July 10. During 1983 his company made 480 metric tons of
Frescorchata, which contained 17% soya.
Soya Bluebook. 1986. p. 102.
530. Soyfoods.1981. From Thelma’s kitchen: Tofu tamale
pie. No. 5. p. 68. Summer.
Address: Director of Food Services, Santa Cruz City
Schools, California.
531. Wagner, Martha. 1981. Soy down under. Soyfoods No.
5. p. 11-12. Summer.
• Summary: First discusses the work of Marcea Weber and
Debbie Schmetzer in Australia. Marcea Weber owns The
Soybean Factory located just outside of Sydney, Australia.
Debbie, formerly a tofu maker at Surata Soyfoods in
Eugene, Oregon, is now living in New Zealand, where she
plans to start a soyfoods business. “Marcea, originally from
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New York, began her tofu business three years ago, about a
year after arriving in Australia from England where she
operated a small natural foods bakery. Koreans and Chinese
were already producing large volumes of tofu in Australia
but her business was the first to produce a nigari tofu. After
three years, tofu is still quite foreign to Australians, Marcea
says...
“The Soybean Factory sells to natural food stores,
restaurants, and juice bars. It produces only 600 half-pound
blocks a week. Using simple Takai machinery with a 45gallon Australian pressure cooker, only 30 pounds are
produced in each batch so the selling cost is high, about
double U.S. prices, and much higher than Korean and
Chinese tofu sold in Australia.” “The factory employs three
production workers and a manager. Marcea does the
promotion. She also spends much of her time teaching
cooking and nutrition classes at the East-West (Macrobiotic)
Center, which she and her husband, Daniel, an
acupuncturist, established when they arrived in Australia.”
In New Zealand, “no one outside the Chinese
community had even heard of tofu until an Auckland health
food store, Harvest Whole Foods, began producing it in a
backroom kitchen last October [1980]. The enthusiasm for
tofu was shown by several restaurants doing an alternative
lifestyle festival, which featured tofu burgers, has produced
healthy sales for the shop. The three owners, Greg and
Ricky Chalmers and Ricky’s wife, Elizabeth, are producing
about 170 to 299 kilos (374 to 440 pounds) of tofu a week.
They expect sales to grow and are planning to expand
production facilities.”
Debbie Schmetzer arrived in New Zealand in Jan. 1981
with her husband, Peter (who was born in New Zealand)
and their young son. She describes the process and
ingredients used to make tofu at Harvest Health Foods, then
notes that “Even in the Chinese community, only two
Chinese restaurants are making tofu. Harvest’s main
customers are Indonesians, vegetarians, people switching
from dairy to soy on the advice of naturopathic doctors, and
spiritual seekers such as Hare Krishna and Divine Light
people.” On the Run is a fast food deli that makes excellent
tofu dishes in Auckland, including tofu burgers, curried tofu
salad in pita bread, and tofu tacos with locally made
tortillas.
Letter from Martha Wagner. 1981. July 24. “Before this
article went to press I learned that Debbie and her husband
had become disillusioned with attitudes in New Zealand
toward food and organic agriculture, red tape, and toward
setting up business–especially concerning a mold to make
tempeh. So they took off for greener pastures in Australia.
They are now mulling over the scene in the Melbourne are
and may well do a bagel business combined with a soy deli.
She would be a good person for a soyfoods information
center there. Address: 35 Flower Street, Essendon 3040
Victoria, Australia.
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“For the addresses of the Koreans and Chinese making
lots of tofu in Australia, contact Marcea Weber, 29 Belmore
St., Rozelle 2039, NSW.
“Did you meet the Australian couple Fred and Radhika
Koch at the SANA conference? They are planning to set up
a good size tofu operation as a support for a 26-person
community in the country.” Address: USA.
532. Wilson, Lillie. 1981. The Plenty Project. Inside the
Hippie Peace Corps. New Age Journal (Boston,
Massachusetts). July. p. 18-27.
• Summary: About the work of Plenty (from the Farm,
Summertown, Tennessee) worldwide. Photos show: (1)
Stephen Gaskin. (2) Ina May Gaskin. (3) A team of horses
pulling a wheeled rig on a farm. “Most of the Farm’s
vegetarian diet is grown at home, on the commune’s 1,800
acres in Tennessee. (4) Farm seedlings get TCL [tender
loving care]. (5) Guatemalan men standing around a water
pipe–the first water piped to their village. “Plenty
International, with help from a hundred villagers, brought
clean running water to four Guatemalan communities.” (6)
Three young Farm girls in a running race; “over half the
people on the Farm are children.” (7) One of Mother
Teresa’s sisters distributes food in Haiti. (8) A Plenty soy
technician [Suzy Jenkins] and Guatemalan; each women
carries a jug of water on her head. (9) Building a traditional
Lesotho hut (with passive solar improvements). (10) Plenty
volunteers in Lesotho.
Note: This is the earliest document seen (Jan. 2009) that
contains the term “Plenty International.”
533. Newsweek.1981. The farm that keeps flowering. Aug.
10. p. 14.
• Summary: About The Farm in Summertown, Tennessee,
which now resembles a small town. “It boasts 1,500
members as well as its own school, health clinic, recording
studio and telephone company (known locally as Beatnik
Bell). As the tenth anniversary approaches this fall, 46-yearold Farm leader Stephen Gaskin says: ‘I don’t see any
reason for us not to continue onward.’
“The Farm started with 300 West Coast hippies who
traveled to Tennessee in a caravan of brightly painted school
buses... Members, who preach a blend of Christian and Zen
philosophy, consider the Farm a ‘spiritual community;’ the
Internal Revenue Service apparently concurs, having
granted it tax-exempt status as a monastery... The Farm,
which advocates marriage and childbearing, is largely selfsufficient: residents live in cottages in groups of two or
three families and grow the food for their strict vegetarian
diet. After the crops are processed in the Farm’s flour mill
or canning-and-pickling factory, they go to the Farm Free
Market–where members help themselves to whatever they
need. Operating expenses, which total $10,000 a week, are
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paid for with contributions from new members and income
from the Farm’s many businesses...
“According to Gaskin, Farm members are now
concerned with ‘reaching outside ourselves.’ They have
established their own relief organization, Plenty, which has
helped teach people in Guatemala and Africa [Lesotho] to
grow soybeans and improve water-management
techniques.”
534. Product Name: Vegetarian Chili Mix.
Manufacturer’s Name: Fantastic Foods.
Manufacturer’s Address: 106 Galli Dr., Novato, CA
94947. Phone: 415-883-7718.
Date of Introduction: 1981. October.
New Product–Documentation: Ad in East West Journal.
1981. Oct. p. 33. Leaflet. 8½ by 11 inches. Color.
“Vegetarian Chili: Delicious, wholesome, and hearty from
Fantastic Foods.”
Note: This is the earliest commercial soy product seen
(Sept. 2000) made by Fantastic Foods.
535. National Soybean Processors Association. 1981.
Yearbook and trading rules 1981-1982. Washington, DC:
National Soybean Processors Association. ii + 106 + A1-12.
23 cm. Spiral bound.
• Summary: On the cover (but not the title page) is written:
Effective October 1, 1981. Issued annually to all members
of the association. Contents: Constitution and by-laws.
Officers and directors. Executive office. Members.
Associate members. Standing committees. Trading rules on
soybean meal (first adopted 18 Oct. 1933). Sales contract.
Appendix to trading rules on soybean meal: Official
methods of analysis (moisture, protein, crude fiber, oil
{only method numbers listed}), sampling of soybean meal
{at origin} (automatic mechanic sampler, pneumatic probe
sampler, probe sampler), sampling of soybean meal (at
barge loading transfer facilities), official weighmaster
application, semi-annual scale report, manufacturers’
certification–Installation of automatic sampler (at barge
loading transfer facility), semi-automatic sampler
certification (at barge loading transfer facility), official
referee chemists (meal). Soybean meal export trading rules:
Minimum blending procedures for export meal blended at
ports, sampling of soybean meal (at vessel loading
facilities), manufacturers certification–Installation of
automatic sampler (at vessel loading facility), semiautomatic sampler certification (at vessel loading facility).
Trading rules on soybean oil (first adopted 21 May 1930).
Sales contract. Definitions of grade and quality of export
oils. Soybean lecithin specifications. Appendix to trading
rules on soybean oil: Inspection, grading soybean oil for
color (NSPA tentative method), methods of analysis
(A.O.C.S. official methods): Soybean oil, crude; soybean
oil, refined; soybean oil, refined and bleached; soybean oil
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for technical uses; soap stock, acidulated soap stock and
tank bottoms (only method numbers listed), official
weighmaster application, semi-annual scale report, official
referee chemists (oil). Soybean oil export trading rules.
Uniform soybean oil export contract. Foreign trade
definitions.
The page titled National Soybean Processors
Association (p. ii) states: “During the past crop year about
1,000,000,000 bushels of soybeans moved through
processing plants of NSPA’s 24 member firms.
Approximately 50 percent of America’s 1.8 billion-bushel
soybean crop was bought and processed by NSPA members.
Exporters account for another 36 percent of the crop, and
the remainder [14%] is returned to farms for seed, feed, and
residuals.” Also discusses industry programs, soybean
research, and international market development.”
The section on officers, executive committee, and board
of directors (p. 7-8) gives the name, company affiliation,
and phone number of each person. Officers–Chairman:
Gaylord O Coan, Gold Kist, Inc. Vice Chairman: Edward J.
Cordes, Ralston Purina Co., President: Sheldon J. Hauck.
Secretary: Donald H. Levinworth, Cargill, Inc. Treasurer:
Lowell K. Rasmussen, Honeymead Products Co. Immediate
past chairman: C. Lockwood Marine, Central Soya Co., Inc.
Executive committee: Richard G. Rypkema (’83), Agri
Industries. Charles Bayless (’83), Archer Daniels Midland
Co. David C. Thompson (’82), Bunge Corporation. Harold
H. Leavenworth, Cargill, Inc. C. Lockwood Marine, Central
Soya Co., Inc. Gaylord O. Coan, Gold Kist, Inc. Lowell K.
Rasmussen, Honeymead Products Co. Kermit F. Head (’82),
Missouri Farmers Assn.–Grain Div. Sewell L. Spedden
(’82), Perdue, Incorporated. Edward J. Cordes, Ralston
Purina Co.
Board of directors (alphabetically by company; each
member company has one representative on the board):
Richard G. Rypkema, Agri Industries. Thomas H. Wolfe,
Anderson, Clayton & Co. Charles Bayless, Archer Daniels
Midland Co. Keith Voigt, Boone Valley Coop. Proc. Assn.
David C. Thompson, Bunge Corporation. Harold H.
Leavenworth, Cargill, Inc. C. Lockwood Marine, Central
Soya Co., Inc. Ronald L. Anderson, Continental Grain Co.
Donald M. Chartier, Farmland Industries, Inc. Gaylord O.
Coan, Gold Kist, Inc. Lowell K. Rasmussen, Honeymead
Products Co. Kenneth J. McQueen, Land O’Lakes, Inc.
Kermit F. Head, Missouri Farmers Assn.–Grain Div. Robert
E. Hicks, Owensboro Grain Co., Inc. Sewell L. Spedden,
Perdue, Incorporated. Wilton L. Adcock, Planters Oil Mill,
Inc. Thomas L. Shade, Quincy Soybean Co. Edward J.
Cordes, Ralston Purina Co. William P. Hudson, Riceland
Foods, Inc. J.D. Morton, Sherman Oil Mill. Styles M.
Harper, Southern Soya Corp. Kenneth A. Robinson, A.E.
Staley Mfg. Corp. Preston C. Townsend, Townsends, Inc.
Tyler Terrett, West Tennessee Soya Mill, Inc.
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Executive office, Washington, DC: Executive Director,
Sheldon J. Hauck. Director, Public Affairs: Murray C.
Keene. Director, Regulatory Affairs: Rhond R. Roth.
Administrative Asst.: Alicia B. Rickman. National Soybean
Crop Improvement Council: Robert W. Judd, Managing
Director. General counsel: Elroy H. Wolff, Sidley & Austin.
Special counsel: Julian B. Heron, Jr., Heron, Haggart, Ford,
Burchette & Ruckert.
Members (listed alphabetically by company; within each
company, first the name of the official Association
representative {who is on the Board}, followed by the other
personal members listed alphabetically by surname. For
example, Archer Daniels Midland Co., the company with
the most personal members, has 23. After the name of each
personal member is given with his address and phone
number. In the listing below, the number of personal
members is shown in parentheses after the name of each
company, followed by city and state of the various
locations): Agri Industries–Soybean processing division (2);
Des Moines, Iowa. Anderson, Clayton & Co. (4): Phoenix,
Arizona, Jackson, Mississippi, Houston, Texas. Archer
Daniels Midland Co. (23); Archer Daniels Midland Co.
(26); Little Rock, Arkansas; Augusta, Georgia; Decatur,
Illinois; Galesburg, Illinois; Granite City, Illinois; Fredonia,
Kansas; Mankato, Minnesota; Red Wing, Minnesota;
Kansas City, Missouri; Clarksdale, Mississippi; Fremont,
Nebraska; Lincoln, Nebraska; Kershaw, South Carolina;
Memphis, Tennessee. Boone Valley Coop. Processing Assn.
(3); Eagle Grove, Iowa. Bunge Corporation (9); Cairo,
Illinois; Danville, Illinois; Logansport, Indiana; Emporia,
Kansas; Marks, Mississippi; New York City, New York.
Cargill, Inc. (20); Osceola, Arkansas; Gainesville, Georgia;
Cedar Rapids, Iowa; Des Moines, Iowa; Sioux City, Iowa;
Washington, Iowa; Chicago, Illinois; Wichita, Kansas;
Burnsville, Minnesota; Minneapolis, Minnesota;
Fayetteville, North Carolina; Sidney, Ohio; Memphis,
Tennessee; Chesapeake, Virginia. Central Soya Co., Inc.
(11); Gibson City, Illinois; Decatur, Indiana; Fort Wayne,
Indiana; Indianapolis, Indiana; Belmond, Iowa; Bellevue,
Ohio; Marion, Ohio; Delphos, Ohio; Chattanooga,
Tennessee. Continental Grain Co. (11); Guntersville,
Alabama; Chicago, Illinois; Taylorville, Illinois; New York
City, New York; Cameron, South Carolina. Farmland
Industries / Far Mar Co (4); Van Buren, Arkansas; Sergeant
Bluff, Iowa; Hutchinson, Kansas; St. Joseph, Missouri.
Gold Kist Inc. (6); Decatur, Alabama; Atlanta, Georgia;
Valdosta, Georgia. Honeymead Products Co. (3); Mankato,
Minnesota. Land O’Lakes, Inc. (5); Fort Dodge, Iowa;
Sheldon, Iowa; Dawson, Minnesota; Minneapolis,
Minnesota. Missouri Farmers Assn.–Grain Div. (6); Mexico,
Missouri. Owensboro Grain Co., Inc. (2); Owensboro,
Kentucky. Perdue Incorporated (2); Salisbury, Maryland.
Planters Oil Mill, Inc. (2); Rocky Mount, North Carolina.
Quincy Soybean Co. (4); Quincy, Illinois. Ralston Purina
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Co. (8); Bloomington, Illinois; Lafayette, Indiana; Iowa
Falls, Iowa; Louisville, Kentucky; Kansas City, Missouri;
St. Louis, Missouri; Raleigh, North Carolina; Memphis,
Tennessee. Riceland Foods, Inc. (9); Helena, Arkansas;
Stuttgart, Arkansas. Sherman Oil Mill (1); Fort Worth,
Texas. Southern Soya Corp. (1); Estill, South Carolina. A.E.
Staley Manufacturing Co. (7); Decatur, Illinois. Townsend’s
Inc. (2); Millsboro, Delaware. West Tennessee Soya Mill,
Inc. (1); Tiptonville, Tennessee.
Associate Members: ACLI Soya Co, White Plains, New
York. Anderson Clayton Foods, Dallas, Texas. Balfour
MacClaine International, Ltd., New York City, New York.
Best Foods, a Unit of CPC International Inc., Englewood
Cliffs, New Jersey. Canadian Vegetable Oil Processing–Div.
of Canada Packers Inc., Hamilton, Ontario, Canada. Cobec
Brazilian Trading & Warehousing Corp. of the U.S., New
York City. Delta Cotton Oil & Fertilizer Co., Jackson,
Mississippi. Durkee Foods, Div. of SCM Corporation,
Chicago, Illinois (Millark M. Evak). Hunt-Wesson Foods,
Inc., Fullerton, California. Kraft, Inc.; Glenview, Illinois;
Memphis, Tennessee. Lever Bros Co., New York City, New
York. Louis Dreyfus, Stamford, Connecticut. Maple Leaf
Monarch Co., Toronto, Ontario, Canada (W.G. Milliken).
Marwood Company, San Francisco, California. Overseas
Commodities Corp., Minneapolis, Minnesota. Pillsbury Co.,
Minneapolis, Minnesota. Procter & Gamble Co., Cincinnati,
Ohio. Schouten International, Inc., Minneapolis, Minnesota.
Spencer Kellogg, Div. of Textron, Inc., Buffalo, New York.
Alfred C. Toepfer, Inc., New York City, New York (Dierk
Overheu).
Standing committees: For each committee, the function
of the committee, the names of all members (with the
chairman designated), with the company and company
address of each are given–Export development committee,
Crop Improvement Council. Meal trading rules. Oil trading
rules. Safety, health, and loss prevention. Technical.
Address: 1800 M. St., N.W., Washington, DC 20036.
Phone: 202/452-8040.
536. Dunn, John R. 1981. Re: History of U.S. cooperative
soybean processors. Letter to William Shurtleff at Soyfoods
Center, Nov. 17–in reply to inquiry. 3 p. Typed, with
signature. [2 ref]
• Summary: There are three basic organizational types for
soybean plant cooperatives: (1) mills owned independently
by single local cooperative associations, (2) mills owned by
federated regional cooperatives which are, in turn, owned
by local cooperatives, and (3) mills owned by centralized
regional cooperatives, which are directly owned by farmer
members. In reality, combinations of these three types are
possible.”
“Typically, the meal from cooperative soybean plants is
sold either to cooperative feed mills (intra or interassociation sales) to non-cooperative feed mills, or to
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exporters. Very little meal is sold directly back to farmer
owners.
“Most coop mills are not operated in direct conjunction
with local cooperative grain elevators, as you indicate in the
text. This may have been the case in the 1940’s perhaps, but
since that time, mills have become more independently
located, procuring soybeans from farmers, from several
local elevators by truck, or from distant production regions
by train.
“I believe that ADM is now the largest processor–
slightly ahead of Cargill. I don’t have good figures to back
that, however, rather a growing consensus among industry
experts.
“Since our study, Gold Kist has sold its plants in Marks,
Mississippi, and Decatur, Alabama, to Bunge, dropping
Gold Kist to a 15 rank and raising Bunge to 3rd. The net
effect on total cooperative share of processing capacity was
to lower it to about 17 percent.
“Finally, while ACS has worked closely with the
cooperative processors over the years, it would probably be
an overstatement to say that we have worked with them
more than any other government agency–I just don’t know
on that one. The credit for cooperatives’ success in soybeans
accrues to cooperatives themselves, and what assistance we
have provided pales by their accomplishment.
“The following table shows various cooperative soybean
processors, where they have or have had mills, and when
each mill started or was operated. (1) Gold Kist: Decatur,
Alabama 1974-1981; Marks, Mississippi 1977-1981;
Valdosta, Georgia 1968-present. (2) Farmland Industries:
Van Buren, Arkansas 1960 (sic, Oct. 1959); Sergeant Bluff,
Iowa 1974 (sic, Aug. 1975); St. Joseph, Missouri 1963 (FarMar-Co merger). (3) Riceland Foods: Helena, Arkansas
1965; Stuttgart, Arkansas 1958. (4) Land O’Lakes: Sheldon,
Iowa 1970; Dawson, Minnesota 1980; Ft. Dodge, Iowa
1971. (5) Honeymead Products: Mankato, Minnesota 1960.
(6) Agri Industries: Mason City, Iowa 1943; Manning, Iowa
1979 [Formerly North Iowa Cooperative Processing Assoc.,
managed by Glenn Pogeler from 1943-1964]. (7) Boone
Valley Processing Association: Eagle Grove, Iowa 1943. (8)
Missouri Farmers Association: Mexico, Missouri 1946.”
On other subjects: Intrade was formed in 1968. Farmers
Export Co. [FEC] started in 1968. SoyCot started exporting
soybean products in 1979. Address: USDA Agricultural
Cooperative Service (ACS), Washington, DC 20250. Phone:
202-475-4929.
537. INTSOY Newsletter (Urbana, Illinois).1981. INTSOY
research highlights: Soybean rust. No. 27. p. 1-2. Nov.
• Summary: “Rust as a major constraint to soybean
production in tropical and subtropical areas of the eastern
hemisphere. The disease also threatens production in the
western hemisphere. All commercial soybean cultivars are
susceptible to soybean rust in the Americas and the
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Caribbean, where the growing conditions favor rust
development. The disease has been reported on soybeans in
Brazil, Colombia, Costa Rica, and Puerto Rico, and on
various other legumes throughout tropical America. Rust
infection, which causes premature defoliation, can reduce
yields by 30 to 50 percent. Losses of 100 percent are
sometimes reported.”
Caused by the fungus Phakopsora pachyrhizi, soybean
rust is diagnosed by the presence of rusty-colored spots or
lesions on the leaves The host range of the pathogen
includes at least 87 plant species in 35 genera of
papilionaceous legumes. Because of this wide host range,
the fungus has many synonyms. Phakopsora pachyrhizi is
the name currently accepted, however. First used in 1914, it
was the only description that included both the telial
(sexual) and uredial (asexual) stages.
INTSOY and the Asian Vegetable Research and
Development Center (AVRDC) in Taiwan have sponsored a
cooperative research program on soybean rust.” Results of
this program are discussed.
Two maps show: (1) Distribution of soybean rust in the
Eastern Hemisphere. (2) Distribution of soybean rust in the
Western Hemisphere, and the year when first reported. The
countries and years for soybean rust in the Western
Hemisphere are (in chronological order): Puerto Rico 1913,
Mexico 1917, USA–Georgia 1922?, Cuba 1926, Trinidad
1926, St. Thomas 1926, Colombia 1933, Guatemala 1940,
Brazil 1940 [as P. crotolariae], Venezuela 1943, Chile 1962,
and Costa Rica 1976.
Note 1. These same places (except for USA) and dates
can be found in Bromfield’s major monograph titled
“Soybean Rust” (1984, p. 7). It is important to note that in
all these places, soybean rust was found on species of
legumes, but not always on soybeans.
Note 2. Letter (e-mail) from Morris Bonde, USDA /
ARS Foreign Disease–Weed Science Research Unit. 2005.
April 6. The rust reported on soybeans in all these Western
Hemisphere countries can be assumed to be Phakopsora
meibomiae. Ken Bromfield found (prior to 1985) that the
entry for “Georgia, USA, 1922?” was bacterial canker
rather than soybean rust.
538. Judy, W.H.; Jackobs, J.A.; Engelbrecht-Wiggans, E.A.
1981. International soybean variety experiment: Sixth report
of results, 1978. INTSOY Series No. 21. Nov. xi + 305 p.
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in
the following regions and countries: Africa: Algeria,
Botswana, Cameroon, Egypt, Ethiopia, Gabon, Ghana,
Malawi, Morocco, Rwanda, Senegal, Somalia, Sudan,
Tanzania, Upper Volta, Zaire, Zambia, Zimbabwe.
Asia: Bangladesh, Taiwan, India, Indonesia, Korea,
Malaysia, Nepal, Pakistan, Sri Lanka, Thailand.
Europe: Italy, Poland, Portugal.
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Mesoamerica: Costa Rica, Dominican Republic,
Guatemala, Honduras.
Middle East: Iran, Iraq, Saudi Arabia, Turkey.
North America: United States.
Oceania: Fiji, Tahiti.
South America: Argentina, Bolivia, Brazil, Chile,
Colombia, Ecuador, French Guiana, Paraguay, Peru,
Venezuela.
Results of the first ISVEX trials in Morocco are
reported. Soybeans were grown at three sites: (1) Berkane.
Date planted: 22 May 1978. Cooperator: M.A. Yacoubi.
Best yield: Harcor 3,724 kg/ha. (2) Gharb. Date planted: 13
May 1978. Cooperator: M.A. Yacoubi. Best yield: Elf 3,046
kg/ha. (3) Tadla. Date planted: 12 June 1978. Cooperator:
Nadah Driss. Best yield: Crawford 3,370 kg/ha. Address:
Univ. of Illinois, Urbana.
539. Marking, Syl. 1981. Market profile: Mexico. There’s a
sunny outlook for soybeans south of the border, growers
say. Soybean Digest. Nov. p. 30.
540. Plenty Canada News (Lanark, Ontario, Canada).1981.
Soy Dairy: Integrated soy project–Guatemala. Fall. p. 3.
• Summary: “The Integrated Soy Project which Plenty
Canada introduced into the Guatemala Highlands is
continuing without the presence of Plenty volunteers. The
Indigenos of San Bartolo, trained by Plenty Volunteers in
soy technology, now operate their Soy Dairy on a daily
basis. Two hundred local farmers have grown enough
soybeans to supply the dairy for the rest of this year.
“The dairy is currently sustaining itself by selling soy
ice bean and tofu at an affordable price in the local market.
Every week it sells about 75 gallons of ice beans and 50 lbs.
of tofu, and is making just enough money to cover weekly
operating expenses.”
“Just about everybody seems to love ice cream. The soy
ice bean is rich and creamy and is made with all natural
native fruits and flavors such as: banana, pineapple, orange,
raspberry, zapote, papaya, melon and chocolate.”
An illustration shows a cone of “Soy Ice Bean.” A photo
shows many Guatemalan children happily holding up cones
of soy ice bean. Below this article is a form requesting
donations to Plenty Canada. Address: R.R. 3, Lanark,
Ontario K0G 1K0, Canada.
541. Tofu Shop (The). 1981. Our favorite tofu recipes
(Leaflet). Arcata, California. 1 p.
• Summary: Originally printed in Telluride, Colorado, in
about 1978. Includes: Tofu turkey with mushroom gravy.
Tofuburgers. Spicy tofu and rice burritos. Creamy tofu salad
dressing. Address: 768 18th St., Arcata, California 95521.
Phone: 707-822-7409.
542. Product Name: [Tofu].
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Manufacturer’s Name: Jaime Valencia Tofu.
Manufacturer’s Address: Ave. Ninos Heroes 1633-307,
Guadalajara, JAL, Mexico.
Date of Introduction: 1981. December.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1981. Dec. 8. Owner: Jaime
Valencia.
543. Marking, Syl. 1981. Checkoff: An export builder? Part
II. Soybean Digest. Dec. p. 37, 40, 42.
• Summary: “U.S. farmers now export more soybeans–
worth a whopping $8.6 in 1980–than they grew in 1965.”
Export expansion statistics for many countries are given:
Japan–The Japanese paid $1 billion for U.S. soybeans in
1980. In 1956 about 20 million bushels of U.S. soybeans
were used in Japan, compared with about 160 million in
1980–an 8-fold increase in 24 years. Some 95% of the
soybeans consumed in Japan are U.S. soybeans. The
Japanese presently use more than 36.7 million bushels of
U.S. soybeans for direct human consumption.
North Europe: In 1960, about 40 million bushels of U.S.
soybeans were exported to this 6-nation region–mostly to
Germany. That figure as jumped to about 170 million
bushels in 1980. Soy oil consumption has risen from
367,000 metric tons in 1977 to 550,000 in 1980–a 50%
increase.
Mexico: In 1980, Mexico imported about 55 million
bushels of U.S. soybeans. Oilseed crushers predict that
Mexico will be crushing 3 million metric tons of soybeans
(120 million bushels) by 1985.
Southeast Asia: Just before 1975, when U.S. soybean
market development started here, Southeast Asia imported
about 16 million bushels a year. In 1981 that figure will rise
to about 55 million bushels.
Taiwan: Since 1969, annual U.S. soybean exports have
grown by 14%. In 1985 Taiwan is expected to import 60
million bushels of U.S. soybeans.
Every checkoff dollar invested by U.S. soybean farmers
is matched by at least two dollars from other sources.
544. Shurtleff, William; Aoyagi, Akiko. 1981. La soya y sus
derivados: Tofu, miso, tempeh [The soybean and its
products: Tofu, miso, tempeh]. Quadernos de Natura
(Editorial Posada, Mexico) No. 20. 87 p. Dec. [3 ref. Spa]
• Summary: Contents: Introduction: The miracle of soya, by
Ma. Teresa Piazza. 1. Soya: Source of protein. Ten reasons
that soy will be the protein source of the future. 2. Tofu:
Introduction A family of distinctive foods. A storehouse of
high-quality protein. Cost of protein from different sources.
Low in saturated fats: free of cholesterol; an ideal diet food.
Natural backbone of the meatless diet. Buying and storing
tofu. Making tofu at home and in communities. Soybeans,
tofu, and the world food crisis. Table of different tofu
varieties. Tofu shops in Japan. Our favorite tofu recipes.
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3. Miso: Introduction. Delightfully varied; highly
versatile. A nutritional treasure trove. The varieties of miso
(including a table). The preparation of miso. Traditional
natural miso and quick modern miso. A brief history of
miso. Buying, storing, and using miso. Miso in Japan.
Traditional Japanese miso shops and modern factories.
Making miso at home. Our favorite miso recipes (contains
16 recipes).
4. Tempeh: Introduction. Rich in protein and vitamin B12. Tempeh comes west (a brief history). How tempeh is
made. The miracle of fermentation. Buying and storing
tempeh. Tempeh for Latin America. Our favorite tempeh
recipes (contains 8 recipes).
Note: This book is largely a Spanish-language
translation of three English-language brochures written by
the authors in the late 1970s: What is tofu? What is miso?
What is tempeh? Chapter 1 is summarized from the first
chapter of The Book of Tempeh. Address: Soyfoods Center,
P.O. Box 234, Lafayette, California.
545. Product Name: [Soy Flour].
Manufacturer’s Name: Aceitera El Salto S.A.
Manufacturer’s Address: K.M. 1.5 Carretera San Martin
de las Flores, El Castillo el Salto, Guadalajara, Jalisco,
Mexico.
Date of Introduction: 1981.
New Product–Documentation: Soya Bluebook. 1981. p.
63.
546. Product Name: [Soy Flour].
Manufacturer’s Name: Aceites Industriales El Zapote
S.A.
Manufacturer’s Address: Ave. Presidente Juarez No. 201.
Tlaneplantla, Mexico State, Mexico.
Date of Introduction: 1981.
New Product–Documentation: Soya Bluebook. 1981. p.
64.
547. Product Name: [Soy Flour].
Manufacturer’s Name: Aceites Polimerizados S.A.
Manufacturer’s Address: Inguaran No. 5719, Mexico 14,
DF, Mexico.
Date of Introduction: 1981.
New Product–Documentation: Soya Bluebook. 1981. p.
64.
548. Product Name: [Soy Flour].
Manufacturer’s Name: Aceites y Proteinas S.A.
Manufacturer’s Address: Apartado Posta 2063, K.M. 6, 4
Camino a Novalto, Culiacan, Sinaloa, Mexico.
Date of Introduction: 1981.
New Product–Documentation: Soya Bluebook. 1981. p.
64.
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549. Barriga S., Celio. 1981. Resultados de la Investigación
en el cultivo de la soya en el Noroeste de México [Results
of the investigation on cultivation of soybeans in northwest
Mexico]. In: Resúmenes de las Ponencias del Simposio
Nacional de la Investigación Agrícola. INIA, Mexico. See p.
24-25. [Spa]*
550. Product Name: [Soy Flour].
Manufacturer’s Name: Industrial Jabonera la Esperanza
S.A.
Manufacturer’s Address: Fte. a la Estacion de los FFCC,
Gomez Palacio, Durango, Mexico.
Date of Introduction: 1981.
New Product–Documentation: Soya Bluebook. 1981. p.
64.
551. Moron-Jiminez, Maria Joaquina. 1981. Estudios
bioquimicos y nutricionales de la semilla germinada de soya
[Biochemical and nutritional studies of germinated soybean
seeds]. Thesis. Centro de Estudios Superiores en Nutricion
y Ciencias de Alimentos, Guatemala, Guatemala. 64 p.
Illust. [Spa]*
552. Nieto-H, Jorge. 1981. El majoramiento del cultivo de
la soya en el trópico mexicano [The improvement of
cultivation of soybeans in tropical Mexico]. In: Resúmenes
de las Ponencias del Simposio Nacional de la Investigación
Agrícola. INIA, Mexico. See p. 26-27. [Spa]*
553. Product Name: [Soy Flour].
Manufacturer’s Name: Oleaginosas de Occidente S.A.
Manufacturer’s Address: Sabina No. 2052, Colonia del
Fresno, Guadalajara, Jalisco, Mexico.
Date of Introduction: 1981.
New Product–Documentation: Soya Bluebook. 1981. p.
64.
554. Ortiz-Monasterio R., J.I.; Banafunzi, N.M.S.; Marquez
B., S.R. 1981. Rendimiento de proteína del follaje de once
nuevos genotipos de soya en una zona elevada, Querétaro,
México [Yield of protein in the foliage of eleven new
soybean genotypes in an elevated zone of Queretaro,
Mexico]. Presented at: Primer Simposium Latinoamericano
sobre Fuente Energéticas Tropicales. Cuernavaca, Morelos,
Mexico. [Spa]*
555. Product Name: Tempeh (Made with Sprouted
Soybeans).
Manufacturer’s Name: Surata Soyfoods.
Manufacturer’s Address: 302 Blair Blvd., Eugene, OR
97402.
Date of Introduction: 1981.
Ingredients: Sprouted organically grown soybeans, water,
apple cider vinegar, tempeh culture (Rhizopus oligosporus).
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Wt/Vol., Packaging, Price: 10 oz.
How Stored: Refrigerated or frozen.
New Product–Documentation: Label, undated. 6 by 7
inches. Red on yellow. “An Oregon Cooperative. A PreCooked Cultured Soyfood. Makes 4 burgers.” Recipes on
back for Tempeh Chili, Tempeh Salad, Tempeh Burritos /
Tacos. Shurtleff & Aoyagi. 1985. History of Tempeh. p. 56.
“Sprouting the soybeans overnight increased the content of
B and C vitamins, increased the yield by 11%, and
facilitated wet dehulling.”
556. Product Name: [Soy Flour].
Manufacturer’s Name: Tron Hermanos y Cia. Sucrs. S.A.
Manufacturer’s Address: Hs. de Nocupetaroi No. 825,
Morella, Michoacan, Mexico.
Date of Introduction: 1981.
New Product–Documentation: Soya Bluebook. 1981. p.
64.
557. Product Name: Vegetarian Entrees: Tamale, Burrito,
Empanada, Enchilada, Pizza, Sprout & Tofu Pie.
Manufacturer’s Name: Tumaro’s Inc.
Manufacturer’s Address: 5300 Santa Monica Blvd., Los
Angeles, CA 90029.
Date of Introduction: 1981.
New Product–Documentation: Poster, back to back color.
“Tumaro’s Brings You This All-Natural Family of ProteinRich Vegetarian Entrees.” Reprinted in Soyfoods
Marketing. Lafayette, CA: Soyfoods Center.
558. Altschul, Aaron; Schertz, Lyle P. 1981. Protein food
models. In: A.M. Altschul and H.L. Wilcke, eds. 1981. New
Protein Foods. Vol. 4. Animal Protein Supplies, Part B. New
York: Academic Press. xix + 378 p. See p. 335-63. Chap.
XII. [52* ref]
• Summary: Contents: Introduction. Nutrition framework:
Joint outcomes from food consumption (nutrition and
pleasure), schematic diagram (income, consumption, and
nutrition). Food concepts: Application to regions I and II:
Introduction, solutions within the prevailing food culture,
solutions outside the prevailing food culture. Food
concepts: Application to regions III, IV, and V. General
properties of technological solutions in matters relating to
food and nutrition. Comment. References.
“Over 400,000 preschool children [in Sri Lanka] receive
Thriposha, a fortified food based on corn and soybeans
made from locally produced grains that is processed in
Colombo, Sri Lanka. A factory in Chihuahua, Mexico
produced (in 1980) 300 tons/month of soy bean flour added
as a protein fortificant to corn flour for tortillas. Additional
flour is sold in commercial markets as an inexpensive
substitute for eggs in baked goods and as an extender for
fluid cow’s milk. Another factory in Chihuahua is producing
soy-fortified tortilla flour, and corn-soy and oat-soy
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beverage base products.” (p. 351). Address: 1. Dep. of
Community and Family Medicine, Georgetown Univ.,
School of Medicine, Washington, DC 20007; 2. Economics
& Statistics Service, USDA, Washington, DC 20250.
559. Austin, James E. 1981. Nutrition programs in the Third
World. Cambridge, Massachusetts: Oelgeschlager, Gunn &
Hain. 456 p. 22 cm. [10+ ref]
• Summary: Chapter 1, titled “Malnutrition in the Third
World: An overview,” notes: “Malnutrition in the Third
World is depressingly pervasive. Half of the people in the
developing world are malnourished–over 1 billion [1,000
million] individuals do not consume enough food to meet
their daily caloric requirements. Of these, 895 million have
daily caloric deficits in excess of 250 calories. Caloric
shortages are frequently accompanied by protein deficits;
vitamin and mineral deficiencies are even more widespread.
“Most of the world’s malnourished people live in Asian
countries... The prevalence of malnutrition is also greatest in
Asia, followed by Africa, both with over 60 percent of the
population suffering from deficits over 250 calories per
day.”
Current PL 480 legislation stipulates that 75% of all
Title I aid goes to countries with a per capita GNP of below
$250 per year. Title II funds generally go to the needier
nations, but there is no obligation that they do so.
In 1976 the Food and Agriculture Organization (FAO) of
the United Nations estimated that 450 million people
suffered from malnutrition. The World Bank estimate was
900 million (malnutrition being defined as when an
individual was unable to meet minimum daily nutritional
requirements).
The World Food Council (WFC) was born in the
aftermath of the world food crisis of 1972-1974. The United
Nations convened a World Food Conference in Nov. 1974
and the conference adopted the universal Declaration on the
Eradication of Hunger and Malnutrition. WFC was
supposed to manage the global food system.
In the “protein crisis” era of the 1960s the malnutrition
problem was largely equated with protein deficiency and
“closing the protein gap” became the guiding beacon in the
search for a solution. Amino acid fortification was tried, but
not very successfully.
CONASUPO, the Mexican government’s food
marketing organization, is a huge, diverse, autonomous
government agency. Its activities include commodity
procurement, storage, processing, distribution, and
retailing–with prices consistently below private-sector
prices. Despite immense rural poverty, Mexico has a highly
productive, modern agricultural sector, with the highest
sustained growth rate of agricultural production in Latin
America–4% a year since 1930. Livestock production is the
most important segment of Mexican agriculture. Beef cattle
are produced in the northern semiarid rangeland, primarily
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for export to the USA. PIDER is Mexico’s huge rural
development program. Mexico’s main nutritional deficiency
is protein. Protein-calorie malnutrition is worst in the south
and southeast; it is not much of a problem in northern
Mexico. The traditional Mexican diet of corn, beans and
chili has one of the world’s lowest protein levels. A little soy
flour is used in NURIMPI, a high protein-calorie wafer. In
1976 the factory made 1 million wafers a day and
distributed them free to institutions or mothers’ groups.
Address: Harvard School of Public Health, and Harvard
Business School, Cambridge, Massachusetts.
560. Brown, Lester R. 1981. Building a sustainable society.
New York, NY: W.W. Norton & Co. xiii + 433 p. Index. 21
cm. [686* ref]
• Summary: Contents: Preface. 1. Introduction. Part I:
Converging demands. 2. Eroding the base of civilization
(example of reasons for the collapse of one of the major
centers of Mayan civilization in Guatemala): The historical
expansion of cropland, thinning topsoil, spreading deserts–
the human hand, the loss of irrigated land, conversion of
cropland to nonfarm uses, the cropland prospect. 3.
Biological systems under pressure: Deforesting the earth,
deep trouble in oceanic fisheries, grasslands for 3 billion
ruminants, per capita consumption trends, future resource
trends, oil–the safety valve. 4. Twilight of the age of oil:
The rise of oil, our petroleum culture, the emergence of
OPEC, the decline of oil, giving up on nuclear power, coal–
the stopgap, beyond the age of oil. 5. The changing food
prospect: The loss of momentum, the North American
breadbasket, growing food insecurity, land productivity
trends, substituting fertilizer for land, the grain-livestock
economy, the new food-fuel competition, the food price
prospect. 6. Emerging economic and social stresses:
Competing demands, rereading Ricardo, a new source of
inflation, slower economic growth, rising unemployment,
social stresses.
Part II: The path to sustainability. 7. Population–a
stabilization timetable: The existing projections, the
changing backdrop, a stabilization timetable, the family
planning gap, social improvement and fertility, incentives
for smaller families, China’s one-child family program,
inflation as a contraceptive force, a gradual awakening. 8.
Preserving our resource underpinnings, land-use planning,
ensuring soil security, stabilizing biological systems,
reforesting the earth, preserving the web of life, beyond the
throwaway society, conserving energy. 9. Renewable
energy–turning to the sun: Wood as a fuel, energy from
waste, planting energy crops, falling water, harnessing the
wind, tapping the earth’s heat, rooftops as collectors,
electricity from sunlight, solar architecture, the renewable
energy potential. 10. The shape of a sustainable society: The
changing global energy budget, a sustainable transportation
system, the resurgence of agriculture, new industries, new
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jobs, the future of urbanization, simpler life-styles among
the affluent, third world reinforcement, greater local selfreliance, from the growth to sustainability. 11. The means of
transportation: Urgency of the transition, role of the market,
financial carrots and sticks, change through regulation,
financing the transition, reorienting R&D programs, role of
leadership. 12. The institutional challenge: Overcoming
vested interests, the role of corporations, religions–an
ecological theology, universities–getting involved, public
interest groups, the communications media. 13. Changing
values and shifting priorities: Values in transition, voluntary
simplicity, conspicuous frugality, equity–the two
dimensions, redefining national security, a new economic
yardstick, a sense of excitement. Notes. Acknowledgments.
In the chapter titled “The Changing Food Prospect,” a
table (p. 106) shows per-capita meat and poultry
consumption in selected countries in 1978 (in kilograms):
USA 111, France 86, Poland 79, USSR 51, Brazil 32, Japan
29, China 21, India 1.1. “One way of increasing meat
production when food supplies are tight is to switch to those
animals such as chicken that convert grain into meat most
efficiently. Pages 107-08 discuss soybeans: “In spite of
efforts to raise the efficiency of grain conversion into
livestock products, competition between people and
livestock for scarce grain supplies seems certain to intensify
as pressures on the world’s agricultural resource base
increase. While the growing demand for animal protein has
not so far raised the share of the grain harvest fed to
livestock, it has generated an enormous demand for soybean
meal for livestock rations. Since 1950, the world soybean
harvest has multiplied fivefold, climbing from 18 million
tons to 85 million.”
“As rising affluence has converted the global appetite
for livestock products into effective demand, the market for
soybeans, an ideal protein complement to cereals in
livestock and poultry rations, has grown rapidly. Growth has
been particularly rapid since 1970 when the world fish catch
leveled off. Between 1970 and 1980, the world soybean
harvest has doubled from 42 million tons to 85 million tons,
with nearly all the increase being consumed by livestock.”
The great challenge for our planet in the 1980s is to
build a sustainable society. The three main threats to
civilization are (1) Soil erosion, (2) Deterioration of three
biological support systems (forests, grasslands, and ocean
fisheries), and (3) Rapid depletion of oil reserves with no
alternatives in place. Our world has a short-term focus, to
wring as much as possible from the land while destroying it
in the long run.
“Eight centuries before Christ, a Mayan civilization
began in the lowlands of Guatemala. For more than
seventeen centuries its population grew steadily until
suddenly, around A.D. 900, the society collapsed. Within
decades the population fell to one-tenth its previous level.
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The apparent reason: soil erosion.” Address: Worldwatch
Inst., Washington, DC.
561. Chauvin, J.V. 1981. Desarrollo experimental de un
proceso combinado de extrusión e hidrólisis enzimática para
la elaboración de un suplemento alimenticio a base de arroz
y soya [Experimental development of a process combining
extrusion and enzymatic hydrolysis for the manufacture of a
food supplement based on rice and soya]. MSc thesis in
Food Science, Centro de Estudios Superiores en Nutrición y
Ciencias de Alimentos (CESNA), Universidad de San
Carlos de Guatemala, Facultad de Ciencias Químicas y
Farmacia/INCAP, Guatemala. 56 p. [Spa]*
Address: Guatemala.
562. Milner, Max. 1981. Protein resources in international
food aid programs. In: D.W. Stanley, E.D. Murray, and D.H.
Lees, eds. 1981. Utilization of Protein Resources. Westport,
CT: Food & Nutrition Press, Inc. 403 p. See p. 18-31. Chap.
2. [23 ref]
• Summary: Contents: Introduction. Unconventional
proteins in the recent past. Developments in the early 1950s.
Philosophical questions and problems. Initiatives in protein
foods in the 1960s. Status of some protein resources. Soy
protein products supplied by Food for Peace. Fish protein
concentrate (FPC). Cottonseed flour. Canadian efforts.
Guideline for preparing food grade groundnut (peanut)
flour.
Table 2.1 is a partial list of protein-rich foods based on
novel proteins, by country: Brazil: Fortifex (corn, soy),
Enriched Maizena (corn, soy), Cerealina (corn, soy).
Colombia: Incaparina (corn, soy), Colombiarhina (corn,
soy), Duryea (corn, soy). Ethiopia: Faffa (teff, cereal, milk,
soy). Guatemala: Incaparina (corn, cottonseed, soy).
Mexico: Protea (corn, soy). South Africa: Pronutro (corn,
soy, yeast).
Table 2.2 gives the ingredients (with the percentage of
each used) in four blended foods (special food supplements)
distributed by USAID: Wheat Soy Blend, Corn Soy Milk,
Instant Corn Soy Milk, and Whey Soy Drink Mix.
Table 2.3 gives the ingredients (with the percentage of
each used) in five soy-fortified (SF) processed staple foods
distributed by USAID: SF Bulgur, SF Flour 12%, SF
Cornmeal, SF Sorghum Grits, SF Rolled Oats.
Table 2.4 shows the number of pounds sent in 1978, the
total cost, and the cost per pound of the nine foods
described above. The most popular product was Soyfortified bulghur, of which 600.2 million pounds were sent
at a cost of $50.7 million. It cost 8.4 cents a pound, the least
expensive of the nine. The most expensive, Whey Soy
Drink Mix, cost 23.2 cents a pound. Address: Assoc.
Director, International Nutrition Planning Program, MIT,
Cambridge, Massachusetts 02139.
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563. Quadernos de Natura (Editorial Posada,
Mexico).1981. Alimentacion natural balanceada [Balanced
natural nutrition]. No. 12. 96 p. [10 ref. Spa]
• Summary: Contains information on: How to make
soymilk at home (p. 70-71). Homemade soy flour (p. 7172). Homemade soy yogurt (p. 72-73).
564. Torun, Benjamin; Pineda, O.; Viteri, F.E.; Arroyave, G.
1981. Use of amino acid composition data to predict protein
nutritive value for children with specific reference to new
estimates of their essential amino acid requirements. In:
C.E. Bodwell, J.S. Adkins, and D.T. Hopkins, eds. 1981.
Protein Quality in Humans: Assessment and in Vitro
Estimation. Westport, CT: AVI Publishing Co. xxi + 435 p.
See p. 374-93. Chap. 20. [25 ref]
• Summary: Contents: Introduction. Total protein
requirements: Nitrogen balance studies, factorial
calculations. Protein digestibility. Amino acid requirements.
Amino acid scoring pattern: Amino acid quality index
(AAQI), relative nutritive quality (RNQ). Accuracy of
prediction of protein nutritive value. Summary.
Acknowledgements. Discussion. Address: 1-4. PhD,
Program of Physiology and Clinical Nutrition, Inst. of
Nutrition of Central America and Panama (INCAP), P.O.
Box 1188, Guatemala.
565. Bhatia, Darshan S. 1981? Development and marketing
of protein-containing beverages. Atlanta, Georgia: The
Coca-Cola Co. 15 p. Undated. Unpublished manuscript.
• Summary: “In the mid 1960’s nutritionists and public
health authorities in some developing countries started
advocating the fortification of some soft drinks with
proteins and other nutrients. The rationale behind this was
that soft drinks, being ubiquitous and popular with children,
could be suitable vehicles for increasing their nutrient
intake.
“In response to this situation and with good intentions,
The Coca-Cola Company decided to develop proteincontaining beverages and to market them by utilizing its
extensive distribution network in several developing
countries... Brazil, having an abundant availability of
soybean, was chosen as the first market. Further, it was
decided to develop initially a non-carbonated milk-like
bottled beverage, using soybean as the sole source of
protein.
“The first such product was given the brand name
“Saci”–a mythical character in Brazilian folklore. Saci was
a sterilized beverage containing 3.0% protein and seven
vitamins. Sterilization was necessary because of the nonacid character of the beverage (pH 6.8).
“Several prototypes in various flavors were consumer
tested to ascertain preference and the two flavors–chocolate
and caramel–were selected for commercialization. The
beverage was launched in early 1968 in Rio de Janeiro,
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Brazil and marketed [in glass bottles] for about 3 years. The
product was withdrawn as the marketing objectives in terms
of volume and profitability were not achieved.” Four
observations made concerning Saci are then given.
Next a product named Samson, based on casein (a milk
protein) was launched in Paramaribo, Surinam [Suriname],
in June 1970 in a 200 ml glass bottle. Samson Power Bar, a
non-dairy frozen dessert, was also launched at that time.
The marketing was discontinued after about 7 years.
Next, a protein-containing soft drink product named Tai
was launched in Brazil. The generic name “Samson” was
given to beverage powders. A liquid version of Samson
called “Sanson” was launched in Mexico in 1978 and sold
in bottles like a soft drink.
In 1976, when the Brazilian government announced its
ambitious program to food school children, pregnant and
nursing women, the Cocoa-Cola Co. developed powdered
Saci according to specifications set by the government.
Since then, the company has supplied beverage powders
based on soya and milk proteins, and fortified with vitamins
and minerals. Two types of Saci were developed, each
obtaining 60% of its protein from soya and 40% from dairy
sources. Saci 200 contained 200 calories per bottle, and Saci
300 contained 300 calories. The nutritional composition of
each product is given. “Initially, only a chocolate-flavored
product was made available to the schools but now mocha,
strawberry and coconut flavors have been added to the
line.”
Whey-based Samson is now available in cans and TetraBrik cartons. The soya + milk or soy-based beverage has a
satisfactory shelf life in Tetra Brik. UHT Saci contains 6.0
gm of protein and 4.0 gm of fat per 200 ml pack. The
protein source is either soya or and 80:20 soya:dairy milk
blend. The availability of fairly bland soy protein
hydrolysate may make new types of products available.
Address: Director, Corporate Research and Development
Department, The Coca-Cola Co., Atlanta, Georgia.
566. Product Name: Loma Linda Chili Beans with VitaBurger.
Manufacturer’s Name: Loma Linda Foods.
Manufacturer’s Address: 11503 Pierce St., Riverside, CA
92515.
Date of Introduction: 1981?
567. Product Name: [Nutana Mexican Bean Casserole].
Foreign Name: Nutana Mexicansk Boennegryde.
Manufacturer’s Name: Nutana Helsekost.
Manufacturer’s Address: Ringstedvej 531, DK-4632
Bjaeverskov, Denmark.
Date of Introduction: 1981?
Ingredients: SoyaPro with Calf-Like Flavour, water,
potatoes, kidney beans, maize, tomatoes, peas, vegetable
margarine, spices, wheat flour, tomato puree, paprika,
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onions, maize starch, vegetable aroma, caramel color (not
ammonized).
Wt/Vol., Packaging, Price: 450 gm can.
How Stored: Shelf-stable.
Nutrition: Per 100 gm: Calories 160, protein 7 gm, fat 9
gm, carbohydrate 12 gm.
New Product–Documentation: Manufacturer’s catalog.
1981. Nutana Helsekost. 19 p. Contains a photo of and
detailed information about every product. “Ready to serve
for dinner. Serve with cooked rice or salad and rolls.”
Labels in Danish, Dutch, and Finnish.
568. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: Work
with soyfoods in Mexico. Letter to William Shurtleff at
Soyfoods Center, Jan. 24. 1 p. Typed, with signature. [Eng]
• Summary: Blanca thanks Bill and Akiko for their
Christmas card. “My system of nutrition, soya,
complimentary grains and sprouts [including soy sprouts]
has been so far a great success. It is spreading all over
Veracruz, even to the jails, orphanages, etc. Now I am trying
to put the seed in the hands of the humble campesinos. As
soon as the demand for soya begins, surely the price will go
up, so I am trying to make them self sufficient. You have no
idea as to the ignorance here concerning nutrition. All the
children drink coffee, so I am trying to combat it with soya
coffee. I call it soyafé.
“I only accepted to work with the DIF (Desarrollo
Integral de la Familia, or Family Development Institute) for
one year. I am always uncomfortable with government
institutions, although I am very well impressed with this
one.
“As I go deeper into this work, I am more than ever
convinced that poverty and undernourishment are
artificially produced by the organized greed that controls
our planet.
“Now I am always being asked were did I learn about
soya, so I say with you and Akiko. Am considering, as I see
the need in the future, of perhaps creating a soya center for
teaching this system of nutrition, and volunteers, train them
to go all over the world teaching it, that is if I have the
means and the inspiration. In particular women to defend
their kingdom.
“My dear gurus, all the best for this year, love always...
Blanca.” Address: Apdo. Postal 226, Jalapa, Veracruz,
Mexico.
569. Dominguez de Diez Gutiérrez, Blanca. 1982. Re:
Introducing soyfoods to Mexico. Letter to William Shurtleff
at Soyfoods Center, Jan.–in reply to inquiry. 5 p. Typed.
[Eng]
• Summary: The following is Blanca’s response to and
editing of a history of her work with soyfoods in Mexico,
written by William Shurtleff and sent to her, requesting that
she check it for accuracy. Shurtleff’s history is a based
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largely on letters from Blanca to Shurtleff in the early
1980s.
An independent soyfoods pioneer in Mexico who
deserves special mention is Blanca Domínguez de Diez
Gutiérrez, a small, sparkling-eyed woman who, initially
alone and unfunded, has taught the many uses of soyfoods
to people (especially women in poor villages) throughout
Mexico. She became interested in soyfoods after reading
The Book of Tofu in 1976. In 1977 she founded a Yoga
Center in the village of Tepoztlan, Morelos, but after seeing
poverty and malnutrition all around her, she gave up her
position as president of the Center to devote herself entirely
to teaching others about soyfoods and better nutrition. She
developed a low-cost, tasty, and easy to practice system of
nutrition based on protein complementarity from soyfoods
and grains (including underutilized grains widely used only
for livestock feed) plus the use of sprouts [including soy
sprouts]. Using this nutritious model, which was a great
success wherever it was introduced, she began to develop
soyfoods recipes and preparatory techniques that were
suited to local tastes and would help lower income people to
help themselves and provide their families with better
nutrition. In 1977 Dominguez’s booklet ‘Los Mil Usos de la
Soya’ (The Thousand Uses of Soy) was published as an
entire issue of the popular magazine Quadernos de Natura
by Editorial Posada. Shortly thereafter the magazine
published two articles about Dominguez’s work (‘The Soy
Cooperative’ [1980] and ‘The Woman who is Taking Soy to
the Countryside’ [April 1978]) and then in 1978 a major
book on soyfoods and Dominguez’s system of nutrition
featuring soyfoods and whole grains: Alimentacion Integral
Para Una Vida Plena: Los Mil Usos de la Soya. Focusing
on low-technology soyfoods such as fresh soy puree,
soymilk, tofu, okara, roasted soy flour, and soy sprouts, plus
many original recipes, this was the first book of its type in
Latin America. A second printing was out within a year.
“Dominguez was one of the first people in Latin
America to grasp the spirit of the soyfoods movement in the
U.S. and to see the great potential for working directly with
the people to introduce soyfoods ‘from the bottom up.’ Her
fine publications were accompanied by lots of hard work
with local people. In the 1970s in Tepoztlan she founded the
Soya Cooperative Padma Xochitl, with the help of three
teachers there whose students regularly fell asleep in class
from lack of a proper breakfast–or any breakfast at all. A
number of people joined with Dominguez, working with a
most creative and generous spirit, to make the Cooperative
into a very active and extremely effective center of soyfoods
information: Victor Ariel Barcenas, Albino Quiroz, Marisela
Penaloza de Quiroz, and Coti Nava deserve special mention.
The fine work started here first reached the people of
Morelos, then quickly spread throughout Mexico. It proved
that soyfoods in conjunction with the new yet traditional
diet were well received wherever they were tried.
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“Dominguez was a creative and inspiring teacher and
the people with whom she worked felt her love and care.
She developed Tofu Chorizo (like a garlic sausage),
enchiladas, and tamales, pozole (stew) soy-flour enriched
masa, and many soymilk recipes. Women understood
quickly when she showed that from 16 pesos of soybeans
they could get 10 liters of soymilk (worth 130 pesos) and
1.5 kg of okara (worth 150 pesos). She asked that women
pay for their classes by teaching 10 other women what they
had learned. Deploring that food had fallen into the hands of
men, who thought only of its monetary and rarely of its
nutritional value, she never failed to teach of the dangers of
junk foods (like proliferating soft drinks) and the ease with
which traditional diets could be improved with soy.
“Dominguez worked closely with a host of other people,
who in turn became soyfoods teachers. Maria Esther Rosete
of IMSS did pioneering work with Dominguez introducing
soyfoods into her area and to the workers and their wives at
a big sugar mill in Zacatepec. They gave many
demonstrations and trained volunteers who introduced the
healthful diet in many places in the state of Morelos. In
1980 Maria Esther was transferred to Xalapa, Veracruz,
where she continued her work with soyfoods with great
effectiveness. In 1981, Dominguez was invited to train a
group of social workers, nutritionists, and cooking teachers
there to take the diet to villagers, schools, and the poorest
sections of the city. In 1979 Dominguez was invited by the
Teachers College in the state of Durango to train a group of
teachers in using soybeans. Today this college has a onesemester course in the theory and practice of soyfoods use,
directed particularly at rural teachers. Señora Elvia de Jesus
Hidalgo de Sanchez, one of Dominguez’s former students
from Tepoztlan, who initiated he program, has also trained
one hundred volunteers from the DIF (Family Integral
Development) in Durango and given many soyfoods
courses throughout the state of Durango, including at the
Agricultural Experiment Center. Starting in 1979 Laura
Mendez, earlier from the Tepoztlan Cooperative, worked
with Dominguez and many others to introduce soyfoods to
the state of Mexico. Obdulia Herrera Bazan, Dr. and Mrs.
Arturo Aldama, Arcadia Ramirez, and many others also did
fine work with soyfoods.
“In late 1981 Dominguez, who had previously worked
entirely without outside financial support, was invited by
DIF in the state of Veracruz to work for one year as an
employee teaching about soyfoods. She developed a
nutritional program for the state and trained a group of
young nutritionists, who taught soyfoods to housewives,
jails, orphanages, etc. throughout the state, emphasizing
home preparation of low-cost substitutes for meat and milk.
The program was a great success, and many of these and
other workers gave generously of their time, energy and
money with almost missionary zeal in the strong belief that
soyfoods could play a key role in uplifting the poor and
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improving their diet. Throughout this ongoing work,
Dominguez viewed her efforts as a part of their spiritual
practice of Yoga, to serve others selflessly and lovingly, to
help relieve suffering.” Address: Mexico City.
570. Wood, Brian J.B. 1982. Soy sauce and miso. Economic
Microbiology 7:39-86. Jan. A.H. Rose, ed. Fermented
Foods. [50 ref]
• Summary: Contents: 1. Introduction. 2. The preparation of
soy sauce: Introduction, preparation of raw materials (the
beans, wheat), mixing, koji, moromi. 3. Of beans, microbes,
and miso: Beans, microbes, miso. 4. Trade in soy sauce:
Introduction, statistics. Table 1 (p. 64-66) shows exports of
soy sauce in 1978, in tonnes (metric tons) from Hong Kong,
Korean Republic, Singapore, Japan, and total, to almost
every country in the world (with each country’s population
in millions), grouped by region as follows: 1. North
America: Canada, USA (#1)–Regional total imports:
6,052.3 tonnes. 2. South and Central America [and
Caribbean]: Argentina (#3 in region), Bolivia, Brazil, Chile,
Costa Rica, Ecuador, El Salvador, Guatemala, Guyana,
Honduras, Mexico (#2), Nicaragua, Panama, Paraguay,
Surinam, Venezuela (#1), Granada, Jamaica, Trinidad and
Tobago, total. Former Dutch West Indies–Regional total
imports: 1,046.4 tonnes. 3. Europe: Austria, Belgium,
Czechoslovakia, Denmark, Finland, France (#4 in region),
Germany (West #3), Greece, Italy, Netherlands (#2),
Norway, Portugal, Spain, Sweden, Switzerland, UK (#1),
USSR–Regional total imports: 3,017.7 tonnes. 4. Near and
Middle East: Bahrain (#3), Egypt, India, Iran (#2), Iraq,
Jordan, Kuwait, Oman, Qatar, Saudi Arabia (#1), United
Arab Emirates, Yemen Arab Republic–Regional total
imports: 1,193.5 tonnes. 5. Far East and Western Pacific:
Brunei, Hong Kong (#3 in region), Indonesia, Japan, Korea
(South), Macao, Malaysia (#2), Philippines, Sabah (#1; A
state of Malaysia from 1963; Formerly British North
Borneo), Sarawak (A state of Malaysia from 1963),
Singapore, Taiwan, Thailand–Regional total imports:
3,139.4. 6. Pacific and Australasia: Australia (#1 in region),
Cook Islands, Christmas Islands, Fiji, Guam (#2), Nauru,
New Caledonia, New Hebrides, New Zealand, Oceania
n.c.s. (#3), Papua New Guinea, Portuguese Timor, Samoa
and Tonga, Solomon Islands, Tuvalu (Ellis Island), U.S.
Oceania–Regional total imports: 1,647.5 tonnes.
Note: This is the earliest document seen (July 2008)
concerning soybean products (soy sauce) in Kiribati
(Christmas Islands), in Nauru, in Qatar, or in Tuvalu. This
document contains the earliest date seen for soybean
products in Kiribati (Christmas Islands), in Nauru, in Qatar,
or in Tuvalu (1978); soybeans as such have not yet been
reported.
7. Africa: Algeria, Canary Islands, Ethiopia, Gambia,
Ghana, Kenya, Libya, Malagasy, Malawi, Mauritius (#2 in
region), Nigeria, South Africa (Republic of, #1), Sudan,
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Réunion Islands (#3), Tanzania, Zaire. Other African
countries–Regional total imports: 365.7 tonnes. World total
imports: 15,731.5 tonnes, of which 6,192.8 tonnes from
Hong Kong, 1,233.5 tonnes from South Korea, 1,713.6
tonnes from Singapore, 6,591.6 tonnes from Japan. The
value in pounds sterling and in pounds sterling per tons of
soy sauce is given for each exporter.
Other tables show: (2) Soy sauce exports (in tonnes and
value) each year from 1976 to 1976 from Hong Kong,
South Korea, Singapore, and Japan. A large percentage of
Hong Kong’s exports are re-exports (probably from China).
(3) Total soy sauce exports from Japan, 1976-1978, by
container type, with amount and value. (4) Soy sauce and
miso production in Japan every 5 years from 1965 to 1978
(in tonnes). (5) Soy sauce and miso production in Japan for
export in 1976, 1977, and 1978. Miso production (in
tonnes) averaged about 40% of soy sauce production, and
miso exports (in tonnes) averaged about 13% of soy sauce
exports. (6) Imports of soy sauce into Hong Kong,
Singapore, and the USA from exporting countries in 1978
(with figures for exports from China in 1976 and 1977). (7)
Re-exports of soy sauce (made in China) from Hong Kong
and Singapore in 1978 to major importing countries
worldwide, by region, by country. Small countries that are
the destination of this soy sauce include: Honduras,
Nicaragua, Panama, Venezuela, Trinidad and Tobago,
Former Dutch West Indies [also called Netherlands Antilles;
they are part of the Lesser Antilles and consist of two
groups of islands in the Caribbean Sea: Curaçao and
Bonaire, just off the Venezuelan coast, and Sint Eustatius,
Saba and Sint Maarten, located southeast of the Virgin
Islands. The islands form an autonomous part of the
Kingdom of the Netherlands], Pakistan, Saudi Arabia,
United Arab Emirates, Brunei, Sabah, Sarawak, Fiji, Nauru,
Oceanea (non-U.S.), Oceanea (U.S.), Papua, Samoa and
Tonga, Solomon Islands, Ghana, Malagasy Republic, Togo.
Total from Hong Kong: 2,945.3 tonnes, and from Singapore
109.5 tonnes.
(8) Exports of miso (in tonnes) from South Korea and
Japan in 1978 to major importing countries worldwide, by
region, by country. The leading importers are: USA (622),
Saudi Arabia (353), Singapore (66), Bahrain (64),
Netherlands (38), Iran (29), Iraq (29) France (28), German
Federal Republic (23), Smaller importers include: Chile,
Guyana, Surinam, Bangladesh, Iran, Iraq, Jordan, Kuwait,
Quatar, Saudi Arabia, United Arab Emirates, Yemen Arab
Republic, Sabah, Fiji, Guam, New Hebrides, Papua New
Guinea, Samoa, Solomon Islands, Algeria, Canary Islands,
Ghana, Kenya, Libya, Mozambique, South Africa Republic,
Zaire.
Note: This is the earliest document seen (June 2007)
concerning soybean products (miso) in Quatar. This
document contains the earliest date seen for soybean
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products in Quatar (1978); soybeans as such have not yet
been reported.
(9) Exports of miso from South Korea and Japan in
1976, 1977, and 1978 (quantity and value each year; no
importing country names are given).
5. Tour of South East Asia: Technical and scientific
aspects, trade aspects. 6. Acknowledgments. References
The chapter on Trade states: Soy sauce and soy paste
(miso) are traded between all countries of South East Asia.
The Korean Republic’s exports nearly quadrupled in
tonnage. The Kikkoman Company’s production facility in
Wisconsin produced 21,6000 tonnes of soy sauce in 1978.
This was equal to 3 times the total exports from Japan in the
same year. Japan’s total share of the world soy sauce market
remains very healthy. Miso exports are still small in
comparison with soy sauce. On a rising market Japan’s
exports still only represent 0.2% of its annual miso
production; “clearly there is considerable room for
expansion here.”
Miso is of greater relative importance to Korea than it is
to Japan. Among the European countries, Belgium and
Holland import the greatest amount of miso on a per capita
basis. Spain imports a fair amount of miso. The U.S.A. and
Canada had total miso imports totaling about 10% of their
soy sauce imports.
“In Thailand, there are about 50 soy sauce factories, the
majority of which are small, producing less than 100
kilolitres per year, although it should be noted that most of
them also produce soybean paste and soybean cheese
[probably tofu]. The total annual consumption of soy sauce
in Thailand is estimated at about 6,000 kilolitres (about
7,200 tonnes).
“In Malaysia, there are about 140 soy sauce factories
producing in total an estimated 5.5 million gallons of soy
sauce per year according to the proprietor of a leading
brewery in Kuala Lumpur. This is about 21,000 tonnes per
annum” (p. 84). Address: Dep. of Applied Microbiology,
Univ., of Strathclyde, Glasgow [Scotland], U.K.
571. Dominguez de Diez Gutiérrez, Blanca. 1982. Re:
Current work with soyfoods in Mexico. Letter to William
Shurtleff at Soyfoods Center, Feb. 16. 4 p. Typed, with
signature. [Eng]
• Summary: “We are making the most incredible tamales.”
Blanca’s maiden name is Dominguez. Her husband’s double
surname is Diez Gutierrez. She has decided to use only her
maiden name–otherwise it is too long. She regrets that she
does not know her husband’s address.
“I have gone to three good agricultural libraries. When I
enquire about the history of soya in Mexico, the librarian
looks at me wide-eyed. So they bring out all they have on
soya, plenty of information, but no history. I know Manuel
Gamio wrote about it and was a great promoter.” But Blanca
has been unable to find any of his books.
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“Soya flour was widely used by the Social Security in
Mexico for many years; they began in the 1960s, and only
recently gave it up. It was distributed freely among the
people. It was never very successful and was not accepted
permanently, because only the Social Security distributed it.
I have been told that many years ago, even as early as the
1940s, the soya bean was sold or introduced in some shops;
but it later was removed because people rejected it. They
tried cooking it like Mexican beans, which are much softer
and cook into a nice gravy sort of sauce. This soya bean
never cooked, was hard as a rock, so it did not succeed.
Now many people realize you must learn how to use it, and
are willing to learn.
“I am sure there was some very goos stuff around in the
1930s. I have this clue from an old teacher, who told me she
had some notes, which sounded terrific.” But she has not yet
been able to find them.
“You must write to Dr. Nuren Banfunzi (Apdo. Postal
#6, Iguala, Guerrero). He has made many important
contributions to Mexico in the field of Soya, among them
creating the variety BM2, with no odor or beany taste, so
that people do not reject the milk for human consumption.
He might have all the information you need. He is now
working in el tecnológico of Monterrey; also in Queretaro
and also in Michoacan. He has been in contact with many
fine people (incl. one lady in Michoacan) who are doing a
lot to take the soya to the common folk. I am sure he can
help you. He is a scientist. We are very good friends, and he
has done a lot to introduce the soya to the ordinary
housewife, even creating some recipes himself.
“Soya is almost like a conversion. When people adopt it,
they turn inside out.” Blanca encloses a sheet of the names
she uses for basic soyfoods in Spanish. “Soyafoods =
alimentos de soya. Fresh green soybeans = frijol de soya
tierno (no special name). Soya nuts = I call them soya-nuez
and so do my students, but this is only amongst us. Soya
sprouts = germinados de soya. Roasted soya flour = harina
de soya tostada. Coffee = I call it soyafee but this is only
known among my students and at the cooperative I founded
in Tepoztlán. Soya-choc = I call it soyalate, same as above.
Tofu = tofu o queso de soya o cuajada (curd) de soya.
Okara = Okara o pasta de soya. Soya oil = aceite de soya.
Soy flour = harina de soya. Textured soya protein products
= productos de soya texturizada. Soya grits: are not known
here. Roasted soya beans with salt = like peanuts, I call
them soya-huates, but my names are not well known yet,
only among those who study with me. Gô = masa de soya
which looks very much like the corn dough with which we
make tortillas.” Note: This is the earliest English-language
document seen (Dec. 2005) that contains the term “roasted
soya flour.”
“In Mexico there are some commercial products:
Chocosoya, like chocolate soya to drink with water or milk.
Soyavena, a soya powder for children, soya and oats. Pinole
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de soya, is soya powder with cinnamon and sugar. Horchata
de soya, invented by me but very well known, soya milk
with plenty of ice, cinnamon, vanilla and sugar (I made it in
Denver [Colorado, at the annual Soyfoods Conference]).”
Address: Apdo. Postal 226, Jalapa, Veracruz, Mexico.
572. Calatayud, Ruben. 1982. Soya para los Mexicanos
[Soya for the Mexicans]. Mundo (El) (Jalapa, Veracruz).
Feb. 2 & Feb. 4. [Spa]*
• Summary: This two-part article includes a discussion of
the work of Blanca Dominguez.
573. Product Name: [Soymilk].
Foreign Name: Leche de Soya.
Manufacturer’s Name: Centro de Soya, Soy Dairy.
Manufacturer’s Address: Barrio San Bartolo, Molino
Belen, Solola, Guatemala; Apartado Postal 118, 07091
Solola.
Date of Introduction: 1982. February.
Ingredients: Water, soybeans.
Wt/Vol., Packaging, Price: Sold in 1 gallon plastic
containers brought by the people who buy the soymilk.
Retails for Q. 1.25 per gallon.
How Stored: Refrigerated.
New Product–Documentation: Jenkins, Praskin, and
Praskin. 1982. Plenty Integrated Soy Program, Guatemala.
p. 21, 33. Letter from Amado del Valle. 1987. July 22. From
January-July 1987 the soy dairy produced 3,777 gallons of
soymilk. Interview with Laurie Praskin. 1987. Nov. 30. This
soymilk was only sold, as such, to people in the community
who brought a container to the soy dairy. It was not
packaged for sale elsewhere. Letter from Amado del Valle.
1988. March 16.
574. Leviton, Richard. 1982. Tofu for institutions: Recipes
for 225. Soyfoods. Winter. p. 66-67. [7 ref]
• Summary: These recipes were developed by Thelma
Dalman (foodservice director of the Santa Cruz City
Schools) and Mary Tolan (Dalman’s former co-worker, and
newly appointed foodservice director for Manteca Unified
School District in California). On 15 Sept. 1981, Tolan
made a landmark presentation on tofu for institutional
feeding programs at the American Dietetic Association’s
annual convention in Philadelphia, Pennsylvania. “In
working with our students,” she told an audience of 600
enthusiastic nutritionists, “we have found high acceptance
of the incorporation of tofu into popular Italian and
Mexican foods, such as pizza and tacos. The seasoning is
the key to its success.” Ms. Tolan distributed bulk tofu
recipes to the group that “the protein cost savings yielded
per serving of tofu pizza is approximately 44.69 percent.”
Large-scale recipes are given for: Tofu and egg muffin
supreme (serves 50). Tofu tamale pie (serves 225). Tofu
patties (serves 50). Photos by Frank Ward show: Thelma
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Dalman holding a tray of tofu pizza. Tofu Lasagna being
offered in a school lunch line. Tofu Lasagna for 25 being
prepared in the Colorado State University kitchens.
Address: 100 Heath Rd., Colrain, Massachusetts 01340.
Phone: 413-624-5591.
575. Product Name: Living Lightly Tempeh Enchiladas.
Manufacturer’s Name: Pacific Trading Co. (MarketerDistributor).
Manufacturer’s Address: San Francisco, California.
Date of Introduction: 1982. February.
Ingredients: Filling: Soy & brown rice tempeh, rennetless
raw milk mild Cheddar cheese, onions, sea salt, spices, soy
oil. Sauce: Water, rice flour, soy oil, chili powder, apple
cider vinegar, sea salt, spices. Flour tortilla: Whole wheat
flour, water, soy oil, sea salt.
Wt/Vol., Packaging, Price: 18 oz. Plastic wrapped on
ovenable tray.
How Stored: Frozen.
New Product–Documentation: Label.
576. Soyfoods.1982. Soyfoods marketer. Winter. p. 57.
• Summary: “Mark Brawerman’s Pacific Trading Co.
distributes a diverse line of frozen and refrigerated soyfoods
around the greater San Francisco area. Besides his stock of
yogurt, cheeses, juices, eggless honey dairy ice cream, and
middle eastern specialty foods, Brawerman distributes
soyfoods from three West coast producers including Island
Spring (Smoked Soyloaf, Steamed Tofu), Redwood Valley
(Almond Creamie, Berry Creamie, Soysage, Tofumous,
Missing Egg), and Soyfoods Unlimited (Tempeh, Tempeh
Burger). Brawerman also handles two brand name lines of
his own, Jolly Licks Non-Dairy Frozen Desserts and Living
Lightly. The Jolly Licks line of soymilk ice creams was
introduced in July 1980 and includes these flavors: Toasted
Almond, Strawberry, Coffee, Carob, Orange, Carob Mint,
Vanilla, Chocolate, (in pints and 5 oz cups). The Living
Lightly line includes soft and firm tofu (water-packed and
vacuum packed), tofu cutlets, SoyMoo beverage (plain,
vanilla-cinnamon, in pints and quarts), two flavors of Tofu
No-Cheese Cake (Hawaiian, Strawberry, at 12 oz), and six
frozen tofu entrees, (Tofu Tamale, 7 and 12 oz; Tofu
Enchilada, 12 oz; Tofu Lasagna, 18 oz; Tofu Ravioli, 14 oz;
Tofu Italian Salad, 8 oz; and Tofu No Egg Salad, 8 oz).”
577. Lopez, Alejandro. 1982. El trabajo del maestro Ejo
Takata con la soya en Mexico [Re: The work of Zen master
Ejo Takata with soya in Mexico]. Letter to William Shurtleff
at Soyfoods Center, March 19. 3 p. Typed, with signature.
[Spa; eng]
• Summary: In 1969 Rev. Ejo Takata, a Japanese Zen monk
and later Zen master who first arrived in Mexico in 1967,
began his work with soyfoods. That year, while traveling in
the mountains of Oaxaca state, he became aware of the
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malnutrition among the Mixes and Mazatecos Indians. With
the help of the Japanese agronomist Toshihiko Onuki and of
a group of Mexicans from the School of Agriculture of
Chapingo and of his Zen A.C. community, he established an
experimental soybean farm in Oaxaca and promoted the
cultivation of soybeans and the use of soyfoods among the
Indian communities. He taught the Indians how to make
soymilk and how to use the okara (soy pulp) in making corn
tortillas. He gave demonstrations in more than 100
communities and in almost all of these the soyfoods were
received with such enthusiasm that they became and remain
a part of the daily diet. They are made from soybeans now
grown locally by the Indians. In 1971 Takata and coworkers opened a dining room at the Universidad Nacional
Autonomo de Mexico. During the next 6 months they gave
demonstrations and prepared 200 meals a day based on
soyfoods including soymilk, okara with green vegetables,
tortas with fresh soy puree, tofu in various recipes, crackers
(galletas), breads, etc. In 1972 they began to give soyfoods
demonstrations to the National Workers Syndicate of the
ISSSTE, and to peasants and farm workers’ organizations.
They traveled widely into the countryside and their
presentations and food were always well received. This
work played a significant role in paving the way for
soyfoods in Mexico. In 1973 the President of Mexico, Lic.
Luis Echeverria, at a reception, recognized Rev. Takata for
the work he had done with soybeans and soyfoods, then
inaugurated a national soy program. In 1976 Takata and
colleagues established an organization to teach appropriate
technology (for food and energy), including soyfoods
production. This work expanded in 1981 to the application
of Japanese low-cost soyfoods equipment to small
businesses, and participation in a national food program
called Sistema Alimentario Mexicano (SAM). Takata and
his co-workers have demonstrated vividly what individuals
can do to help bring soybeans and soyfoods to the people in
a country where they are not known. Address: Lic.
Alejandro Lopez, Zen A.C., Ave. Revolucion #2036, San
Angel, Mexico, DF, Mexico.
578. Purviance, David. 1982. Re: Upcoming work in
Central America and the Caribbean. The sailing ship Fri.
Letter sent to Plenty News subscribers, March 24. 2 p.
• Summary: “Dear Friends: Since we sent this newsletter to
the printers, our office has been buzzing with some exciting
new developments... Plenty has been working in Central
America and the Caribbean for six years. Our work with
soybeans in Guatemala has brought a number of requests
for similar help in other parts of the Caribbean. We have
been asked to help set up soybean programs in Jamaica,
Haiti, the Dominican Republic, Grenada, and Costa Rica.
The Carib Nation on Dominica has asked Plenty for
assistance in getting outboard motors for their fishing fleet.
They are the last remaining indigenous people in the area
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who still have their own land. We will said through the
Caribbean to look into each of these projects and see where
we can help.
“The tour will take place on board the Fri, a 105', twomasted sailing ship. Plenty has known the Fri people for
several years, and we’re pleased to be in partnership with
them on this Caribbean project. For the past ten years, the
Fri has campaigned on five continents for a balanced
environment. You may have heard of their efforts to stop
French nuclear testing in the South Pacific a few years ago.
More than 200 people have crewed the ship, which is run as
an international collective with unpaid volunteers. She can
carry a crew of sixteen and has enough cargo space to allow
us to carry food, agricultural tools, a soy demonstration kit,
and other supplies for the people of the islands.
“Plans now call for the trip to start in late fall, after
hurricane season. The first step for us is to prepare the Fri
for the cruise. We’re sending two carpenters to Amsterdam
[Netherlands] where the ship is docked for repairs.
Reconstruction will begin in early April and continue
through the summer.”
An illustration shows the ship Fri sailing in the ocean.
Note: This is the earliest document seen that mentions the
ship Fri. Address: Director, Plenty, Summertown,
Tennessee.
579. Ponce Aguirre, Joaquín. 1982. Re: Soyaven, soy based
infant formula. Letter to William Shurtleff at New-Age
Foods Study Center, March 27. 1 p. Typed, with signature.
• Summary: His company produces Soyaven in Mexico.
Address: General Manager, Productos Alimenticios
Delicias, S.A., Apartado Postal #376. 33000 Dc. Delicias,
Chih México.
580. INTSOY Series.1982. Conference participants. No. 22.
p. ix-xiii. J.B. Sinclair and J.A. Jackobs, eds. Soybean Seed
Quality and Stand Establishment (College of Agric., Univ.
of Illinois at Urbana-Champaign).
• Summary: The following number of participants came
from the following countries: Austria (1; Gretzmacher of
Inst. for Agronomy and Plant Breeding). Bangladesh (2;
Auch of Mennonite Central Committee, Khaleque of
BARC). China and Taiwan (2 each). Ecuador (1). Egypt (2).
India (4); Italy (1; Al-Jibouri of FAO). Malaysia (5).
Mozambique (1). Nepal (1). Nigeria (3). Pakistan (2).
Panama (1). The Philippines (3). Puerto Rico (1). Senegal
(1; Larcher of IRAT, Institute Senegalais de Recherches
Agricoles). Sri Lanka (22). Tanzania (2). Thailand (7).
Uganda (2). United States of America (13). Uruguay (1).
Venezuela (2). Zambia (3; Javaheri).
581. Product Name: Meatless Frozen Entrees with Soy
Pepperoni [Ranch Barbecue, Texas Tamale, Texas Burrito,
or Pizza Royale].

167

Manufacturer’s Name: Tumaro’s Inc.
Manufacturer’s Address: Los Angeles, California.
Date of Introduction: 1982. March.
Ingredients: Textured soy protein. Sauce: Tomato paste,
honey, apple cider vinegar, water, tamari, arrowroot starch,
spices, natural distilled wood smoke.
New Product–Documentation: Food Report (Lehmann).
1982. March. Spot in Soyfoods. 1982. Summer. p. 56.
“Hottest Meal on the Range.” Frozen entrees using tender,
beeflike textured soy protein strips, smothered in a tangy
Texas-style sauce.
582. Tally, Gene. 1982. The Coca-Cola Company’s work
with soymilk in Brazil (Saci) and Mexico (Samson)
(Interview). Conducted by William Shurtleff of Soyfoods
Center, April 2. 2 p. transcript.
Address: Coca-Cola Co., Atlanta, Georgia.
583. Dominguez de Diez Gutiérrez, Blanca. 1982. Re:
Current work with soyfoods in Mexico. Letter to William
Shurtleff at Soyfoods Center, April 8. 1 p. Typed, with
signature. [Eng]
• Summary: Your new booklet La soya y sus derivados:
Tofu, miso, tempeh (Editorial Posada) “is an excellent
source of information. “Hope you wrote to Banafunzi in
Iguala, Guerrero.
“My work is having a tremendous success. Now I am
struggling to have the seed planted everywhere to help the
farmers to become independent and have their own source
of protein at home. I seem to get more and more involved.
Good grief!” Address: Apdo. Postal 226, Jalapa, Veracruz,
Mexico.
584. Diario del Sur (El) (Acayucan, Veracruz,
Mexico).1982. Capacitacion sobre la soya en la Miguel
Aleman [Workshops on the use of soya at the Miguel
Aleman]. April 25. [Spa]*
• Summary: Includes a discussion of the work of Blanca
Dominguez.
585. Vela, Elvira L. 1982. La soya y sus multiples derivados
[Soya and its many products]. Diario del Sur (El)
(Acayucan, Veracruz, Mexico). April 26. [Spa]*
• Summary: Includes a discussion of the work of Blanca
Dominguez.
586. Dominguez de Diez Gutiérrez, Blanca. 1982. Re:
Current work with soyfoods in Mexico. Letter to William
Shurtleff at Soyfoods Center, May 10. 1 p. Typed, with
signature. [Eng]
• Summary: “Received your letter of the 16th April. Very
impressed with the size of your book, which means it must
be full of very excellent information, which will be of great
help to many people.”
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“I am very honored to be in your book and I shall deeply
appreciate that you at least mention some of the names, in
the order I sent them to you, as Victor Ariel Barcenas,
Albino Quiroz, and Marisela Peñaloza de Quiroz, Coti
Nava, as well as Maria Esther Rosete and Eliva de Jesus
Hidalgo de Sanchez. These people in particular have done
great work in a most creative and generous spirit. It has
always been my policy to share whatever credit I receive
with the people who have believed in me and helped me.
And these people certainly deserve it.”
Dr. Banafunzi in Mexico has created a new soybean
variety which is “very important, as it does not have this
paint taste or smell. And, like me, his main concern has
been to teach the people to make their own home made soya
foods.” Address: Apdo. Postal 226, Jalapa, Veracruz,
Mexico.
587. Ponce Aguirre, Joaquín. 1982. Historia de los
alimentos de soya en Mexico [Re: History of soyfoods in
Mexico]. Letter to William Shurtleff at Soyfoods Center,
May 10. 2 p. Typed, with initials on letterhead. [1 ref. Spa;
eng+]
• Summary: The archives of the Federal Institutions have
collected descriptions of the various efforts to cultivate
soybeans in our area. The earliest document seen that
mentions attempts to grow soybeans in Mexico dates from
1911, when the country was in the throes of revolution.
Perhaps for this reason, the project did not prosper. In 1932
experimental plantings were carried out in Veracruz, but
were discontinued in 1935. In 1942 seeds were imported
from the USA but again the experiments ended in failure.
Finally soybeans came to be adapted to Mexican conditions
and in 1959 an area of 1,600 ha was planted in the Yaqui
Valley in the state of Sonora. The first commercial soyfood
in Mexico was Mead Johnson’s Sobee, introduced in 1955,
for infants and nursing mothers who could not tolerate milk.
It is still on the market.
Note: This document contains the earliest date seen for
the cultivation of soybeans in Mexico (1911) (one of three
documents). The source of these soybeans is unknown.
Address: General Manager, PADSA, Productos
Alimenticios Delicias, S.A., Apartado Postal 376, Cd.
Delicias, Chihuahua 33000, Mexico. Phone: 2-30-93.
588. Thornock, Kaylene. 1982. The usability of tofu in
schools and colleges. Jack’s Beanstalk, P.O. Box 26615,
Salt Lake City, Utah. iii + 102 p. May. No index. 28 cm.
• Summary: Contents: About tofu. Acknowledgments.
Agreement for research on tofu. Statement of objectives.
Research objectives #1-6. Summary of research findings by
objectives.
Tofu was served and evaluated by students at Brigham
Young University in a number of popular recipes. Generally,
the more students knew about tofu, the higher their
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acceptance level. Tofu was very well accepted in both
entrees and dessert items. A cheesecake, in which tofu was
substituted for one-third of the cream cheese, was preferred
almost 2-to-1 over that without.
Among the recipes tested which contained tofu were:
Brownies, burritos, chow mein, chili rellenos, cheesecake,
enchiladas, French toast, fruit smoothies, guacamole dip,
onion dip, pizza, pumpkin pie, quiche, scrambled tofu,
spaghetti sauce, stroganoff, tofu stew, and yakisoba (fried
buckwheat noodles).
Cost savings: Ground beef at $1.39/lb was found to be
74% more expensive than tofu at $0.80/lb. At 50:50
extension a foodservice operation would save $29.50 per
100 lb of food product, or 21%. If 600 lb a week was
served, this would result in an annual savings of $9,204 in
one entree item. Foodservice directors find this very
impressive. Tofu may replace all or part of the following
ingredients to realize substantial cost savings: Bleu cheese
$4.60/lb. Mozzarella cheese $3.60. Cream cheese $2.95.
Round steak $2.15. Beef sirloin roast $1.79. Ground beef
$1.39. American cheese $1.29. Tofu $0.80. Other
economical substitutions are for mayonnaise, salad dressing,
cottage cheese, sour cream, ice cream, eggs, chicken,
sausage, pork. Note that TVP (textured soy flour) is now
widely used by foodservice institutions in tacos and to some
extent in hamburgers.
Nutritional value: Tofu is a star, being free of
cholesterol, low in total fats and saturated fats, very low in
calories, and free of salt... in addition to being an excellent
source of high-quality protein.
Acceptability: Jack’s Beanstalk (a tofu manufacturer in
Salt Lake City, Utah) introduced a 50-50 mixture of tofu
and ground beef under the catchy name of “Burgerlite” in
college food lines. “Where tofu content has been 25-50%
and all recipes tested have been in a form familiar to the
college students (i.e. meat loaf, tacos, spaghetti sauce, etc.),
acceptability has been equal to that of products not
containing tofu.” The more education and exposure people
have concerning tofu, the more their general level of
acceptance increases. The more accurate information they
have, the less they fear change. To boost acceptability, two
things are important: educate frontline foodservice
employees and give general (or, even better, specific)
recommendations for using tofu. In addition, develop a
general strategy for introducing tofu as a new food to
students, much as you would launch any new product. For
example, prepare a campaign slogan: “Tofu, the new and
upcoming food of the future is coming your way.” Tofu
seems to work best in desserts, entrees, salads and
dressings, sauces, soups, and beverages. Try to develop
recipes to yield at least 75 to 100 portions.
589. Kauffman, Harold E. 1982. Re: International Soybean
Center. Letter to William Shurtleff at Soyfoods Center, June
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8. 1 p. Typed, with signature on letterhead.
• Summary: Thanks Shurtleff for his ideas concerning the
development of an International Soybean Center. With this
letter he is asking Dr. Carl Hittle to send Shurtleff
information on the Costa Rica program. Dr. Hittle recently
visited there and knows about their current activities.
Address: INTSOY Director, 113 Mumford Hall, 1301 W.
Gregory Dr., Urbana, Illinois 61801. Phone: 217-333-6422.
590. Tofu Shop (The). 1982. Take-out deli (Menu). 768 18th
St., Arcata, CA 95521. 6 panels. Undated. Front and back.
• Summary: This 6-panel leaflet and menu is mostly handwritten but partly printed. On the front cover is the logo of a
dragon in a circle. “9-6 Monday–Saturday. Hot food served
12-6 daily. In a hurry? Call ahead: 822-7409. Your local
soyfoods producer.” One panel, titled “Welcome to the tofu
shop,” states that this is “one of only a handful of
traditional-style tofu shops in the Western Hemisphere.”
Another titled “Inside our sandwiches” lists the
ingredients in each sandwich. Soy-related menu items
include: Sandwiches: Tofuburger. Dragonburger.
Tofucadoburger. Spinach turnover (with tofu filling).
Sesame tofu pocket. Mexican pastry (a mini-burrito filled
with spicy tofu). Fuji roll (with rice, [mung] bean sprouts,
tofu, and miso). Sushi roll (with nattoh miso filling). Tofu
burrito. Salads: Potato-tofu. Tahini-tofu. Desserts.
Beverages: Soymilk. Sides: Tamari, olive and lemon.
Sesame tofu dressing. Miso onion sauce. Tofu vegie patty.
Baked tofu cutlet. Specialty groceries: Tofu, miso,
condiments, crackers, recipes, supplies for tofu and miso
making. Address: Arcata, California. Phone: 707-822-7409.
591. U.S. Department of Agriculture. 1982. The annual
report on activities carried out under Public Law 480, 83d
Congress, as amended, during the period October 1, 1979
through September 30, 1980. Washington, DC: U.S.
Government Printing Office. 32 + [40] p. See table 18. 27
cm.
• Summary: Contents: Summary and highlights: Sales
programs, food for development, use of foreign currencies,
foreign donations, world food program. Title I sales
program: Agreements signed in fiscal year 1980, accounting
for Title I costs, self-help provisions, food for development,
use and administration of Title I foreign currencies. Title II
foreign donations: Program highlights, world food program,
the food aid convention of the international wheat
agreement. Appendix–statistical tables.
Table 18 is titled “Title II, Public Law 480, total
commodities shipped by program sponsor, fiscal year
1980.” The main program sponsors and distributing
agencies, listed alphabetically, are AJJDC (AmericanJewish Joint Distribution Committee), CARE, CRS
(Catholic Relief Service), CWS (Church World Service),
LWR (Lutheran World Relief), SAWS (Seventh-day

169

Adventist World Service), UNICEF, UNRWA (United
Nations Relief and Works Agency), and WRC (World Relief
Commission). All of these are Private Voluntary
Organizations (PVO/PVOs), registered with USAID. The
following foods containing soy protein were distributed:
CSM (corn soya mix), WSB (wheat soya blend), and small
amounts of soya flour. The vegetable oil which was shipped
to many countries was soybean oil; it is not recorded here.
Foods containing soy protein were distributed to the
following countries or areas: Near East: Egypt, Gaza,
Jordan, Morocco, Tunisia. Latin America: Bolivia, Chile,
Costa Rica, Dominican Republic, Ecuador, El Salvador,
Guatemala, Haiti, Honduras, Nicaragua, Panama, Paraguay,
Peru, St. Lucia.
Africa: Angola, Benin, Botswana, Cape Verde Islands,
Comoro Islands, Ethiopia, Gambia, Ghana, Guinea-Bissau,
Ivory Coast, Kenya, Lesotho, Liberia, Malawi, Mauritania,
Mauritius, Mozambique, Senegal, Sierra Leone, Somalia
Republic, Swaziland, Tanzania, Togo, Upper Volta, Zambia.
Asia: Bhutan, India, Indonesia, Kampuchea, Nepal,
Philippines, Sri Lanka. Address: Washington, DC. Phone:
703-875-4901 (1991).
592. Dominguez de Diez Gutiérrez, Blanca. 1982. Re:
Names of soyfoods around the world: Spanish. Form filled
out and returned to William Shurtleff at Soyfoods Center,
July 9. 1 p. Handwritten. [Eng]
• Summary: Gives the names of all the various soyfoods in
Spanish. Note: A typed list of these names is published in
Soyfoods Industry and Market: Directory and Databook,
1985. 5th ed. p. 164 Address: Apdo. Postal 226, Jalapa,
Veracruz, Mexico.
593. McLeod, John. 1982. Soyfoods in Costa Rica
(Interview). Conducted by William Shurtleff of Soyfoods
Center, July 21. 3 p. transcript. Followed by a letter.
• Summary: Soyfoods developed by CARE in Costa Rica
include Frescorchata, Nutrisoy, Soy-fortified Noodles, a
cookies, and a corn-flake-like product. McLeod and Carl
Hittle together started the Sri Lanka soybean project.
Address: CARE, San Jose, Costa Rica.
594. Dominguez de Diez Gutiérrez, Blanca. 1982. Re:
Current work with soyfoods in Mexico. Letter to William
Shurtleff at Soyfoods Center, Aug. 8. 1 p. Typed, with
signature. [Eng]
• Summary: “Thank you for sending me a copy of the letter
sent to you from Zen, A.C. For many years I have heard of
[Ejo] Takata and I never could get in touch with him.”
Blanca plans to write to Takata and send him her book.
“Will end my commitment with the DIF next month. I
have made up my mind to consolidate all the work I have
done, have a base in the city, and from there organize little
groups everywhere I have been and I am asked to return.
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Once I have everything organized I shall be happy to
include all you have on soya. Have given your address to a
lot of university students interested in your Book of Tofu.
“Hope you managed to get in touch with Nuren
Banfunzi. He has done a tremendous amount of work in
Guerrero as a scientist and in social work. He is practically
unknown and deserves a lot of credit.
“You must know about the devaluation of the peso.
Never before will soya be so much in demand in Mexico,
not only to combat undernourishment [malnutrition] but for
the sake of survival.
“Please note new address. Leaving for Mexico City the
25th of September.”
To this letter Blanca attaches two sheets of paper: (1)
Biographical and contact information for Dr. Nuren
Banfunzi, head of the Department of Promotion and
Difusion of ISAEAG (Institute Superior Autonomo de
Estudios Agropecuarios de Guerrero) in Iguala, Guerrero.
He has a PhD in genetics and has done a lot of fine work
planting the new variety he developed, BM2, and using it to
make soyfoods in Monterrey, Michoacan and Queretaro.
Has address is Apdo, Postal #6, Iguala Guerrero, Mexico.
Office phone: 21555. Home phone 23637 from 7 p.m. to 9
a.m. “I’m sure he can be very useful.”
(2) Carbon copy of a letter written by Blanca to Maestro
[Ejo] Takata (Zen) dated 22 Aug. 1982. She also sent him a
copy of her book. Address: Apdo. Postal 21140, Mexico,
04000, D.F., Mexico.
595. Moorman, Michael. 1982. Ice cream: Another soy
surprise. Bestways. Aug. p. 78, 81. [2 ref]
• Summary: Describes The Farm’s work with soy ice cream
in the USA, Guatemala, and Haiti, and their soy dairy in
Lesotho. “Plenty, the relief organization of the Farm
community based in Summertown, Tennessee, built a
village soy dairy and tofu shop in Solola, Guatemala, with
the help of local Indians and funding from the Canadian
International Development Agency, UNICEF, and Plenty
donations. In February, 1980, the Solola soy dairy began
production and started selling soy ice cream and tofu from
the dairy and in the local market place. The soy dairy is
currently operated by local people trained by Plenty
technicians. Free soy ice cream is distributed to poor and
undernourished children through the nearby schools...
“Plenty technicians also went to Haiti and worked with
Mother Teresa’s Sisters of Charity. They made soy milk ice
cream there for malnourished children. After training some
of the people in how to use soybeans, they left equipment
for them–including an ice cream machine–so they could
continue on their own...
“Another arm of Plenty is reaching out to Lesotho,
South Africa, where technicians are building a Village
Technology Center. One of the stone huts of the Center will
be used as a soy demonstration kitchen, where local
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villagers will be taught how to process soybeans at home.
Plenty’s projects are just one example of how soyfoods can
be introduced into a foreign culture.”
Four recipes are given for homemade soy ice cream,
each based on soymilk. Note: This is an early document
concerning soybean products (soy ice cream) in Lesotho.
Address: Production Manager, Farm Foods, Summertown,
Tennessee.
596. McLeod, John. 1982. Re: Soyfoods in Costa Rica.
Letter to William Shurtleff at Soyfoods Center, Sept. 10. 1
p. Typed, with signature on letterhead.
Address: CARE-Costa Rica, Apartado 3571, Correo
Central, 1999 San Jose, Costa Rica. Phone: 21-19-78.
597. Shurtleff, William; Aoyagi, Akiko. 1982. History of
soybean crushing: Soy oil and soybean meal. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 157 p. Sept. 16.
Unpublished typescript.
• Summary: A comprehensive history of the subject.
Contents: Introduction: Description of soybeans are
transformed into oil products and meal. Etymology. Basic
concepts. Terminology. Processing (brief description of
modern hexane solvent extraction and refining). History of
soybean crushing worldwide: Oil and meal production and
trade. History of soybean crushing in China (to 1949):
Origins and early references, early observations by
foreigners, the crush-stone mill and wedge press, uses of
soy oil in China. History of soybean crushing in Manchuria
(to 1949). History of soybean crushing in the People’s
Republic of China (1949-1980’s). History of soybean
crushing in Japan. History of soybean crushing in Europe:
Early references and research (1855-1909), introduction of
soy oil and meal to Europe (1907-1919), the interwar period
(1920-1939), the war and postwar period (1940-1959), the
modern era (1960-1982). History of soybean crushing in the
United States–oil and meal: Early references and research
(1893-1909), introduction of soy oil and cake to America
(1910-1919), establishing America’s soybean crushing
industry (1920-1929), takeoff of the U.S. soybean crushing
industry (1930-1939), soybean oil and meal during World
War II and the 1940’s, modern soybean crushing and oil
refining processes, developments during the 1950’s (oil),
soybean meal and the American meat-centered diet, 19601982, problems with the meat centered diet and feedlot
system, changes in meat and poultry consumption, new
protein models, the future. History of soybean crushing in
Third World countries: Third World–three routes to soy oil
use, Brazil, Mexico and Argentina, India, Sri Lanka.
Address: Lafayette, California. Phone: 415-283-2991.
598. Product Name: [Tofu].
Manufacturer’s Name: Americo Larralde.
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Manufacturer’s Address: Timantitla 15 Tlalpan, Mexico
22 DF, Mexico.
Date of Introduction: 1982. September.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1982. Sept. 17.
599. Soya: Un alimento nuevo para el hombre nuevo [Soya:
A new food for the new man]. 1982. Managua, Nicaragua:
Programa Alimentario Nicaragüense (PAN). 118 p. Sept.
Illust. 22 cm. [Spa]*
Address: Nicaragua.
600. Del Valle, Francisco R. 1982. Industry-government
nutritional improvement programs. Food Technology
36(10):120, 122-24, 126, 128-29. Oct. [15 ref]
• Summary: Contents: Introduction. Six programs
implemented. Extrusion plant forms basis of programs (lowcost Brady extruder and an Alpine flour mill). Uses of fullfat soy flour. Production of soy-oat products. Soy beverage
plant established. Organoleptic quality of soymilk
beverages. Tortilla flour enrichment program. Nutritious,
low-cost food made by plant. Breakfast program begun in
schools. Other nutritional programs provided. Address:
President, Fundacion de Estudios Alimentarios y
Nutricionales, A.P. 1545, Sucursal C, Chihuahua, Chih.,
Mexico.
601. Department of Agricultural and Chemical Engineering,
Colorado State Univ. 1982. Costa Rica protocol. Productora
Costariccense de Alimentos. LEC Report No. 12. 13 p. Oct.
[Eng]
• Summary: Plant at Tirrases de Curridabat, San Jose, Costa
Rica. Managed and operated by CARE, Costa Rica.
Address: Colorado.
602. Product Name: Royal American Mexican Style
Dinner. Meatless Main Course.
Manufacturer’s Name: Royal American Food Co.
Manufacturer’s Address: P.O. Box 1000, Blue Springs,
MO 64015.
Date of Introduction: 1982. October.
New Product–Documentation: Label (foil pouch). 1982,
dated. 7.5 by 10.5 inches. Blue lettering with red subtitle on
white background.
603. Cadwallader, Sharon. 1982. Vegetarian soy tempeh.
San Francisco Chronicle. Nov. 10. p. 43. Sunday.
• Summary: Includes an introduction to tempeh, a favorable
review of The Book of Tempeh, by Shurtleff and Aoyagi,
and two recipes: Deep-fried tempeh, vegetable and curry
patties. Tempeh enchilada pie.
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Nov. p. 3-4.
605. Plenty News (Summertown, Tennessee).1982. Central
America. Fall. p. 3.
• Summary: Refugees continue to pour out of Guatemala
and El Salvador. “Recent reports have an estimated 100,000
Guatemalans seeking sanctuary in southern Mexico. These
are poor rural people, mostly Indians. Many of them have
seen their homes destroyed, crops burned...”
“In a country where 81% of the children under the age
of five suffer some degree of malnutrition, soy ice bean is a
tasty way to bolster protein and calorie intake in the diet.
Thanks to Food Fund donations, we’ll be giving away free
ice bean to a thousand kids at the town’s annual fair this
summer.”
“Two years since we departed, and through continuing
civil war, our intrepid soy dairy near Solola is still
operating–producing tofu and ice bean for sale in the
market.”
Photos show: (1) Many happy Guatemalan boys eating
soymilk ice cream from cones as they sit on the grass. (2) A
Guatemalan child in a cowboy hat hold two soy ice cream
cones.
606. Folkenberg, Robert. 1982. The Seventh-Day Adventist
Inter-American Food Company, and Dr. Steven Youngberg’s
soymilk plant in Honduras (Interview). Conducted by
William Shurtleff of Soyfoods Center, Dec. 10. 1 p.
transcript.
• Summary: Dr. Steven Youngberg arrived in Honduras in
about 1959-61. He is a self-supporting SDA medical
missionary. He operates an orphanage and a small clinic,
and has done quite a bit of work with foods, including
soyfoods. Folkenberg lived there from 1970-74 and knew
him well. Youngberg began making soymilk at an early
date. He had a large plant as well as a portable plant. He set
up the portable one at a fairground in San Pedro Sula. He
had a fine product and it was well accepted, but it was not
well marketed or distributed. Address: Inter-American Food
Co., P.O. Box 340760 (760 Ponce de Leon Blvd.), Coral
Gables, Florida 33134. Phone: 305-443-7471.
607. Shurtleff, William; Aoyagi, Akiko. 1982. History of
soybeans and soyfoods in Latin America. Soyfoods Center,
P.O. Box 234, Lafayette, CA 94549. 39 p. Dec. 10.
Unpublished typescript.
• Summary: A comprehensive history of the subject.
Contents: Historical overview. Brazil. Mexico. Argentina.
Paraguay and Uruguay. Central America: Costa Rica,
Guatemala. Caribbean and Guianas (including Suriname).
Andean countries. Address: Lafayette, California. Phone:
415-283-2991.

604. League for International Food Education (LIFE)
Newsletter.1982. Soybeans in Central America: Costa Rica.
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608. Shurtleff, William; Aoyagi, Akiko. 1982. History of
soya in Third World countries to which they have recently
been introduced: Latin America, Indian Subcontinent,
Africa, and the Middle East. Soyfoods Center, P.O. Box
234, Lafayette, CA 94549. 5 p. Dec. Unpublished
typescript.
• Summary: A comprehensive history of the subject.
Contents: Introduction: Third World countries in which soy
is “new.” History and potential in “new” Third World
countries: When introduced to each region, active history
started in 1960 (protein gap) and 1970’s: International
Soybean Program (INTSOY), American Soybean
Association (ASA), high prices, international conferences,
call for further research, the potential: population and
hunger. Basic approaches to introducing soybeans and
soyfoods: Can’t introduce like rice or wheat, need
utilization training, how to get it, whole dry soybeans in
Brazil and India, the traditional trickle-down approach
(Japan–all village centered, Korea, Indonesia), the national
integrated approach (examples of it–Sri Lanka, basic
components: Cooperative funding, training center, well
educated and inspired teachers, a publication, farm
extension workers and farmers, soyfoods extension workers
and resident students, soyfoods users–food industry and
institutional, the people/villagers), the single enterprise
integrated approach (examples of it, Soya Production and
Research Association, Uganda, CARE in Costa Rica, teach
farmers, guarantee crop, make food, advertise it), the
commune village integrated approach (examples–the Farm,
teach farmers, establish communal business, all use the
food), the free market-government aid/extension/research
approach (examples–Egypt, Brazil, oil mills and exports),
the soyfoods missionary/mass movement approach or
village uplift (examples–Blanca Dominguez, soyfoods
movement in America, show others, they teach others,
encourage starting of small businesses, broad-based, teach
all over via books, programs, later start schools). Soyfoods
applications: Oil, flour, textured soy flour (TSF), as is,
traditional vs. new countries. Production and marketing
approaches: Soybean crushing plant (oil and defatted meal,
meal to fortify or TSF), middle level low-cost extrusion or
soy dairy, small decentralized village and cottage industries,
all traditional countries took this approach. Address:
Lafayette, California. Phone: 415-283-2991.
609. Product Name: [Trisoy Cereal {Puffed Wheat-Soy
Blend}].
Manufacturer’s Name: Alimentos Colpac.
Manufacturer’s Address: Km 13 Carratera Huatabampo,
Apartado No. 502, Navojoa, Sonora, CP8500, Mexico.
Date of Introduction: 1982.
New Product–Documentation: Soya Bluebook. 1985. p.
102. Talk with Gil Harrison of American Soybean Assoc.
1989. April 21. This puffed wheat and soy product was
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probably introduced in about 1981-82. “Its very good. Its
one of my favorites. I buy it and eat it as a snack.”
610. Arguello, A.R.; Gollan, J.J. 1982. Pilot scale
production of soya milk. Boletin Tecnico LABAL 3(4):1319. [7 ref. Eng]*
Address: Seccion de Cereales, Lab. de Tecnologia de
Alimentos, Apartado 189, Mangua, Nicaragua.
611. Product Name: [Soyarina 50 Soy Flour].
Manufacturer’s Name: Fabrica de Jabon la Corona S.A.
de C.V.
Manufacturer’s Address: Apartado Postal 890, Zona
Industrial No. 2, Ciudad Obregon, Sonora, Mexico.
Date of Introduction: 1982.
New Product–Documentation: Soya Bluebook. 1982. p.
67.
612. Product Name: [Soy Flour, Soy Protein Concentrates,
Soy Protein Isolates].
Manufacturer’s Name: Galletera Mexicana S.A.
(GAMESA).
Manufacturer’s Address: Ciudad Obregon, Sonora,
Mexico.
Date of Introduction: 1982.
New Product–Documentation: Soya Bluebook. 1982. p.
67.
613. Lam-Sánchez, Alfredo; Durigan, J.F.; Dutra de
Oliveira, J.E.; Bressani, R. 1982. Availacao nutricional e
tecnologica do material introduzido de soja Glycine max (L)
Merril [Nutritional availability and technology of material
introduced from soybeans]. Cientifica (Sao Paulo)
10(1):87-97. [Por]*
Address: 1. Brazil; 4. Guatemala.
614. Product Name: [Soy Fortified Noodles].
Manufacturer’s Name: Productora Costarricense de
Alimentos (PROCOA) (Distributor).
Manufacturer’s Address: Apartado 8-5780, 1000 San
Jose, Costa Rica.
Date of Introduction: 1982.
New Product–Documentation: Talk with John McLeod.
1982. July 21. They make full-fat soy flour, which is added
by a commercial noodle maker to a standard noodle at the
12% level. The product is distributed to school programs.
They hope to start selling it next year. They will soon be
distributing 12.5 to 16 tons/month of soy flour.
615. Southfork Tofu Cafe. 1982. Menu. 322 Fuller Ave.,
Helena, MT 59601.
• Summary: Many of the menu items contain meat. Soyrelated recipes include–Lunch: Sandwiches–McFu cutlet
(breaded tofu cutlet sandwich), PTB (peanut butter,
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bananas, and tofu sandwich). Specialties–Tofu taco, Frenchfu’s (tofu french fries). Salads–Marinated tofu salad.
Desserts–Tofu cheesecake. Breakfast: Peanut butter, tofu
and banana on toast with hash browns, Soysage with eggs,
hash browns and toast, Scrambled eggs, tofu & veggies with
hash browns and blueberry muffin. Address: Helena,
Montana. Phone: 406-443-5586.
616. Wiles, T.L.; Hayward, D.M.; Vedoato, R.A.; White,
J.G. 1982. Interacao de 2, 4-D, Diuron e metribuzin com
paraquat no controle de plantas daninhas em plantio direto
de soja (Glycine max (L.) Merr.) no Brasil e em cultures
perenes na America Central [Interaction of 2, 4-D, diuron
and metribuzin with paraquat in weed control in directdrilled soyabeans (Glycine max (L.) Merr.) in Brazil and in
perennial crops in Central America]. In: Abstracts of the
XIV Brazilian Congress on Herbicides and Herbaceous
Weeds (SBHED) and the VI Congress of the Latin
American Weed Association (ALAM). Sau Paulo, Brazil:
Campinas. See p. 177-78. [Por]*
Address: ICI PLC., Plant Protection Div., Haslemere,
Surrey GU27 3JE, UK.
617. Collins, Joseph; Lappé, Frances Moore; Allen, Nick.
1982. What difference could a revolution make? Food and
farming in the new Nicaragua. San Francisco, California:
Food First / Inst. for Food and Development Policy. x + 185
p. 22 cm. [21* ref]
• Summary: “In July 1979, the Nicaraguan people toppled
the Somoza dictatorship and began a long struggle against
an economic system in which the richest 2 percent of
landowners had taken control of half the farmland–while 60
percent of the children went hungry.” In the mid-1970s
almost 70% of the country’s entire gross national product
was in export production, in contrast to 10% for Mexico and
18% for Chile. The main agricultural exports were coffee,
sugar, and cotton.
This book reports on the dramatic changes brought by
the first 3 years of the Sandinista revolution. The author
believes that hunger can only be eliminated through
political and economic changes that redistribute power over
food-producing resources to the food producers themselves.
In April 1981 a national food plan to achieve food selfsufficiency as soon as possible was unveiled. The initials of
the Programa Alimentario Nacional, P.A.N., conveniently
spell the word for bread in Spanish. The focus was on
growing corn and beans. Boosting producer prices was the
key to the success of the program.
Pages 115-16 note: “Efforts to introduce cultivation of
soybeans and consumption of soy foods have also been one
of the focuses of P.A.N.’s plan to improve the nutritional
well-being of the Nicaraguan people.”
Pages 163-65 contain a good chronology of Nicaraguan
political history.
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Letter from Joe Collins of Food First in San Francisco,
California. 1982. March 10. “For more information on
soybeans and soyfoods in Nicaragua contact Pedro
Blandon, Vice-Ministro, P.A.N., MININDRA, Managua,
Nicaragua. He is responsible for the National Food
Program. He knows English and is a graduate of the
University of California at Berkeley, I believe. Within the
Ministry we refer to him as ‘Peter Pan.’” Address: Food
First, 1885 Mission St., San Francisco, California 94103.
Phone: (415) 864-8555.
618. Dunn, John R.; Reynolds, B.J.; Eversull, E.E.; Skinner,
R.A.; Thurston, S.K. 1982. Cooperative involvement and
opportunities in oilseeds. ACS Research Report No. 13. v +
47 p. 28 cm. [28 ref]
• Summary: A very important and original report showing
the relationship between all aspects of soybeans and other
oilseed crops in the USA, and between cooperative and
noncooperative soybean processors. Contents: Highlights
and recommendations. Oilseed crop production: Soybeans,
cottonseed, peanuts, flaxseed, sunflowerseed. Overview of
cooperative oilseed system: Cooperative oilseed flows,
cooperative organizational approaches, vertical integration
by individual cooperatives, horizontal coordination by
groups of cooperatives, vertical coordination by groups of
cooperatives. Oilseed crushing: Soybeans, cottonseed,
sunflowerseed / flaxseed, peanuts, potential new locations
for cooperative crushing, parts inventory for processing
cooperatives. Processing plant output: Soybean plant
output, cottonseed mill output. Processing plant costs:
Soybean plant costs, cottonseed plant costs, economies of
scale. Raw product marketing. Oilseed pricing mechanisms.
Transportation of oilseeds and oilseed products:
Cooperative control of transportation modes, transportation
by cooperative soybean processors. Refining, product
manufacturing, and marketing: Demand for vegetable oil
products, vegetable oil refining, increasing cooperative
refining activity, marketing of vegetable oil products,
manufacturing and marketing meal products, cooperative
brand name oilseed products, retail product quality
assurance association. The export markets for U.S. oilseeds:
Global demand for oilseeds, global oilseed processing,
world oilseed trade flows. Cooperative involvement in
oilseed exporting: cooperative export flows, level of
cooperative involvement, considerations for expansion of
cooperative exporting, advantages and risks for
cooperatives in oilseed exporting, the need for unified
cooperative export efforts. Challenges for oilseed
cooperatives: Rail transportation, energy, growth,
competitive pressures and the need for coordination.
Selected oilseeds references. Appendix tables.
Tables related to soy: (1) Regional shares of U.S.
regional soybean production; Averages for 1959-69, 197079, 1976-79. (6) Soybean crushing capacity; total
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cooperative and noncooperative. Cooperative share of
crushing capacity, 1971-1979 crop years. (7) Number of
soybean crushing mills, U.S. total, co-op, and non-coop.
Average mill capacity; U.S., co-op and non-co-op, 19711979 crop years. (8) Soybean crushed, U.S. total,
cooperative crush, nonco-op crush, cooperative share of
total crush, 1971-1979 crop years. (9) Utilization of
soybean crushing capacity; U.S. overall average,
noncooperative average, 1971-1979 crop years.
(10) Soybean crushing capacity shares and cooperative
shares of crushing capacity, by region, 1979. (11) Soybean
crushing capacity and proportion of soybean production
which may be crushed within each region, 1979. (12)
Structural characteristics of the domestic soybean
processing industry in terms of plant numbers and
capacities, 1979. (16) Production of soybean oil and oil
products by cooperatives, 1971-1979 crop years (Million
pounds and percentage; Crude oil, degummed oil, lecithin
and by-products, refined oil, hydrogenated oil). (17)
Soybean meal production by cooperatives, 1971-1979
marketing years (Thousand tons and percentage; Total, high
protein meal, low protein meal, mill feed production).
(20) Processing costs for cooperative soybean
processing plants, 1971-1979, alternative years. (24)
Soybean receiving methods by cooperative plants, 19711979 crop years (by rail, cooperative owned truck, other
truck). (25) Soybean meal shipment methods by cooperative
plants, 1971-1979 (by rail, co-op truck, other truck, barge).
(26) Soybean oil shipment methods by cooperative plants,
1971-1979 (by rail, truck, barge). (27) U.S. utilization of
soybean oil, by products, by crop years, 1964-1979 (million
lb): Shortening, salad and cooking oil, margarine, other
edible, total food, total non-food, total domestic
disappearance.
(30) Total and per capita consumption of fats and oils,
food and industrial products, USA, 1963-1979 (million lb
and per capita) (butter, lard, margarine, shortening, edible
oils, all [oleaginous] food products, all industrial products,
all products). (31) Margarine: Fats and oils used in
manufacture, United States, 1965-1979 (incl. soybean,
cottonseed, peanut, corn, coconut, safflower, other
vegetable, lard, beef tallow). (32) Shortening: Fats and oils
used in manufacture, United States, 1965-1979 (incl.
soybean, cottonseed, peanut, etc.). (34) Selected oilseeds,
vegetable oils, and oilseed cakes and meals: value of U.S.
exports, annual 1973-1979. (35) Major U.S. oilseed and
products exports, 1973-1979 (Soybeans, sunflowerseed,
cottonseed, peanut). (36) Global soybean annual crushing
capacities of major markets, 1979 (Soybean importing
countries: Belgium & Luxembourg, Denmark, France, Italy,
Netherlands, UK, West Germany, Spain, Poland,
Yugoslavia, Soviet Union, Japan, Korea {Rep. of = South},
China {PRC}, Taiwan, Mexico, subtotal 42%. Soybean
exporting countries: USA, Brazil, Argentina, subtotal 58%).
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(37) U.S. soybean exports by region or country of
destination, 1973-1979.
(40) Volumes of soybeans handled by regional and
interregional cooperatives and regional cooperative share of
total farm soybean sales, 1972-1979 marketing years. (41)
Soybean shipments to cooperative and noncooperative port
elevators, 1973-1979. (42) Soybean shipments to ports by
port area, by regional cooperatives, 1973-1979 (Atlantic,
Gulf, Great Lakes, Pacific, total). (43) Percent of regional
cooperatives’ soybean sales shipped to port areas 19721979. (44) Cooperative port elevator capacities and share of
total capacity, by port area, 1980.
Figures: (1) Bar graph: Oilseed production by
commodity for selected years, 1959, 1969, 1979. (2) Map of
oilseed production areas, USA, 1979. (3) Cooperative
export channels for raw oilseeds. (4) Cooperative channels
for oilseed products. (5) Cooperative coordination paths
(Complete integration, vertical integration, single activity,
intercooperative coordination). (6) Bar graph: Oilseed crush
shares by commodity for selected years (1959, 1969, 1979).
(7) Bar graph: Oilseed production percentage crushed
domestically by commodity for selected years. (8) Map:
Cooperative oilseed processing plants, 1979. (9) Soybean
products. (10) Flow chart: Vegetable oil refining process.
(11) Map: Edible fats and oils refining plants, with
maximum capacity by region, 1975. Continued. Address:
USDA Agricultural Cooperative Service (ACS). Phone:
202-475-4929.
619. Gobson, Phyllis. 1982. Soya, el milagro de la
naturaleza [Soya, the miracle of nature]. Mexico: Editorial
Universo. [Spa]*
620. Habit, M.A. 1982. Manual sobre transferencia
tecnologica en base a la metodologia de aprender haciendo
[Manual for the transfer of improved technology based on
the method of learning by doing]. Rome, Italy: FAO. 153 p.
With English supplement (111 pages). [Eng; Spa]*
• Summary: This manual aims to help in the transfer of
technology for growing legumes in Spanish-speaking
countries by bringing together research and extension
technicians and farmers to describe the most effective new
production technologies. Chapter 4 reviews basic concepts
of food legume production and national courses on
soybeans in Panama and Cuba. Address: FAO Regional
Plant Production and Protection Officer for Latin America.
621. Jenkins, Suzy; Praskin, L.; Praskin, A. 1982. Plenty
integrated soy program, Guatemala. Summertown,
Tennessee: The Book Publishing Co. 48 p. Illust. 28 cm.
• Summary: This remarkable, inspirational, creative booklet
contains the best summary of Plenty’s Solola Soy Program,
with 71 excellent black-and-white photos, many of them
taken by Jenny Banks Bryant and others. “Plenty Canada”
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(founded in 1976 by a group of Canadians) provided the
funding for this project and Plenty International provided
the volunteers. It was a very successful and innovative
project, that unfortunately was suspended in 1980 when the
political situation became too dangerous for Americans to
stay in the area. Happily, it was restarted by Plenty Canada
in mid-1985 and as of early 1988 is active and growing.
Contents: Plenty. Preface. Soy agricultural program. Soy
demonstration program. Soy extension program. Step-bystep demonstration process (how to make soymilk and tofu
in a Guatemalan village). Plenty Solola soy dairy. Soy dairy
floor plan and flow sheet. Step-by-step production
procedures. Marketing soy products. Poor people and
nutrition. Training apprentices. Appendix.
The Preface, by Plenty director David Purviance, notes
that Plenty went to Guatemala in 1976 to help with
reconstruction following a severe earthquake. Plenty set up
a primary health care program and an orphanage. “In these
programs, we fed soymilk to the children who were brought
to us for care. The beneficial effects on these malnourished
kids were unmistakable. Many of the Indian mothers
observed that our own children remained healthy on a soybased diet. Living in the village and learning the language
and lifestyle of the people, Plenty volunteers remained
accessible to our Indian neighbors.
“In 1978, agronomist Daryl Jordan began testing the
feasibility of growing soybeans in the highland area. The
results were good, and Suzy Jenkins started demonstrating
how to make soymilk and tofu in some of the local homes.
As interest and support for the soybeans grew, they were
joined by Laurie and Alan Praskin to help expand the
project. During the next two years, their efforts produced a
three-phase program of soy introduction that improved the
lives of several thousand Guatemalan Indians. What follows
is their account of a program that included the cultivation of
soybeans by village farmers, home demonstration of soy
preparation techniques and the creation of a village-scale
soy dairy which produces soy ice cream and tofu for sale in
the local market and for free distribution to hungry kids.”
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Page 15 states: “The Extension Program was
implemented by one soy technician and the 18 trained
cooperative extensionists. In six months over 1,000 men and
women were taught how to make soymilk and tofu through
this program. One hundred ten classes were held in 74
different areas.” Photos show tofu and soymilk being made.
Thirteen photos (p. 12-17) show the step-by-step process for
making tofu in a Guatemalan village, including:
(1) San Martin soy extensionists preparing tofu at a
nutrition class.
Twenty-four photos (p. 18-32) show the Solola Soy
Dairy, including its construction, inside, outside, floor plan,
and the step-by-step process for making tofu and soy ice
cream. Page 21 states: “The soy dairy started operation in
February of 1980. It produces approximately 90 to 100
gallons of soy ice cream and 60 to 75 pounds of tofu a
week. Its maximum production capacity with the present
equipment is 200 gallons of ice cream and 450 pounds of
tofu a week. It was stocked with a year and a half supply of
soybeans and has since been supporting itself by selling soy
ice cream and tofu from the dairy in the local market.

(2) “The soy dairy is open for selling tofu and soy ice
cream seven days a week. Suzy Jenkins hands soft-serve
soy ice cream in cones from a soy dairy window (p. 32).
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half-cup serving of our soy ice cream sells for 10 cents and
contains 183.4 calories” (11% of the Recommended Dietary
Allowance for a child age 4-6 years) and 3.1 grams of
protein (10% of RDA) (p. 38).
In the chapter titled “Marketing soy products,” a photo
(p. 33) shows the Soy dairy booth in the Solola market. The
sign over the window reads: “Helados y Queso–Hecho de
frijoles de soya” [“Ice cream and cheese–Made from
soybeans”]. Photos on the next two pages show: Mayan
women preparing tofu to be sold on tortillas at the Solola
State Annual Fair. The booth at the fair with a sign
advertising soy ice cream and tofu. Guatemalan soldiers
enjoying soy ice cream cones. Many happy kids holding up
soy ice cream cones. A Plenty volunteer “giving away soy
ice cream to 180 children at a school in a rural village.”
Note: This is the earliest document seen (Jan. 2003) that
mentions “Plenty Canada” (see p. 4). Address: The Farm,
Summertown, Tennessee.

(3) Little Mayan girl eating seasoned tofu from a bowl.
“A one-half pound serving of tofu sells for 25 cents [U.S.]
and contains: 163 calories (10% of the Recommended
Dietary Allowance for a child age 4-6 years), and 17.7
grams of protein (59% of RDA) (p. 37).

(4) Little Mayan girl licking a big soy ice cream cone as
she runs. “Our soy ice cream contains soymilk, tofu, sugar
and oil, which make it abundant in calories and protein. A

622. Plenty International. 1982. Soy Demonstration
Program: Introducing soyfoods to the Third World. A step
by step guide for demonstrating soymilk and tofu
preparation. Summertown, Tennessee. 16 p. Undated. Illust.
21 cm.
• Summary: Actually written by Suzy Jenkins and Laurie
Praskin, this booklet is a summary of two larger works
published in 1980 (written by Darryl Jordan and Suzie
Jenkins) and earlier in 1982 (by Suzy, Laurie and Alan
Praskin).
As interesting as it is innovative, this summary focuses
on Plenty International’s Soy Demonstration Project in
Guatemala, showing how soybeans are being grown in local
villages and women are making soymilk and tofu using
traditional equipment. All Guatemalans are shown in
traditional Mayan clothing (traje).
Contents: Introduction. Soy extension program. A soy
demonstration in photographs: Soaking the beans, grinding,
cooking, straining, soymilk, curding tofu, straining the
curds, storing the products. Helpful hints. Recipes. A
nutritional comparison. Soybean agricultural impact
statement.
Black and white photos show soyfoods and people in
Guatemala. These include: (1) A little Guatemalan girl,
kneeling, licking her fingers as she eats seasoned tofu from
a bowl. (2) Women smiling and laughing as they grind
soybeans on traditional stone metate. (3) Women’s nutrition
group (with children) from San Jose Poaquil standing
behind their soybean patch. (4) Simple tools needed for
making tofu. (5) Close-up of a woman grinding soybeans on
a metate. (6-8) Cooking ground soy slurry and filtering the
soymilk from the pulp. (9) A little girl drinking a big cup of
soymilk. (10-14) Curding the tofu, straining the curds, and
pressing the tofu. (15) Girl eating tofu on a bun. (16) A
happy group of Guatemalans and Americans standing
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around a stove, enjoying soymilk and tofu. (17) Soybean
variety trials in Solola, Guatemala. Elevation: 7,200 feet
(2,195 meters). (18) A little bustling along as she licks a
cone of soymilk ice cream.
On the rear cover: “The Soy Demonstration Project was
funded by Plenty International, UNICEF (United National
International Children’s Educational Fund) and CIDA
(Canadian International Development Agency), and
donations from supporters.” For further information write:
“Suzy Jenkins or Laurie Praskin, Plenty Soy Technicians,
156 Drakes Lane, Summertown, Tennessee 38483 USA.”
Address: Summertown, Tennessee.
623. Royal American Food Co. 1982. Royal American. Blue
Springs, Missouri. 16 p. 28 cm.
• Summary: Contents: A company founded on proper
principles. By the right people. In the right place. At the
right time. With the right products. And the right program.
The four main executive officers are Robert L.
Montgomery (Chairman of the Board and CEO), N. James
Adams, Dr. Carl W. Hastings (Executive vice president; Cofounder, Chairman, and CEO of Spectrum Foods, Inc.; he
resides in Mt. Zion, Illinois), and Richard N. Kreher. A
color photo shows the four, and a biographical sketch of
each is given. On 9 Jan. 1982 they presented their ideas for
a powerful new company to a group of business
professionals in Decatur, Illinois. Other corporate founders
(a color photo and biographical sketch of each is given) are:
Jon R. Anfinsen, Joel E. Cansler, Hugh E. “Ed” Clemmons,
Jr., James E. Cummings, Dr. Thomas J. Futch, Dr. Glyn J.
Godwin, Joseph E. Granville, Alfred E. Guebert, Ron
Hadley, Evan H. Johnson, Alan R. Kimbell, Ronald W.
Neureuther, Mike Nuzum, Neal Pfeiffer, Jim Proffitt, Robert
Rieckenberg, Dean L. Robinson, Jack Rudnay, Dr. James M.
Spata, Paul G. Walther, H.L. Weatherford.
An important group within Royal American is Spectrum
Foods, formed in 1981. “By Jan. 1982 Spectrum had
already developed a number of food products which were
well received in the market. A color photo shows Spectrum
Food scientists (all PhDs) Carl W. Hastings, Glyn Godwin,
James Spata, Thomas Futch, and Jon Anfinsen.
Royal America is a multi-level marketing company
(MLM)–which offers an alternative to current high
unemployment. The American public has developed a new
consciousness concerning the nutritional value of food. The
Royal American products include: American Gold, a line of
whey-based nutritious beverages; Royal American dinners,
a line of soy protein-based nutritious dinners. The first to be
introduced are Sweet and Sour and Mexican-Style dinners.
The meat textures and flavors are truly remarkable.
Eventually there will be a complete line of 12 dinners, with
a new one introduced every 4 months. Includes a form titled
“Commitment to become a Royal American distributor” (a
Distributor Kit costs $40) and a Product Purchase Order.
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624. Shulman, Martha Rose. 1982. Fast vegetarian feasts.
New York, NY: The Dial Press. 312 p. Illust. Index. 24 cm.
• Summary: This is a book of “delicious healthful meals in
under 45 minutes. It is interested in protein complementarity
with a low-fat diet. Soyfoods are used extensively.
Wherever a heart symbol appears next to a recipe, it is
acceptable for low-salt and low-fat dishes. The ingredients
section (p. 13-18) discusses and defines soybeans (“the king
of beans, as far as nutrients are concerned”), soy flakes, soy
grits, miso, and tofu. “Tofu is my mainstay. It is a miracle
food.” Savorex, Marmite, and Vegex are three different
brand names for the same product, a yeast extract that
comes in the form of a dark viscous paste.” Never cook
soybeans in a pressure cooker. They tend to foam and clog
the safety valve, which can cause an explosion.
Page 14 states: “Soy flakes: Soybeans that have been
cooked, split, and dehydrated. Because they take only 30
minutes to cook and are as high in nutrients as soybeans,
they are a perfect high-protein convenience food. Soy flakes
can always be substituted in recipes for soybeans.
“Soy grits: Cracked soybeans. These are a nutritious
addition to grain dishes (you can cook them along with the
grains), have a nutty texture and taste, and take only 40
minutes to cook–another good convenience food.”
Soy-related recipes include: Tofu mayonnaise (p. 57).
Tofu cream sauce. Tofu béchamel (p. 58). Morning tofu
spread or evening pudding (p. 59). Roasted soybeans [dry
roasted soynuts] (p. 60). Tamari-bouillon broth (p. 62).
Instant tamari-bouillon broth (p. 63). Simple miso soup (p.
68-69). Miso soup with buckwheat noodles (p. 70).
One chapter is titled “Grains, legumes, tofu, and
vegetables” (p. 91). Easy hiziki [hijiki] and squash dinner
with soba and soy (flakes and tamari, p. 101). Brown rice
“risotto” with soy flakes. Eggplant stuffed with rice and soy
“risotto” or risi e bisi (p. 110). Fried rice and soy grits with
vegetables (p. 114). Spicy eggplant miso sauté with bulgur.
Purple cabbage, tofu, onions, and winter squash with miso
(p. 125-26). Cabbage leaves stuffed with kasha, with
creamy tofu sauce (p. 130). Tofu cutlets (p. 131). Chilled
tofu with dipping sauces (p. 132). Teriyaki sauce (p. 133).
Tahini-tamari sauce. Miso toppings for tofu and grains
(adapted from The Book of Miso, p. 134-35). Tofu
vegetable curry (p. 136). Chinese-style tofu with vegetables
and grains (p. 138-39). Tomato sauce with soy grits (p.
205). Tofu tomato sauce. Pasta with tofu cream sauce (p.
209). Pesto with miso (p. 217). Potato, tofu, and tomato
tacos (p. 226). Tofu and poblano tacos (p. 228). Green
tomato, corn, and tofu tacos (p. 230). Tofu mayonnaise (p.
237). Green tofu dressing (p. 238). Watercress, mushroom,
and tofu salad (p. 252). Cottage cheese and tomato salad
with miso dressing (p. 256). Tofu noodle kugel (p. 279).
Note: A revised 356-page edition was published in 1986.
The author is now living in Paris (May 1985) and there is an
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added chapter of fish recipes. She has become “a more
serious fish cook...” How can a vegetarian book contain a
chapter of fish recipes? Address: Paris, France.
625. Product Name: [Textured Vegetable Protein].
Manufacturer’s Name: Industrias Covac.
Manufacturer’s Address: Alajuela, Costa Rica.
Date of Introduction: 1982?
New Product–Documentation: Letter from Robert
Folkenberg. 1983. Feb. 15. “This company, organized in
1967, is presently producing about 3 tons of TVP each
week.”
626. Product Name: [Soymilk].
Manufacturer’s Name: Industrias Covac.
Manufacturer’s Address: Alajuela, Costa Rica.
Date of Introduction: 1982?
New Product–Documentation: Letter from Robert
Folkenberg. 1983. Feb. 15. “This company, organized in
1967, is presently producing about 1,000 liters/week of soy
milk.”
627. Dominguez de Diez Gutiérrez, Blanca. 1983. Re: Work
with soyfoods in Mexico. Letters to William Shurtleff at
Soyfoods Center, Feb. 6, Feb. 12, March 1, and Aug. 10. 7
p. total. Handwritten, with signature. [Eng]
• Summary: In a typed letter dated 5 Dec. 1982 William
Shurtleff sent Blanca a new, updated draft of a history of
soy in Mexico and of Blanca’s work. “Could you please
read it again and given me your additions and corrections.
The section on your work is too long already, so please
don’t make it longer–but its really nice. Also please try to
help me in answering the enclosed questions.
Blanca was away in Paris, France, teaching yoga and
diet, so the letter was delayed in reaching her. Her three
letters are all handwritten, the first from Boston,
Massachusetts. She is on her way to teach about Ann
Wigmore’s inexpensive healing diet at a hospital in
Houston, Texas. She hopes to be back at her “spiritual
school” in Mexico teaching yoga and soyfoods in about
April. “I find that today there is no longer the same interest
that there was before in the U.S. for soya. Everybody seems
to be mad about raw food.”
The DIF has disappeared, having been absorbed by the
Dept. of Public Health. Questions: (#2) The National
Autonomous University of Mexico. (#4) Blanca left
Tepoztlan in order to reach more people, in particular low
income ones, who couldn’t come to her. (#21). In the year
1977.
Letter of Feb. 12. “I was not the founder of the Circle
Yoga de Tapasthona in Tepoztlan, Morelos; I was the
president of it. The founder was Swami Pranavananda
Saraswati from India.”
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Letter of March 1. “I have been a vegetarian for 22 years
but have not adhered to any diet in particular. Perhaps the
closest is the macrobiotic, [but] with more vegetables &
fruits. Have never consumed milk, eggs, or cheese...”
Address: Apdo. Postal 226, Jalapa, Veracruz, Mexico.
628. Shurtleff, William. 1983. Re: Thoughts on a raw-food
diet, trypsin inhibitors, Blanca’s work in Mexico. Letter to
Blanca Dominguez de Diez Gutiérrez in Mexico, Feb. 12. 1
p. Typed, with signature (carbon copy).
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
629. Folkenberg, Robert. 1983. Re: History of work with
soyfoods by the Seventh-day Adventist Inter-American
Division in Latin America. Letter to William Shurtleff at
Soyfoods Center, Feb. 15. 3 p. Typed, without signature on
letterhead.
• Summary: The first SDA food factory in South America
was Granix in Buenos Aires, Argentina, in 1938. Today
Superbom of Brazil is the largest producer, making an
estimated 30 tons/month of textured soy flour (TVP). In the
Caribbean region, Industrias Covac in Alajuela, Costa Rica,
was the first organized in 1967, followed by Alimentos
Colpac of Mexico in 1969 and Westico foods in Jamaica in
1970. Today Alimentos Colpac makes about 10 tons/week
of TVP and 3,000 liters/week of soymilk. Westico Foods
makes 2 tons/week of TVP, which is expected to increase
dramatically in the near future. Industrias Covac makes
about 3 tons/week of TVP and 1,000 liters/week of soymilk.
Alimentos Integronaturales in Montemorelos, Mexico
makes about 3,000 liters/week of soymilk. They and
Productos Icolpan in Colombia will soon start producing
TVP. Address: Inter-American Div., P.O. Box 340760 (760
Ponce de Leon Blvd.), Coral Gables, Florida 33134. Phone:
305-443-7471.
630. Hansen, Barbara. 1983. Mexican cook-in: Emphasis on
health. Border line. Los Angeles Times. March 3. p. W1.
• Summary: Marcia Zlotnik teaches adult education classes
in natural foods cookery at East Los Angeles College. “Tofu
(bean curd) may sound foreign to Mexican cooking, but that
is what Marcia urges those in her classes to put in their
enchiladas, chiles rellenos, and a timely dessert, the Lenten
bread pudding called capirotada.” Tofu is introduced “as a
high-protein, low-cost, low fat substitute for cheese.” A
large photo shows Marcia teaching about tofu. Address:
Times staff writer.
631. Dominguez de Diez Gutiérrez, Blanca. 1983. Re:
Editorial Posada and work with soyfoods in Mexico. Letter
to William Shurtleff at Soyfoods Center, May 1. 1 p.
Handwritten.
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• Summary: “At last I am in Jalapa. Just arrived. Lots of
work in store for me. Must count with [sic, on] good
collarborators, especially some one who knows about
printing & writing for the newsletter you suggest. Am
working hard on this–or rather investigating, see what I can
count on. Will write when I have more information...”
Address: Jalapa, Veracruz, Mexico.
632. Wall Street Journal.1983. How a nutritionist teaches
Mexicans to use soybeans to fortify tortillas. May 20. p. 16.
• Summary: Ruth Orellana, age 67 and a nutritionist for the
American Soybean Assoc., travels through 15 Latin
American countries with the message that soybeans offer a
cheap source of protein that can be added to almost
anything. “Mexicans eat 16 million tons of tortillas a year.
Mrs. Orellana’s goal is to persuade them to enrich the corn
product with soybeans–especially soy flour.”
633. Product Name: [Vitaleche].
Foreign Name: Vitaleche.
Manufacturer’s Name: Productora Costarricense de
Alimentos (PROCOA) (Distributor).
Manufacturer’s Address: Apartado 8-5780, 1000 San
Jose, Costa Rica.
Date of Introduction: 1983. May.
Ingredients: Nonfat dry milk (50%), sugar (34.5%), soy
flour (10%), vanilla (5%), and cinnamon (0.5%).
New Product–Documentation: Letter from John McLeod
of CARE-Honduras. 1984. July 10. During 1983 his
company made 3,400 metric tons of Vitaleche, which
contained 10% soya.
634. Soybean Update.1983. Demand focus–New bean
markets: Problems and potential (Special feature, part II).
June 27. p. 3-6.
• Summary: Six of the top ten countries that import soybean
oil from the U.S. are in Latin America. The six are (with soy
oil imports in 1,000 metric tons): Mexico 83.3, Colombia
77.0, Peru 50.0, Venezuela 46.7, Dominican Republic 41.5,
and Ecuador 40.9. Two other large soy oil importers are
Panama (20.2) and Haiti (12.8). Latin America accounts for
44.5% of all U.S. soybean oil exports. “Debt problems in
Latin America are a serious obstacle to future economic and
import growth.”
“East Europe: Hard currency shortages and political
tensions have reduced U.S. soybean and bean product
exports to East Europe.” “One bright spot is that Yugoslavia
has emerged as the number one U.S. soybean oil customer
so far this year with purchases of 142,500 tonnes as of midMay. Though it was dominating the East European market
for soybean products, the U.S. is now a residual supplier.
Brazil and Argentina are now the main suppliers.
“Mid East, North Africa:... Israel is the largest U.S. bean
importer of the group, with 81/82 purchases of 496,000
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tonnes, while Saudi Arabia is the main buyer of meal at
55,500 tonnes. The brightest prospects for near-term growth
in U.S. bean product usage are Algeria, Egypt, Morocco,
Nigeria and Tunisia.”
“Asian Subcontinent: In the 1981/82 marketing year,
Pakistan was by far the largest customer of U.S. bean oil
with purchases of 286,100 tonnes, while Bangladesh ranked
sixth with 41,500 tonnes. India was tenth with 30,900
tonnes... The Indian bean oil market is traditionally the
biggest in the world. However, subsidized bean oil sales
from Brazil have taken away the majority of the market,
with the U.S. once again assuming the role of residual
supplier.” “Market growth for soybean oil in Pakistan
remains good due to favorable credit and continued support
of PL480 credit. However, Bangladesh is becoming more
dependent on palm oil products,...” Exports of soybean meal
to Pakistan might increase due to the recent elimination of
Pakistan’s 30% import duty on soybean meal.
635. Crutchfield, Jana Heischman. 1983. Tofu: Not just for
the health of it! Jana Heischman Crutchfield, 2 Crutchfield
Park, Charlottesville, VA 22906. 169 p. Illust. Index. June.
23 cm.
• Summary: Contents. 1. Introduction: What is tofu?
Buying and handling. Recipes–2. Cocktail chatter. 3. Tidal
wave of interest in dieting. 4. Ethnic delights: Tofu southern
style, tofu Italiano, Mexican cooking, French cuisine,
Chinese inspiration. 5. Tofu in the morning. 6. Lower
calorie desserts. 7. The baker’s kitchen. 8. Natural baby
food. 9. You are the author. 10. Making your own tofu at
home. Appendix. A photo (p. 169) shows the author.
Address: Charlottesville, Virginia.
636. Eldridge, A.C. 1983. Chemical comparison of a
Mexican soybean variety with a US variety. J. of the
American Oil Chemists’ Soc. 60(6):1132-34. June. [14 ref]
• Summary: “The proximate analysis, protein, amino acid,
and fatty acid composition and flavor evaluation of mature
seeds of a commercial variety of soybeans grown in Mexico
and of one grown in the United States were compared. The
study indicated very little difference between the two
varieties.” Address: NRRC, ARS, USDA, Peoria, Illinois
61604.
637. Product Name: Pie in the Sky Tofu-Tamale Pie.
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: 6144 Bartmer, St. Louis, MO
63133.
Date of Introduction: 1983. June.
Ingredients: Filling: Light Soysage, tomatoes, tomato
paste, sunflower seeds, mushrooms, raisins, honey, herbs,
spices. For the yeast cheese: Tofu, nutritional yeast, soy
margarine, soy oil, brown mustard, apple cider vinegar,
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herbs, spices; Crust: Cornmeal, okara, whole wheat flour,
soy margarine, salt, baking powder.
Wt/Vol., Packaging, Price: 10 oz in pie tin.
How Stored: Frozen.
New Product–Documentation: Spot in Soyfoods. 1983.
Summer. p. 53. Label. Received 1988. 3.25 inches diameter.
Self adhesive. Dark purple on white. An illustration (line
drawing) shows a winged pie in front of clouds.
638. Soyfoods.1983. Wildwood’s sandwich power [Tofu
sandwiches from Wildwood Natural Foods in Fairfax,
California]. Summer. p. 42.
• Summary: “Wildwood Natural Foods has carved out a
successful market niche in the competitive Bay Area
soyfoods scene with their daily delivery of fresh tofu
sandwiches and tempeh salads. The three year old company
has built its reputation and sales volume on same-day
freshness as all products reach the stores by 12 noon on the
same day as manufacture. Wildwood’s concept, backed by
their in-house tofu shop, is eminently worth imitating in
other similarly strong retail marketplaces.
“The Wildwood shop begins bustling with sandwichmaking activity at 5 a.m. six mornings a week as about a
dozen (out of a 35 member staff) workers prepare the daily
quota of 800 sandwiches completing them by 10 when the
truckers take them down to San Francisco, about 60 minutes
drive away. With their 340 square foot steam kettle tofu
shop, Wildwood, located in Fairfax, California, produces
2200 pounds of nigari tofu every week of which one half is
used for sandwiches, the other half for distribution as bulk
tofu under the “UFO” brand name (“us feeding ourselves”).
In the busy summer months, sandwich production can easily
soar to 6000 a week; surprisingly the returns on day-old
sandwiches is only 5%.
“Under the guidance of Paul Duchesne and Bill
Bramblett, the company was launched in August 1980
[Note: Actually that was when Wildwood began
manufacturing tofu, on 8 Aug. 1980; they had incorporated
in April or May 1980]. Duchesne had been supplying Marin
County with his brown rice and tofu sandwiches since 1975
[Note: Actually since late 1977] when Bramblett suggested
they expand his concept, make tofu, and distribute a wider
line of tofu sandwiches.
“Today in mid-1983 (with partners Bramblett, Frank
Rosenmayr, and Paul Orbuch) Wildwood distributes an
impressive line of sandwiches (which retail for $2.25 each)
including Avo-Tofu, Brown Rice & Tofu, Mustard Brown
Rice & Tofu, Curry Brown Rice and Tofu, Sushi, Tofu
Steak, Supreme Bean Tempeh Burger, Hijiki Rice Pie, and
Seventh Heaven Bread. They also make prepared salads,
packaged in 12 ounce containers which retail for $2.25,
including Curry Tofu, Tofu Vegetable, Temptation, Potato,
Hummus, Tabooli, and Good Puddin’, in addition to bottled
plain and honey-vanilla soymilk. The salads are dated for 7
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days and the sandwiches for 1 although they stay fresh for 2
days.
“To service their Bay Area accounts, Wildwood employs
four drivers who ply four different routes, which often take
them further north to Santa Rosa or south to Santa Cruz.
The limit to fresh sandwich distribution, Paul Orbuch
explains, is simply how far they can be transported after
production and before 12 noon, the cut-off period as the
lunch hour business is crucial to retail sandwich sales.
“Wildwood’s distribution system also handles local
natural foods products such as Grain Dance seitan,
Evolutionary Bean’s Not Cheesecakes, and Solar Tacos
(with soy protein). Wildwood’s line, states Orbuch, is now
moving into supermarkets, their Brown rice and Tofu
sandwich accounts for 30% of total sandwich sales, and
their products are handled by at least two area college lunch
concession stands. Wildwood has been noted for their novel
pedal-powered Tofumobile which they use in the
summertime to bicycle sandwiches around to stores in
trendy Marin County.”
639. Soyfoods.1983. The soyfoods industry on display [at
Natural Foods Merchandiser Expo in Anaheim, California
and Whole Life Times Expo in San Francisco]. Summer. p.
7.
• Summary: Sixteen soyfoods companies exhibited at
Anaheim to 7,600 paying visitors. “Six soyfoods companies
shared an official Soyfoods Association booth, where they
retailed their own products and provided liberal tasting
samples as well. Participants included Legume Inc. (tofu
pizza, tofu lasagna), Farm Foods (Ice Bean, in cones),
Quong Hop (tofu burgers, tofu canolli, soymilk), Sonoma
Specialty Foods (tofu salads, tofu cheesecakes), Laughing
Moon (vegetable tofu turnovers), and San-Jirushi
International (samples of San-J Real Tamari). The
Association booth, one of 10 food catering booths at the
Expo, was ‘packed solid through the whole show,’ reports
Farm Foods’ Robert Tepper.”
“William Shurtleff gave a one hour speech and slide
presentation on soyfoods to an enthusiastic audience.”
Other interesting companies include: Pacific Tempeh,
Light Foods, Essential Foods, Garden of Eatin’, Living
Lightly, Kibun, Westbrae Natural Foods, Edward & Sons,
Cedarlane Foods, Morinaga, Worthington Foods.
Interesting products: Light Links tofu “hotdogs,”
Ravioli, Tofumale Tamale, Tempehroni Pizza, Chili Con
Tempeh, Tempeh Enchilada.
Photos (without captions) show: (1) Danielle Lin of
Laughing Moon. (2) Steve Snyder of Hinode. (3) The
Morinaga booth, with Mr. Seishiro Ikegami.
640. Fargo, Charlyn. 1983. Soy-food firm takes aim at
diverse markets. Crain’s Chicago Business. July 17. p. 3,
43.
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• Summary: About: Spectrum Foods, Global Foods, Royal
American Co., and Carl Hastings. “When floods hit
Houston [Texas] and New Orleans [Louisiana] this spring,
Global Foods [of Decatur] came to the rescue. Through the
American Red Cross, the company supplied tasty, low-cost
meals to the flood victims, including chili, beef stroganoff,
Mexican dinners and a sweet-and-sour Oriental dish...
Soybeans are the basic ingredient in all the company’s
instant entrees.
“Global is one of three companies run by local
entrepreneur Carl Hastings under the corporate umbrella
Spectrum Foods. Each division aims at a different market:
Global is targeting charitable organizations; Royal
American Co. sells directly to consumers, and the brandnew Continental Food Assn. plans to cultivate the
institutional (nursing homes and penal institutions) and
export markets, particularly Saudi Arabia and Greece.
“The dynamic Mr. Hastings–who earned a doctorate in
food science from the University of Illinois–has built
Spectrum into a profitable, $11-million retail sales empire
since leaving A.E. Staley Manufacturing Co. in February
1982. He started Spectrum with $1 million in capital
provided by 25 investors. The company, which has 125
employees, uses a direct selling method similar to that of
Amway Corp. Distributors–25,000 in the 50 states, Puerto
Rico and Guam–invite prospects into their homes for tasting
parties. A.E. Staley supplies the company with raw soyprotein concentrate, and Spectrum handles production of the
meals...
“Though ADM isn’t involved in direct sales of soy-food
products, it does sell soy-protein concentrate to an East
Coast retailer, General Nutrition Corp. Mr. Hastings hopes
to double revenues during the second year of operation...
Sales to vegetarians and health-conscious consumers look
promising. But real growth is expected from the institutional
market and the new international division.”
641. Dominguez de Diez Gutiérrez, Blanca. 1983. Re: Work
with soyfoods in Jalapa, Mexico. Letter to William Shurtleff
at Soyfoods Center, July 20. 1 p. Handwritten.
• Summary: When your book on soya history “is published
I would like very much to purchase several. Please tell me
where it is available. It will be a great help for me spreading
the use of soya, as now the government is really making an
effort to have it planted and consumed, f course in some
states more than others. It will serve me as an introduction,
so I think it shall be God sent in many ways.
“Have thought a lot about your osteoporosis. How are
you? I think it would be better for babies to have both cow
& soya milk if their parents can afford it & pure soya milk
in case they are very poor. Milk from cows has become a
luxury, also meat, so soya more than ever will be a means of
survival, although I still worry about the calcium. Have
thought of including egg shell pulverized.
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“Have not forgotten the newsletter. Am getting ready for
it. What in particular would you like published. I think now
we could include lots of information from your books,
history book & soya news in Mexico. A lot of things are
happening.” Address: Apdo. Postal #226, Jalapa, Veracruz,
Mexico.
642. Shurtleff, William. 1983. Re: History of Soybeans and
Soyfoods. Thoughts on Blanca’s possible newsletter in
Mexico. Letter to Blanca Dominguez de Diez Gutiérrez in
Mexico, July 28. 2 p. Typed, with signature (carbon copy).
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
643. Hinode Tofu Co. 1983. Hinode summer series of tofu
recipes (Leaflet). Los Angeles, California.
• Summary: The 8 color recipes include: Fruit Smoothies,
Tofu Cheese-less Pie, Fruit Salad with Tofu Dressing,
Broccoli a la Hollandaise, Tofu Crab Quiche, Tofu Banana
Nut Bread, Enchilada Tofu Casserole, Minestrone Soup.
Address: 526 Stanford Ave., Los Angeles, California 90013.
644. Jackobs, Joseph A.; Staggs, M.D.; Erickson, D.R.
1983. International soybean variety experiment: Seventh
report of results, 1979. INTSOY Series No. 24. viii + 211 p.
July. (College of Agric., Univ. of Illinois at UrbanaChampaign).
• Summary: In the ISVEX trials, soybeans were tested in
the following countries: Afghanistan, Algeria, Argentina,
Bangladesh, Bolivia, Burma, Chile, China (Taiwan, ROC),
Colombia, Cuba, Czechoslovakia, Ecuador, Egypt, Ethiopia,
Fiji, French Guiana, Gambia, Ghana, Guatemala, Guinea,
Iraq, Korea, Malawi, Malaysia, Mexico, Morocco, Nepal,
Pakistan, Paraguay, Peru, Philippines, Portugal, Puerto
Rico, Rwanda, Somalia, Sri Lanka, Sudan, Syria, Tahiti,
Thailand, Turkey, United States, Zaire, Zambia, Zimbabwe.
Note: This document contains the second earliest clear
date seen for soybeans in Guinea, and the cultivation of
soybeans in Guinea (1979, probably in May). Sixteen
varieties were tested at Foulaya. CH-3 gave the highest
yield, 2,690 kg/ha. The source of these soybeans was
INTSOY (at the University of Illinois, USA) for ISVEX
trials. Address: College of Agriculture, Univ. of Illinois,
Urbana-Champaign.
645. Smith, R.S.; Judy, W.H.; Stearn, W.C. 1983.
International inoculant shipping evaluation. INTSOY Series
No. 23. 25 p. July. (College of Agric., Univ. of Illinois at
Urbana-Champaign).
• Summary: Contents: Introduction. Materials and methods.
Results and discussion. Summary. Appendixes: A. IISE
instruction sheet. B. IISE data sheet. C. IISE laboratory
sheet. D. Cooperators participating in IISE (directory).
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“In 1973, the International Soybean Variety Experiment
(ISVEX) was initiated by INTSOY as the first element in
the genetic improvement program.”
“The International Inoculant Shipping Evaluation (IISE)
trial was conducted in order to evaluate the quality of
granular soybean inoculant after it was exposed to shipping
and storage conditions during international transport. Stress
factors such as high temperature, loss of moisture, time, and
exposure to sunlight decrease the quality of inoculants by
reducing the number of viable rhizobia bacteria” (p. 1).
“A total of 160 IISE units were set to cooperators in
tropical and subtropical countries.” 76 of these were
returned by cooperators, as requested, to the INTSOY
laboratory in Puerto Rico. The quality of the inoculant,
which initially contained 1.0 x 109 [=1 billion] R. japonicum
cells per gram, decreased during shipment. “The rhizobia
population in 88 percent of the samples decreased to a level
between 1.0 x 107 [=10 million] and 9.9 x 109 [=90.9
million] cells per gram. However it was estimated that a
granular soil inoculant with a population of 1.0 x 107 cells
per gram would deliver more rhizobia than would a seedapplied powder inoculant with a population of 1.0 x 108
[=100 million] cells per gram. This suggests that most of the
returned samples, when used as granular soil inoculants,
would provide sufficient rhizobia to nodulate soybeans
under favorable growing conditions even after being
stressed by time, temperature, and desiccation” (p. 12-13).
Cooperators listed in the directory include those in the
following countries: Africa: Algeria, Botswana, Ethiopia,
Gambia, Ghana, Malawi, Morocco, Somalia, Sudan,
Tanzania, Zambia, Zimbabwe. Meso-America: Belize,
Cuba, Guatemala, Mexico, Puerto Rico. Middle East: Iraq,
Syria, Turkey. Address: College of Agriculture, Univ. of
Illinois, Urbana-Champaign.
646. Tribelhorn, Ronald E. 1983. University of Colorado
LEC program (Interview). SoyaScan Notes. Aug. 5.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Among low-cost extrusion cookers, the InstaPro is best for texturizing soy; the Brady can’t do it, nor can
it make full-fat soy flour. The LEC program is still being
funded by U.S. AID, so the program can still provide
services. However they are doing relatively little product
development work. The active program research ended in
about 1980 with the publication of LEC-10. This was the
last of the ten LEC publications. LEC-7, the proceedings of
the Tanzania symposium in Jan. 1979, is the best summary
of worldwide work with LECs to date. The LEC program
has a newsletter; Ron will send back issues to Soyfoods
Center and put us on the mailing list.
LECs are cost effective at outputs of 1 ton/day or less.
Wenger extruders and Anderson International machines
become cost effective at outputs of more than 1 ton per day.
All of the existing plants basically make cereal-soy blends
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for use as weaning foods or foods for school-age kids.
Therefore, government funds support most of the plants.
Of their various programs, by far the most successful
was the Sri Lanka program, featuring Thriposha. The Costa
Rica program has also been successful and made rapid
growth. The Guyana program, in operation since Dec. 1980,
is presently very successful; their LECs can’t make enough
product to fill the demand. They are making it so
inexpensively that many people in addition to the target
group are also using it. Bolivia represented a combination of
private and public funds; Ron does not know if it is still in
operation. Ecuador started in the fall of 1982. In Chihuahua,
Mexico, the two plants have been very successful. An LEC
plant is also in operation in Thailand. Ron’s main work now
is stabilizing ran bran before oil extraction. Address:
Colorado State Univ., Fort Collins, Colorado.
647. Mermelstein, Neil H. 1983. Soy-oats infant formula
helps fight malnutrition in Mexico. Food Technology
37(8):64-72. Aug.
• Summary: Contents: Introduction. The benefits of
Soyaven. The product (incl. the formula, nutrient analysis,
and photo of the container). The process (totally dry; the
soybeans are cooked at 320ºF for about 90 seconds in a
low-cost extruder that generates heat by friction). The
development (history of the concept and product from
March 1978). Photos of key people involved in the
development of the product (incl. Dr. Francisco R. del Valle,
Dr. Hector Bourges, Joaquin Ponce Aguirre) and of the
PADSA plant. Other products. “The development and
commercialization of Soyavén, a nutritious, low-cost infant
formula that is helping to alleviate malnutrition in Mexico,
has earned the 1983 Food Technology Industrial
Achievement Award... This year, the award is presented to
Fundación de Estudios Alimentarios y Nutricionales, A.C.
(Food and Nutrition Studies Foundation, hereinafter
referred to as Fundación) and Productos Alimenticios
Delicias, S.A. de C.V. (Delicias Food Products, hereinafter
referred to as PADSA). Both organizations are located in
Chihuahua, Mexico’s largest state. Fundación is located in
the city of Chihuahua, the state capital, and PADSA is
located in the city of Delicias, 50 miles to the south, in one
of the state’s most important agricultural districts.
Fundación was founded in October 1980... PADSA,
established in 1977, manufactures and distributes Soyavén
throughout Mexico... Soyavén is a powdered infant formula
based on soy and oats (soya and avena in Spanish).”
Commercial production of Soyavén began in July 1979.
In November 1981, Soyavén was presented the National
Bank of Mexico’s 1980 Science and Technology Award for
its value in fighting malnutrition in Mexico. Soyaven sells
for about half the price of the least expensive milk-based
infant formulas in subsidized Conasuper stores. Currently
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48,000 cans per month are being sold throughout Mexico,
most in Mexico City. Address: Assoc. editor.
648. Keating, Bern; Weil, Robert. 1983. The Chihuahua
program: An application of low-cost extrusion technology.
Washington, DC: U.S. Agency for International
Development. 12 p. Preface by Martin J. Forman. 28 cm.
• Summary: Contents: Overview (incl. CIATECH = Centro
de Investigaciones y Asistencia Tecnologica de Estado de
Chihuahua, A.C.). The technology (“Armando Camacho,
Director of CIATECH, first saw soybean extrusion with the
low-cost Brady extruder in Costa Rica. He visited Colorado
State University to consult with U.S. engineers...”). Program
genesis–The plant at Delicias (good history, incl.
CONASUPO). The plant at Cuauhtemoc (established 18
months after the first plant). Albachisa (pilot milk
reconstruction plant completed in the fall of 1979). Other
activity. Outreach and technology dissemination. Success
factors. Conclusion. Address: 1. Technical writer; 2.
Member, Nutrition and Agribusiness Group, USDA.
649. Plenty USA. 1983. If we share there is more than
enough to go around... Plenty (Brochure). Summertown,
Tennessee: Plenty. 12 panels. Sept. 28 cm.
• Summary: This brochure, containing many photos,
describes the activities of Plenty USA and Plenty Canada
(R.R. 3, Lanark, Ontario, Canada K0G 1K0) worldwide,
including Guatemala and the Caribbean. It is accompanied
by a cover letter from David Purviance, Director, dated 10
September 1983.
Photos show: (1) Plenty volunteers in Solola,
Guatemala, working on a water project. (2) A Mayan
woman, in traditional Mayan dress, grinding soybeans on an
ancient tool, the metaté. (3) Two young girls in Solola
enjoying soy ice cream from Plenty’s soy dairy. “A one-cup
serving provides 20% of a child’s recommended protein
allowance.” The Village Technology Training Center in
Lesotho, with solar panels.
Note 1: This is the earliest document seen (July 2004)
concerning Plenty International (called Plenty USA in the
early days).
Note 2: This is the earliest document seen (July 2004)
that uses the term “Plenty USA.” Address: 156 Drakes
Lane, Summerton, Tennessee 38483.
650. Isralow, Sharon. 1983. Beyond better nutrition: A
close-up of potential multiplier effects of food aid,
combined with other development resources, in Costa Rica.
Horizons. Oct. p. 22-27.
• Summary: Discusses Costa Rica’s first soybean
processing plant, located on the outskirts of San Jose and
run by CARE; it makes soy flour then processes it into
Vitaleche (a soy & nonfat dry milk beverage), Frescorchata
(a corn-soy-milk blend), Masarina (a corn-soy flour used to

183

extend meat or make empanadas and tortillas), or, on a
smaller scale, Nutrisoy (a beverage made from soy and
milk). “Four years ago, CARE started operating the plant
with $318,000 of its own money and a $500,000 AID grant.
The Costa Rican Ministry of Health provided the land.
Operating expenses, initially financed from the Costa Rican
government treasury, now come from funds generated
through P.L. 480 sales. Last year the plant broke even for
the first time.
“Originally set up to supply a nationwide supplemental
feeding program, the project has come a long way since its
beginning in 1976... Meanwhile, as the plant’s technology
evolves, plans are being made to transfer the operation to a
private Costa Rican company, probably by the end of fiscal
1984.”
“The plant employs 25 Costa Ricans, trained in plant
operations by Colorado Sate University (CSU)... Key
CARE staff in Costa Rica–former Country Director Justin
Jackson and John McLeod, deputy director of CARE’s
Costa Rica office, and George Menegay–all have experience
setting up food processing plants in other developing
nations.”
651. Shurtleff, William; Aoyagi, Akiko. 1983. History of
soy flour, grits, flakes, and cereal-soy blends. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 128 p. Dec. 24.
Unpublished typescript.
• Summary: A comprehensive history of the subject.
Contents: Part I: What are soy flour, grits, flakes, and
cereal-soy blends? Introduction: Developed in the West,
difference from roasted soy flour. Soy flour. Soy grits and
flakes. Cereal-soy blends = soy-fortified blended foods.
Etymology and nomenclature: German, French, U.S.
English, U.S. whole soy flour, British English. Overview of
world soy flour history. Part II: History of soy flour, grits,
and cereal-soy blends in Europe and Australia. The early
years (1767 to 1899). 1900 to 1919. Between two wars
(1920-1939). 1940-1959. 1960 to 1983. Part III: History of
soy flour, grits, flakes, and cereal-soy blends in the USA.
The early years (1767-1919). 1920 to 1939. The 1940’s and
World War II. 1960 to 1980’s. Food for Peace Program.
Low cost extrusion cookers. Soy flour, grits, and flakes in
America. Part IV: History of soy flour, grits, and cereal-soy
blends in Canada. Part V: History of soy flour, grits and
cereal-soy blends in Asia. Introduction. Bangladesh. China.
India. Indonesia. Japan. Korea. Philippines. Sri Lanka.
Taiwan. Thailand. Vietnam. Part VI: History of soy flour,
grits, and cereal-soy blends in Latin America. Introduction.
Bolivia. Brazil. Chile. Colombia. Costa Rica. Ecuador.
Guatemala. Guyana. Mexico. Paraguay. Peru. Venezuela.
Part VII: History of soy flour, grits, and cereal-soy blends in
Africa. Introduction. Ethiopia. Ghana. Kenya. Nigeria.
Rwanda and Burundi. South Africa. Tanzania. Uganda.
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Zimbabwe. Part VIII: History of soy flour, grits and cerealsoy blends in the Middle East.
Note: This is the earliest English-language document
seen (July 2003) with the term “cereal-soy blends” in the
title. Address: Lafayette, California. Phone: 415-283-2991.
652. Product Name: [Soya Pac, and Tortaleta {Textured
Soy Protein Meat Analogs}].
Manufacturer’s Name: Alimentos Colpac.
Manufacturer’s Address: Km 13 Carratera Huatabampo,
Apartado No. 502, Navojoa, Sonora, CP8500, Mexico.
Date of Introduction: 1983.
New Product–Documentation: Soya Bluebook. 1983. p.
62.
653. Jimenez-Gallegos, Maria del Socorro. 1983. Estudios
del efecto de la adicion de peroxido y de leche de soya a
leche de vaca sobre la calidad del queso fresco [Studies on
the effect of adding peroxide and soy milk to cow’s milk for
the quality of fresh cheese]. Thesis. Universidad de San
Carlos de Guatemala. 84 p. Illust. [Spa]*
654. Nieto-H, Jorge. 1983. La investigación agrícola de la
soya en el trópico húmido de Mexico [Agricultural
investigation of the soybean in the humid tropics of
Mexico]. In: INTSOY, Reunion Latinoamericana sobre
Mejoramiento de Soya. Urbana, Illinois: University of
Illinois. INTSOY Project Reports. [Spa]*
• Summary: Mexico is the largest importer of soybeans in
Latin America; about 1.7 million tonnes were imported in
1985. Production increased from about 25,000 ha in 1965 to
about 350,000 ha in 1975 and has since remained static. The
majority of the production comes from the northern states of
Sinaloa, Sonora, and Chihuahua. In this region the crop is
grown under irrigation. Other states where the crop is
grown include Chiapas, Tamaulipas, and Campeche.
655. Product Name: Pacific Soy Soysage (Mild Italian
Style, Spicy Mexican Style).
Manufacturer’s Name: Pacific Soyfoods.
Manufacturer’s Address: 6644 Sexton Dr., N.W.,
Olympia, WA 98502-9551. Phone: 206-866-9661 or 206866-9246.
Date of Introduction: 1983.
Wt/Vol., Packaging, Price: 8 oz. or 16 oz.
New Product–Documentation: Product with Label
purchased in Berkeley, California. 1988. Aug. 30. Listed in
Fowler Brothers’ catalog. 1991. Jan. p. 64. 5 products in 3
flavors.
Talk with Peter Lesser of Northwest Natural. 1991. Feb.
8. These two flavors of Soysage were introduced in 1983.
656. Product Name: Tempeh-Taco.
Manufacturer’s Name: Soyplant Co-op Inc. (The).
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Manufacturer’s Address: 211 East Ann St., Ann Arbor,
MI 48104. Phone: (313) 663-8638.
Date of Introduction: 1983.
Ingredients: Tempeh, tomatoes, tomato sauce, soy sauce,
peanut oil, sesame oil, garlic, molasses, spices.
Wt/Vol., Packaging, Price: 12 oz.
New Product–Documentation: Label in Soy Plant
scrapbook from about 1983. 3 by 2 inches. Red on white. 12
oz.
657. American Soybean Assoc. 1983. Human Nutrition
Center offers short courses on soybean nutrition. Checkoff
Successfile. Latin America #502. 1 p.
• Summary: ASA’s Human Nutrition Center (HNC) staff,
headed by Ruth Orellana and cooperating with universities
and technical schools, in now teaching university short
courses. “In Baja California, Mexico, the state government
has not only hired an HNC-trained nutritionist but also 8
technicians to promote soy. Four tortilla factories there are
now fortifying [their] mix with 8% whole soybeans.” The
program began in Jan. 1982. A photo shows Ruth Orellana
teaching a short course on soybean nutrition. Address: St.
Louis, Missouri.
658. American Soybean Assoc. 1983. Human Nutrition
Center increasing human consumption of soy products in
Mexico. Checkoff Successfile. Latin America #501. 2 p.
• Summary: ASA’s Human Nutrition Center (HNC) was
established in Feb. 1980 in Mexico City to promote the use
of soybeans in the human diet. Since that time, human
consumption of soy in Mexico has increased 30%, and is
expected to double by 1985. A photo shows Ruth Orellana,
director of the HNC. Address: St. Louis, Missouri.
659. Bressani, Ricardo. 1983. World needs for improved
nutrition and the role of vegetables and legumes. Asian
Vegetable Research and Development Center, Publication
No. 83-185. 22 p. (Taiwan). [37 ref]
• Summary: Includes tabulated data on the amino acid
pattern, and crude and true protein contents of sprouts, plus
other beans and vegetables. Address: INCAP, Guatemala.
660. Dominguez de Diez Gutiérrez, Blanca. 1983.
Germinados: El alimento mas perfecto y completo [Sprouts:
The most perfect and complete food]. Mexico City:
Editorial Posada. 160 p. Illust. 20 cm. Series: Biblioteca
Natura. [8 ref. Spa]
• Summary: Contents: Part I. 1. Seeds in the history of
humanity. 2. Sprouts, an introduction. 3. Sprouts for
children. 4. Groups of sprouts (there are 7 groups; soy,
garbanzo, corn, and dry peas (chicharos secos) are in the
group). “Large seeds and extra strong/tough/hardy.” 5.
When are sprouts ready for use? 6. The surprise grasses
held for us.
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Part II. Recipes. Smoothies (Batidos o Licuados),
Salads, soups, main dishes or entrees (platos fuertes),
breads and biscuits. Appendix (Enzymes in sprouts,
metabolism of starch, protein in sprouts, vitamins in sprouts,
metabolism of lipids, production of excessive mucus, on the
soaking water for sprouts, do not use seeds treated with
chemicals, new method for soy sprouts, parboiling and
cooking, storage). Bibliography. Address: Mexico.
661. Plenty International. 1983. Caribbean islands: Another
rotten day in Paradise (Leaflet). Summertown, Tennessee. 1
p. Front and back. 3 panels each side. Undated. Illust. 28
cm.
• Summary: A map shows the proposed voyage of the ship
Fri (rhymes with “Free”), a 105-foot sailing ship, from
northern Florida, through the Caribbean, then back to home
port. They plan to visit St. Vincent, St. Lucia, Dominica,
Antigua, and Haiti. “And in the long run: Food selfsufficiency can happen on these islands. Plenty soy
technicians will stay to help local farmers grow and process
soybeans into protein-rich foods such as soy milk, tofu and
soy ice cream. This will help fill the need for protein in their
diet.”
A postcard, printed with blue ink on white, requests
donations for: Caribbean project. Guatemalan refugee fund.
Wherever needed. “$5 included to mail me–Guatemala: A
Commentary on Human Rights.”
Note: This cruise stirred up considerable controversy
concerning appropriate use of limited funds. Address:
Summertown, Tennessee.
662. Silvera, G.A.; Baruco, C.; Gonzalez, A. 1983? Guia
para la produccion de la soya [Guide to the production of
soyabean]. Agro (Dominican Republic) 11(92):23-26, 36.
Undated. [7 ref. Spa]*
Address: Instituto de Investigacion Agropecuaria de
Panama, Panama City, Panama.
663. Food Engineering.1984. American shoyu: Like pizza,
tacos, kielbasa and Danish. Jan. p. 47.
664. Henderson, Sybil. 1984. Sybil’s guide to tofu the
American way. Henderson Associates, 6057 Melrose Ave.,
Los Angeles, CA 90038. 32 p. Jan. Illust. No index. 16 cm.
• Summary: Contents: Introduction. What is tofu? How to
buy and store? Basic preparation. Deep-fried tofu. Recipes–
Salads and dressings. Main dishes. Drinks. Desserts. An
attractive color photo on the cover of this booklet shows 8
tofu dishes: Tropical fruit compote. California pudding or
drink. Triple threat cheese cake. Salad. Green goddess
dressing. Ole’ Mexican dressing. Dill dressing. Tofu
mushroom tarts. Address: 6057 Melrose Ave., Los Angeles,
California.
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665. Del Valle, F.R. 1984. Re: History of Productos
Alimenticios Delicias, SA, in Chihuahua, Mexico. Letter to
William Shurtleff at Soyfoods Center, Feb. 15–in reply to
inquiry. 2 p. Typed, without signature. [Eng]
• Summary: Includes a table showing production of five
products (in metric tons) from 1978 to 1983: PADSA fullfat soy flour, Soyaven, ALBACHISA soy products,
ALMESA soy products. PADSA is the most important of
these with production reaching a peak of 2,190 metric tons
in 1981. Address: Chihuahua Center for Research and
Technical Assistance, Calle 15 No. 305, Chihuahua,
Mexico.
666. Jackobs, Joseph A.; Smyth, C.A.; Erickson, D.R. 1984.
International soybean variety experiment: Eighth report of
results, 1980-1981. INTSOY Series No. 26. xi + 234 p. Feb.
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in
the following regions and countries: (For the years 1980/
1981): Algeria, Argentina, Azores, Bangladesh, Bhutan,
Bolivia, Brazil, Brunei, Burundi, Cameroon, Chile, China
[actually AVRDC, Shanhua, Taiwan], Colombia, Costa
Rica, Czechoslovakia, Ecuador, Egypt, Ethiopia, Fiji
Islands, French Guiana, Gabon, Ghana, Guatemala, GuineaBissau, India, Indonesia, Iraq, Korea, Lesotho, Liberia,
Libya, Madagascar, Malaysia, Mali, Mauritius, Mexico,
Morocco, Mozambique, Nepal, New Caledonia, Pakistan,
Panama, Paraguay, Peru, Philippines, Portugal, Puerto Rico,
Rwanda, Saudi Arabia, Somalia, Sri Lanka, Sudan,
Surinam, Tanzania, Thailand, Turkey, United States, Upper
Volta, Uruguay, Vietnam, Zaire, Zambia, Zimbabwe.
(For the year 1979): Belize, Pakistan, Turkey, Vietnam.
Note 1. This is the earliest document seen (Feb. 2006)
concerning soybeans in Guinea-Bissau, or the cultivation of
soybeans in Guinea-Bissau.
This document contains the earliest date seen for
soybeans in Guinea-Bissau, or the cultivation of soybeans in
Guinea-Bissau (21 May 1981). Sixteen varieties were tested
at Granja Prabis, Bissau. ICA Tunia gave the highest yield,
1,225 kg/ha.
Note 2: This document contains the second earliest date
seen (Feb. 2006) for the cultivation of soybeans in Brunei
(19 May 1981). Sixteen varieties were tested at Biray
Research Station by cooperator W.T.H. Peregrine. UFV-1
gave the highest yield, 2,577 kg/ha.
Note 3: This is the earliest document seen (Feb. 2006)
that describes soybean variety trials in Bhutan. On 30 April
1980 sixteen varieties were planted under the supervision of
Mr. Heinz Burgin at the Rural Development Project
Demonstration Farm, Bumthang, Bhutan. DeSoto gave the
highest yield, 729 kg/ha. The source of all these soybeans
was INTSOY for ISVEX trials.

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
667. Shurtleff, William; Aoyagi, Akiko. 1984. History of
soy protein concentrates, isolates, and textured soy protein
products. Soyfoods Center, P.O. Box 234, Lafayette, CA
94549. 25 p. March 4. Unpublished typescript.
• Summary: A comprehensive history of the subject.
Contents: Definition of types of products. Part I: History of
modern soy protein products from origin to 1964. Soy
protein isolate: Tofu, Nagel in New York 1903, Beltzer in
1911, Ajinomoto in 1919, Cone and Brown patent in 1928,
Glidden (first plant in U.S. for production of industrial
grade soy protein isolate) in 1935, first study of use of soy
isolates in food (Woodruff at University of Illinois, 1938),
Glidden first company in the West to produce a soy protein
isolate for use in food (1939, enzyme-modified), Glidden
first with large-scale production of non-enzyme modified
isolates (1957), Worthington Foods introduced Soyamel in
1952 (first soymilk based on isolate). Soy protein
concentrates: First developed and introduced in Germany in
1925, first commercial food-grade concentrates and first
patent from Griffith Laboratories in 1959. Textured soy
protein products: Developed in China 1,000 years ago,
made from tofu or yuba, earliest Western meat analogs
developed by John Harvey Kellogg about 1896 (without
soy), first synthetic industrial protein fiber (Lanital, made
from casein) introduced in Italy 1936, first industrial (nonfood) soy protein fibers in 1938 from Robert Boyer of Ford
Motor Co. (used for upholstery), Boyer got patent for use in
food (1951), rights purchased by Worthington, Dr. Harry
Miller’s soya loaf in 1939, Worthington first to produce a
meat analog based on spun soy protein fibers in 1960,
textured soy flour (TSP or TVP) introduced as food
ingredient in U.S. in 1964.
Part II: History of modern soy protein products in the
U.S. from 1965 to 1981. 1964 Belden report from Harvard
Business School Protein Paradox. Commercial Protein
Foods Studies Program of the U.S. Agency for International
Development (AID) encouraged U.S. firms to develop
protein foods for the Third World in 1967. General Mills
Bac-O’s test marketed 1966. Producers. February 1971
breakthrough when USDA authorized use of TVP in school
lunch programs. 1972 Soybeans. Chemistry and Technology,
edited by Smith and Circle, contained all the research on
nutrition and processing up to that time. 1973 high beef
prices led to beef-soy retail blends. Appearance of TSP
cookbooks, starting in 1971. First World Soy Protein
Conference held in Munich, Germany, in 1973. In 1974
Miles Laboratories/Worthington Foods introduced
Morningstar Farms meat analogs, the first soy protein meat
analog entrees marketed to mainstream America. Textured
soy concentrates and other concentrate developments. New
developments with isolates. New flavorings. New textured
soy flour development. 1978 Keystone Conference on soy
protein and human nutrition sponsored by Ralston Purina.
Problems with government regulation.
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Part III: History of modern soy protein products outside
the U.S. and Europe (1960-1981): Japan. China. Other Asia:
Philippines, India, Sri Lanka. Latin America: Colombia,
Mexico. Address: Lafayette, California. Phone: 415-2832991.
668. Jones, Irmarie. 1984. Tofu’s time has come: Local soy
dairy turns out 45,000 pounds a week. Recorder
(Greenfield, Massachusetts). March 7. p. 15.
• Summary: “Tomsun Tofu is now making an herb tofu, to
use in Italian and French dishes and a spicy tofu for Oriental
and Mexican dishes. The herb tofu has tarragon, thyme,
oregano and basil already in it, giving it a sweet, light taste.
In the spicy tofu you’ll find cumin and coriander, giving it a
heartier taste... We have also added calcium... Now four
ounces of firm Tomsun Tofu contains the equivalent of eight
ounces of cow’s milk, without the cholesterol.” Contains
two tofu recipes: Oriental Tofu omelet, and Tofu sloppy
joes. A photo shows Madeline Fox and her daughter.
Address: Staff reporter.
669. Dominguez de Diez Gutiérrez, Blanca. 1984. Re: Work
with soyfoods in Mexico. Letter to William Shurtleff at
Soyfoods Center, April 2. 1 p. Typed, with signature.
• Summary: Thank you for the two beautiful books.
“Continue with my struggle in this country where the
tensions get worse as everything becomes more difficult and
prices go up unceasingly. The Social Security let me down
for the soya meeting I hope to organize and they would
sponsor. A change in director and the program changes.
There is no set course, the same with the soya bulletin. I
was counting on the Secretaría de Agricultura, the directors
changed with the new president and everything changes.
And I do not have time to go around making friends or with
the new people or socializing, etc. My work alone goes very
well. With my own institution hope to make more progress.
Soya is needed more than ever; but the promotion for its
planting is the most important, for it is being imported, and
if it gets so expensive my classes will defeat its purpose.”
Address: Apartado Postal 21140, Mexico, D.F. 04000,
Mexico.
670. Ponce Aguirre, Joaquín. 1984. Re: Companies
producing soyfoods in Chihuahua state, Mexico. Letter to
William Shurtleff at Soyfoods Center, May 24–in reply to
inquiry. 2 p. Typed, with signature on letterhead. [1 ref. Spa;
eng+]
• Summary: Gives the name, address, and location on a map
of seven organizations making or researching soyfoods in
Chihuahua state, Mexico: PADSA, CIATECH,
ALBACHISA, ALMESA, ICHIDN, Fundacion de Estudios
Alimentarios y Nutricionales, Productos Alimenticios DYN,
S.A. (DYN Food Products). All but two are located in

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
Chihuahua city. PADSA is in Delicias City; ALMESA is in
Cuauhtemoc city.
On page 2 is a directory of 4 additional companies that
make soyfoods in Mexico: (1) Industria de Alimentos, S.A.
(2) Nutricasa, S.A. (3) Alimentos Col Pac, S.A. (4) La
Corona Aceitera, S.A. Address: General Manager, PADSA,
Productos Alimenticios Delicias, S.A., Apartado Postal 376,
Zona Industrial, Cd. Delicias, Chihuahua, Mexico. Phone:
(147) 2-30-93.
671. Cunningham, Isabel S. 1984. Frank N. Meyer: Plant
hunter in Asia. Ames, Iowa: Iowa State University Press.
xviii + 317 p. Illust. (31 black-and-white photos). General
index. Taxonomic index. 24 cm. [70 ref]
• Summary: An extremely well researched and well written
book about America’s greatest and most colorful plant
explorer, who introduced many soybean varieties to the
USA. These include: PI 19184 and PI 19186, both received
by the USDA in Aug. 1906.
Contents: Maps. Preface. Acknowledgments. Setting the
stage: 1. The past is prologue. 2. In the beginning. 3.
Rendezvous with destiny. The first expedition: 4. Stranger
in China. 5. The first winter. 6. Journey to the north. 7. The
journey continued. 8. Assignment to the Wu Tai Shan. 9.
The riches of Shantung (Shandong). 10. A harvest for
America. 11. A plant explorer at home. The second
expedition: 12. Europe revisited. 13. Bridge to Asia. 14.
Delay and frustration. 15. Privation and postponement. 16.
The Tien Shan. 17. The Altai Mountains. 18. The alfalfa
project. 19. The Volga to the Potomac. 20. Interlude in
America. The third expedition: 21. Peking (Beijing) via
Siberia. 22. A delayed journey. 23. The long march begins.
24. The border of Tibet (Xizang). 25. Lanchow (Lanzhou)
and return. 26. Departure via Chekiang (Zhejiang). 27.
Home by a southern route. The fourth expedition: 28.
Peking (Beijing) via Japan. 29. Terra sancta. 30. The wild
pears. 31. Impasse in Ichang (I-ch’ang or Yichang).
Journey’s end: 32. Aftermath. 33. His contemporaries speak.
34. Meyer’s legacy today. 35. Envoi. Appendixes: A.
Meyer’s plant introductions. B. Meyer germplasm available
today. C. Recipients of the Meyer Medal. Notes.
Bibliography.
“Ever since Marco Polo’s return from fabled Cathay [in
1295] Westerners had longed for the horticultural treasures
of China, where earth’s richest flora had survived untouched
by the Third Ice Age that had covered much of Europe and
North America. The Chinese government, however, had
limited foreigners for centuries to the open ports of Canton
and Macao. After the Opium Wars of the 1840s resulted in
greater privileges for Westerners, Robert Fortune, a Scottish
plant hunter, spent nineteen years near the treaty ports,
occasionally managing to travel two hundred miles into the
interior disguised as a Chinese beggar with shaved head and
pigtail. Later, amateurs like the French missionary-botanist

187

Father Armand David and the Irish consular official Dr.
Augustine Henry collected dried herbarium specimens of
many new plants, revealing the richness and variety of
China’s flora.”
At the beginning of the 20th century, a new window of
opportunity opened for plant explorers in China. The
crushing defeat of the Boxer uprising and the Chinese
government in 1901 by the European powers, gave these
powers a chance to extend their influence. Plant hunters
could finally travel with a fair degree of safety into western
China. In 1899 Veitch and Sons, a famous English nursery
firm, sent a young collector named Ernest H. Wilson to find
the ornamentals described by Father David. Wilson
collected seeds of three hundred species, nine hundred
pressed specimen, and thirty-five Wardian cases of living
plants before he returned to England in 1902. Realizing that
agricultural exploration would yield equally great rewards,
David Fairchild, head of the infant Foreign Seed and Plant
Introduction Section of the USDA, eagerly anticipated
sending an explorer to China. But first he needed to find the
right man to search vast areas, identify useful plants, and
transport t hem to America.
“In 1889 Beverly T. Galloway, head of the Division of
Plant Pathology of the USDA, had brought nineteen-yearold David Fairchild to Washington to join five plant
pathologists who were working in attic rooms of the old red
brick department building. Galloway’s Wisconsin classmate,
P. Howard Dorsett, soon joined the group. A little later,
Fairchild’s Kansas State classmate, shy and scholarly Walter
T. Swingle, arrived with his growing library of agricultural
references in five or six languages. Seeking an opportunity
to learn about the flora of foreign countries, Fairchild
accepted a Smithsonian fellowship to study in Europe.
Aboard ship he met Barbour Lathrop, a well-to-do
gentleman who later took him on an extended tour of the
Pacific and showed him fruits, grains, and ornamental plants
that could be valuable in America. Returning to Washington
in 1897, David Fairchild knew exactly what he wanted to do
with his life.
“With the help of W.T. Swingle, he conceived a plan to
divert twenty thousand dollars of the funds appropriated for
the wasteful Congressional Seed Distribution Service in
order to finance a section for the specific purpose of
introducing new and useful crops into the United States. He
enthusiastically presented this idea to the secretary of
agriculture, James Wilson, who approved the plan and asked
him to organize the new section. Housed on the fifth floor
under the eaves of the old Department of Agriculture
building and staffed by one teenage secretary, the Foreign
Seed and Plant Introduction Section became a reality when
Congress passed the revised appropriation bill in July,
1898.”
“Though David Fairchild traveled for the next several
years as a special agent of the Foreign Seed and Plant
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Introduction Section, he never forgot his hope of sending a
long-term plant explorer to China. In England he visited
Augustine Henry to try to persuade that distinguished
amateur botanist to return to Asia as a collector for the
Department of Agriculture. Though Dr. Henry declined
Fairchild’s offer, his enthusiastic account of the unexplored
fertile plains and useful plants of the western Chinese
provinces made a deep impression on David Fairchild.
“He returned to Washington in 1903, determined to
initiate agricultural exploration in the Orient. By this time
the Foreign Seed and Plant Introduction Section had
become a part of the Bureau of Plant Industry directed by
Beverly T. Galloway. Galloway agreed that the collector
Fairchild sought must be a good botanist who could
recognize those plants that were both new and useful; a
practical gardener who could gather and transport live
material–scions and cuttings as well as seeds; and a man of
great endurance who could tolerate all sorts of physical
discomforts and walk thousands of miles where no roads
existed. Choosing a plant hunter who combined these
qualifications became Fairchild’s chief concern.”
In June 1904 Fairchild “began a series of visits to
experiment stations and individual correspondents who
were testing plants being introduced by the USDA. In
Boston [Massachusetts], he called on Charles Sprague
Sargent, the director of Harvard’s world-famous Arnold
Arboretum. Though these two men devoted their lives to
related goals, their personalities offered a sharp contrast.
Sargent, a Bostonian of ample means, assured social
position, and established reputation, was strong-willed and
often sarcastic, while the younger man from the Kansas
prairies attracted friends everywhere because of his
diplomacy and enthusiasm. Sargent mentioned that he was
negotiating for the services of E.H. Wilson, who was
making his second journey to the Orient for Veitch and
Sons. Because of the rivalry that was developing between
these two leaders in American plant exploration, this
information spurred Fairchild’s desire to send a collector to
China.”
When Fairchild returned to Washington, DC, in October
1904, he had still not met or even heard of Frank N. Meyer.
Meyer had arrived in Washington, DC, on 20 Aug. 1901
with a letter of introduction from Hugo de Vries to Erwin F.
Smith. Smith found Meyer a modest job as a gardener in the
USDA greenhouses in Washington, DC.; here Meyer
worked for about 10 months–from 23 Oct. 1901 to 31 Aug.
1902. Then resigned, left Washington, DC, and for the next
4 years he traveled to Mexico and across the USA, stopping
to work for the USDA in various places.
For some time, Adrian J. Pieters, who had befriended
Meyer and was also of Dutch extraction, and who had
directed the Foreign Seed and Plant introduction office
during the last months of Fairchild’s travels abroad, had
been thinking of recommending Meyer to Fairchild as the
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man Fairchild sought. Eventually Pieters made his
recommendation. Similar strong recommendations came to
Fairchild from Erwin Smith, Galloway, and George Oliver,
Meyer’s supervisor in the greenhouses. “In March [1905]
Fairchild asked Pieters to wire Frank Meyer to ask whether
he would be interested in going to China as an agricultural
explorer. At last Fairchild had made his decision; time
would test the wisdom of his choice” (p. 6-9).
Talk with Isabel Cunningham. 1998. Aug. 1. Much of
the story of how Fairchild and Meyer met is told in
Fairchild’s superb book, The World Was My Garden (1938).
See p. 315 etc. Address: 212 Wardour Dr., Annapolis,
Maryland 21401. Phone: 301-268-2384.
672. Harvey, Gerald W. 1984. Market opportunities for U.S.
soybean sales. Foreign Agriculture. May. p. 19-21.
• Summary: From $482 million in 1960, the value of U.S.
soy exports rose to $7,900 million in calendar 1983 and is
expected to surpass $8,000 million this year. Discusses the
outlook for Mexico, Venezuela, Ecuador, Peru, Brazil,
Argentina, Paraguay, Korea, China, Malaysia, Philippines,
Indonesia, Burma, Thailand, Nigeria, USSR, Yugoslavia,
Poland, and Romania. Address: Oilseeds and Products Div.,
Foreign Agricultural Service. Phone: 202-447-8809.
673. Hoosier Farmer (Indianapolis, Indiana).1984. Human
nutrition & soybeans: Family life lines. May. p. 32.
• Summary: “The American Soybean Association’s Human
Nutrition Center, under the direction of Ruth Orellana, is an
important part of ASA’s functions in Mexico and Latin
America. As Gil Harrison, ASA Latin American director,
has states: ‘The greatest potential for soybeans in Mexico is
in the area of human nutrition.’ The Human Nutrition Center
staff is working toward increasing the amount of soybeans
in the human diet.
Adela Pérez Delgado, an assistant human nutritionist
with ASA, told Indiana soybean producers that ASA is
“currently conducting a program with several day-care
centers in Mexico using texturized soy protein mixed with
meat. We are using 30 percent soy-texturized protein. The
children love it!”
“One of the most important programs we are doing right
now is with tortillas, the staple of the Mexican diet. We
teach how to mix the soybean with corn through a process
called nixtamalization. This is being done at the local level
in several states here in Mexico... We mix approximately
eight percent soybeans with the corn... The problem we are
facing here in Mexico is that corn is subsidized by the
government, soy is not.” Photos show Adela Delgado and
Aldo Pontecorvo.
674. Toumbi, Bienvenu; Gomes, Joaquim Vincente. 1984.
Etat de la question de l’implantation, du développement et
de l’amélioration de la culture du soja en Afrique noire
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[State of the question of implantation, development, and
improvement of soybean cultivation in black Africa]. Paris:
Club de Dakar. 101 p. [148 ref. Fre]
• Summary: Contents: Acknowledgments. Outline of the
report. Introduction: The world’s major soybean producers
1979-1984 with production, area and yields (USA, Brazil,
China, Argentina, Mexico), major soybean producers in
Europe (USSR, Romania, Yugoslavia, Bulgaria). Part I: The
implantation of soybean cultivation in black Africa. Zones
of production: Nigeria, Zimbabwe. Zones of
experimentation: Senegal, Cameroon (since 1924),
Madagascar, Cote d’Ivoire (since 1974), Togo (since 1969),
Benin (since 1969), Ghana (from 1909), Rwanda (from
1930), Upper Volta, Mali (from 1977), Gabon, Other
(Guinea-Bissau, Central African Republic, Congo, Guinea,
Ethiopia).
Part II: Development and improvement of soybean
culture. Improvement–Contribution of the research centers
and institutes (IRAT, IRHO, GERDAT): Localization of the
regions adapted to soybean cultivation, varietal selection
and inoculation. Development: Popularization of
cultivation, products derived from soya, mechanization of
cultivation (planting, harvest).
Part III: Socioeconomic aspects of the future of soy
projects in Africa. The problems of supply: The peasants,
the public powers. The markets for soya: For grain, for cake
and meal, for oil, the world market for soy proteins (flours,
soy concentrates, soy isolates, textured soy protein
products), African markets for soya. Conclusion.
Appendixes. I. General information about soya:
Cultivation, requirements of the plant (climate, water, soil,
photoperiod), good for use in crop rotations. II. Techniques
of inoculation. III. Products derived from soya. IV.
Consumption of soya in traditional products: In Africa
(Sumbala, faros or to de Soja, tofu, soy bread, soy as a
condiment, roasted soya used as coffee in Madagascar), in
Asia. V. Initials and abbreviations. Bibliography (extensive
but incomplete references; country by country as follows):
General (52 references). Africa (general; 3). Cameroun (24).
Central Africa (1). Cote d’Ivoire (16). Gabon (3). Upper
Volta [Burkina Faso] (4). Ethiopia (2). Madagascar (13).
Mali (4). Senegal (20). Togo (6).
A map of Africa (p. 15) shows 4 types of nations: (1)
Those now producing soybeans (mainly English-speaking
countries such as Egypt, Nigeria, Zaire, Uganda, Burundi,
Tanzania, Zambia, Zimbabwe, and South Africa); (2) Those
now producing and experimenting with soybeans (Senegal,
Guinea-Bissau, Cote d’Ivoire, Upper Volta, Cameroon,
Gabon, Rwanda, etc.); (3) Those only experimenting with
soybean cultivation (Mali, Guinea, Ghana, Togo, Benin,
Ethiopia, Central Africa Republic, and Madagascar); and (4)
Those apparently not either producing or experimenting
with soybeans (Morocco, Algeria, Tunisia, Libya,
Mauritania, Sierra Leone, Niger, Chad, Sudan, Djibouti,
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Somalia, Kenya, Malawi, Mozambique, Angola, Namibia,
Botswana). Address: Université Paris X., Nanterre, France.
675. Barrera, Vincente. 1984. Una mujer empeñada en
nutrir a un pueblo: Entrevista a Blanca Dominguez [A
woman determined to feed the people: Interview with
Blanca Dominguez]. Natura (Mexico). June (No. 87). p. 1923. Illust. 20 cm. [Spa]
• Summary: Describes her work and contains 4 photos of
her. On page 4 of this same issue is an editorial about
Blanca and soya.
676. Elías, L.G.; Braham, J.E.; Navarrete, Delia A.;
Bressani, R. 1984. Calidad proteinica de productos
comericiales de proteina texturizada de soya y de mezclas
con carne [Protein quality of commercial texturized soybean
protein products and their mixtures with meat]. Archivos
Latinoamericanos de Nutricion 34(2):355-65. June. [12 ref.
Spa; eng]
Address: INCAP, Guatemala.
677. Sotelo, Angela; Hernandez, M.; Frenk, S. 1984.
Evaluacion biologica, en ratas y en humanos, de un
producto lacteo sin lactosa, y una formula proteinica de
soya para uso en la desnutricion proteinico-energetica
[Biological evaluation, in rats and humans, of a milk
product without lactose, and of a soy protein isolate for use
in treating protein-energy malnutrition]. Archivos
Latinoamericanos de Nutricion 34(2):333-42. June. [24 ref.
Spa; eng]
• Summary: Tests on 16 infants with protein-energy
malnutrition and lactose intolerance showed that formulas
made with either lactose-free milk (LFM) or soy protein
isolate (SPI) are good alternatives to dairy-based formulas.
The PER for each protein source was as follows: Casein
2.71, LFM 2.28, and SPI 1.19. Nitrogen absorption of both
LFM and SPI was 80%. Address: Instituto Mexicano del
Suguro Social (IMSS), Mexico, D.F., Mexico.
678. Praskin, Laurie. 1984. Work with soyfoods on The
Farm in Tennessee. Luci Morren working with soyfoods in
Mexico. SoyaScan Notes. July 1. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: The Farm Soy Dairy had a centrifuge for
making soymilk and dewatering soypulp in 1975. Laurie
started working in the soy dairy in late 1974 or early 1975.
Alexander was still there. There was a centrifuge there
before that. All the tempeh at that time was okara tempeh.
She does not recall if they used the centrifuge to dewater
whole soybeans for tempeh.
Suzie and Chris Jenkins. Utah. 801-532-4289. Suzie
made tempeh before she went to Guatemala.
Luci Morren is a woman working in Mexico with
refugees from Guatemala. She went to the World Soy
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Conference. To make tortillas, add soybeans with corn to
boiling lime water (cauldron cuts cooking time a lot), soak
over night, then rinse, grind, form and cook tortillas.
Also using soybeans with local black beans, 1:5. Soak
over night to do away some SBTI [soybean trypsin
inhibitor]. Also cook with rice. People don’t use enough
wood to cook things longer. Suzi utilizes everything when
she does her demos. The whey is drunk with sugar and
limes; refreshing. The pulp [okara] used in masa, and fried.
Luci is a Belgian woman, who got turned onto soy in
Mexico. She went to Nicaragua right after the revolution
and started a big soy program. Nicaragua has classified soy
as one of its protein sources. For 3 years, she worked
closely with women; she also has a program with 5 farmers
growing soybeans.
Laurie will try to get me Luci’s address. Its sickening to
see the poor kids. Mexicans do not want to help too much.
Foreigners aren’t allowed into camps. Including Luci. She
works out of San Cristobal in her office, training Mexican
promoters, but not all are as dedicated as she. Another
student of hers is making tofu in her house to sell to tourists.
Laurie taught her to make tofu cheesecakes.
Plenty is funding Luci to do this soy project in
Guatemala. Do they buy beans in Tapachala? Are any
Chinese in Guatemala making soyfoods?
679. Huchting, August George. 1984. Historical information
regarding the family of August Heinrich Huchting.
California. 1 p. July 5.
• Summary: “August Heinrich Huchting (1845-1909) came
to California from Germany as a young man in the early
1870s. He got a job with the Spreckles Sugar Company of
San Diego, California. He intended to sail to the Hawaiian
Islands on one of the company’s ships. “However, he met
and fell in love with Maria Conception Gonzales (18561942), a 16 year old Californian of Mexican descent. The
two were married in Ventura, California, Maria’s birthplace.
“A few years later the pair moved to La Costa,
California, approximately 25 miles north of San Diego.
Here August Heinrich engaged in farming, an enterprise
which was carried on by some of his sons after his death.
There marriage was blessed with eleven children as
follows:”
The names and dates of the ten surviving children, and
the one who died as an infant are given. They were born
between 1876 and 1899, six boys and four girls. Sophie
Amalie Huchting, the 7th child and 3rd girl lived 18901982. “Sophie married Harry Cubbison and together they
founded the Cubbison Cracker Company in Los Angeles,
California. They struggled to make a success of their
venture. Sophie would bake bread in the home and Harry
would travel about selling it. In the end they developed a
very successful bakery business.”
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Note: August Heinrich, the father, died at age 61 of
stomach cancer. Address: Grandson of August Heinrich
Huchting.
680. McLeod, John. 1984. Re: Work with soyfoods in
Honduras and statistics on soyfood products manufactured.
Letter to William Shurtleff at Soyfoods Center, July 10. 1 +
1 + 6 p. Typed, with signature on letterhead.
• Summary: “Since I’ve been in Honduras for the last year,
managing an Emergency Food-For-Work Program, I’ve
been somewhat disconnected with the Costa Rica Soy
Program.
“If I’m ever in the Lafayette area, I would like very
much to see your new Center. After working on Soybean
Programs in Sri Lanka and Costa Rica for about seven
years, it is obvious to me that people everywhere must soon
begin eating greater quantities of soyfoods.” In 197- CAREHonduras introduced Nutrisoy, its first soy product in
Honduras.
Attached are: (1) A form filled out by John giving dates
and statistics on four commercial soyfood products in
Honduras: Nutrisoy, Frescorchata, Masarina, Vitaleche.
CARE now makes about 4,395 metric tons per year of these
four soyfoods. (2) Four pages of edited manuscript about
the history of soybeans and soyfoods in Costa Rica.
Address: CARE-Honduras, 4a. Avenida Y 9a. Calle, No.
810, Colonia, Alameda, Apartado 729, Tegucigalpa,
Honduras. Phone: 32-8601.
681. Viavant, Suzy Jenkins. 1984. Re: Work with soyfoods
Sri Lanka and Guatemala. Making tempe at The Farm in
Tennessee. Letter to William Shurtleff at Soyfoods Center,
Aug. 13–in reply to inquiry. 1 p.
• Summary: Suzy has been “extremely busy getting ready
for a soy development tour in Sri Lanka due to happen on
the 27th of August through the end of September. I am
being sub-contracted by CIDA thru Plenty as a Soy
Development Consultant. We will be investigating
opportunities for an in-depth soy development project in Sri
Lanka. Accompanying me will be the director of Plenty
Canada, his wife and a member of the Sarvodaya
movement.”
“I started making tempe [tempeh, at The Farm in
Summertown, Tennessee] in Sept. at which time I took over
production so Cynthia [Bates] could go full time into
making spores [for tempeh]. At this time I was the first one
to try using the centrifuge to dewater the soybeans after
cooking, although I think it was originally Cynthia’s idea. I
made tempe until July 1977 when I went to Guatemala.”
In Guatemala the “escalation of the political violence
made it impossible for our extension workers to hold classes
without being looked upon as subversives by the
government. Because the dairy [soy dairy at Solola] was
just a business it never really threatened the government so
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it was able to run for a few years. Now the dairy is closed
for economic as well as political reasons. We hope to return
if it [the political situation] cools down. Our latest report
from Guatemala is that people in Itzapa are still growing
soybeans and their wives are still making tofu and soymilk.
I don’t know if the people in Solola are still growing them
because we never quite isolated the best variety for their
altitude.” Address: Utah.
682. Del Valle, F.R.; Alba, E. de; Mariscal, G.; Jimenez,
P.G.; Arellanes, J.A.; et al. 1984. Simultaneous curdling of
soy/cow’s milk blends with rennet and calcium or
magnesium sulfate, utilizing soymilk prepared from
soybeans or full-fat soy flour. J. of Food Science
49(4):1046-52. July/Aug. [11 ref]
Address: 1. President, Fundacion de Estudios Alimentarios
y Nutricionales, A.C., Apartado Postal 1545, Sucursal O,
Chihuahua, Chihuahua, Mexico; and Prof. of Food Science,
Facultad de Ciencias Quimicas, Univ. Autonoma de
Chihuahua, Chihuahua.
683. Dominguez de Diez Gutiérrez, Blanca. 1984. Re:
Editorial Posada and work with soyfoods in Mexico. Letter
to William Shurtleff at Soyfoods Center, Sept. 2. 1 p. Typed,
with signature.
• Summary: “You and the Editorial Posada have certainly
been my biggest support in my work. Very honored to know
you want all the material you ask me for. You forced me to
put it in order, as I have always been very careless in this
way. So busy concentrated on the teaching, bothered little to
keep a record. Still I have diaries of my classes, not for the
sake of the record; but for the preparation of my teaching.
In part have been a pilgrim during seven years or more, so
much moving about, things get lost, and you tire of
collecting. This is one of the reason, I have returned to
Mexico City to my former homestead, my families house.
My family members have become my followers and
collaborators and offer me the house for my center.
“Literally forced by the circumstances I must found it, in
order to collect and consolidate my work. The Editorial
Posada will sponsor my Asociación Civil. It will be a center
for the promotion of Yoga, Nutrición and Ecología.
Nutrición will consist mainly of the use of soya in the first
place then, other grains and diet as well as preventative
medicine. Hope to be affiliated to the Yoga Center in
Mexico City, to the Hippocrates World Institution and to
Permaculture, both in Boston, and to your Soyafood Center.
Now I shall be in a position to offer your books, etc. My
main intention is to form volunteers, who are willing to
work for others, their goal will be Health, which has a very
broad meaning, body and soul, food and Yoga and above all
the regeneration of the earth. There can not be a healthy
food if the soil is not healthy.
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“Please let me know, how you would like to collaborate
with me. Affiliated? Or some other way? My little groups
scattered here and there, I will only supervise and the
volunteers can go in my place. It is impossible for me to go
personally everywhere. I can no longer alone, cope with my
success. Need volunteers.
“The Yoga too is great for healthy. The breathing
exercises are excellent the Hatha Yoga in particular, so have
taught hundreds of people who otherwise would not have a
chance to breathe correctly. This also helps awaken the
higher energies, so maybe I can help in some way to
accelerate their evolutions as human beings.
“Did you receive the Natura Magazine I sent you and
the book Germinados?” Address: Apartado Postal 21140,
Mexico, D.F. 04000, Mexico.
684. Douglas, S. 1984. Woman aids refugees with sales
skills. East San Jose Sun. Sept. 5.
• Summary: About the work of Laurie Praskin with Central
American refugees.
685. Bowman, John E. 1984. Re: EMBRAPA publication
and CIMMYT in Mexico. Letter to William Shurtleff at
Soyfoods Center, Sept. 13. 1 p. Handwritten, with signature
on letterhead.
• Summary: “I would be very happy to read the chapter in
your book concerning [the history of soybeans and
soyfoods] Brazil.” Address: Centro Internacional de
Mejoramiento de Maiz y Trigo (CIMMYT–International
Maize and Wheat Improvement Center), SedeHeadquarters, El Batán, Tezcoco, Estado de México–Km
25.5 Carretera México–Veracruz, Via Jalapa.
686. Plenty Bulletin (Summertown, Tennessee).1984. Save
the Mayans. 1(1):2-3. Sept.
• Summary: “At the end of June of this year, Plenty sent
one of our Directors and a soy/nutrition technician (Project
Co-ordinator of Plenty’s soy projects in Guatemala 197780) to Chiapas [Mexico] to survey the situation with the
refugees. Edward Sierra and Laurie Praskin visited some of
the camps, spoke with the refugees and aid workers while
investigating existing projects... They spent eighteen days in
Mexico and returned with their minds full and their hearts
overflowing.”
There are still more than 100,000 Mayan refugees in
southern Mexico. They cannot to return to their homes in
Guatemala until peace returns to their homeland. Plenty
volunteers have identified five project areas for immediate
support. One of these is “Soy Foods Training ($5,000).”
687. Pluncknett, Donald L.; Blase, M.G.; Campbell, T.A.
1984. Amaranth: Modern prospects for an ancient crop.
Washington, DC: National Academy Press. vii + 80 p. 23
cm. Report of an Ad Hoc Panel of the Advisory Committee
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on Technology Innovation, Board on Science and
Technology for International Development, Office of
International Affairs, National Research Council, National
Academy of Sciences.
• Summary: Contents: Introduction. The plants. Production.
Grain amaranths. Vegetable amaranths. Research needs.
Appendixes: A. Selected readings. B. Research contacts. C.
Germplasm collections and commercial seed suppliers. D.
Biographical sketches of panel members.
“In pre-Columbian times grain amaranth was one of the
basic foods of the New World–nearly as important as corn
and beans. Thousands of hectares of Aztec, Inca, and other
farmland were planted to the tall, leafy, reddish plants.
Some 20,000 tons of amaranth grain were sent from 17
provinces to Tenochtitlan (present-day Mexico City) in
annual tribute to the Aztec emperor Montezuma... A century
ago, the soybean, sunflower, and peanut were considered
unworthy of concentrated research. Today, they are among
the world’s most important crops. Amaranth, too, could rise
to universal prominence.
“Three species of the genus Amaranthus produce large
seedheads loaded with edible seeds. Amaranthus
hypochondriacus and Amaranthus cruentus are native to
Mexico and Guatemala; Amaranthus caudatus is native to
Peru and other Andean countries...
“With a protein content of about 16 percent, amaranth
seed compares well with the conventional varieties of wheat
(12-14 percent), rice (7-10 percent), maize (9-10 percent),
and other widely consumed cereals. Amaranths began
attracting increased research attention in 1972 when
Australian plant physiologist John Downton found that the
seed also contains protein of unusual quality. It is high in
the amino acid lysine.”
One exciting potential of amaranth grain lies in its high
protein content as compared with other grains: Amaranth
16% (mean; range 12-19%), rye 13% (range 9-18%), oats
12% (range 7-23%), barley 10% (range 8-21%), wheat 10%
(8-19%), corn 10% (range 8-17%), rice 7% (range 7-10%).
Another virtue is the high content of lysine and methionine,
two essential amino acids. The lysine content of amaranth is
0.82%, compared with oats (the next highest grain) 0.5%,
rye 0.4%, barley 0.4%, wheat 0.36%, rice 2.8%, and corn
2.5%.
“Vegetable amaranths: Seed is not the only nutritious
product from the versatile amaranth. The leaves also are
rich in protein as well as in vitamins and minerals...
Although virtually unlisted in agricultural statistics,
vegetable amaranths may actually be the most popularly
grown vegetable crop in the tropics.
“In the hot, humid regions of Africa, Southeast Asia
(especially Malaysia and Indonesia), southern China,
southern India, and the Caribbean, amaranth species such as
Amaranthus tricolor, Amaranthus dubius, and Amaranthus
cruentus are grown as soup vegetables or for boiled salad
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greens (potherbs). In North American deserts, where
summers are too hot for lettuce or cabbage production,
Amaranthus palmeri has long been a major wild green
among Indians. In Greece, boiled Amaranthus blitum leaves
have been a favorite salad (called vleeta) since the days of
Homer...
“Leading amaranth’s development is the Rodale
Research Center near Emmaus, Pennsylvania, where more
than a thousand different accessions collected from all parts
of the world are being bred, grown, and evaluated.”
Address: Washington, DC.
688. Aria M., Luis Fernando; Aguilar V., Fernando. 1984.
Desarrollo de productos para el programa de alimentacion y
nutricion de Costa Rica [Development of products by the
food and nutrition program of Costa Rica]. In: Primera
Reunion Panamericana de Extrusion de Alimentos–
Memorias. xiv + 465 p. See p. 256-302. Held Nov. 1984 at
Chihuahua, Mexico. [Spa]
• Summary: Describes in detail the numerous corn-soy
blends (Nutrisoy, Frescorchata) developed by CITA under
the auspices of the Organization of American States
(Organización de Estados Americanos, OEA), the Dirección
de Desarollo Social y Asignaciones Familiares (DESAF)
and USAID, and in collaboration with CARE (Cooperativa
Americana de Remesas al Exterior). The program, called
“Production and Processing of Soybeans,” was conceived in
1977 and started in 1979 with the production of C.S.B.,
Nutrisoy, Mezcla Protéica, and full-fat soy flour (harina
integral de soya). In April 1980 a group from USAID
(Hornstein, Judson Harper) suggested that CITA join the
project to develop a new generation of projects.
The Nutrisoy formula (1980) calls for 63.7% corn,
27.3% soya, 6.25% nonfat dried milk, 1.30% minerals, and
0.10% vitamins. The composition of the product is moisture
4.6%, ash 2.8%, oil 13.6%, protein 20.7%, carbohydrates
58.7%; 445 calories per 100 gm. The Frescorchata formula
(1982) calls for rice 20%, soya 20%, sugar 39.9%, nonfat
dry milk 17%, cacao powder 2.5%, clove fragrance 0.10,
and cinnamon powder 0.10. The composition is moisture
1.8%, protein 16.7%, oil 5.8%, carbohydrates 72.1%, and
403 calories per 10 gm.
Photos show: The PADSA plant at Ciudad Delicias,
Chihuahua, Mexico. Products made in this plant: Soyaven.
Soya Integral. Fresco Chata. Address: Centro de
Investigaciones en Tecnologia de Alimentos (CITA), San
Jose, Costa Rica.
689. Camacho Griensen, Armando. ed. 1984. Primera
Reunion Panamericana de Extrusion de Alimentos [First
Pan-American Conference on Extrusion of Foods].
Chihuahua, Mexico: CONACYT and CIATECH. xiv + 465
p. Held Nov. 1984 at Chihuahua, Mexico. Illust. No index.
28 cm. [200+ ref. Spa]
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• Summary: Papers, mostly in Spanish, describing the solid
progress made in food extrusion in Latin America. Contents:
Introduction, by Ing. Armando Camacho Griense. Photos of
the conference and participants (p. iii-vii). Directory of 24
participants. 1. Utilization of LEC (Low-cost Extrusion
Cooker) technology (low cost, high nutritional value) in the
feeding programs of the government of Costa Rica... Soy is
prominent in two chapters cited separately: Pages 256-302,
by Clark. Page 440-63 by Camacho Griensen. Address:
Mexico.
690. Camacho Griensen, Armando. 1984. Contribution de la
technologia de extrusion de alimentos en la solucion de
problemas alimentarios, la experiencia de Chihuahua,
Mexico [Contribution of the technology of food extrusion in
the solution of food problems–The experience at
Chihuahua, Mexico]. In: Primera Reunion Panamericana de
Extrusion de Alimentos–Memorias. xiv + 465 p. See p. 440465. Held Nov. 1984 at Chihuahua, Mexico. [Spa]
• Summary: Contents: Summary. Introduction. Antecedents
to the Chihuahua program for the application of extrusion
technology to foods. Experiments and problems solved. The
first challenge. In search of the technology. The birth of
PADSA (Productos Alimenticios Delicias, S.A.) in Aug.
1977. The birth of ALMESA (Alimentos Mejorados, S.A.).
Fabricating the heart of the technology... Pilot plant for
extrusion of foods. Conclusions.
Photos show: (1) The PADSA plant at Ciudad Delicias,
Chihuahua, Mexico. (2) Products made in this plant:
Soyaven. Soya Integral. Fresco Chata. (3-4) Exterior and
interior views of the ALMESA (Alimentos Mejorados S.A.)
plant. (5-6) Exterior and interior views of the ALBACHISA
(Alimentos Basicos Chihuahua, S.A.) plant. (7) Products
developed at this plant. (8) These products are distributed to
towns where resources are scarce (poor). (9-10) Exterior
and interior views of CIATECH. (11) Products developed
using the extrusion technology, manufactured in plants
designed for CIATECH. (12) Dr. Hector Mayagoitia
Dominguez (Director General of the National of the Council
of Science and Technology), tasting a low-cost milk
developed at CIATECH. Address: Director del Centro de
Investigaciones y Asistencia Tecnológica–del Estado de
Chihuahua, A.C.
691. Product Name: [Whole Soya Flour].
Foreign Name: Soya Integral.
Manufacturer’s Name: PADSA: Productos Alimenticios
Delicias S.A.
Manufacturer’s Address: Apartado Postal 376, Zona
Industrial, 33000 Ciudad Delicias, Chihuahua, Mexico.
Date of Introduction: 1984. November.
Ingredients: Soybeans.
Wt/Vol., Packaging, Price: Can with plastic lid.
How Stored: Shelf stable.
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New Product–Documentation: Primera Reunion
Panamericana de Extrusion de Alimentos. 1984. Nov. p.
451. Photo of can.
692. Product Name: [Fresco Chata].
Foreign Name: Fresco Chata.
Manufacturer’s Name: PADSA: Productos Alimenticios
Delicias S.A.
Manufacturer’s Address: Apartado Postal 376, Zona
Industrial, 33000 Ciudad Delicias, Chihuahua, Mexico.
Date of Introduction: 1984. November.
Wt/Vol., Packaging, Price: Can with plastic lid.
How Stored: Shelf stable.
New Product–Documentation: Primera Reunion
Panamericana de Extrusion de Alimentos. 1984. Nov. p.
451. Photo of can.
693. Soybean Update.1984. Developing countries best
growth markets for soybeans. Dec. 10.
• Summary: “The major export growth area for the U.S.
bean complex is in the developing countries of Asia and
South America,” according to Rich McDonnell, Deputy
Director of Analysis for the Foreign Agricultural Service
(FAS). “McDonnell said the developing countries of
Mexico, Taiwan, South Korea, Indonesia, Malaysia, and
Venezuela have shown a significantly higher rate of import
growth during the last few years than Western Europe,
Japan and the Soviet Union.
“Soybean shipments into those 6 countries rose about
400% in 1983/84 from 1.1 million tonnes imported in 1974/
75, reported McDonnell. While the USDA analyst does not
foresee a long continuation of this rate of growth, he
stresses that ‘per capita consumption of meal and oil in
these countries is far from saturation levels.’”
694. J. of the American Oil Chemists’ Soc.1984. Soyfoods
used in anti-hunger programs. 61(12):1807-08. Dec.
• Summary: Poor people want to eat what rich people eat.
Focuses on the work of INTSOY, especially in Sri Lanka,
Costa Rica, India, and Peru. Work in Mexico with Soyaven
is also mentioned.
695. J. of the American Oil Chemists’ Soc.1984. Low-cost
extruder promotes soy uses. 61(12):1809. Dec. [1 ref]
• Summary: The LEC program, developed at Colorado
State University, is having an impact worldwide, especially
in Sri Lanka, Tanzania, Costa Rica, and Guyana.
696. Jackobs, J.A.; Smyth, C.A.; Erickson, D.R. 1984.
International soybean variety experiment: Ninth report of
results, 1982. INTSOY Series No. 27. xiv + 103 p. Dec.
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in
the following countries: (For the year 1982) Afghanistan,
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Azores, Bangladesh, Burma, Cameroon, Chile, China
(Taiwan, ROC), Colombia, Cyprus, Dominican Republic,
Ecuador, Egypt, French Guiana, Gabon, Ghana, Guatemala,
Indonesia, Ivory Coast, Korea, Madagascar, Mauritius,
Mexico, Morocco, Mozambique, Nepal, New Caledonia,
New Hebrides, Nicaragua, Pakistan, Paraguay, Portugal,
Puerto Rico, Reunion, Rwanda, Saudi Arabia, Senegal,
Somalia, Sudan, Swaziland, Thailand, Turkey, United
States, Uruguay, Vietnam, Yugoslavia, Zaire, Zambia,
Zimbabwe.
(For the year 1981) Australia, Rwanda.
697. Plenty News (Summertown, Tennessee).1984. The view
from ten years [History of Plenty, 1974-1984]. 4(2):1-12.
Fall/Winter.
• Summary: Discusses the history of Plenty’s work with
soyfoods in Guatemala, Lesotho, Jamaica, Dominica, and
St. Lucia. Contains many nice photos.
Note: By the spring of 1982 soybean trials had been
started in Lesotho and a Village Technology Center,
including a soy dairy, was nearing completion.
698. Product Name: Tempeh.
Manufacturer’s Name: Sooke Soy Foods Ltd.
Manufacturer’s Address: 2625 Otter Point Rd., R.R. 2,
Sooke, Vancouver Island, BC, V0S 1N0, Canada. Phone:
642-3263.
Date of Introduction: 1984. December.
Ingredients: Organic soybeans, water, and culture
(Rhizopus oligosporus).
Wt/Vol., Packaging, Price: 8 oz (227 gm).
How Stored: Refrigerated or frozen.
Nutrition: Per 100 gm: Calories 163, protein 19 gm,
carbohydrates 13 gm, fat 5 gm.
New Product–Documentation: Label. 1988, received. 6
inches square plastic bag. Blue, white, green, and yellow on
clear film. “An excellent source of protein. Soy. Organic.
No preservatives. On Back: Quick and Easy Recipes for
Saucy Tempeh, and Sweet and Sour Tempeh. If you like our
tofu–you’ll love our tempeh! * Tempeh, like tofu, is so
versatile it adapts itself to any cooking method and all types
of cuisine. * Tempeh is terrific in stir frys, soups, stews, and
sandwich spreads. * Tempeh is delicious deep-fried like fish
sticks, broiled as cutlets, or barbecued. * Invent your own
dishes; great in Mexican and Italian foods! Grey or black
areas on tempeh are due to normal sporulation, and do not
indicate spoilage.” Letter from Wayne Fatt. 1988. Sept. 29.
The product was introduced in Dec. 1984.
699. Product Name: [Soy Protein Concentrates, Soy
Protein Isolates].
Manufacturer’s Name: Aceite Casa S.A.
Manufacturer’s Address: Ave. Ceylon, No. 793, Col.
Industrial Vellejo, Mexico.
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Date of Introduction: 1984.
New Product–Documentation: Soya Bluebook. 1984. p.
67 (forgot to list products); 1985. p. 89.
700. Mata-M., Eduardo; Quiros-U., Luis Ricardo. 1984.
Evaluación del projeto de producción de soya en Costa Rica
[Evaluation of a project for the production of soya in Costa
Rica]. New York, NY: CARE. Progress report. [Spa]*
• Summary: Efforts are underway to increase consumption
of soybeans as human food. A collaborative project between
the government and CARE was initiated in 1980 to promote
production. In 1983-84 about 1,500 ha were sown by 45
farmers.
701. Product Name: [Hoy].
Foreign Name: Hoy.
Manufacturer’s Name: PADSA: Productos Alimenticios
Delicias S.A.
Manufacturer’s Address: Apartado Postal 376, Zona
Industrial, 33000 Ciudad Delicias, Chihuahua, Mexico.
Date of Introduction: 1984.
Wt/Vol., Packaging, Price: Plastic bag.
New Product–Documentation: Primera Reunion
Panamericana de Extrusion de Alimentos. 1984. Nov. p.
451. Photo of bag.
702. Product Name: Tofu Tamales [Green Chili, or Red
Chili].
Manufacturer’s Name: Southwest Soy Foods.
Manufacturer’s Address: 2889 Trades West Rd., Santa
Fe, NM 87501. Phone: 505-471-8979.
Date of Introduction: 1984.
Ingredients: Corn, organic tofu (soybeans, water, calcium
sulfate–a natural mineral), green or red chili, wheat berries,
safflower oil, tamari (water, soybeans, salt), spices, salt,
baking powder, lime.
Wt/Vol., Packaging, Price: 20 oz plastic vacuum pouch
contains 6 tamales, 8 inches square. Retails for $2.00 (9/90,
New Mexico).
How Stored: Frozen or refrigerated.
New Product–Documentation: Talk with Richard
Jennings. 1987. Dec. 28. Gave date of introduction. Labels
brought by Richard Jennings. 1990. Sept. 20. 3.5 by 3
inches. Self adhesive. Green or red on yellow. Illustration of
corn with leaves. “Real Fast Foods. Steam for 15 minutes.
Bake covered for 12 minutes at 350ºF. Microwave for 6
minutes.” Later version has a UPC indicia.
703. Bray, Francesca. 1984. Legumes (Document part). In:
F. Bray. 1984. Science and Civilisation in China. Vol. 6,
Biology and Biological Technology. Part II: Agriculture.
Joseph Needham series. Cambridge, England: Cambridge
University Press. xxvii + 724 p. See p. 510-14. [49 ref]
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• Summary: Note: Chinese characters are given for all
italicized Chinese words or terms. Although legumes were
among the earliest plants to be domesticated in West Asia
and the Americas*, there is no solid evidence that legumes
were cultivated in China in prehistoric times, even though
several species were native to China, and even though
legumes played a very important role in Chinese agriculture
from the late Chou [ca. 722 B.C.] onwards.
* Footnote: In the Near East and Europe carbonised peas
and lentils, assumed to be domesticated, have been
identified at farming sites dating as far back as 7000 B.C.
Various species of Phaseolus beans seem to have been
domesticated in Peru and Mexico by the 6th millennium
B.C. And groundnuts are believed to have been
domesticated in the upper Amazon regions, in South Bolivia
and North Argentina well before 3000 B.C.
“Though remains of leguminous species have been
found in one or two Chinese neolithic sites, they have been
identified as broad beans (Vicia faba) and groundnuts
(Arachis hypogaea); since the former is believed to have
been introduced to China from Western Asia in Han times
[220 B.C.–220 A.D.] and the latter is a native American
species, the authenticity of these identifications is doubtful,
to say the least” (Footnote: K.C. Chang. 1977. The
Archaeology of Ancient China, 3rd revised ed.).
“There are apparently no references to legumes in the
Shang oracle records, and the earliest uncontested evidence
for the cultivation of leguminous plants in China is found in
Chou bronze inscriptions and in the Shih Ching. Both these
sources refer to a crop called shu (Chinese characters
given), and the early form of the character clearly depicts
the nodules on the roots of the plants (Fig. 237). The term
shu, though also used to refer to legumes in general, is
primarily associated with the soybean, Glycine max (L.)
Merrill, and its presence in these writings is usually taken to
signify the domestication of this crop” (Footnote: Hu TaoChing {1963} in fact postulates a much earlier
domestication [it must have been domesticated and well
known long before it appeared in inscriptions on bronze
vessels in 1024 B.C.]; Ping-To Ho {1975, p. 70} believes
that domestication occurred about 1000 B.C.)
“In later lexicographical texts the term shu is usually
qualified when soybeans are referred to: jung shu, jen shu,
and ta shu are mentioned (Footnote: In the Erh Ya and its
commentary for example), and this does suggest that even
in pre-Han times shu was used as a generic term for
legumes rather than a specific term for soybeans. The
modern term for soybean is ta tou, ‘greater bean,’ a term
which first appears in the -1st century Fan Sheng-Chih Shu.
In classical times the term tou was applied only to a type of
‘wooden vessel or dish containing flesh sauces at sacrifices
or feasts’ (Bretschneider 1882, vol. II, p. 162), but by Han
times it seems that it was also used as a general term for
pulse crops, as it still is today.
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“Whether or not the unqualified term shu in early texts
and inscriptions should be understood to refer to soybeans
or to legumes in general, there is no doubt that the soybean
was domesticated in China some time around the beginning
of the Chou, for texts describing -7th-century events refer to
soybeans (jung shu) as novel introductions to the Central
States, whereas by the time of Mencius [Meng tzu, c. 371-c.
289 B.C.] they had already become a staple food of the
common people (Footnote: P.T. Ho 1975, p. 79).
“The presumed wild ancestor of the soybean, Glycine
ussuriensis Regel & Maack or G. soja L. is native to
northeast China and the adjacent areas of Manchuria, Korea,
and Japan (Footnote: Hymowitz 1970, 1976), and it may be
significant that the cultivated soybean was called jung shu
for Jung was the name commonly given to the Tungusic
tribes of Northeast China in Chou times. The Kuan Tzu
states that in the -7th century Duke Huan of Ch’i (Footnote:
Ch’i covered most of modern Shantung) led an expedition
to the territory of the Mountain Jung and brought back
‘winter onions and soybeans (jung shu) for dissemination
throughout the various states’ (P.T. Ho 1975, p. 78).”
An alternative interpretation of jung and of its (then)
homophone jen is that it simply meant large and luxuriant
(Bretschneider 1882, vol. 2, p. 164), for the soybean is a
large, bushy plant which grows up to 6 feet tall. Its modern
name of ta tou can be attributed to its growth habit, and not
to the size of its beans which are only about as big as a
lentil. Fig. 238 (Shou Shih T’ung K’ao, 1742) shows an
illustration of a soy bean plant.
“The soybean’s rapid conquest of Chou China is a
tribute to its superior qualities, qualities so outstanding that
they frequently provoke outbursts of surprising lyricism in
modern writers: ‘that miracle, that noblest of crops, that
wondrous plant, the soybean’ (Anderson & Anderson 1977,
p. 346).” The ancient Chinese were more moderate in their
praise, perhaps because they were unaware of the benefits
of modern nutritional analysis. The chief virtues of the
soybean for the ancient Chinese “were that it produced good
crops even on poor land, that it did not deplete the soil, and
that it guaranteed yields even in poor years, so that it made
a useful famine crop.” It gave 3-4 times the yield of millet.
The Fan Sheng-Chih Shu says that in former times
(presumably the late Chou) it was customary for peasants to
plant 5 mu per capita of soybeans to guard against famine.
Soybeans were widely grown in China from Chou times on,
“but they were not held in high esteem for their gastronomic
qualities.” The Chinese appreciated soybeans most when
they were fermented to make sauces (jiang) or relishes (shi),
or transformed into beancurd (doufu). These foods were
generally made from yellow soybeans, although the Qimin
Yaoshu (+544) recommends black soybeans. The various
fermentation processes were discovered in early times; they
improved the soybean’s palatability and its nutritional
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properties. Address: Research Fellow, East Asian History of
Science Library, Cambridge, England.
704. Bromfield, Kenneth R. 1984. Soybean rust. American
Phytopathological Society, 3340 Pilot Knob Rd., St. Paul,
MN 55121. 65 p. Monograph No. 11. [124 ref]
• Summary: This monograph is one of the most important
contributions to the understanding of soybean rust. The
author reviews the importance of leaf rust in countries
where the disease occurs and gives detailed information for
each country about when the disease and pathogen were
first recorded.
The disease is caused by Phakopsora pachyrhizi Sydow.
Research on soybean rust...
Early reports on soybean rust in Asia include Japan
1902, India 1906, Taiwan 1914, and Philippines 1914.
The section titled “The Americas” (p. 7) states: In the
Americas, the soybean rust pathogen has been reported on a
number of leguminous species as P. pachyrhizi or as one of
its synonyms, the most common being P. vignae. Countries
from which the pathogen has been reported and the year of
first report are: Puerto Rico (1913), Mexico (1917), Cuba
(1926), Trinidad (1926), St. Thomas (1926), Colombia
(1933), Guatemala (1940), Brazil (1940 as P. crotolariae,
1979 as P. pachyrhizi), Venezuela (1943), Chile (1962), and
Costa Rica (1976).
Note: Letter (e-mail) from Morris Bonde, USDA / ARS
Foreign Disease–Weed Science Research Unit. 2005. April
6. The rust reported on soybeans on all these Western
Hemisphere countries can be assumed to be Phakopsora
meibomiae. Address: USDA ARS, Plant Disease Research
Lab., Fort Detrick, Frederick, Maryland 21701.
705. Anderson, Bob. 1985. Work with Swift & Co., Grain
Processing Corp., and non-dairy frozen desserts (Interview).
Conducted by William Shurtleff of Soyfoods Center, Feb.
25. 1 p. transcript.
• Summary: Bob used to work with cheese, butter and dairy
products for Swift & Co. He recalls a nondairy frozen
dessert made with Promine D [from Central Soya]. “In
about 1972 we sold it in Jamaica and tried unsuccessfully to
get it into Mexico.”
706. Johnson, Dale W. 1985. Work with The Glidden
Company and Central Soya (Interview). Conducted by
William Shurtleff of Soyfoods Center, Feb. 27. 5 p.
transcript.
• Summary: Dale went to work for Glidden in 1948. The
following people worked at Glidden: Walter Bain, Sidney
Circle (who now has Parkinson’s disease), Andy Engstrom,
Art Levinson (who was with Spencer Kellogg & Sons in the
1920s and 1930s before coming to Glidden), Willard C.
Lighter, Ed Meyer, Joseph Rakosky. People who worked at
Central Soya before Central shut down their food labs in
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early 1949: Louis Sair who went to Griffith Laboratories,
Ken Gunther who founded Gunther Products, and E.B.
Oberg who went to Glidden and then Carnation.
Industrial soy protein isolates really started
commercially in about 1934. They were originally used
mainly as coatings for paper, but some were used in paints,
shoe polish, and other miscellaneous uses. Procter &
Gamble started making industrial soy protein isolates in the
late 1930s or early 1940s; they made an isolate that went
into Spic and Span, a wall cleanser. The isolate served both
as a good detergent and to give a coating to a painted wall
to make it easier to clean the second time.
Also discusses Promine D, Amisoy, Ralston Purina,
Pillsbury’s work with soy isolates, Picot Laboratory in
Mexico, General Foods, Pillsbury, Morel, Sidney Circle’s
move to Anderson Clayton in 1967, why Central Soya sold
its isolate business to ADM, the story of how Glidden
developed soy protein concentrate (first commercialized as
Promosoy by Central Soya in the early 1960s), first big sale
of Promosoy in the early 1960s to Mead Johnson for use in
their Metrecal Wafer (it was not used in liquid Metrecal),
Central Soya’s concentrate plant at Gibson City, Illinois,
Henry Ford’s researchers who did the pioneering work in
whipped toppings, especially Rex Diamond who eventually
went to Rich Products and ended up committing suicide,
and Bob Smith who went to Delsoy, Bob Boyer and Francis
Calvert went to Ralston Purina, Bill Atkinson went to ADM,
Jim Liggett at Central Soya developed Rich Freeze (a soy
ice cream). Address: Food Ingredients (Minnesota), Inc.,
2121 Toledo Ave. No., Golden Valley, Minnesota 55422.
Phone: 612-588-9456.
707. Product Name: Legume Light & Natural Entrees:
Tofu Enchiladas (With Corn Tortilla).
Manufacturer’s Name: Legume, Inc.
Manufacturer’s Address: 170 Change Bridge Rd.,
Montville, NJ 07045. Phone: (201) 882-9190.
Date of Introduction: 1985. February.
Wt/Vol., Packaging, Price: 11.5 oz package.
New Product–Documentation: Ad in New Age Journal.
1985. June. “The #1 frozen tofu entree goes international.
Legume adds two exciting new entrees to their line–Tofu
Enchiladas and Sweet and Sour Tofu.”
708. Product Name: Legume Light & Natural Entrees:
Sweet and Sour Tofu with Ramen Noodles.
Manufacturer’s Name: Legume, Inc.
Manufacturer’s Address: 170 Change Bridge Rd.,
Montville, NJ 07045. Phone: (201) 882-9190.
Date of Introduction: 1985. February.
Wt/Vol., Packaging, Price: 11.5 oz package.
New Product–Documentation: Ad in New Age Journal.
1985. June. “The #1 frozen tofu entree goes international.
Legume adds two exciting new entrees to their line–Tofu
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Enchiladas and Sweet and Sour Tofu.” The ramen are made
with whole wheat.

and glycosides. Address: 5270 N. Montezuma Trail, Tucson,
Arizona 85715. Phone: 602-299-4086.

709. Schneider, A.W. Bill. 1985. History of work with
Central Soya and Upjohn: Soybean sterols and steroids
(Interview). Conducted by William Shurtleff of Soyfoods
Center, March 16. 2 p. transcript.
• Summary: Bill started work at Central Soya in Jan. 1942,
when he was hired by E.B. Oberg. His co-workers were Hal
Kleinsmith and Charles Murray; they were in the research
lab in Decatur. It was a small lab with 5-6 researchers,
located in one corner of what used to be the sugar beet
factory. His main soy project was trying to isolate soy
protein to make industrial isolates. Casein adhesive was in
short supply, and expensive. Also he and Oberg worked on
Soy Whip (to replace egg albumen), but it was not
commercialized while he was there.
Schneider went to Upjohn after he left Central Soya in
about 1943. He left several Central Soya months after
Oberg left. Upjohn started to make commercial products out
of soybean sterols in about 1947-48. Their first major
commercial product was a steroid hormone named
Progesterone. Then it really blossomed out with cortisone.
Upjohn broke into the U.S. commercial steroid market
which had previously been dominated by Merck, which had
been making steroids from bile acids (a steroid acid derived
from bile). Upjohn made an industry out of soy sterols, and
were particularly involved in the cortical steroid business,
which was just starting to blossom when he arrived. He
knew Percy Julian [of The Glidden Co.] well. The big
competitors were Merck and Syntex. Upjohn is still the
biggest manufacturer of soy sterols; they process tons every
week, and soybeans are still a major source of cortical
steroids. Bill’s main accomplishment in life was to
commercialize soybean sterols. He had more to do with its
commercialization than anyone but Percy Julian, who
started the idea at Glidden. Upjohn converts the sterols into
cortisone, hydrocortisone, hexamathisone, etc... all of the
cortical steroids and many other products such as
progesterone (a male sex hormone), and testosterone.
Upjohn makes a full line of steroid hormones. Searle makes
Sporanolactone from soybean sterol intermediates that they
get from Upjohn. In short, a full spectrum of remarkable
products are made from soybean sterols. Later Percy Julian
started a factory in Mexico. Using another species of plant,
he tried to break Syntex’s monopoly on steroids in Mexico.
Note: Definitions: 1. Cortisone is a generic term for a
steroid hormone of the adrenal cortex used especially in the
treatment of rheumatoid arthritis. 2. A sterol is any of
various solid cyclical alcohols (such as cholesterol) widely
distributed in animal and plant lipids. 3. A steroid is any of
numerous compounds containing the carbon ring system of
the sterols and including the sterols and various hormones

710. Vargas, E.; Blanco, A.; Lastreto, C.; Roman, A.V. 1985.
Evaluacion biologica de un alimento infantil a base de soya,
arroz y banana [Biological evaluation of an infant food
based on soybean, rice and banana]. Archivos
Latinoamericanos de Nutricion 35(1):90-104. March. [18
ref. Spa; eng]
• Summary: The food was evaluated on rats. Protein quality
was improved by lysine and dairy milk supplementation.
Address: 1-2. INCIENSA, Tres Rios, Costa Rica; 3. CITA,
San Pedro, Costa Rica.
711. Shearer, Maya. 1985. Re: Work with Plenty Canada.
Letter to William Shurtleff at Soyfoods Center, April 17. 2
p. Typed, with signature on letterhead.
• Summary: Maya has been in British Columbia and
Alberta, Canada, doing some development / education
lectures and slide presentations on Plenty’s work. Now she
has returned to work at Plenty’s head office in Ontario, is
gathering resource information, and is planning to go to Sri
Lanka in 2-3 months. She will soon be sending Soyfoods
Center a copy of the Sri Lanka report, after it has been
formally accepted.
In Sri Lanka: For the first year of the project she will be
“based in Kandy, which is a wonderful place in the
mountains, rich with history and Buddhist culture.” “We
will be setting up small soy processing dairies and will be
doing Agricultural work as well at five locations in Sri
Lanka.”
Her friend Steve Goldberg (who was with her in
Guatemala and Mexico) will also be going to work on the
project in Sri Lanka. He may visit the Soyfoods Center to
order publications. Maya’s background, prior to her work in
nutrition, was all in business–and she misses it. Steve’s
background is as a consultant to private and public
organizations in personnel, management of systems,
development education, etc. Address: Plenty Canada, R.R.
3, Lanark, Ontario K0G 1K0 Canada. Phone: (613) 2782215.
712. Food Processing (Chicago).1985. Tofu-based nondairy frozen desserts: Reduced calories, no cholesterol, no
lactose are health implications. 46(4):41-42. April.
• Summary: Discusses the introduction and composition of
Barricini Tofulite. “The first introductions were made in
New York during the early part of February.” The company
also plans to introduce soy-based “cheesecake, frozen
novelties, lasagna, frozen tofu burgers, frozen tofu
enchiladas, soy-based yogurt, and soy milk.”
713. Product Name: [Soy Horchata (Local Fresh
Beverage)].
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Foreign Name: Horchata de Soya.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1985. April.
Ingredients: Soya, morro seeds (Semilla de morro; seeds
of Crescentia alata, a tropical tree. Traditional ingredient of
horchata), peanuts, coriander, sesame, nutmeg
(nuezmoscada), peanut butter (pepitoria).
Wt/Vol., Packaging, Price: 1 lb pre-printed plastic bag.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Carbohydrate 43.2 gm, protein
32.6 gm, fat 13.4 gm, ash 2.4 gm, moisture 1.6%.
New Product–Documentation: Letter and Label sent by
Kris Duville of Productos Alimenticios Soyavyn. 1992.
April 22. 4.5 by 11 inches. Pre-printed plastic bag. Blue and
red on white. The back panel gives ingredients and simple
instructions or recipes for using this product. “Soya, vida, y
nutricion. Rico en proteinas, vitaminas y minerales.”
Letter from Kris Duville. 1992. June 2. This product
(along with 3 related products) were launched in April
1985. They are semi-soluble powders made by grinding
roasted soybeans and other seeds. The powder is added to
water (2 spoons per cupful) and the mixture filtered and
sweetened before being consumed.
Letter from Chris Duville. 1992. Dec. 13. In 1985 PNS
(formerly it was named PNNS) had soy products prepared
on a ‘kitchen’ scale at several places in Sonsonate and Santa
Ana. There was only one package for commercial products
and the production and commercialization were minimal. In
1990 the “plant” in Lourdes started with soymilk and took
over the production of meals from the small places. It now
has about 20 persons working “full-time” and operates as a
regular small business.
Note: This is the earliest known commercial soy product
made in El Salvador (one of four products).
714. Product Name: [Soy Chocolate].
Foreign Name: Chocolate de Soya.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1985. April.
Ingredients: Soya, chocolate, cinnamon, nutmeg
(nuezmoscada), coriander.
Wt/Vol., Packaging, Price: 1 lb plastic bag.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Carbohydrate 65.5 gm, protein
22.9 gm, fat 7.6 gm, ash 2.4 gm, moisture 1.6%.
New Product–Documentation: Letter and Label sent by
Kris Duville of Productos Alimenticios Soyavyn. 1992.
April 22. 4.5 by 11 inches. Pre-printed plastic bag. Blue and
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red on white. The back panel gives ingredients and simple
instructions or recipes for using this product. “Soya, vida, y
nutricion. Rico en proteinas, vitaminas y minerales.”
Letter from Kris Duville of Productos Alimenticios
Soyavyn. 1992. June 2. This product (along with 3 related
products) were launched in April 1985. They are semisoluble powders made by grinding roasted soybeans and
other seeds. The powder is added to water (2 spoons per
cupful) and the mixture filtered and sweetened before being
consumed.
Letter from Chris Duville. 1992. Dec. 13. In 1985 PNS
(formerly it was named PNNS) had soy products prepared
on a ‘kitchen’ scale at several places in Sonsonate and Santa
Ana. Only one package was used for all commercial
products, and their production and commercialization were
minimal. In 1990 the “plant” in Lourdes started with
soymilk and took over the production of meals from the
small places.
715. Product Name: [Soy Coffee (Hot Beverage)].
Foreign Name: Cafe de Soya.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1985. April.
Ingredients: Soya and cinnamon.
Wt/Vol., Packaging, Price: 1 lb plastic bag.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Carbohydrate 47.1 gm, protein
37.0 gm, fat 8.7 gm, ash 5.1 gm, moisture 2.1%.
New Product–Documentation: Letter and Label sent by
Kris Duville of Productos Alimenticios Soyavyn. 1992.
April 22. 4.5 by 11 inches. Pre-printed plastic bag. Blue and
red on white. The back panel gives ingredients and simple
instructions or recipes for using this product. “Soya, vida, y
nutricion. Rico en proteinas, vitaminas y minerales.”
Letter from Kris Duville of Productos Alimenticios
Soyavyn. 1992. June 2. This product (along with 3 related
products) were launched in April 1985. They are semisoluble powders made by grinding roasted soybeans and
other seeds. The powder is added to water (2 spoons per
cupful) and the mixture filtered and sweetened before being
consumed.
Letter from Chris Duville. 1992. Dec. 13. In 1985 PNS
(formerly it was named PNNS) had soy products prepared
on a ‘kitchen’ scale at several places in Sonsonate and Santa
Ana. There was only one package for commercial products
and the production and commercialization were minimal. In
1990 the “plant” in Lourdes started with soymilk and took
over the production of meals from the small places.
716. Product Name: [Soy Flour].
Foreign Name: Harina de Soya.

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1985. April.
Ingredients: Soya, cinnamon.
Wt/Vol., Packaging, Price: 1 lb plastic bag.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Protein 39.2 gm, carbohydrate
36.9 gm, fat 15.7 gm, ash 4.3 gm, moisture 3.9%.
New Product–Documentation: Letter and Labels for each
product sent by Kris Duville of Productos Alimenticios
Soyavyn. 1992. April 22. 4.5 by 11 inches. Pre-printed
plastic bag. Blue and red on white. The back panel gives
ingredients and simple instructions or recipes for using this
product.
Letter from Kris Duville of Productos Alimenticios
Soyavyn. 1992. June 2. These products were launched in
April 1985. They are semi-soluble powders made by
grinding roasted soybeans and other seeds. The powder is
added to water (2 spoons per cupful) and the mixture
filtered and sweetened before being consumed.
Letter from Chris Duville. 1992. Dec. 13. In 1985 PNS
(formerly it was named PNNS) had soy products prepared
on a ‘kitchen’ scale at several places in Sonsonate and Santa
Ana. Only one package was used for all commercial
products, and their production and commercialization were
minimal. In 1990 the “plant” in Lourdes started with
soymilk and took over the production of meals from the
small places.
717. Ayerst, Norman. 1985. Re: Work with Plenty in
Dominica and Central America. Letter to William Shurtleff
at Soyfoods Center, May 16. 3 p. Typed, with signature.
• Summary: “I received your message from Maya Shearer
and am glad to hear of your interest in our Caribbean
projects. Actually my wife [Sarah] and myself worked
mostly on the island of Dominica. We spent 18 months there
and returned to Canada on the 18th of Feb. ’85.
“We worked on an integrated soybean project similar to
the program that Laurie Praskin was involved in in
Guatemala. My wife and I spent 6 months in Guatemala
during 1980 with Laurie and all. At that time, I was
responsible for the administration of the Solola Soy Dairy
from the Canadian end.
“In Dominica we carried out the INTSOY variety trials
and then went on spacing trails, companion planting trials
and various other trials to test the long-range capacity of
soybean growth in Dominica. Some of these trials were
undertaken with the Government, some with the cooperative
farming groups and some with individual farmers. We were
somewhat overwhelmed with the response of farmers eager
to try out soybeans–Dominica is a very agrarian society, by
the way, and most people grow a portion of their own food.
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They are especially eager to find any new crops that can be
sold on the local market–it is, overall, a very poor society.
We have identified a few varieties that seem to be well
suited for Dominica–one is R315. We obtained the original
seed through the Intsoy programme and their seed
originated in Cuba. It’s a very fast growing variety (90 days
to harvest) and seems to dry out well in the field even under
damp conditions. There is definitely more work to do to
identify the exact varieties suited for Dominica but I think
we have made a good start and many Dominicans are now
participating in the program.
“We opened our initial Soya Shop in downtown Roseau
(the Capital pop. 12,000) in May of 1984. Originally, we
produced soymilk and tofu which we incorporated into
popular local recipes. A fritter that was tofu/okara/bean
based became a very big hit in town and surpassed our
expectations of immediate interest in soyfoods. A sandwich
spread based on tofu/okara and 50% local vegetables was
also very popular–and of course the soy based ice cream
(especially peanut flavour) is very popular.
“From the original shop, we moved to the edge of town–
the most densely populated area of Dominica–to larger
premises on the main road south–down the coast. Here we
were able to expand our production facility and go more
into training programs and wholesaling products. (We do
continue with the retail outlet using soyfoods in local
recipes.)
“A second soy shop has opened in Roseau called Soy
Kweyol. This was opened by a woman who had previously
worked with our program. Her name is Natalie Andrews and
she has had a history of experimentation with soybeans/
soyfoods in Dominica. We are currently working with
Natalie to produce flours from local produce (Natalie
initiated this project 5 yrs. ago)–cassava, banana, pumpkin,
breadfruit etc. With these flours we are adding toasted
soyflour to bring up the protein content and experimenting
with tastes and recipes to see what the potential of soyflour
is in Dominica.
“Through the Ministry of Education we have been able
to set up a series of soyfoods preparation courses–for the
home and small business. These courses are part of their
adult education program and summer school program. There
is some talk of the schools incorporating the preparation of
soyfoods into their home economics courses.
“The Soya Shop has been purchasing any soybeans that
farmers are growing, with most being resold or given away
as seed stock. This is the cycle that we are working towards
being self perpetuating in the hands of Dominicans. We are
working towards a number of small-scale farmers growing
enough soybeans to supply the local market.
“I think that I have touched on the basic outline of the
soy aspects of the Dominican project–we also have been
working on community development projects such as
building an addition onto a small rural school, supplying a
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school with lighting, building a breakwater with a
fishermen’s group etc “Plenty Canada has also undertaken an integrated
soybean project in St. Lucia, Jamaica, and Antigua.
“I have enclosed some articles and part of a report on the
Dominican project and hope that this gives you an idea of
what we have been doing. I would appreciate receiving any
comments or further queries from you. I have a high regard
for your tofu books and we have used them often.
“My wife, Sarah, has become somewhat of an expert on
soy cookery and nutrition over the past 15 years. She is very
good at making soyfoods taste extremely delicious. The
initial success of our Soya Shop in Dominica can be
attributed, to a great degree, to Sarah’s soy experience and
the participation of some very enthusiastic Dominican
women.
“As far as the slides go, I am currently working on
duplicating my originals. I am also making prints from
negatives. When I have this completed I will let you know
and then perhaps we could make an arrangement whereby
you can see them.
“Thanks again for your interest, wishing you all the best,
Norman Ayerst.”
The letter ends with two handwritten addresses on page
3: (1) Noble Bean, c/o Allan & Susan Brown, R.R. 4,
MacDonald’s Corners, Ontario, Canada. Sarah [Ayerst] has
been working with Allan & Susan since we returned from
Dominica. (2) Norman’s home address.
Letter (e-mail) from Norman Ayerst. 2008. Aug. 3. “At
the times we were working in Guatemala and Dominica, we
were working for Plenty Canada–and Plenty Canada was in
pretty close partnership with Plenty International on
planning and executing the programs.” Address: 64 Oxford
St., Toronto, Ontario M5T 1P1, Canada. Phone: 416-9202668.
718. Morales de Leon, Josefina C.; Bourges Rodriquez, H.;
Zardain C., M.I. 1985. Cooking procedures for direct
consumption of whole soybeans. Archivos
Latinoamericanos de Nutricion 35(2):326-36. June. [35 ref.
Eng]
• Summary: For best results and the desired degree of
softness, soak soybeans for 8 hours in a 0.25% solution of
sodium bicarbonate, then boil for 40 minutes. The cost of
the product using this procedure was slightly less than the
equivalent of US$0.40 per kg, which, in Mexico, is
considerably lower than the price of industrial soybean
products that cost from US$0.80 to 2.00 per kg. Address:
Instituto Nacional de la Nutricion “Salvador Zubiran,”
Vasco de Quiroga No. 15, Colonia Tlalpan, CP 14000,
Mexico D.F., Mexico.
719. Product Name: Tofu Topper (Spread or Potato
Topping) [Herbs & Spice Pate, Pepper & Onion Pate, or
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Spicy Mexican Pate].
Manufacturer’s Name: Worthington Foods, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: (614) 885-9511.
Date of Introduction: 1985. June.
Wt/Vol., Packaging, Price: 10 oz metal can. Retails for
$2.39.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Ad (full page, color) in
Natural Foods Merchandiser. 1985. June. “Nothing tops
Tofu Topper, on potatoes, sandwiches, canapes,
vegetables... be creative.”
720. Haumann, Barbara Fitch. 1985. Trends of processing,
consumption around the world. J. of the American Oil
Chemists’ Soc. 62(7):1070-76. July.
Address: JAOCS.
721. Product Name: Naturally Delicious Fried Rice
Sandwich (With Tofu).
Manufacturer’s Name: Naturally Delicious.
Manufacturer’s Address: Asheville, North Carolina.
Phone: 704-253-7656.
Date of Introduction: 1985. July.
Ingredients: Organic brown rice fried with scallions and
soy sauce, wrapped in a whole wheat tortilla with steamed
organic carrots, alfalfa sprouts, miso tahini sauce, tofu,
green leaf lettuce.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Unrefrigerated and perishable.
New Product–Documentation: Label sent by Paul
Duchesne. 1989. Aug. 11. Handwritten “Naturally delicious.
Made fresh today. To eat; peel back wrapper from one end.”
Talk with Paul Duchesne. 1989. Aug. Barbara Svenning
originally learned how to make this sandwich from Paul.
She made it at the Natural Cafe in Santa Fe, New Mexico,
with her husband Marty Roth. When she separated from
Marty, she moved to Asheville, North Carolina, where Jack
Garvey (a former husband) and her children were living.
She made a line of at least 28 Fried Rice Sandwiches (many
of which contain tofu) and whole meals, which she sold at
various places.
Talk with Dinner for the Earth. 1989. Aug. 15. This is a
natural food store and deli that has been in business for 13
years and has sold Barbara’s line of sandwiches for 3-4
years. In April 1989 Barbara Svenning became manager of
the Deli at Dinner for the Earth (160 Broadway St. Phone:
704-253-7656). She lives in Black Mountain, North
Carolina.
Talk with Barbara Svenning. 1989. Aug. 21 and 23. It
was a coincidence that Great Eastern Sun was established in
Asheville. Barry Evans was partners with Sandy Pukel and
Michio Kushi. They had a miso factory [American Miso
Co.] in North Carolina and they wanted to establish GES
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near it. Marty suggested Asheville, since it was a good
location and he could live their near his wife’s children
(Jack Garvey lived in Asheville). Barbara did not make her
brown rice and tofu sandwiches while Marty was working
at Great Eastern Sun. After Marty Roth had set up Great
Eastern Sun in Asheville, North Carolina, he continued to
live in nearby Black Mountain but worked for Chico-San
for a while and set up the Ohsawa America mail order
program for Bob Kennedy. Then he began working for
Westbrae in California, where he and Barbara and her son
relocated. After 2 years, in July 1985, when her son was age
3, she left Marty Roth (they had never been married), and
returned by herself to Asheville, North Carolina to be with
her two other children. In Asheville, she established a new
company named Naturally Delicious. She ran it out of some
else’s kitchen and sold 12-15 sandwiches a day at only one
store, Nothing But Natural, which promised to tell any
health inspectors that the sandwich was made in their
kitchen. During that time another woman, Barbara Hoffman,
who now lives in Israel, sort of took over the sandwich
business. When Nothing But Natural went out of business,
she moved to Black Mountain (where she still lives), got her
own kitchen, and sold the sandwich exclusively to Dinner
for the Earth, where she now runs the deli. Yet she still
owns the brown rice sandwich business. She makes them at
home and sells them to Dinner for the Earth. “Its still my
little baby, still an underground business. I make about 15
fresh each day and they are different every day. Only the
chapati, fried rice, and lettuce are the same. I make a
Mexican, and Indonesian, a Chinese, etc. Not all contain
tofu. Sometimes its a tofu sauce, or barbecued or baked
tofu. I guarantee the sale and take back any not sold that
day. There is a profit of about $1 each. I also make another
nice wheat-free tofu sandwich called Barbecued Tofu on
Millet. It’s on square slices of millet bread. It started it about
6 months ago.”
722. Product Name: Pita Pocket Sandwiches (Filled with a
Tofu Spread & Tomatoes & Alfalfa Sprouts) [Exotic Tofu
Spice, Tuna Curry, Seafood Delight, Hummus Lite, or
Mexican Lite].
Manufacturer’s Name: Street Natural.
Manufacturer’s Address: 1148 Liberty Bell Dr., Cherry
Hill, NJ 08003.
Date of Introduction: 1985. July.
Ingredients: Seafood Delight: Pita bread, tomatoes, alfalfa
sprouts, shrimp, crab, tofu mayonnaise (self-made), celery,
cabbage.
Wt/Vol., Packaging, Price: 6 oz. Retails for $2.85 to
$3.35. Assembled on the spot, wrapped in waxed paper.
How Stored: Unrefrigerated and perishable.
Nutrition: Avg. 300 calories per sandwich.
New Product–Documentation: Interview with Scott
Gordon. 1987. Oct. 13. These products sold for 4 months in
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summer of 1985 from an upscale pushcart (stained wood &
hanging plants) in Philadelphia. Vendors wore tuxedo
jackets. Calorie counts were advertised under each
sandwich.
723. Product Name: Fried Tofu.
Manufacturer’s Name: Vegetarian Restaurant.
Manufacturer’s Address: Panajachel, Guatemala.
Date of Introduction: 1985. July.
Ingredients: Tofu, oil.
New Product–Documentation: Letter from Lorenz Stuber
and Ellen Figueroa de Stuber. 1993. Aug. 20. Please see this
letter for details on their work with soya, Soyane, and
Comida Para Todos in Guatemala. Since 1985 they have
known about the soy dairy (which Plenty Canada had
helped to establish) in San Bartolo, Solola, Guatemala. In
July 1985 they started buying tofu and soy ice cream from
San Bartolo for their vegetarian restaurant in Panajachel.
They fried the tofu and sold it at the restaurant.
724. O’Leary, James. 1985. Tempeh Mexicana. 50+ protein
rich recipes. Vancouver, BC, Canada: Benedict Books, 1158675 French St., V6P 4W5. 48 p. Aug. No index. 14 cm. [5
ref]
• Summary: Contents: What is tempeh? Tempeh: Deepfried,
mockfried, smallfried. About all. How to make. Recipes.
Addresses, books, other important matters.
Note: This little cookbook shows how nicely tempeh and
Mexican food work together. Address: #115-8675 French
St., Vancouver, BC, Canada.
725. Product Name: Sunrise Vegetarian Quarterpound
Burgers (Made from Tofu or Soya Proteins) [Tandoori,
Herbs & Spices, Tofu, or Mexican Chili].
Manufacturer’s Name: Soya Health Foods, Ltd.
Manufacturer’s Address: Unit 4, Guinness Rd., Trafford
Park, Manchester M17 1UA, England.
Date of Introduction: 1985. August.
Ingredients: Herbs & Spices: Okara (soya fibre and
protein), textured soya flour, hydrogenated vegetable oil,
wholewheat rusk, soya flour, modified starch, stabiliser (of
vegetable origin), hydrolysed vegetable protein, mixed
vegetables, mixed herbs, mixed spices, tamari.
Wt/Vol., Packaging, Price: 1 lb paperboard box.
How Stored: Frozen.
Nutrition: Per 100 gm: Protein 11 gm, fat 14 gm,
carbohydrate 12.6 gm, dietary fibre 5.2 gm.
New Product–Documentation: Natural Food Trader (UK).
1985. Sept. p. 25. The burgers are quarter pounders that
come 4 in a pack. Michael Cole is director of this company.
Poster. Sunrise–Be good to yourself! A photo shows a
burger box.
Label. 1988. Paperboard box. 9 by 4.5 by 1.5 inches.
Full color in red, green, and brown. Photo on front of open-
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face burger. “Free from animal fats. No artificial colours.
Low in salt and high in fibre. No animal has suffered in the
making of this product.” Other products available from
Soya Health Foods: Sunrise Soya Milk, Soya Milk Yogurt,
Soya Ice Dream in 1 litre tubs.
726. Dominguez de Diez Gutiérrez, Blanca. 1985. Re: Work
with soyfoods in Mexico. Letter to William Shurtleff at
Soyfoods Center, Sept. 24. 2 + 3 p. Handwritten.
• Summary: “Enclosed are the pages you sent me. I hope
you find them satisfactory.” Recently a terrible earthquake
hit Mexico City and several states on the Pacific Coast.
Down-town Mexico City was badly damaged, with many
buildings crushed to the ground.
“Under the circumstances it is difficult for me to speak
about Soya. I have now a big project with Azucar de
Mexico [Mexican Sugar] to give soya workshops to the
sugar cane cutters who are the poorest work men in Mexico.
This used to be the slaves’ work in the past. But must wait
now, since their building is about to fall apart.
“I shall give Soya workshops in Holland [Netherlands]
to train volunteers for third world countries. Am in the
process of founding another Soya Cooperative in
Xochimilco and the seat of the Butterfly Foundation in the
mountains 2 hours from Mexico. Will send you the
programs as soon as we are organized.”
“Best wishes and my love to you and Akiko, Blanca.”
Accompanying this handwritten letter is a 2-page typed
list of: (1) References for ten Spanish-language articles
written each month by Blanca Dominguez de D.G. from
January to October for Natura magazine, edited and
published by Editorial Posada. The titles (translated into
English) are: The challenge of hunger. The future of
mother’s nutrition. The advantages of mother’s milk. Do
you want a beautiful and intelligent child? Nutrition for the
baby. A rich diet for a poor child. If all the world’s
mothers... Complementary proteins. Nutritious and
inexpensive breakfasts. The struggle against undernutrition.
She summarizes: “These were a whole series of articles
linked one to the other which tried to present a solution for
hunger and undernourishment using in the first place soya
and then complimentary proteins. It was directed to people
of very low incomes.” (2) Booklets and books by Blanca
from 1977 to 1984 and published by Editorial Posada. (3)
Eight articles about soya by various authors published in
different newspapers. Address: Apartado Postal 21140,
Mexico, D.F. 04000, Mexico.
727. Dott. Bonapace & C. 1985. Milk replacers (Aminolat)
and high-quality proteins from vegetable raw materials
(defatted flours of soya, cotton, sunflower, castor, etc.)
(Leaflet). Milan, Italy. 2 p. [Eng]
• Summary: This company’s process is based on hydrolysis
of vegetable raw materials to create a milk for consumption
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by humans or calves. It is an instant milk powder with a
higher protein content than cow’s milk and good taste. “In
most countries where milk production is insufficient, male
calves of dairy cattle are usually killed after birth, while
female calves are fed to a strict survival level, to save milk
for human consumption.
“Just as an example, in Mexico we think about two
million newborn male calves are killed every year; with a
local production of Aminolat those animals could be fed up
to a body weight of 500 kg, thus making available to the
market something like 1 million tons/year of meat. In
addition, Aminolat could represent a larger feed supply for
female calves during their first very important months of
life...”
A letter from the Secretary of Agriculture of the Central
Government of Rio Grande do Sul, Brazil, describes results
of a successful experiment in March-May 1979 (77 days) on
the feeding of weaning calves on natural cow milk as well
as on a soya -based milk substitute (Aminolat). Address:
P.O. Box 1840, 20100 Milan, Italy.
728. Jackobs, Joseph A.; Smyth, C.A.; Erickson, D.R. 1985.
International soybean variety experiment: Tenth report of
results, 1983. INTSOY Series No. 28. xiv + 113 p. Sept.
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: In the ISVEX trials, soybeans were tested in
the following regions and countries (For the year 1983):
Algeria, Argentina, Bangladesh, Bolivia, Burma, Cameroon,
Chile, Colombia, Costa Rica, Cuba, Dominica, Ecuador,
Egypt, El Salvador, Gabon, Gambia, Ghana, Guatemala,
Guinea-Bissau, Honduras, Indonesia, Korea, Laos,
Madagascar, Mali, Mexico, Morocco, Nepal, Pakistan,
Paraguay, Peru, Philippines, Portugal, Puerto Rico, Saint
Lucia, Senegal, Somalia, South Africa, Sri Lanka, Sudan,
Thailand, Turkey, United States, Upper Volta, Venezuela,
Yugoslavia, Zaire, Zambia, Zimbabwe.
(For the year 1982): Brazil, Burma, Cuba, Italy, Peru,
Turkey, Zaire.
In Dominica, on 19 Nov. 1983, with Plenty Canada
serving as the cooperator, 16 varieties of soybeans were
planted at the Royal Botanical Gardens, Roseau. Jupiter
gave the highest yield, 676.8 kg/ha.
729. Jiménez, María Joaquina Morón; Elías, L.G.; Bressani,
R.; Navarrete, Delia A.; Gomez-Brenez, R.; Molina, M.R.
1985. Estudios bioquimicos y nutricionales de la semilla
germinada de soya [Biochemical and nutritional studies of
sprouted soybean seeds]. Archivos Latinoamericanos de
Nutricion 35(3):480-90. Sept. [31 ref. Spa; eng]
Address: INCAP, Guatemala.
730. Product Name: Tumaro’s Tofu Enchilada Verde
(Meatless Mexican Entree).
Manufacturer’s Name: Tumaro’s Inc.
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Manufacturer’s Address: 5300 Santa Monica Blvd., Los
Angeles, CA 90029.
Date of Introduction: 1985. September.
Ingredients: Incl. tofu, green chilies, vegetables, corn
tortilla, tomatillo, green chili sauce.
Wt/Vol., Packaging, Price: 10 oz, 6 per case.
New Product–Documentation: Food Report (Lehmann).
1985. Sept. “Dairyless Mexican entree wrapped in a corn
tortilla with green tomato sauce.” Spot in Natural Foods
Merchandiser. 1987. March. p. 20; Leaflet. 1987, dated. 8½
by 11 inches. Brown and green on beige. “Order Tumaro’s
tasty Mexican entrees today! all under 200 calories!” Lists
nine varieties. “A delicious, dairyless enchilada.”
731. Tucker, Lori. 1985. Hartz Seed Company builds new
research facilities. Daily Leader (Stuttgart, Arkansas). Oct.
2. p. 2C, 3C. Insert.
• Summary: Construction began in June for a new Hartz
Seed Co. Research Center located on 420 acres (which was
formerly the R.B. Oliver farm) on Highway 130 east of
Stuttgart. According to research director Dr. Curtis
Williams, the new center will allow for the addition of a
plant pathologist to the research staff, as well as provide a
number of other improvements. Williams notes: “With the
number of people we have, we’ve simply outgrown the
present place. A new office / laboratory building (60 by 30
feet, costing an estimated $225,000), three greenhouses, and
a headhouse are now under construction. The headhouse,
located at one end of the greenhouses, will provide concrete
bins for soil storage of different nematode species and
populations, soil sterilization equipment, storage of potting
soil, and an alternative power source for the greenhouses in
case of emergency. An insect-screening house should be up
by summer. The new building is expected to be completed
by Nov. 15.
“The research staff will also be provided with its own
computer, which will have software specifically designed
for research. Williams said the computer will be used to
store agronomic disease and nematode data and offer quick
analysis and print-outs of data. The computer also will be
useful as a word-processor.”
“Soybean research requires more than one location for
various tests. In addition to the new Hartz Research Center
Farm, Hartz will continue to conduct yield tests on nine offstation locations, including three sites in Arkansas, one in
Missouri, one in Mississippi, two in Louisiana, one in Texas
and one in Alabama. Two other nematode screening test
plots are located in Arkansas. Also, Hartz tests some
varieties, which cannot be grown on the Grand Prairie, in
the Rio Grande Valley in Texas. A winter nursery in Belize,
Central America also supplements the research program.”
Photos show: (1) The foundation of the office/laboratory
being poured in June. (2) The same building more recently
as the walls are being completed. (3) Three new
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greenhouses on the new Hartz Research Center Farm. One
will be used for first-generation grow-outs of seed increase.
Another will be used for nematode screening, and the third
will be used for nematode species maintenance and
screening for nematodes and diseases. Two of the
greenhouses are plastic, measuring 30 by 108 feet. The
third, constructed of polygal, is 30 by 72 feet; it will be used
as a summer and winter greenhouse.
Note: This is the earliest document seen (May 1999) that
uses the word “software” in connection with soybeans.
732. Product Name: [Soymilk (Natural, and Vanilla)].
Foreign Name: Leche de Soya (Natural, Vanilla).
Manufacturer’s Name: Soya-Soy.
Manufacturer’s Address: Km. 4 Carretera
Transpeninsular al Norte, La Paz, Baja California Sur,
Mexico.
Date of Introduction: 1985. October.
Ingredients: Purified water, soybeans, sugar, vanilla.
Wt/Vol., Packaging, Price: 100 ml in pre-printed plastic
bag.
How Stored: Refrigerated.
Nutrition: Per 100 ml: protein 3.6 gm, carbohydrates 13
gm, fat 1.81 gm, calcium 18.7 mg, total solids 5.83 gm,
calories 83.
New Product–Documentation: Leaflet sent by Fran
Barnes. 1988. June. Ya Esta Aqui. Leche de Soya. SoyaSoy, el alimento del futuro. “It’s already here. Soymilk from
Soya-Soy. The food of the future.” Drink it at your favorite
store. With four recipes. Letter from Fran. “Several year ago
I wrote you that I was beginning a soymilk factory in Baja.
There are many advantages to producing in Mexico and it
was a good experience. Now we would like to sell ($8,000
for everything) or lease our tofu and soymilk factory. There
is a good market in existence and a very potential future for
soymilk here.” Response from Fran to questions. 1988. Aug.
1. The soymilk was introduced in Oct. 1985 by Soya-Soy in
natural and vanilla flavors, and produced intermittently as a
liquid. They made a maximum of 2,000 liters/month. They
also made tofu but only about 15 kg/month, which they sold
only to friends. “Ejo Takata has equipment at his
acupuncture school but has not produced soymilk since the
earthquake. A lot of information goes out now to the people
from the Social Services Government Dept. on how to cook
with soybeans and make foods.”
Label. Received Aug. 1988. Green, blue and purple
printed on 7 by 9 inch clear plastic bag. An illustration (line
drawing) shows a soybean with a football helmet on
throwing the world. “Keep refrigerated. Product of
vegetable origin. Rich in protein, minerals and vitamins.
Does not raise cholesterol.”
733. Product Name: Island Spring Tofu Burgers [Oriental
Style, Italian Style, or Mexican Style].
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Manufacturer’s Name: Island Spring, Inc.
Manufacturer’s Address: P.O. Box 747, Vashon, WA
98070.
Date of Introduction: 1985. November.
Ingredients: Oriental Style: Tofu (soybeans grown without
chemical pesticides or fertilizers; water; bittern or nigari, an
extract of seawater; natural calcium sulfate, traditional
Chinese ingredient); highfiber tofu (as stated previously,
plus soybean fiber); rolled oats; sesame seed; carrot; onion;
green onion; soy sauce; ginger; corn oil.
Wt/Vol., Packaging, Price: Two 3-oz (170 gm) burgers
per vacuum pack. 16 units per case.
How Stored: Refrigerated or frozen.
Nutrition: Per 3 oz: Calories 210, protein 11 gm, fat 12
gm, carbohydrates 15 gm, sodium 300 mg.
New Product–Documentation: Product Alert. 1986.
March. Beachcomber (Vashon, Washington). 1986. Nov. 26.
Talk with Yvonne Kuperberg of Island Spring. 1988. June 2.
The product was introduced in November 1985 and vacuum
packed. Label. 3.5 inches diameter. Self adhesive. Purple,
black, yellow, red and green. Illustration of the moon rising
over the hills behind a lake or sound. “A Fitness Food from
the Pacific Northwest, USA.”
734. Praskin, Laurie Sythe. 1985. The Farm soy history: An
overview. Document part II. Los Gatos, California. 10 p.
Dec. 1. Unpublished manuscript. [Eng]
• Summary: Continued: In 1975, Farm members started a
company to promote the use of soybean products in the
America diet. The company, named simply Farm Foods
[Farm Food Company], began sales on the East Coast with
full-fat soy flour (ground fresh on The Farm), TVP
(texturized vegetable protein), Good Tasting Nutritional
Yeast, split soybeans, and Tempeh Starter Kits (developed
by Cynthia Bates and Dr. Lyon). In 1976, under the
management of Leticia Coate and Robert Tepper, Farm
Foods began participating in national health food trade
shows. At the time, they were one of the only companies
representing soyfoods. Along with their packaged products,
they sold cookbooks and served free samples of tempeh,
TVP chili, and nutritional yeast crackers.
“The products and recipes developed over the years led
to the publication of three cookbooks: The Farm Vegetarian
Cookbook (1975) and Tofu Cookery (Oct. 1982), edited by
Louise Hagler, and Tempeh Cookery (March 1984), edited
by Colleen Pride. These books made a major contribution in
westernizing recipes previously Oriental in origin. They
were available in all natural food stores throughout the
country.
“The work with soy products on The Farm also inspired
members to start two vegetarian restaurants; the Farm Foods
Cafe [opened Aug. 1976], in San Rafael, California,
managed by Robert Dolgin, was the first “soy deli” in the
United States. Everybody’s, located in Nashville, Tennessee

204

[opened July 1980], was managed by Judd and Diane
Hoffman.
“The acceptance by the public of Farm Foods Cafe was
overwhelming, and although it only operated from 1976 to
1977, it pioneered the path for many tofu delis that have
followed since. The unique characteristic of this deli was
the tofu and tempeh shop producing fresh products located
in the rear of the store. The Farm Foods Cafe also became
the first [sic] company to market a non-dairy ice cream
made from soybeans. This frozen dessert, marketed under
the name of ‘Farm Foods Ice Bean,’ is still being sold in
health food stores nationwide.
“In 1977-78, The Farm Foods Cafe closed, and the soy
processing equipment was moved to San Francisco. Farm
Food Company began wholesaling soy products throughout
California under the management of Robert Tepper. They
continued marketing Farm Foods Ice Bean, and added tofu
salad [like eggless egg salad], ‘tofu cheesecake,’ a frozen
soy yogurt dessert, and the first firm-pressed tofu to hit the
California market. In 1980 it was decided to drop the
perishable tofu business and concentrate on the nationwide
distribution of Farm Foods Ice Bean. The plant in San
Francisco was closed, and large scale production began in a
Memphis, Tennessee, dairy and ice cream factory. This new
location gave the company easier access to East Coast
distributors, and they soon established additional
warehouses in Connecticut and California.
By 1984, under the management of Ron Maxin and
Michael Lee, the weekly production of The Farm Soy Dairy
[in Summertown, Tennessee] was 1,000 lb of tofu, 150
gallons of soymilk, 20 gallons of soy yogurt, 20 gallons of
soy ice cream, 400 ice cream sandwiches, and 90 lb of
tempeh. Today, the Soy Dairy produces an average of 5,000
gallons of soymilk a month for Farm Foods to use in Ice
Bean production. The soymilk is shipped by tanker truck to
the Ice Bean production plant [in Memphis], and the Farm
Soy Dairy also markets its products in Nashville and
Columbia, Tennessee.
“The Farm’s uniquely controlled vegetarian diet led to
two official studies of its effect on the children. In 1979, Dr.
Jeffrey Hergenrather, et al., conducted a study on the
pesticide levels in the breast milk of vegetarian nursing
mothers on the Farm. He submitted a letter of his findings to
the editor of the New England Journal of Medicine, March
26, 1981. His letter challenged a previous article written by
Rogan, et al, (New England Journal of Med. 1980) which
stated that ‘there are no obvious dietary predictors’ of
chemical pollutant in human milk. Rogan went on to say
‘For certain fat-soluble chemicals, nursing infants can be
regarded as living at the top of the food chain and are
exposed to much more than background levels.’ Dr.
Hergenrather’s study included 12 women whose breast milk
was analyzed for 17 chemical substances. When compared
to the seven contaminants studied by Rogan, in all but one
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of the contaminants, which showed no difference in
contaminant levels, the milk of the vegetarian women had
lower levels of contamination.
“The second study was conducted by Jean Roberts
Fulton in 1980 and was published in the Journal of the
American Dietetic Association. She studied a group of the
Farm nursery school children and found their amino acid
and iron intake to be adequate. (The diet was low on
calories, however.)
“The innovative methods used by the Farm soy
technologists inspired many groups and individuals to start
all over the world to train in the Farm Soy Dairy, and many
who couldn’t come personally were encouraged through
correspondence. In 1977, Plenty, the non profit relief
organization founded by the Farm, established an
international training program whereby people from other
countries could come and train in soybean processes and
other technologies that The Farm had to offer. The Farm
Soy Dairy received its first trainees from Guatemala and
Mozambique.
“From the beginning days of the Farm Soy Dairy, the
technicians realized the value that soybeans could have in
Third World countries. Eventually they were able to share
their knowledge and training in the field of soybeans by
starting a dairy in an impoverished country. In 1979, Plenty
Canada and Plenty USA sent Farm Soy Dairy technicians
Laurie Sythe Praskin, Suzy Viavant and Richard Decker to
Guatemala to help establish Plenty’s first international soy
dairy/tofu shop. Other technicians who trained on the Farm
have gone on to help start soy programs with Plenty Canada
in Lesotho (in Southern Africa, 1979-present), Jamaica
(1983-present), St. Lucia (1983-present), and Dominica
(1984-present).
“Many of the people who lived on The Farm and trained
in the Soy Dairy or with Farm Foods have started their own
soy companies or are working in underdeveloped countries.
The common goal felt by all has been to provide healthful,
delicious foods for all people, rich and poor alike. Because
soybean products can be presented as gourmet dishes, yet
can also be prepared very simply, they continue to be
accepted by all classes of people.” Continued. Address:
17969 Oak Dr., Los Gatos, California 95030.
735. Praskin, Laurie Sythe. 1985. The Farm soy history: An
overview. Document part IV. Los Gatos, California. 10 p.
Dec. 1. Unpublished manuscript. [Eng]
• Summary: Continued: “In 1977, Laurie visited her home
town in California. She went to visit her favorite Japanese
tofu shop and ran into Bill Shurtleff and Akiko Aoyagi
outside the closed shop. They were delivering a copy of
their Book of Tofu to the owner and tofu maker of the shop.
Bill took Laurie to the tofu makers’ home and helped
arrange for Laurie to observe in his shop for one day. Upon
returning to the Farm, Laurie immediately set up the Farm’s
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first tofu shop in a small corner of the soy dairy. She set up
a very simple shop using one of their cooking kettles and
designating it for cooking milk only for tofu. A wash tub
was mounted on a stand with a simple lever for pressing out
the milk. The tub was lined with a coarsely-woven bag, and
a sawed-off whiskey barrel was placed underneath to catch
the milk. A finer nylon cloth was stretched over the top to
strain out the finer pulp [okara]. Hot milk was bucketed into
the press, the bag twisted shut, and a heavy wooden press
plate placed on top. The original wooden tofu box was
finally in use as well as two additional round stainless boxes
made by Michael Lovett. The tofu was pressed with cement
blocks or buckets of water. Tofu was made in the whiskey
barrel and a 20 gal [gallon] aluminum Hobart bread bowl.
The tofu shop’s capacity was 200 lb of tofu on a production
day. In total, about 600 lb/wk in addition to 800 to 1000 gal/
wk of soymilk. Most of the tofu went to people with special
dietary needs.
“It seemed very energy inefficient to run a separate tofu
and soymilk operation, so technicians started designing a
separator that could service both operations. Michael
Halpin, one of the Farm’s equipment technicians, designed a
hydraulic press which cost less than $1500 to build. This
was the first large amount of money spent by the dairy for
equipment. The inspiration for the money came from the
delicious tofu produced in the small shop. Once everyone
realized how good it was, the decision to invest community
money for improved nutrition followed. The idea of the
press was good, but all of the bugs were never worked out.
It was supposed to require no bag. The milk was pumped
into a stainless cylinder that was drilled with holes and set
inside another stainless holding tank. Then with press plate
and gasket, the hydraulic ram came down from above,
squeezing out the milk. When pressed, there was a trap door
at the bottom that was opened, and the pulp pressed right
out into a container. The trap door shut, and the press was
ready for another batch. The system was supposed to work
easily and efficiently. It never did. Gasket failures were a
problem, spewing hot soymilk and pulp all over the dairy. In
addition, the trap door never worked easily. In an expedient
measure to get the dairy back in operation, Laurie removed
the cylinder and replaced it with a Japanese pressing sack.
The hot soymilk and pulp pumped into the bag which was
set down in the stainless holding tank. There was a stainless
rack on the bottom to keep the bag off the hole and a
stainless plate was set on top of the bag after it was filled.
The hydraulic ram came down and pressed the bag. This
worked all right, but the bag had to be lifted out by hand,
and the position was very awkward and left many sore
backs. The milk went directly into a curding barrel or was
pumped through the tubular heat exchanger. The capacity
jumped to 300 gal of milk and 250 lb of tofu approximately
4 days/wk. At this time, the dairy had concrete floors and
was starting to get sheetrocked. Yogurt production became
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unsuccessful because of the close proximity of the cannery,
and vegetable contamination was airborne. Tempeh was also
in the cannery and experiencing the same difficulties. Ice
cream was very popular and being produced in large
commercial soft-serve machines. Production of ice cream
was varied, but its popularity was unquestionable.
“While the Farm was piecing together its operation, a
small settlement of Farm members began in Northern
California. In 1976, they opened a small commercial soy
deli in California under the management of Robert Dolgin.
To supply the deli, a small soy dairy and tempeh shop was
set up in the back room. This consisted of Japanese
equipment specifically designed for the purpose of making
soymilk and tofu. They had a Japanese grinder, 45-gal
pressure cooker, and a small, efficient hydraulic press. It
was a nice small kit which they took out a loan to buy. The
deli’s business was excellent and lasted over one year
before it closed and relocated to San Francisco (SF) in order
to expand production and market products throughout the
health food store industry in California. So with more
investment and loans and a warehouse in SF, Farm Foods
re-opened. The building was fixed up to meet all the strict
California codes, and the equipment was improved for
increased output. They continued cooking with the 45gallon pressure cooker but went for a continuous separator.
This was a Brown, an orange juice extractor, and a vibrating
screen to remove the finer pulp. They got a plate heat
exchanger to cool the milk and a state-of-the-art Mark 25
continuous ice cream maker. They were running an
extremely sophisticated operation complete with walk-in
coolers and freezers. The Farm management council sent
many of the Farm’s trained technicians, business managers,
and distributors out to SF to operate the business. In total,
60 Farm residents moved to support the growing business,
which was under the direction of Robert Tepper and Daniel
Lloyd. They started the first commercial soy ice cream
company that marketed Soy Ice Bean. Laurie Praskin and
her husband were sent to help run the shop and perfect the
ice cream recipe. In April 1979, they left to work on the
Guatemala soy program and were replaced by Michael and
Deborah Lovett and Bobby and Michael Bonnickson.
Because of the high cost of operating a business in
downtown SF and the increased interest of Ice Bean
nationwide, Farm Foods decided to move the Ice Bean
production to Tennessee. The Farm Soy Dairy purchased the
continuous extractor from the SF Soy Dairy and once
installed, it immediately increased the production to 1500
lb/day of tofu and 300 gal/day of soymilk–enough for
everyone.
“The soy dairy is now under the management of Michael
Lee and Ron Maxin and consists of a 400 gal bean soak
tank and a one-and-a-half horse-powered Japanese grinder.
Beans are ground with hot water, and the resulting slurry is
pumped into one of three 60 gal stainless kettles. Direct
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steam injection cooks this milk. When done, it is pumped
into the brown extractor. It flows over a second vibratingscreen filter and is gravity-fed to a 45 gal stainless holding
tank where it is tapped off into curding barrels or pumped
through the same heat exchanger which now has chilled
water running through it for more efficient cooling. A
chilled water system also provides cold water to cool and
store our tofu. When cooled, the tofu is transferred to 40 gal
plastic tubs and wheeled into a walk-in cooler where it
awaits distribution. (For more information on the Farm Soy
Dairy as it is today, contact Ron Maxin or Michael Lee.)”
Address: 17969 Oak Dr., Los Gatos, California 95030.
736. Shanmugasundaram, S.; Toung, T.S.; Chen, Li-Fen.
1985. AVRDC Soybean Evaluation Trial (ASET): 19801981 first report of cooperator’s results. Shanhua, Tainan,
Taiwan: AVRDC. iv + 62 p. Dec. 28 cm.
• Summary: In 1980 soybean varieties were tested in India,
Pakistan, Philippines, Taiwan, Guatemala, and Argentina. In
1981 they were tested in Upper Volta [Burkina Faso],
Sudan, India, Indonesia, Korea, Malaysia, Philippines,
Thailand, Guatemala, Nicaragua, and Argentina.
Note: This is the earliest document seen giving the
results from the international network of AVRDC Soybean
Evaluation Trial (ASET) cooperators from 1980-81.
Address: Shanhua, Tainan, Taiwan.
737. Product Name: [Tofu].
Foreign Name: Queso de Soya.
Manufacturer’s Name: Centro de Soya, Soy Dairy.
Manufacturer’s Address: Barrio San Bartolo, Molino
Belen, Solola, Guatemala; Apartado Postal 118, 07091
Solola.
Date of Introduction: 1985.
Ingredients: Water, soybeans, coagulant (Epsom salts).
Wt/Vol., Packaging, Price: 1 lb blocks packed in plastic
bags, sold at Q. 1.50 per pound.
How Stored: Refrigerated.
Nutrition: Moisture 79.7%. After drying: moisture 4.5%,
ether extract (fat) 30.4%, crude fiber 0.12%, nitrogen 9.0%,
protein 56.2%, ash 3.7%.
New Product–Documentation: Talk with Laurie Praskin.
1988. Dec. Most of this tofu is sold to vegetarian restaurants
that cater to tourists in Panajachel, Guatemala City
(Seventh-day Adventist), and Antigua (a big tourist center
and the former capital of Guatemala). Letter from Amado
del Valle. 1988. March 16. San Bartolo is the name of the
indigenous community situated around the Center. It is
comprised of 60 houses with 60 independent families. This
community has benefited from the potable water project and
system and the Centro de Soya through the help of Plenty
Canada. Plenty’s original idea was for the soy dairy to
benefit the community. The community presently buys
products from the soy dairy at reduced prices to stimulate
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production and improve their nutritional status. The Center
also gives the community classes on the benefits of
soybeans. Q. refers to Guatemala’s monetary unit, the
Quetzal. The Center does not yet have any commercial
labels or legal receipts since it is not yet registered as a
commercial enterprise under Guatemalan law.
738. Confectionery Manufacture and Marketing.1985.
Harnessing local resources in Mexico. 22(11):11. [Eng]*
• Summary: Use of low-cost extrusion technology to
produce full-fat soy flour in Chihuahua, Mexico.
739. Product Name: [Exitex Rice Marinara, Rice “Beef
Flavor,” Neapolitan Macaroni, “Beef” and Noodle Soup,
“Chicken” and Noodle Soup, Beef-Flavored Chunks in
Sauce].
Manufacturer’s Name: Exitex Mundial S.A. Subsidiary of
Exitex Caribe Inc.
Manufacturer’s Address: Apartado 475-1150, La Uruca,
San Jose, Costa Rica. Phone: 31-41-16.
Date of Introduction: 1985.
Ingredients: Grains and textured soy flour.
How Stored: Shelf stable.
New Product–Documentation: Talk with Gil Harrison.
1989. April 17. Carla Weaver has set up a company in San
Jose, Costa Rica named Exitex that imports soy products to
Central America. She represents American manufacturers
that are exporting those products.
Talk with Roy Beery, head of Exitex Caribe Inc. and
brochure describing the company, its history and goals.
1990. Oct. 23. Mary Carla Weaver was originally from
Houston, Texas, then in the early 1980s went to work as a
missionary in San Jose, Costa Rica. In 1985 she founded
Exitex in San Jose, Costa Rica. She imported textured soy
protein plus some flavors from the U.S. to Costa Rica then
blended them there with either pasta or rice plus spices,
flavors, etc. The dry product, which is sold in cellophane
bags, is boiled in water to provide a very low-cost, wellbalanced, highly nutritious meal (plus employment) for the
low-income people with whom Carla was working. A
typical package serves 5-8 people. All contain textured soy
protein. None contain any animal proteins. The products
taste good and are well accepted in Central America. The
problem is to get adults to change their personal eating
habits. The foods are consumed more by adults than kids,
often through feedings programs. In 1989 business was
increasing, with about 15 employees. Then on 21 Oct. 1989
Carla (who was the heart and soul of the operation) was
killed in a Sahasa Airlines crash in Tegucigalpa, Honduras,
along with about 130 other people. Her family and friends
in Houston who had been supporting her wanted to keep the
food program going, so after 8 months they hired Roy (who
lives in Houston) to re-start the business and manage and
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promote operations. He works at Exitex Caribe Inc., 2200
Post Oak Blvd., Suite 607, Houston, TX 77056.
Fact Sheet. 1990, undated. Describes and gives a
nutritional analysis of each of the 6 products.
Note: This is an interesting product concept and one that
has not yet been widely tested in Third World countries. It is
basically a low-cost dry (shelf-stable) mixture of meatflavored textured soy protein (usually textured soy flour)
with a grain or pasta. Most products with a similar goal are
mixtures of soy flour and a cereal flour. When prepared they
have a consistency like porridge or mush.
Talk with Roy Beery of Exitex. 1991. Sept. 24. His
company is still selling six entrees in Central America. They
have just sent their first shipment, one container, to
Kazakhstan, a Muslim area in the USSR.
740. Product Name: GlobaLite Vegetarian Entrees [Sweet
‘n Sour, Italian, Mexican, Stroganoff, Ala King, Chili,
Vegetable Soup, “Chicken” Noodle Dinner, Spaghetti,
Country Style Breakfast, Chunky Stew, Chicken Flavored
Noodle Soup, Seafood Chowder, Sloppy Joe, Tetrazzini,
Burgundy Tips, “Ham” & Potato Bake, Home Style Stew
(“beef,” or “chicken”)].
Manufacturer’s Name: Global Foods.
Manufacturer’s Address: 2881 Parkway Dr., Decatur, IL
62526.
Date of Introduction: 1985.
New Product–Documentation: Ad (full page, color) in
Vegetarian Times. 1987. Dec. p. 53. Announcing GlobaLite
Instant Tofu and GlobaLite Vegetarian Entrees. “Quick–
about ½ hour from package to table. Easy–just add water
and cook. Delicious–only the finest ingredients are used.
Nutritious–One serving contains 25% of the U.S. RDA of
protein.”
741. Harper, Judson M.; Jansen, G. Richard. 1985.
Production of nutritious precooked foods in developing
countries by low-cost extrusion technology. Food Reviews
International 1(1):27-97. [53 ref]
• Summary: Contents: Introduction: Importance of weaning
foods, centrally processed weaning foods, transition from
imported to locally processed weaning foods.
Manufacturing alternatives: Extrusion processing, roller
drum drying process, spray drying process, baked products
line, milling process, selection of alternative processes,
production capacity range, capital costs, operating costs,
type of weaning food product, type of packaging, local
equipment, energy, skill requirements, sanitation
requirements, summary. Capabilities and limitations of
LECs: Characteristics of low-cost extrusion cookers, Brady
extruder (M&N Distributors, Torrance, California; or
CIATECH, Chihuahua, Mexico), Insta-Pro extruder (Div. of
Triple “F” Feeds, Des Moines, Iowa), Anderson extruder
(Cleveland, Ohio), summary of LEC characteristics. Cost
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associated with LEC plants: Elements of a LEC plant, plant
costs, manufacturing costs, project planning and
implementation, preliminary study, project implementation.
Cereal/legume blends: Specifications, energy, protein,
dietary fiber, vitamins and minerals, ingredients, storage
stability, calorie density, protein quality evaluation (corn/
soy blends, corn/sorghum blends with cottonseed),
metabolic studies in human infants and preschool children
(extruded corn/soy blends, extruded sorghum). Full-fat soy
flour: Storage studies, protein nutritional value, rat growth
evaluation, baking study, potential utility of extrusion
processed full-fat soy flour. Applications in developing
countries: Sri Lanka (1976, Thriposha). Costa Rica (1976,
1979, Frescorchata). Tanzania (May 1978, Lisha). Guyana
(1979, Cerex). Mexico (CIATECH 1978, many products),
other commercial applications (Pro-Nutre in San Jose, Costa
Rica; Maisoy in Santa Cruz, Bolivia), miscellaneous
developments (INCAP in Guatemala, Meals for Millions in
Korea, PINFST in the Philippines, Thailand, Leche Arroz in
Ecuador). Technology transfer (Colorado State University).
Discussion. Summary. Sources of funding for this
publication. Address: Colorado State Univ., Fort Collins,
Colorado.
742. Mandez Bolanos, Eduardo. 1985. El cultivo de la soya,
alternativa para la obtencion de aceites, grasas comestibles y
otros derivados [Cultivation of soybeans, alternative for
obtaining edible oils, fats, and other products]. Guatemala:
Instituto de Ciencia y Tecnologia Agricola. 10 p. [Spa]*
Address: Guatemala.
743. Marquez Berber, Sergio Roberto; Banafunzi, N.M.S.
1985. El ejote de soya: una hortaliza promisoria [Green
vegetable soybeans used like string beans: A promising
vegetable]. In: Resúmenes del Primer Congreso Nacional de
la Sociedad Mexicana de Ciencias Hortícolas. Hermosillo,
Sonora, Mexico. See p. 39. [Spa]*
744. Product Name: [Peanut-Soy-Sugar Snack].
Manufacturer’s Name: PADSA: Productos Alimenticios
Delicias S.A.
Manufacturer’s Address: Apartado Postal 376, Zona
Industrial Oriental, Ciudad Delicias, Chihuahua, Mexico.
Date of Introduction: 1985.
New Product–Documentation: Soya Bluebook. 1985. p.
102.
745. Product Name: Tofu Burrito Filling with Red Chile.
Manufacturer’s Name: Southwest Soy Foods.
Manufacturer’s Address: 2889 Trades West Rd., Santa
Fe, NM 87501. Phone: 505-471-8979.
Date of Introduction: 1985.
Ingredients: Potatoes, tofu, onions, red chile, water, shoyu,
safflower oil, spices.
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Wt/Vol., Packaging, Price: 2 lb pack. Retails for $2.40 (9/
90, New Mexico).
How Stored: Frozen.
New Product–Documentation: Talk with Richard
Jennings. 1987. Dec. 28. Gave date of introduction. This
product is sold only to foodservice organizations.
746. Product Name: Beanificial Buffet Entree (With
Textured Soy Protein) [Lone Star Chili, Pepper Steak
Provencal, Down East Sloppy Joe, Italian Sauce Milanese,
Ukranian Stroganoff, Sweet-Sour Oriental, or Tijuana Taco
Mix].
Manufacturer’s Name: Yankee Enterprises, Inc.
Manufacturer’s Address: 642 North Lake Rd.,
Oconomowok, Wisconsin. Phone: 414-567-5416.
Date of Introduction: 1985.
Ingredients: Lone Star Chili: Soy flour, tomato powder,
spices, dehydrated onion and celery, soy oil, natural
flavorings, garlic powder.
Wt/Vol., Packaging, Price: Dried product in 1.0 to 1.75
oz, 1-2 serving white plastic package, which retails for
about $1.50.
How Stored: Shelf stable.
Nutrition: Per serving: 12.1 gm protein, 1.4 gm fat, 71
calories, 9.5 mg sodium.
New Product–Documentation: Labels (7). Text on
package: “Tasty new dish. Low sodium, low fat. A
vegetable protein entree. Low calories. No cholesterol. High
nutrition; Connole. 1987. Business Journal (Milwaukee,
Wisconsin). March. p. 1, 24. “The dried product comes in
1.5-ounce, two-serving packages, which retail for about
$1.50. 45-191 calories/serving.” Letter from Hinds. 1987.
April 16. This line is the dehydrated, add-only-water type.”
Taste test, April 1987. Lone Star Chili is Bill’s favorite
flavor, but it doesn’t have much texture. The pieces are too
small to give real texture. One packet contains two very
small (not generous) servings. Pepper Steak has good
texture.
747. Harper, Judson M. 1985. Economical processed blends
of soybean and cereal as human food. In: R. Shibles, ed.
1985. World Soybean Research Conference III:
Proceedings. Boulder, Colorado: Westview Press. xxiii +
1262 p. See p. 199-207. [9 ref]
• Summary: Contents: Processed cereal/soy foods.
Extrusion processing. Capabilities and limitations of LECs
[low-cost extrusion cookers]. Cost associated with LEC
plants. Cereal/soy blends. Applications in developing
countries. References. Address: Dep. of Agriculture and
Chemical Engineering, Colorado State Univ., Fort Collins,
CO 80523.
748. Navarro, Luis A.; Kass, Donald L. 1985. Economics of
intercropping. In: R. Shibles, ed. 1985. World Soybean
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Research Conference III: Proceedings. Boulder, Colorado:
Westview Press. xxiii + 1262 p. See p. 1039-45. [39 ref]
• Summary: Contents: History and world perspective.
Advantages of intercropping. Economic measurement and
intercropping. Perspectives for research on intercropping.
References. Address: Senior specialists in 1. Agricultural
Economics and 2. Soil Management. Both: Plant Production
Dep., Tropical Agricultural Research and Training Center,
(CATIE), Turrialba, Costa Rica.
749. Perera, Eddy. 1985. Enfermedades de la soya
ensiembras de invierno en Nicaragua (1981) [Soybean
diseases affecting winter sowings in Nicaragua (1981)].
Ciencias de la Agricultura (Cuba) No. 25. p. 14-22. [6 ref.
Spa; eng]
• Summary: During the winter of 1981, the incidence,
distribution, and severity of attack of different diseases
affecting soybean production in three regions of Nicaragua
were inspected. Address: 1-2. Instituto de Investigaciones
Fundamentales en Agricultura Tropical “Alejandro de
Humboldt”, de la Academia de Ciencias de Cuba [Humboldt
Inst. of Fundamental Research on Tropical Agriculture,
Academy of Sciences, Cuba].
750. Shurtleff, William; Aoyagi, Akiko. 1985. When major
soybean producing nations reached “takeoff” of 10,000
metric tons (Document part). In: Shurtleff and Aoyagi.
1985. Soyfoods Industry and Market: Directory and
Databook. 5th ed. Lafayette, CA: Soyfoods Center. 202 p.
See p. 168.
• Summary: Pre-1850 China proper, Manchuria, Korea,
Japan, Taiwan, Indonesia. 1912 United States. 1925 USSR.
1942 Canada. 1946 Brazil, Thailand. 1955 Nigeria. 1956
Colombia. 1958 Vietnam (North and South combined).
1959 Yugoslavia. 1961 Argentina. 1962 Mexico. 1963
Paraguay. 1966 Romania. 1968 India. 1969 Turkey. 1971
Bulgaria. 1972 Iran, Nepal, Australia. 1974 South Africa,
Hungary, Burma. 1975 Uruguay, Bolivia, Zimbabwe. 1976
Egypt. 1979 France. 1980 Philippines. Address: Lafayette,
California. Phone: 415-283-2991.
751. Skinner, Sherlyn; Martens, Richard A. 1985. The milk
sugar dilemma: Living with lactose intolerance. Medi-Ed
Press, P.O. Box 957, East Lansing, MI 48823. 193 p. [13
ref]
• Summary: A continuation of high lactase activity to
adulthood is limited to persons of northern and western
European ancestry and some nomadic tribes of Africa. The
approximate incidence of lactose intolerance in various
ethnic groups is as follows: African blacks 97-100%,
Dravidian Indians (India) 95-100%, Orientals 90-100%,
North American Indians 80-90%, Central/South American
Indians 70-90%, Mexican Americans 70-80%, North
American blacks 70-75%, Mediterraneans 60-90%, Jews
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60-80%, Central & Northern Indians (India), 25-65%,
Middle Europeans 10-20%, North American Caucasians 715%, Northwestern Indians (India/Pakistan) 3-15%,
Northern Europeans 1-5%.
Contents: About the authors (autobiographical).
Foreword. Preface. 1. Lactose intolerance: A case history,
the origin of lactose intolerance, congenital lactose
intolerance, primary acquired lactose intolerance, incidence
of lactose intolerance, secondary lactose intolerance, other
case examples, why did lactose intolerance appear,
symptoms of lactose intolerance, diagnosis of lactose
intolerance, the trouble with tests, the do-it-yourself test
(lactose challenge, lactose-free test), conclusion, counterpoint, living with lactose intolerance. 2. Digestion. 3. Good
nutrition without lactose. 4. The lactose-restricted diet. 5.
Setting your lactose level. 6. Shopping for foods. 7. Dining
away from home. 8. Lactose-free food products. 9. Recipes.
10. Appendices.
Soyfoods that are mentioned include Isomil, Nursoy,
Prosobee, Soyagen and Soyamel (made by Worthington
Foods), Tofutti, Tofree. Pages 90-91 discuss soymilk.
Address: 1. Nutritional consultant, Gastroenterology
Associates, East Lansing, Michigan; 2. Clinical
gastroenterologist (M.D.), East Lansing, Michigan.
752. Soybean Update.1986. ASA export promotion efforts
pay off. Jan. 27. p. 3.
• Summary: In La Laguna, Mexico, poultry producers are
using about 3,000 tonnes/week of full-fat soybeans as feed.
In Nigeria workshops on poultry nutrition, management and
disease are being conducted. In Indonesia, 6 years ago ASA
began an education program to build consumer demand for
soyfoods. In the UK, the American Soybean Assoc. began 4
years ago to promote soybean oil identified with the
Soyasign. Today 18 brands of soybean oil in the UK are
identified with this mark. Address: American Soybean
Assoc.
753. Durfee, Roy. 1986. Santa Fean offers recipe for health:
Fortunes of his soyfood business ride on growing public
awareness of tofu, tempeh. Journal (Albuquerque, New
Mexico). Feb. 2. p. G1, G4.
• Summary: Jennings bought Southwest Soyfoods in July
1982. He now makes about 1,500 lb/day of tofu and has 6
employees. The tofu retails for $0.89 to $1.39.
Note: Talk with Richard Jennings. 1989. Aug. 22. He
has renamed his company to The Food Plant. His main
product is organic salsa. Soyfood products include tofu, tofu
tamales, and a burrito filling. He stopped making tempeh in
about June 1986. Photos show: Two workers making tofu
tamales. Richard Jennings operating a soymilk extractor.
754. Easterbrook, Gregg. 1986. A feeding machine. Science
Eighty-Six 7(1):48, 50-54. Jan/Feb.
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• Summary: Excellent summary of Low-cost Extrusion
Cooker programs in Tanzania and Costa Rica. Also
syndicated, as in San Francisco Examiner-Chronicle (March
16) as “The metal box that could feed the world... and why
it doesn’t.” Address: National correspondent for The
Atlantic, Washington, DC.
755. Soybean Update.1986. Feeding soybeans to poultry,
fish, and goats [in Mexico]. March 24.
• Summary: 70% of Mexican meal is used in poultry feeds.
The American Soybean Assoc. in Mexico wants to increase
poultry production and soybean demand. Throughout Latin
America aquaculture holds great promise and soybean meal
is increasingly fed to shrimp and tilapia (a popular fish).
756. Product Name: Sombrero Joe (Mexican Flavored
Sloppy Joe with Tofu).
Manufacturer’s Name: Simple Soyman.
Manufacturer’s Address: 4877 North Green Bay,
Milwaukee, WI 53209. Phone: 414-264-4133.
Date of Introduction: 1986. March.
New Product–Documentation: Talk with R. Jay and
Barbara Gruenwald. 1989. June 12. This product was
launched in March 1986. It is used as a filling for tacos,
burritos, or enchiladas.
757. Product Name: [Tofu Dressing (Mexican, Herb, or
Italian)].
Foreign Name: Dressing op Tofu basis (Mexicaans,
Tuinkruiden, or Italiaans).
Manufacturer’s Name: Witte Wonder Natural Products
B.V.
Manufacturer’s Address: Slachthuiskade 10–2685
Poeldijk, Netherlands. Phone: 01749-45999.
Date of Introduction: 1986. April.
Ingredients: Water, tofu* (soybeans, water, coagulant),
sunflower oil (cold pressed), dried vegetables and herbs,
barley malt syrup, malt vinegar, sea salt, guar gum (as a
binder), saffron. * = from organically grown source.
Wt/Vol., Packaging, Price: 300 ml bottle.
How Stored: Shelf stable.
Nutrition: Protein 2.9%, fat 18.1%, carbohydrates 3.6%,
calories per 100 gm = 189.
New Product–Documentation: Leaflet. 1989.
“tuinkruiden, italiaans, mexicaans Tofu Dressing.” Shows 3
white bowls of dressing in front of lettuce, tomato, and
cucumber. Inside shows the front of the Label of each, plus
a recipe and a photo of the finished recipe. Ingredients and
nutritional information are given on the back.
758. Agricultural Research Centres: A world directory of
organizations and programmes. 8th ed. 2 vols. 1986. Essex,
England: Longman. 1138 p. 28 cm.
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• Summary: Vol. 1 is A to M, and Vol. 2 is N to Z. Within
each volume, the organizations are listed by country. There
is a “title of establishments” index and a subject index. In
the subject index, under soya beans (p. 1134) we find
listings for organizations that are conducting soybean
research in the following countries: Australia (6), Belgium
(1), Bolivia (1), Brazil (5), Burkina Faso (1), Cameroon (1),
Canada (4), French Overseas Departments (1) France (1),
Honduras (1), Indonesia (1), Mexico (1), Peru (1), Romania
(1), Sri Lanka (1), Swaziland (1), Taiwan (2), Thailand (2),
United Kingdom (1), USA (4), Venezuela (1), Zambia (2),
Zimbabwe (1).
759. Product Name: Natural Touch Taco Mix (Meatless
Entrees Dry Mix).
Manufacturer’s Name: Worthington Foods, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: (614) 885-9511.
Date of Introduction: 1986. June.
Ingredients: Textured soy protein concentrate, tomato
powder, natural flavors from vegetable sources, fructose,
sea salt, onion and garlic powder, spices.
Wt/Vol., Packaging, Price: 3.25 oz paperboard box.
Retails for $1.50 (7/90, California).
How Stored: Shelf stable.
New Product–Documentation: Food Report (Lehmann).
1986. June. “Meatless main courses in minutes.” Poster.
1987. March (undated). “New! Natural Touch Entree Mixes.
The taste nobody can touch. Purity Pledge.”
760. American Soybean Association. 1986. Soya Bluebook
’86. St. Louis, Missouri: American Soybean Assoc. 278 p.
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: Contents: Index of advertisers (p. 4).
Soybeans: Your profit opportunity, by Dr. Kenneth L. Bader,
CEO, ASA (p. 5). Organizations (by country, within each
country alphabetically): For each gives the name, address,
contact person, year founded, number of members,
objectives and activities, publications. Countries are: USA,
Australia, Austria, Bangladesh, Belgium, Brazil, Canada,
England, Germany (Federal Republic of), Finland, France,
Hungary, India, Indonesia, Italy, Ivory Coast, Japan,
Malaysia, Mexico, Netherlands, Norway, Philippines,
Portugal, Senegal, Spain, Sweden, Taiwan, Turkey,
Yugoslavia, Zaire, Zimbabwe. U.S. agricultural education,
research & extension (by state; mainly state agricultural /
land-grant colleges), ASA international offices and world
regions (colored world map and photo of each country
director), government trading agencies.
Soy directory: Oil extraction plants / refineries
(alphabetically by state in USA, then by country), soyfoods
/ edible soy products manufacturers (by products, within
each product by country), producers of soy products for
industrial manufacturers (by products, etc.): Industrial
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lecithin, industrial soy flour / soy protein, industrial soy oil,
soy sterols and tocopherols, soybean fatty acids.
Soybean manufacturing support industries:
Manufacturing equipment & supplies, soybean processing
equipment & supplies, manufacturing services. Marketing
and auxiliary services: Brokers, financial services,
forwarding agents, marketing consultants, trading
companies, transportation, warehousing–export / import.
Soy statistics (tables & graphs): Soya conversions
[weights & measures], metric conversions, temperature
conversions. U.S. soybean planting and harvesting dates (by
state). U.S. soybean acreage, yield and production, 1925–
1985 (by year). U.S. soybean planted acreage by state
(1970–1985). U.S. soybean harvested acreage by state
(1970–1985). U.S. soybean yield by state (1970–1985).
U.S. soybean production by state (1970–1985). U.S.
soybean production major crops (1920–1985): One graph
each for soybeans, corn, wheat, and cotton. U.S. harvested
acreage of major crops (1920–1985): One graph each for
the big 4. U.S. yield per acre of major crops (1920–1985):
One graph each for the big 4. Argentine soybean area, yield
and production by province (1975-1986). Brazilian soybean
area, yield and production by province (1975-1986).
Canadian soybean production: Acreage, yield, production,
farm price and value (1950-51–1984-85). Canadian soybean
production and utilization (1950-1984, year beginning Aug.
1): Production, imports, supplies, exports of beans,
processed for oil and meal, soy oil produced, soybean
oilcake produced. World soybean production: Area and
production in specified countries and the world total (1980/
81–1985/86). Soybean production by major countries (one
graph, 1925-1985): U.S., Brazil, PRC [China], Argentina.
Share of world soybean production [percentage] by major
countries (one graph, 1925-1985): Big 4. Soybean acreage
by major countries (one graph, 1925-1985): Big 4. Share of
world soybean acreage [percentage] by major countries (one
graph, 1925-1985): Big 4. U.S. soybeans: Supply,
disposition, acreage, yield and price (1970–1986). Soybean
usage in the U.S. for crush and exports (one graph, 19251985, million bushels). U.S. soybean exports: Percent of
total usage (one graph, 1925-1985). Argentine soybeans and
products (oil and meal): Supply and disposition (1975/76–
1986/87). Brazilian soybeans and products (oil and meal):
Supply and disposition (1975/76–1986/87). Prices of U.S.
soybeans, No. 1 yellow: Average price per bushel, Illinois
country shipping points (by year and month, 1950–1984,
dollars). Prices of U.S. soybeans received by farmers:
Average price per bushel (by year and month, 1950–1984,
dollars). U.S. soybean price support operations (1945-1985,
incl. CCC). U.S. soybean crop value: U.S. and major
producing states (1925-1985): Illinois, Iowa, Indiana, Ohio,
Missouri, Minnesota, Arkansas. Fold-out color map of U.S.
soybean acreage by county. U.S. farm marketings of
soybeans: Percent of open market farm sales by month
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(1975/76–1984/85). Map of U.S. soybean processing plants.
Value of U.S. soybean products per bushel and crush margin
(1950-1984): Soy oil, soybean meal, soybean price
(received by farmers, No. 1 yellow Illinois), margin (ditto).
U.S. soybean meal: Prices paid by farmers–44% protein,
dollars per 100 lbs, by year and month (1950-1984). U.S.
soybean meal: Average wholesale price–44% protein,
dollars per ton, bulk Decatur, Illinois, by year and month
(1950–1984). U.S. soybean meal: Beginning stocks,
production, exports and domestic disappearance, by year
and month, thousand short tons (1978/79–1984/85). U.S.
soybean cake and meals: Supply, disposition and price
(1977-1985): Soybean, cottonseed, linseed, peanut. Major
world protein meals: Supply and utilization (1981/82–1985/
86; Production, exports, imports, consumption, ending
stocks): Soybean, cottonseed, rapeseed, sunflowerseed, fish,
peanut, copra, linseed, palm kernel. World major oilseeds:
Supply and utilization (1981/82–1985/86). World major
vegetable and marine oils: Supply and utilization (1981/82–
1985/86). Prices of U.S. soybean oil: Soy oil, domestic
crude, average cents per pound in tank cars at Midwestern
mills, by year and month (1950/51–1984/85). U.S. soybean
utilization, by year (1960-1984): Food–Shortening,
margarine, cooking and salad oils, other edible, total.
Nonfood–Paint and varnish, resins and plastics, fatty acids,
other inedible (incl. soap), total. Total domestic utilization.
U.S. soybean oil value as percent of total soybean value
(1930–1985). Note: Peaked at about 55% in 1930, fell to
about 32% in 1980-81. U.S. soybean oil: Supply,
disposition and price (1960-1985). U.S. edible fats and oils:
Supply and disappearance (1978-1985): Coconut, corn,
cottonseed, lard, palm, peanut, soybean, sunflower, tallow
(edible). U.S. exports of soybeans, by year and month
(1953–1984). U.S. soybean exports by port and country of
destination (Sept. 1984–Aug. 1985): Ports are–St. Lawrence
Seaway, Lakes, Atlantic, Gulf (by far the largest), Pacific,
Interior. U.S. exports: Soybeans–Volume of exports by
country of destination (in metric tons) and total value
(1981–1985). U.S. exports: Soybean oil–Volume of exports
by country of destination (in metric tons) and total value
(1981–1985). U.S. exports: Soybean oilseed cake and meal–
Volume of exports by country of destination (in metric tons)
and total value (1981–1985). Map of U.S. soybean exports
by port areas: Sept. 1984–Aug. 1985 (1,000 bushels). U.S.
exports of soybean, cottonseed and sunflowerseed oils: U.S.
commercial and P.L. 480 exports–Volume of exports by
region and country of destination (in metric tons) and total
value (1979/80–1984/85; year beginning in October). U.S.
exports: Soybean oil–P.L. 480, Title I and III, volume (in
metric tons) and value (in $1,000) by country of destination
(FY 1981–1985). U.S. exports of soybean and cottonseed
oils: U.S. commercial and P.L. 480 exports (1950–1984,
million lbs; incl. P.L. 480 as a percentage of the whole).
Brazilian exports of soybeans and products to major
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countries (1,000 metric tons; 1976-1984). Graph of soybean
& product exports by major countries (U.S., Brazil,
Argentina) (soybean equivalent; 1970-1985). Graph of
world share of soybean & product exports by major
countries (U.S., Brazil, Argentina) (1970-1985). Note: U.S.
share has fallen from 95% in 1970 to about 50% in 1984.
Glossary: General terms, soy protein terms. Standards &
specifications: NSPA, Association of American Feed
Control Officials (AAFCO), USDA (definitions and
grades). Index. Address: P.O. Box 27300, St. Louis,
Missouri 63141.
761. Perez-Villasenor, Javier. 1986. Tlayolli (corn) as the
main staple food in ancient and modern Mexico. In: V.H.
Potty, et al. eds. 1986. Traditional Foods: Some Products
and Technologies. 292 p. See p. 216-31. Aug. Presented at
the UN University Workshop on “Traditional Food
Technologies: Their Development and Integrated Utilisation
with Emerging Technologies.” Held June 1983 at CFTRI,
Mysore, India. [17 ref]
• Summary: An early history of corn (Zea mays) in Mexico
shows that coprolites [fossilized feces or excrements] date
from about 6,500 B.C. Domesticated Etl (beans), the main
source of legume protein, were present 7,000 years ago in
the Tehuacan valley. Definitions are given for traditional
foods based on corn: Tortilla, atole, tamales, uchepos,
pozole, elote cocido, elote asado, esquite, pinole, pozol, and
tescuino.
Pages 221-27 discuss enrichment or fortification of
tortillas with ground soybeans or soy flour. The best method
was to boil a mixture of whole raw corn and soybean
together in lime water for 50 minutes. When soybeans were
used at the 8% level the tortillas were indistinguishable
from those with no soy but contained 30% more protein. At
the 16% level the tortillas were slightly darker but contained
51.5% more protein. The protein quality was also increased.
With no soy, corn tortillas had a PER of 59, with 8% soy a
PER of 84, and with 16% soy a PER or 86. Organoleptic
tests showed no significant difference at either level of
enrichment. The cost of each PER unit was cheaper at the
8% soy level. Fortification with soy led to: 1. Reduction in
the duration, frequency and severity of diseases for infants
and children; 2. About a 66% drop in infant mortality; 3.
Improvement of manpower productivity by an increase in
many years of productive life; 4. Elimination of a net loss of
14.8% of protein by fecal and urinary excretion of nitrogen.
Address: Dep. of Biotechnology, Universidad Autonoma
Metropolitana, Apdo. Postal 55-535, Mexico 13.
762. Potty, V.H.; Shankar, J.V.; Ranganath, K.A.; et al. eds.
1986. Traditional foods: Some products and technologies.
Mysore, India: Central Food Technological Research Inst.
(CFTRI). 292 p. Aug. Papers presented at the UN
University Workshop on “Traditional Food Technologies:
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Their Development and Integrated Utilisation with
Emerging Technologies” held June 1983 at CFTRI, Mysore.
25 cm.
• Summary: This publication contains 27 papers presented
by scientists from countries of Asia, Africa, Europe, and the
Americas. Chapters related to soy are cited separately. The
traditional foods of the following countries are discussed
specifically: Ethiopia, Nigeria*, Sudan, Senegal, Pakistan*,
India, Nepal*, Burma*, Thailand*, Malaysia*, Indonesia*,
Philippines, Korea*, China*, Japan*, and Mexico*.
Countries with foods related to soy are followed by an
asterisk (*). Address: Central Food Technological Research
Inst. (CFTRI), Mysore–570 013, India.
763. Beacon Newspaper (Belize).1986. Belize can grow soy
beans. All that is needed is a market. Sept. 27. *
Address: Belize.
764. Chandler, William U. 1986. The changing role of the
market in national economies. Worldwatch Paper No. 72.
57 p. Sept. 22 cm. [71* ref]
• Summary: Contents: Introduction. Efficiency in
Agriculture. Efficiency in energy use. The equity question.
Changing reliance on markets. Conclusion.
“From the end of World War II until recently, centralized
state-planning served as a model for almost half the world.
Newly independent Third World countries faced with the
choice between centralized control and market orientation
usually chose the former. That their foreign rulers had been
capitalists turned them against market systems...
“The world today is poised at a turning point in
economic management. The abrupt Chinese shift to market
mechanisms is the most dramatic example, not only because
of the vast population affected, but because of the reform’s
spectacular early successes. Many African nations, plagued
with agricultural decline, have begun to extend market
incentives of agriculture. Latin American nations, plagued
with debt, have moved to sell off state-owned companies.
The World Bank has helped spur this movement by
providing technical advice and financial assistance.”
In terms of grain productivity, the countries with the
highest land productivity are the UK (6.6 tonnes/ha), France
(6.0), Hungary (5.4), East Germany (4.5), and the USA
(4.4). The countries with the highest labor productivity (in
metric tons per worker per year) are the USA (160.3), the
UK (57.3), France (34.2), West Germany (29.2), and
Hungary (23.6). All of these countries (including Hungary,
but excepting East Germany) have market-oriented
economies. Countries with a centrally planned agricultural
sector generally fall far behind in these two crucial
measures. The leaders are East Germany (4.5 / 14.9), Soviet
Union (1.4 / 8.5), and Yugoslavia (4.2 / 5.2). “Agricultural
productivity has fallen in virtually every centrally planned
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nation over the last 20 years. Farm productivity continues to
increase in market-oriented nations.
“The Hungarian model holds important lessons for the
rest of the world, for it shows that market economics can
work even in the absence of private land ownership, as long
as the producers effectively control their work. It was the
Hungarian experiment, moreover, that paved the way for the
Chinese reforms.”
“Hungary, the most market-oriented country in Eastern
Europe, and possibly the most responsive to quality-of-life
issues, developed an alternative to central planning called
the New Economic Mechanism. Initiated in 1968 by János
Kádár, it resembled both in name and substance the New
Economic Policy of Lenin who, in frustration with the
failure of centralization, introduced some market
mechanisms in the Soviet Union just before his death. Stalin
later abolished these... three-fourths of Hungarian
agricultural land is state- or cooperative-owned... Hungarian
farms are run mainly by cooperatives... the cooperatives
‘are real cooperatives,’ meaning that they are self-managing.
The cooperatives, not the central state apparatus, decide
what they will grow and how they will grow it.”
“The two Germanies make an interesting comparison of
market-oriented and centrally planned agriculture... West
German land and labor productivity,... exceed East
Germany’s by 20 percent and 100 percent, respectively.”
“Post-Mao China provides a rare and vast laboratory for
testing the effect of greater reliance on market mechanisms
in agriculture. China before 1978 typified Soviet-style
agriculture. But in December 1978, the Chinese decided to
switch to market-oriented agriculture. The shift boosted
grain output by a third between 1978 and 1985, and
provided improvements in per capita consumption that stand
in marked contrast to Soviet trends. The shift also doubled
oilseed production and raised meat production 80 percent.
Significantly, this growth was achieved along with a 4
percent reduction in cultivated area, as highly erosive land
was idled, and a decline in water and pesticide use. Shifting
to the market spurred a dramatic increase in fertilizer use, a
near doubling within the eight-year span. The increases in
output and efficiency translated into higher rural incomes,
which have grown as much during the eight years since
1978 as in the previous 30 years” (p. 13).
The USA, Japan, and the Common Market countries
subsidize agriculture heavily. In the USA taxpayer subsidies
are projected to exceed $30 billion in 1986. Japanese farm
price policies cost consumers and taxpayers 62% of the
value of Japan’s agricultural output in 1982. In Japan the
price of rice paid to producers is 330% the world price, and
wheat is 380%. Subsidies in the EEC aim to preserve the
farm sector and its way of life. “But this goal could be
equally well served without the damage caused by price
distortions if governments substituted agricultural price
supports with direct income transfers... When policies such
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as minimum price supports are provided in order to ensure
food security and stabilize markets–that is, when supports
are set below international market levels–they can be useful.
When supports exceed world market levels, however, they
interfere with trade, stimulate environmentally disruptive
overproduction, and waste taxpayers’ and consumers’
money” (p. 16).
In terms of energy efficiency, measured by megajoules
of energy per dollar of GNP, the top 8 countries are all
market-oriented: France (8.6), Sweden (8.6), Japan (9.7),
Spain (11.8), West Germany (11.8), Italy (12.9), UK (17.2),
and USA (19.3). Energy consumption per unit of output is
highest in centrally planned economies.
In terms of life expectancy (years at birth), in 1983, the
top 8 countries were all market oriented: Sweden (77),
Japan (77), Spain (76), USA (75), France (75), West
Germany (74), UK (74), Italy (74).
Case studies in centrally planned and more market
oriented economies are given for China (p. 34-36), Brazil
and Mexico (p. 37), Tanzania, Zimbabwe, and Egypt (p.
39).
Markets have at least two advantages over central
planning. First, they are largely self-administering. The
price mechanism brings demand more or less automatically
into equilibrium with supply. Second, prices are meaningful
reflecting real scarcity when high. Address: Worldwatch
Inst., 1776 Massachusetts Ave., N.W., Washington, DC
20036.
765. Jackobs, Joseph A.; Smyth, C.A.; Erickson, D.R. 1986.
International soybean variety experiment: Eleventh report of
results, 1984. INTSOY Series No. 29. xvi + 168 p. Sept.
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: “This is the final report of the International
Soybean Variety Evaluation Experiments (ISVEX)... ISVEX
has been the major component of INTSOY’s genetic
development program since 1973.” Joseph A. Jacobs
provided leadership to the ISVEX trial program. Pages viii–
xvi contain a complete listing of about 65 cooperating
centers and researchers worldwide.
During 1984, soybeans were grown at 96 sites (the name
of each site is given) in the following countries: Antigua,
Argentina, Bangladesh, Burma, Cameroon, China,
Colombia, Costa Rica, Cyprus, Dominican Republic,
Ecuador, Egypt, El Salvador, Ethiopia, French Guiana,
Ghana, Honduras, Indonesia, Iran, Ivory Coast, Korea,
Laos, Liberia, Madagascar, Malaysia, Mexico, Nepal, New
Caledonia, Pakistan, Paraguay, Philippines, Portugal,
Rwanda, Saint Vincent, Somalia, South Africa, Sri Lanka,
Sudan, Swaziland, Tanzania, Turkey, United States,
Venezuela, Vietnam, Yugoslavia, Zambia, Zimbabwe.
In 1982, soybeans were grown in Morocco. In 1983
soybeans were grown in Brazil and Rwanda.
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In 1985, soybeans were grown at 43 sites in China,
Ecuador, Ethiopia, Gabon, Ghana, Guatemala, Iran,
Jamaica, Korea, Mexico, Nepal, Pakistan, Paraguay,
Philippines, Portugal, Sri Lanka, Thailand, Turkey, United
States, Venezuela, Yugoslavia, Zaire, and Zimbabwe.
766. Plenty Bulletin (Summertown, Tennessee).1986.
Jamaica soy. 2(3):1-3. Fall. [5 ref]
• Summary: “Recently, the Jamaican Government has
launched an aggressive agricultural program (titled ‘AGRO
21’) which is designed to boost production of foods that can
be grown locally, in order to decrease the need for precious
foreign exchange... Consequently, soybean production has
been conceived as one of the top priorities by the Ministry
of Agriculture. Ironically the plan focuses on the use of
soybeans to provide cooking oil and animal feed... With the
participation of the Israelis and other foreign investors,
soybeans are fast becoming one of the major field crops on
the island...
“In 1983, Plenty USA’s sister organization, Plenty
Canada, established an agricultural project on the northcentral coast of Jamaica. Craig Bialick, an agronomist and
soy foods technician who had worked 3 years with Plenty’s
soy projects in Guatemala in the late 1970’s, was hired by
Plenty Canada for the Jamaica project.
“Craig spent 15 months in Jamaica, June 1984September 1985... He organized a school lunch program
and set up a soy foods processing training center in
Claremont, St. Ann. He also carried out numerous ‘soy
demonstrations’ wherein local participants were taught how
to prepare soy foods using only the facilities available in
their home kitchens. 107 of these public demonstrations
reached over 6,000 people from 4 different parishes on the
island. Typical locations were schools, churches, clinics,
youth clubs and weekly markets.”
The Country Farmhouse Project in Kingston, Jamaica is
run with the help of two Jamaican young people, Rasino
D’Aguilar and his wife, Mohi. This small-scale cottage
industry, which has been in business for 1 year on a
shoestring budget, makes soy ice cream, tofu, soy
mayonnaise, and a variety of okara burgers. Some of their
products are sold at a weekly market sponsored by the
Jamaica Vegetarian Society.
Photos show: (1) Jamaican kids making soy ice cream in
Kingston. (2) Rasimo D’Aguilar preparing soymilk for
making tofu at the Country Farmhouse kitchen in Kingston,
Jamaica.
767. Shurtleff, William; Aoyagi, Akiko. 1986. Soybeans:
Protein source for now and the future. REACH Newsletter
(Danigra, Belize). Sept. p. 1-8. [1 ref. Eng]
• Summary: Summary by Charles D. Watson of Chapter 1
of The Book of Tofu by Shurtleff and Aoyagi. Address:
Soyfoods Center, Lafayette, California.
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768. Tribelhorn, Ronald E.; Harper, Judson M. 1986.
Extrusion cooked soybean/cereal blends as human foods.
In: F.G. Winarno, ed. 1986. International Soyfoods
Symposium. xiv + 403 p. See p. 305-17. Held 16-18 Sept.
1986 in Jogyakarta, Indonesia. [9 ref]
• Summary: Contents: Abstract. Introduction. Extrusion
processing. Capabilities and limitations of LECs [low-cost
extrusion cookers]. Cost associated with LEC plants.
Cereal/soy blends and formulation. Evaluation of LEC
products. Application in developing countries–Sri Lanka.–
Costa Rica. -Others. References. Address: Dep. of
Agriculture and Chemical Engineering, Colorado State
Univ., Fort Collins, Co 80523.
769. Product Name: Red Chile with Tofu Tamales.
Manufacturer’s Name: Col. Sanchez Foods.
Manufacturer’s Address: 1889 E. Alpha #18, Glendale,
CA 91208. Phone: 818-244-8500 or 818-241-3939.
Date of Introduction: 1986. November.
Ingredients: Stoneground corn, tofu, sunflower seeds, corn
oil, red chile, sea salt.
Wt/Vol., Packaging, Price: 6 oz plastic bag. Retails for
$1.79.
How Stored: Refrigerated.
New Product–Documentation: Label (plastic bag). 1986,
dated. 5 by 6.5 inches. Red, green, black, and white on
yellow background. “Dos tamales. Handmade with the
finest ingredients. No preservatives. Traditional foods for
the future.” One 1986 label is from Santa Fe, New Mexico
and another is from P.O. Box 171, Montrose, CA 91020.
Phone 818-244-4999. By 1987 net weight is 7 oz. Talk with
Martin Roth. 1989. Aug. 17. This company is run by
Kathryn Bennett, who originally started Southwest
Soyfoods.
Talk with Kathryn Bennett. 1989. Aug. 28. After selling
Southwest Soyfoods to Richard Jennings she tried to find a
job without success. So in about 1983 she decided to start
another food company, which she named Col. Sanchez
Foods, in Glendale, California, at the address shown above.
Kernel Sanchez had been the brand for the tamales she
made at Southwest Soyfoods; since Richard Jennings never
used it, she felt free to use it again. This was the company’s
first product. It was an improved version of the original
Southwest Soyfoods tamale. For a while in 1986 the
company tried to make tamales in both California and New
Mexico (P.O. Box 2881, Santa Fe, NM 87504) but this
didn’t work out since the people who were making them in
New Mexico did not do a good job. So the New Mexico
operation was shut down and production was consolidated
in California. The company is now located at P.O. Box
5015, Santa Monica, CA 90405. Phone: 213-396-2228. This
is the only soyfood product that Col. Sanchez. Foods has
made. They also sell blue corn chips. Next month they plan
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to introduce a taco filling and a Texas style chili & beans,
each with seitan, soy flour, and soy sauce. This fall Kathryn
will also publish a cookbook titled Col. Sanchez’ All
American Traditional Foods Cookbook, containing many
soyfood recipes.
The company is now very active with environmental and
food quality issues. All grains are organically grown, spices
are non-irradiated, and they support seed banks of
traditional seeds. Leaflets. 1989. 8½ by 11 inches. Color
photo. One is titled “Southwestern Cuisine” and the other is
titled “Col. Sanchez Foods.” Both show 3 types of tamales
and 2 types of burritos, including a red chile with tofu
tamale, a chicken tamale and a turkey burrito.
770. Wynstra, Robert J. 1986. The soybean solution:
Meeting world food needs. INTSOY, University of Illinois,
113 Mumford Hall, 1301 W. Gregory Dr., Urbana, IL
61801. 28 p. Nov.
• Summary: The best overview to date of INTSOY’s
pioneering work during the past 13 years. Contents: 1.
Preface. 2. Soybeans: Food for a hungry world. The
INTSOY solution. 3. INTSOY: Building a cooperative
network. The beginning of INTSOY. The ISVEX Testing
program. The soybean’s genetic potential. A program of
mutual benefits. ISVEX Results for selected countries:
India, Sri Lanka, Peru, Mexico and Costa Rica, Ethiopia,
Indonesia, Egypt and Turkey. 4. Fulfilling the soybean’s
promise. The INTSOY research effort. New products and
techniques. The need for continued cooperation. Appendix:
Performance of soybean cultivars included 2 or more years
in ISVEX trials.
This report marks the end of INTSOY’s work with
soybean variety development for Third World countries and
the beginning of its focus on soybean utilization. Address:
Urbana, Illinois. Phone: 217-333-6422.
771. Product Name: [Lecithin].
Manufacturer’s Name: Derivadis de Oleaginosas del
Valle S.A. de C.V.
Manufacturer’s Address: Av. Miguel Aleman No. 703
Sur, Altos, P.O. Box 356, Ciudad Obregon, Sonora 85000,
Mexico.
Date of Introduction: 1986.
New Product–Documentation: Soya Bluebook. 1986. p.
83.
772. Product Name: Café Mexico 2 Shredded Beef &
Bean Sanchos [Mild].
Manufacturer’s Name: Multi-National Food Service.
Manufacturer’s Address: Marshall, Minnesota 56258.
Date of Introduction: 1986.
Ingredients: Filling: Beef, refried beans, water, cheddar
cheese, tomato paste, textured vegetable protein (soy flour,
caramel color), salt, onion, soy protein concentrate, sodium
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stearoyl lactate, spices, garlic powder, sugar. Tortilla:
Enriched flour, water,...
Wt/Vol., Packaging, Price: 11.6 oz paperboard box.
How Stored: Frozen.
New Product–Documentation: Package with Label sent
by Dr. Wolf of Peoria, Illinois. 2000. Aug. 5. Package is
copyrighted 1986. On the front panel is a color photo of two
rolled tortillas filled with refried beans, cheddar cheese, and
shredded beans. “Microwaveable. Keep frozen. Free
sunglasses.”
773. Food and Agricultural Organization of the United
Nations. 1986. Soybeans: Area harvested, yield, and
production. FAO Production Yearbook (Rome, Italy)
40:109-110.
• Summary: The following nations are listed for the first
time as soybean producers in the FAO Production Yearbook.
* = Unofficial figure. Costa Rica: Harvested 2,000 ha in
1984, and 1,000 ha in 1985.
Guatemala: Harvested 3,000* ha in 1984, 5,000* ha in
1985, and 5,000* ha in 1986.
774. Leneman, Leah. 1986. The international tofu cookery
book. London and New York: Routledge & Kegan Paul. 122
p. Illust. by Megan Dickinson. Index. 20 cm.
• Summary: Contents: Introduction. Types of tofu readily
available: Morinaga silken tofu, Japanese instant silken tofu
(“House” brand, soya milk powder and a coagulant),
medium tofu, Chinese tofu, converted Japanese tofu, firm
tofu (and address of 4 makers of vacuum-packed firm tofu
in UK–Cauldron Foods, The Regular Tofu Co., Paul’s Tofu
{organic}, and Bean Machine). More unusual forms of tofu:
Fermented tofu, dried-frozen tofu, deep-fried tofu, bean
curd sticks or sheets [yuba]. General notes: Quantities, tofu
mayonnaise, soya yogurt, American measurements. Making
tofu at home. Table of metric equivalents. British- and
American-style dishes (More than 100 recipes). Mexicanstyle dishes. The Mediterranean. Asia. Desserts.
A discussion of the author and her works appears on the
half-title page at the front of the book. Address: 19
Leamington Terrace, Edinburgh EH10 4JP, Scotland.
775. Dominguez de Diez Gutiérrez, Blanca. 1987. Re: La
Fundacion Mariposa [The Butterfly Foundation]. Letter to
William Shurtleff at Soyfoods Center, March 10. 1 p. Typed,
with signature.
• Summary: For her yoga teaching, Blanca uses the name
“Sushila Devi.” “We now have a beautiful place in the
country for our work. Enclosed is some information on it
[one leaflet each, in English and Spanish]. The place is not
so big or fancy, but it is just right for what we do. Soya is
more popular than ever, so there is a great demand on my
time.”
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She just received a letter and photo about Bill and
Akiko’s son, Joey. She was very moved to see the picture
and it reminded her of what the great Mexican philosopher,
Vasconcelos, had said of “the race of the future, the cosmic
race, your child. As East and West merge, their philosophies
and cultures synthesize emotionally, physically and
spiritually. The fruit: your baby. The truth in flesh and
blood. God bless him and keep him well and in good
health.”
The English-language leaflet, 3 panels on each side,
photocopied black on white. Blanca’s Butterfly Foundation
offers: “Workshops in Yoga, nutrition and ecology. These
may have a duration of a week, two weeks or one month.” It
is: “A non profit association founded in Venta Grande, in
the state of Puebla, Mexico, to encourage world peace
through the stimulation, participation and coordination of
food projects in undernourished areas.” The idea was born
in Feb. 1986 in the midst of the “Spirit of Peace” conference
in Amsterdam. The founders in Holland were: Blanca
Dominguez, Margriet Vos, and Henk Van Der Eng.
Describes what the foundation is about, its goals, and
directions. It is: “In the village of Venta Grande, Puebla, 2½
hours from Mexico City, on the highway to Poza Rica,
Veracruz.”
The Spanish-language leaflet (2 panels on each side) is
titled Curso intensivo de alimentation integral y
sobrevivencia alimenticia [Intensive course on an integral
diet and food survival]. It has a section titled “Soya. 13 of
the thousand uses of soya. How to make: leche, atole,
guisos, orcata. crema, queso, pan, carne vegetal, helados,
café, dulces, pescado, mayonesa.” Address: Fundacion
Mariposa, A.P. 21140, Mexico, D.F. Mexico 04000. Phone:
554-43-56.
776. Product Name: [Whole Soy Flour, and Soy Coffee].
Foreign Name: Harina Tostada de Soya, Cafe de Soya.
Manufacturer’s Name: Centro de Soya, Soy Dairy.
Manufacturer’s Address: Barrio San Bartolo, Molino
Belen, Solola, Guatemala; Apartado Postal 118, 07091
Solola.
Date of Introduction: 1987. March.
Ingredients: Whole soybeans.
Wt/Vol., Packaging, Price: Packaged in 5 and 10 lb plastic
bags. Sold at Q. 1.75 per pound delivered in Guatemala
City.
How Stored: Shelf stable.
New Product–Documentation: Letter from Amado del
Valle. 1987. July 22. “The dairy also produces when
ordered soy flour and soy coffee.” Letter from Amado del
Valle. 1988. March 16. “We have only produced small
amounts of these products as samples. Total: about 100 lb
soy flour and 30 lb soy coffee. Very soon we will have
adequate equipment to produce these on a larger scale.”
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777. McDermott, Lawrence. 1987. Guatemala [and the
Plenty Soy Project]. Plenty Canada News (Lanark, Ontario,
Canada). Winter 1986-87. p. 4-5.
• Summary: Larry visited the Plenty Soy Project in
Guatemala in March 1985 and found the soy dairy still in
good repair. This was Plenty’s first country project in 197680. Villagers wanted the soy center reopened. Address:
Executive Director, Plenty Canada, ONT.
778. Soybean Update.1987. ASA’s Human Nutrition Center
in Mexico reports that Nutrimex is increasing its use of fullfat soy flour in foods and beverages. April 27.
• Summary: It introduced “nutrillas”–wheat tortillas made
with 10% full-fat soy flour. “Other Nutrimex products made
with full-fat soy flour include baby food, rice cereal, beans
and beverages.” They are available in 16,000 governmentmanaged CONASUPO grocery stores. CONASUPO is the
Mexican government’s purchasing agent.
779. Prevedell, Donna. 1987. Latin America: Sweeping up
the debt. Soybean Digest. April. p. 14-17.
• Summary: “The Latin American debt crisis is the most
serious problem facing U.S. agriculture,” says David
Swanson of Central Soya. In a strange turn of events, Latin
America, recently the fastest growing market for U.S. ag
exports, is now one of America’s fiercest competitors, and
U.S. ag imports have fallen steadily since the peak year in
1981. Between 1981 and 1985 Brazil quadrupled and
Argentina doubled its soybean exports. Together they now
constitute 27% of the world soybean market. During this
period U.S. soybean exports have dropped 36%, to only
65% of the world market.
The 1970s were the boom years for U.S. agriculture.
With high inflation and low interest rates, American farm
products dominated world agricultural trade. From 1972 to
1980 the value of these ag exports rose from $10,000
million to a record $44,000 million. Farmers borrowed
heavily from eager bankers to finance this success story.
The borrowing came to a screeching halt during the second
oil shock of 1979-80. Then began the most serious recession
of the post-war period. In August 1982 Mexico announced
that it could no longer meet its debt repayment obligations.
The boom of the ’70s became the bust of the ’80s. Like
their southern neighbors, many U.S. farmers found
themselves unable to repay loans. The Big Four Latin
American debtors are Mexico, Brazil, Venezuela, and
Argentina. These countries have cut imports and increased
exports to pay off debts.
780. Rahman, Majeedah. 1987. Belize nutrition education
project. Project Coordinator, 526 44th St., Oakland, CA
94609. 5 p. April. Unpublished manuscript.
• Summary: The most complete report on this proposed
project and its origins. Dr. B.K. Rai of the Caribbean
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Agricultural Research and Development Institute (CARDI,
a non-profit, non-governmental organization working to
promote agriculture in the Caribbean), has done research on
soybeans and is enthusiastic about the nutritional benefits of
soyfoods. He is based in Belmopan. Address: Project
Coordinator, Oakland, California.
781. Soybean Update.1987. The Mexican government has
loosed its restrictions on imports of U.S. soy protein and
flour. May 18.
• Summary: U.S. and Mexican governments will agree to
extend $1 million in GSM-102 credit to Mexico. Nutricasa,
a Mexican company, imports 200-300 tonnes of soy flour
per month. The American Soybean Assoc. says “Mexico’s
demand for soy protein could soon double.”
782. Lumen Food Corp. 1987. Lumen: The ‘meatless’
solution for the 21st century. Today (Leaflet). Lake Charles,
Louisiana. 8 panels. [1 ref]
• Summary: “Lumen is the term we use to describe a whole
range of products that have the ‘look, taste, and texture of
real meat products.’” It is sold in poly bags. Flavors
currently in stock include beef, Mexican beef, pepperoni,
chicken, unflavored, ground beef, teriyaki beef, smoked
ham, and Italian sausage. Address: 409 Scott St., Lake
Charles, Louisiana 70602.
783. Rahman, Majeedah. 1987. Belize nutrition education
project. Plenty Bulletin (Summertown, Tennessee) 3(1):3.
May.
• Summary: Named British Honduras until about 1975,
Belize was granted full independence in 1981 but is still a
member of the British Commonwealth. To combat
malnutrition among children, soyfoods preparation and
nutrition will be taught in workshops. Soymilk and soy ice
cream will be provided to primary school students in
selected areas. The project, with a budget of $14,700, will
run from June 1987 to June 1988. The Univ. of California
has agreed to provide educational and training materials.
Address: Project Director (nutritionist), 526 44th St.,
Oakland, California 94609.
784. Schatz, Betty. 1987. Los Companeros [Soyfoods
nutrition program in Mexicali, Mexico]. Plenty Bulletin
(Summertown, Tennessee) 3(1):3-4. May.
• Summary: The program is trying to reduce hunger,
malnutrition, and sickness in the suburban barrio of Lazaro
Cardenas, Mexicali. The program has two parts: (1) School
Nutrition: 30 school children are being served an 8 oz glass
of soymilk and a package of soynuts each day, at a cost of
$0.10/child. (2) Community Education. Mothers are taught
how to make soymilk, tofu, and soy nuts. Each family
attending a demo is given a soyfoods starter kit consisting
of a 50 lb bag of soybeans ($10), a hand food grinder ($10),

217

a book of Spanish soy recipes and a few necessary
ingredients. Betty is a retired Hayward school teacher.
Address: Project Director, 2800 Sparks Way, Hayward,
California 94541. Phone: 415-537-3713.
785. Soybean Digest.1987. Latin America’s wheel of
misfortune–Is there a solution? Experts spell possible
answers to the debt puzzle. May. p. 42-45.
• Summary: When headlines concerning the Latin American
debt crisis first appeared in the early 1980s, many U.S.
farmers probably ignored them. Today, U.S. farmers realize
Latin America’s poor financial fitness affects the shape of
their own well-being. To meet debt obligations, many
countries continue to restrict imports while emphasizing
exports to generate foreign exchange. Between 1981 and
1985, U.S. agricultural exports to Latin America fell 32% in
value, while Latin American exports to the U.S. increased
almost 17%. In addition, the value of farm exports to the
Big Four (the region’s most debt-ridden countries) fell 34%
in Brazil, 61% in Argentina, 41% in Mexico and 40% in
Venezuela. Brazil had a $108,000 million foreign debt.
Several remedies have been proposed. probably the most
widely known is the Baker Plan–”A Program for Sustained
Growth” unveiled by U.S. Treasury Secretary James Baker
in 1985. The Baker Plan has three primary components: 1.
The World Bank and the other development banks will loan
$9,000 million to participating debtors over three years. 2.
Commercial banks will provide $20,000 million in new
loans over the same period. 3. Debtor countries will
undertake fundamental policy reforms like increased
savings and investment, deregulation, and trade
liberalization.
Partial debt forgiveness is at the core of a plan proposed
by Sen. Bill Bradley (D-NJ). Many lenders are considering
debt-for-equity swaps. With Brazil’s recent announcement
that it is suspending interest payments on bank loans, the
global debt issue is once again a hot topic in Congress. Only
one thing is certain: The Latin American debt problem will
not be resolved soon.
786. Product Name: [Soymilk Popsicles on a Stick (Fruits,
or Chocolate)].
Foreign Name: Helados de Paleta de Soya.
Manufacturer’s Name: Centro de Soya, Soy Dairy.
Manufacturer’s Address: Barrio San Bartolo, Molino
Belen, Solola, Guatemala; Apartado Postal 118, 07091
Solola.
Date of Introduction: 1987. June.
Ingredients: Soymilk, natural fruits (papaya, blackberry,
orange, canteloupe melon, banana), chocolate, sugar.
Wt/Vol., Packaging, Price: 2.5 oz rectangular block with a
small wooden stick sticking out of one end, packed in a
small plastic bag. Retails for Q. 0.10.
How Stored: Frozen.
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New Product–Documentation: Jenkins, Praskin, and
Praskin. 1982. Plenty Integrated Soy Program, Guatemala.
p. 21, 33. Letter from Amado del Valle. 1987. July 22. From
January-July 1987 the soy dairy sold 5,600 paletas.
Interview with Laurie Praskin. 1987. Nov. 30. This new
product, paletas de soya, is made with the Center’s own
popsicle machine. Letter from Amado del Valle. 1988.
March 16. Contains a leaflet, 8.5 x 6.5 inches, red on white.
“Centro de Soya, Guatemala, Barrio San Bartolo, Molino
Belén, Solola, Guatemala. Now available, Helados de Paleta
with natural flavors. Blackberry (mora), papaya, banana,
pineapple, strawberry, chocolate, cocoa, orange, melon,
Nance. Nutritional. Delicious. Economical. For children and
adults. Wholesale or retail. Try them and you’ll like them.
10 centavos.” Receipts from “Centro Tecnologico de Soya,
1987.”
787. American Soybean Association. 1987. Soya Bluebook
’87. St. Louis, Missouri: American Soybean Assoc. 270 p.
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: This is the last issue of the Soya Bluebook
published by the American Soybean Association. Before
page 199 are two fold-out color maps (color coded by
county): U.S. soybean production 1985, and U.S. soybean
acreage 1985.
A full-page table (p. 235) shows U.S. exports of whole
soybeans, 1982-1986–Volume of exports (in metric tons) by
country of destination and total value each year. Region and
country of destination: North America: Canada, Mexico,
other, total. South America: Brazil, Colombia, Ecuador,
Peru, Venezuela, other, total. Europe and Russia: Belgium &
Luxembourg, Czechoslovakia, Denmark, France, Germany
(West), Germany (East), Greece, Ireland, Italy, Netherlands,
Norway, Portugal, Romania, Soviet Union, Spain,
Switzerland, United Kingdom, Yugoslavia, other, total.
Middle East. Africa. Asia: China–PRC, China–Taiwan,
India, Indonesia, Japan, Korea (South), Pakistan, other,
total. Australia & Oceania. Other unidentified. Grand total.
Value of exports–total (million $). Address: P.O. Box
27300, St. Louis, Missouri 63141.
788. Del Valle, Amado. 1987. Update on the Plenty Soy
Project in Guatemala. San Bartolo, Solola, Guatemala. 2 p.
Unpublished manuscript. [Eng]
• Summary: Thanks to the interest of the executive director
of Plenty, Canada, the project reinitiated its activities in the
middle of 1985. The three objectives are: 1. Agricultural, to
develop and teach Guatemalan farmers to grow suitable
soybean varieties. 2. Educational, to teach families and
organizations soyfoods nutrition and recipe preparation. 3.
Industrial, running the soy dairy in the community of San
Bartolo, and making soymilk, tofu, soy ice cream, soy flour
and soy coffee. From Jan. 1 to July 22, 1987 the soy dairy
has produced 3,777 gallons of soymilk, 3,308 pounds of
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tofu, 865 gallons of soy ice cream, and 5,600 paletas (ice
cream sticks), that have been sold in 4 areas of Guatemala.
Address: Solola, San Bartolo, Guatemala.
789. Product Name: Heartline Meatless Meats [Plain
Unflavored, Beef Fillet Style, Ground Beef Style, Mexican
Beef Style, Teriyaki Beef Style, Pepperoni Style, Chicken
Fillet Style, Canadian Bacon Style, or Italian Sausage
Style].
Manufacturer’s Name: Lumen Food Corporation.
Manufacturer’s Address: 409 Scott Street, Lake Charles,
LA 70601. Phone: 318-436-6748.
Date of Introduction: 1987. July.
Ingredients: 1995–Teriyaki Beef Style: Defatted soy flour,
purified water, soybean and/or sunflower oil, autolyzed
yeast, natural flavorings [soy sauce (soybeans, water, salt),
and/or garlic powder, onion powder, pepper cream, and/or
cayenne], potassium sorbate (a polyunsaturated fat used to
preserve freshness), citric acid.
Wt/Vol., Packaging, Price: 8 oz bag. Retails for $2.79 (10/
87).
How Stored: Shelf stable.
New Product–Documentation: Distributor Price List.
1987. Oct. 1. Heartline Meatless Meats. Spot in Soya
Newsletter. 1987. Sept/Oct. p. 6. “Has the look, taste, and
texture of real meat... Reconstitutes in less than 5 minutes.
100% natural.” Ad in Vegetarian Times. 1989. Jan. p. 49.
Ad in Whole Foods. 1989. Feb. p. 24. “Meat has met its
match!” Five new full-color package designs are shown:
Teriyaki Beef Style, Beef Fillet Style, Italian Sausage Style,
Chicken Fillet Style, and Ground Beef Style. Spot in Health
Foods Business. Jan. p. 61. “Meatless meats.” Lumen Food
Corp. has repackaged and reformulated its line of Heartline
meat replacers The new box is printed in 4 colors with
recipes on the back. The products are now made without
simple sugars to give the consumer an alternative to meat
without soy aftertaste, intestinal indigestion, toxic byproducts, or animal drugs. Contact P.O. Box 350, Lake
Charles, Louisiana 70602-0350.
Heartline products with Labels purchased by mail order
from Lumen Foods. 1995. Dec. 22. Chicken Fillet Style,
Teriyaki Beef Style, Canadian Bacon Style, Ground Beef
Style. The Label (bag) is the same for each product; a
sticker identifies individual flavors. 5½ by 8½ inches.
Plastic bag. Red, brown, black, and white on yellow. A large
illustration (line drawing) shows a woman in a leotard
running. “A vegetable protein product. Makes 1 lb. Cooks
in minutes. No cholesterol. Low in saturated fat. Only 83
calories/serving. High in protein. High in iron and calcium.
100% vegetable in origin. Unbelievably delicious!
Surprisingly economical. Look, taste & texture of real meat.
Eat as a delicious between-meal snack, or use in your
favorite meat dishes.” Back of bag: What is heartline?
Cooking instructions: Eat as is, microwave, or boil.
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Soyfoods Center taste test. 1996. Jan. 28. Extremely good
flavor and texture. Package design is weak.
790. Product Name: Natural Touch Mexican Entrees.
Vegetarian “Beef” & Cheese Burritos.
Manufacturer’s Name: Worthington Foods, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: (614) 885-9511.
Date of Introduction: 1987. July.
Ingredients: Vegetable protein (wheat gluten, soy protein
concentrate), soybeans and/or corn oil, egg white solids,
calcium caseinate (milk protein), soy isolate, natural flavors
(from vegetable sources), carob, onion, sea salt, garlic,
spice, mild cheddar cheese, white colby cheese, flour
tortillas (flour, water, vegetable shortening, sea salt, baking
powder). Includes Hot Green Chili Sauce and Mild Red
Chili Sauce.
Wt/Vol., Packaging, Price: 15 oz.
How Stored: Frozen.
New Product–Documentation: Ad in Vegetarian Times.
1987. Aug. Inside front cover. Full-page color. “Ole. Finally
true south of the border flavor in all-natural entrees.”
Leaflet. 1987. New Mexican Entrees. Lists ingredients.
791. Product Name: Natural Touch Mexican Entrees.
Bean, Vegetarian “Beef” & Cheese Burritos.
Manufacturer’s Name: Worthington Foods, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: (614) 885-9511.
Date of Introduction: 1987. July.
Ingredients: Beans (water, pinto beans, butter, onion, sea
salt), vegetable protein (wheat gluten, soy protein
concentrate), soybean and/or corn oil, egg white solids,
calcium caseinate (milk protein), soy isolate, natural flavors
(from vegetable sources), carob, onion, sea salt, garlic,
spice, mild cheddar cheese, white colby cheese, corn flour
tortillas (flour, water, vegetable shortening, sea salt, baking
powder). Includes Hot Green Chile Sauce and Mild Red
Chile Sauce.
Wt/Vol., Packaging, Price: 19.5 oz.
How Stored: Frozen.
New Product–Documentation: Ad in Vegetarian Times.
1987. Aug. Inside front cover. Full-page color. “Ole. Finally
true south of the border flavor in all-natural entrees.”
Leaflet. 1987. New Mexican Entrees. Lists ingredients.
792. Soybean Update.1987. In Mexico City, ASA’s
technical assistance center and the police department are
sponsoring human nutrition short courses for 300 social
workers. Aug. 17.
• Summary: The courses will show them how to add soy
protein to traditional Mexican foods. The social workers
will share what they learn with 20,000 families in Mexico.
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793. Soybean Update.1987. ASA’s Technical Assistance
Center in Mexico holds series of soy conferences and
workshops for 800 people in the food service industry. Aug.
24.
• Summary: These conferences and workshops reached
food service industry leaders who were hesitant to use
edible soy protein in institutional food service systems
because they were not sure how to use it successfully.
Through these meetings the American Soybean Association
reaches catering services, fast food restaurants, and
concessionaires who reached more than 17,000 people a
day, and convinced many of them to add soy proteinfortified dishes to their daily menus.
794. J. of the American Oil Chemists’ Soc.1987. World fats
& oils report: Higher oil prices predicted. 64(8):1058-59,
1062, 1064, 1066-78, 1080-85. Aug. [1 ref]
• Summary: Statistics and general information on vegetable
oil production, consumption, and trends in the following
countries is given: Australia, Austria, Brazil, Canada, China,
Czechoslovakia, Egypt, Finland, France, West Germany,
East Germany, Hungary, India, Indonesia, Italy, Ivory Coast,
Japan, Korea, Malaysia, Mexico, the Netherlands, Nigeria,
Norway, Pakistan, Peru, the Philippines, Poland, Soviet
Union, Spain, Sweden, Turkey, Uruguay, Venezuela, and
Yugoslavia.
Tables include: 1. World production and consumption of
major vegetable and marine oils. 2. Top 10 producers of
major vegetable oils (USA, EEC 12 countries, Malaysia,
China, Brazil, USSR, Indonesia, East Europe, Argentina,
India. The oils: soybean, cottonseed, sunflowerseed,
rapeseed, coconut, palm kernel, and palm oil). 3. Top 8
exporters of major edible oils (Malaysia, EEC 12 countries,
Argentina, Philippines, USA, Singapore, Brazil, Indonesia).
4. Top 8 importers of major edible oils (EEC 12 countries,
Africa, India, USA, Singapore, USSR, China, Pakistan). 5.
Margarine, compound fat/shortening, and salad oil
production for selected countries (USA, USSR, Japan,
India, Pakistan, Netherlands, West Germany, UK, Canada,
Poland, Brazil).
795. Praskin, Laurie. 1987. Plenty, The Farm, and the
Guatemala Soy Dairy (Interview). SoyaScan Notes. Sept.
12. Conducted by William Shurtleff of Soyfoods Center.
• Summary: All the money for the Soy Dairy part of the
Guatemala Project came from CIDA (the Canadian
International Development Agency) through Plenty Canada.
In those days Plenty USA and Plenty Canada were not seen
as different. The volunteers were all from Plenty USA. The
division between the two Plenty organizations started in
1982 after the Fri boat incident (Stephen’s Hippy Navy) and
Caribbean venture. Plenty Canada had to answer for
everything that was done, and take responsibility for how
their funds were spent. CIDA wants to give its money to
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Canadian groups and keep control in Canada. The Fri was a
bad promotional idea. Now relations between Plenty
Canada and USA are good again. Plenty USA will
eventually be centered in Oakland (Peter Schweitzer).
Plenty Canada has a multi million dollar a year budget;
Plenty USA’s budget is about $200,000. Address: 17969
Oak Dr., Los Gatos, California 95030.
796. Rahman, Majeedah. 1987. The Belize soyfoods and
nutrition education project (Interview). SoyaScan Notes.
Sept. 13. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Majeedah got interested in nutrition in about
1969, when she started working with the Breakfast for
Children Program run by the Black Panthers in Oakland.
She then went to work for a community program called
Akbar that fed breakfast, lunch, and dinner to 350 children.
Majeedah, who started the project, was first introduced
to soyfoods in about 1970 by two black American twins,
who had become Rastafarians. They were making and
selling tofu burgers and tofu enchiladas in the San Francisco
Bay area, mainly at flea markets. They went to Belize and
made a little soymilk and soynuts for children at one of the
primary schools. To start their program, they received a
little financial help from REACH, an organization in
Stancreek, south of Belmopan, Belize.
During the 1970s Majeedah became a Black Muslim.
Elijah Muhammad believed that his followers should not eat
soybeans because they were fit only for animals. That has
changed recently. “Your Black Muslim Bakery” on San
Pablo Ave. in Oakland now makes tofu burgers at its
restaurant and bakery. In 1980 Majeedah transferred to U.C.
Berkeley from College of Alameda and studied health and
law, focusing on how law affected health. She got an
undergraduate degree in social science and law. In 1981 she
started an MPH program and also started to work at the
U.C. Cooperative Extension, Expanded Food and Nutrition,
Education Program.
In 1985 Majeedah attended the Women’s Conference in
Kenya. Right after that, in December 1985, she went to
Belize (formerly British Honduras) to show some films.
While there, because she was interested in nutrition, she
noticed deficiencies of protein and vitamin A. She returned
in January 1986, paying her own way, to study the
nutritional situation further. She fell in love with the
country, the blend of ethnic groups, the lovely scenery. She
had been a vegetarian for about 15 years (partly because she
is Islamic and doesn’t eat pork) and began using soyfoods
about 8 years ago. So she noticed that a few farmers were
growing soybeans for animal feed. She met with the
minister of health, the nutritionist, and got permission to do
some further studies at the hospital. In February 1987, after
8 trips to Belize, the project mentioned above was finally
approved by the Belize government.
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The project, which will run from June 1986 to June
1987, has 3 components: 1. Nutrition education, the most
important, directed at the general public and health centers.
Will train 1 person from each of 7 districts to be a nutrition
education assistant. They will train others. 2. Get young
farmers to form a cooperative and grow soybeans on the 25
acres of land. There is a trend away from farming in Belize.
Presently (she thinks) all of Belize’s soybeans are grown
domestically; none are imported. The Mennonites in Belize
grow most of the soybeans. They came from the U.S.
(during the Civil War) and from Germany, and they own a
lot of farm land. 3. A breakfast and lunch program from
some schools in Belmopan, the capital. They are renting a 3bedroom house in Belmopan and they have turned it into a
nutrition education center plus a soy dairy to make soymilk
for two schools, 2 times a week. They hope the Minister of
Education will expand the program. The soymilk will be
served to kids at school as a snack. Address: Project
Director (nutritionist), 526 44th St., Oakland, California
94609.
797. Soybean Update.1987. ASA’s market expansion
program focuses on activities which build potential for U.S.
soybean sales around the world. Sept. 21. p. 3.
• Summary: “Among next year’s goals, ASA [American
Soybean Association] plans to establish a Latin American
animal nutrition continuing education center in Costa Rica;
step up programs to increase soymeal consumption in
China, India, Pakistan, Turkey, Colombia, and Venezuela;
accelerate promotion of full-fat soymeal for animal feeds;
and increase consumption of identified soyoil in the EC
through the USDA’s Foreign Agricultural Service Targeted
Export Assistance (TEA) program.”
798. Product Name: [Tempeh].
Foreign Name: Tempi.
Manufacturer’s Name: Centro de Soya, Soy Dairy.
Manufacturer’s Address: Barrio San Bartolo, Molino
Belen, Solola, Guatemala; Apartado Postal 118, 07091
Solola.
Date of Introduction: 1987. September.
Ingredients: Soybeans, water, vinegar, Rhizopus culture.
Wt/Vol., Packaging, Price: Packaged in 1 and 2 lb. plastic
bags (doubled). Retails for Q. 2.50 per lb.
How Stored: Blanched and frozen.
New Product–Documentation: Interview with Laurie
Praskin. 1987. Nov. 30. Tempeh was introduced in 1987 and
is made by Amado and his partner, Felipe. Letter from
Amado del Valle. 1988. March 16. The product is called
“tempi” (mis-pronunciation through The Farm influence).
100 lb have been made to date. “Production has been
stopped momentarily, but at the beginning of April it will
start again as we will then have an adequate amount of
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spores and the necessary equipment. We have insistent
orders from various restaurants.”
Note: Plenty International (Jan. 1994) notes that this
company is now named Alimentos San Bartolo, located at
Apartado Postal 118, Solola, San Bartolo, Guatemala.
Phone: 502-514896.
799. House Foods & Yamauchi Inc. 1987. Hinoichi tofu
recipe cards. It happens all the time. 526 Stanford Ave., Los
Angeles, CA 90013. 7 recipe cards.
• Summary: Recipes include: Tofu Mexican Vegetable Dip,
Hot-Tofu Spinach Salad, Tofu Pizza, Tofu Broccoli-Corn
Casserole, Tofu-Topped Baked Potatoes, Tofu Mexican
Casserole, Tofu Tartar Sauce. Address: Los Angeles,
California.
800. Haumann, Barbara. 1987. Expanding soybean markets,
uses. J. of the American Oil Chemists’ Soc. 64(10):1369,
1372-79. Oct.
• Summary: Value-added products and soybean varieties
tailored to produce specific end products are among the
promising developments envisioned to expand markets for
U.S. soybeans. Keith Smith, staff vice president of research
for the American Soybean Association (ASA) said,
“Aquaculture–raising fish such as shrimp, catfish and trout–
is a growing industry in the U.S. and abroad.” Smith went
on to say that the switch from mainly production research to
more utilization research occurred eight to nine years ago,
and that 60% of ASA’s total research money in the past 6
years has gone for utilization research.
Genetic research is working to improve the fatty acid
content of soybean oil. Work is also under way to develop a
quick, low-cost method to determine oil and protein content.
Other work includes trying to lower levels of linolenic acid
in the oil. At Purdue Univ. in Indiana, research geneticist
Niels Nielsen of the USDA’s Agricultural Research Service
(ARS) is trying to develop soybean lines free of
lipoxygenase enzymes. Soymilk and flours produced from
the new seeds are rated significantly better in flavor and
aroma. Professor Nielsen and his research group are trying
to “improve the nutritional quality of the major soy storage
proteins by increasing sulfur amino acid content.” He noted
that the methodology has resulted in doubling and tripling
the methionine content. At the University of Kentucky,
David Hildebrand is also working on genetic engineering of
soybeans.
Brazil, the second largest producer of soybeans, has
evolved as the largest exporter of soybean meal and oil. The
other top producers are China, in third place; Argentina, in
fourth; and India, which recently made the top five.
Indonesia is in 6th. Italy’s production has grown
substantially in recent years to make it the most important
soybean-producing area in Europe. Other European
producers include France and Spain. According to Oil
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World Annual published by ISTA Mielke, West Germany,
the top 10 soybean oil producers for 1986/87 (in tonnes)
were the following: U.S. 5,430,000; Brazil 2,538,000;
Argentina 780,000; Japan 715,000; China 679,000; West
Germany 521,000; The Netherlands 488,000; Spain
421,000; Italy 350,000; and Mexico 336,000.
ANPA (American Newspaper Publisher’s Association)
began seeking alternative sources to petroleum for ink seven
years ago due to problems with petroleum supplies. Four
years ago, with fluctuations in supplies and price, ANPA
began considering the use of soybean oil ink. ANPA has
filed a soy ink patent application and has begun licensing
major ink manufacturers to make it. The first ink
manufacturer to produce the ink, colored and black, is
General Printing Ink, a division of Sun Chemical Corp.,
located in Carlstadt, New Jersey. One advantage of soy oil
ink is that it is environmentally nonhazardous, which could
reduce waste disposal problems. It also eliminates
dependence on petroleum. There is less “ruboff” and the
same amount of ink will print more pages. One drawback is
that black ink made from soybean oil costs more than
traditional black ink. Oil content in newspaper ink averages
about 70%.
In the March 4, 1987 Federal Register, the U.S. Federal
Grain Inspection Service (FGIS) ruled that soybean and
other edible oils may be used to control grain dust in
elevators. A U.S. Patent, licensed to Industrial Fumigant
Co., is held jointly by Harold N. Barham and Harold N.
Barham Jr. of Seed Technology of Texas. The patent was
filed in 1978. Kinsella, director of the Institute of Food
Science at Cornell Univ. said that another research interest
was in the area of omega-3 fatty acids. It may desirable to
develop soybean cultivars with high omega-3 fatty acid
levels. John W. Erdman Jr. of the Univ. of Illinois’ Dep. of
Food Science and co-worker Angela Poneros want to nail
down the factors that lower zinc bioavailability. He said,
“We want to find out why this happens and if we can
increase it.”
Meanwhile, at INTSOY, team member Sing-Wood Yeh
and others are working in the field of soybean dairy
analogs. Tofulicious, a non-dairy frozen dessert, was
developed through research coordinated by University of
Minnesota food scientist William Breene and funded by the
Minnesota Soybean Research and Promotion Council.
Abroad, ASA has been promoting soy-fortified foods. For
instance, in Venezuela three years ago, ASA launched an
education program for consumer groups and government
agencies on the benefits of soy protein. As a result, soyfortified foods are available in Venezuela’s major
supermarkets, and demand for soy protein has increased to
more than 48,000 pounds per month.
Soybean researchers are also working on standardization
of NIR (near-infrared spectroscopy) as a measure of protein
and oil content in soybeans. NIR already is successfully
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used to measure grain and forage composition. If NIR were
adopted as a standard by the industry, soybeans eventually
could be purchased based on protein and oil content.
801. INTSOY Newsletter (Urbana, Illinois).1987. CARDI
Project plans to introduce soy processing equipment in
Belize. No. 37. Oct. p. 4.
• Summary: S.K. Sinha of the Caribbean Agricultural
Research and Development Institute (CARDI) and Jack
Bachofer of Chemonics International Consulting recently
conferred with INTSOY on ways to increase soybean use in
Belize. Production in the country is currently limited to
about 25 hectares of farmers’ demonstration plots near the
experiment station at Belmopan. Several local farmers,
however, are planning to go into commercial production in
1988. CARDI is interested in introducing small scale
soybean processing technologies for production of feed for
swine and poultry, and full-fat flour for human
consumption.
802. Kueneman, Eric A.; Camacho, Luis. 1987. Production
and goals for expansion of soybeans in Latin America. In:
S.R. Singh, K.O. Rachie, and K.E. Dashiell. eds. 1987.
Soybeans for the Tropics. New York: John Wiley & Sons.
xx + 230 p. See p. 125-34.
• Summary: Discusses developments in Brazil, Argentina,
Paraguay, Uruguay, Bolivia, Peru, Ecuador, Colombia,
Venezuela, Panama, Costa Rica, Nicaragua, Honduras,
Guatemala, El Salvador, Mexico, and the Caribbean.
Concerning the Caribbean: “No country in the
Caribbean produces soybeans commercially, but the
Jamaican Soya Products Company is initiating contracts
with farmers to produce the crop. Several countries import
significant amounts of soybeans or soybean products: in
1985 Barbados imported 11,000 tonnes, Cuba 185,000
tonnes, Dominican Republic 140,000 tonnes, Jamaica
80,000 tonnes, Haiti 117,000 tonnes, and Trinidad and
Tobago 34,000 tonnes. These countries are not likely to be
self-sufficient in the near future.” Address: 1. IITA/
EMBRAPA (Empresa Brasileira de Pesquisa Agropecuaria),
Goiania, Goias, Brazil; 2. INTSOY/CIAT (Centro
Internacional de Agricultura Tropical), Cali, Colombia.
803. Shurtleff, William. 1987. History of White Wave, Inc.
Lafayette, California: Soyfoods Center. 11 p. Oct.
Unpublished manuscript, based on interviews with Steve
Demos from June 3 to Oct.
• Summary: A detailed history of this pioneering, very
creative, and rapidly growing company. Contains
production and sales statistics at each major phase of
growth. Early days: White Wave was founded and started
making tofu in September 1977 by Steve Demos in Boulder,
Colorado.
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Born on 24 April 1949 in Philadelphia, Pennsylvania,
Demos attended Bowling Green State University in
Bowling Green, Ohio, majoring in political science and
philosophy and graduating in the fall of 1970. He was
introduced to tofu in the summer of 1970, when he was
traveling in a van in northern California with a friend, who
bought some at an Oriental food store. Demos found it to be
a good source of protein, and liked the flavor.
Right after graduation Demos took two trips to India.
During the first in 1971, with Pat Calhoun, he became a
vegetarian after witnessing the meat bazaar in Afghanistan.
In early 1972 he took a longer trip to India, again with Pat
Calhoun. It included 10-day Buddhist meditation course
with a teacher from Burma, Goenka, who became his
spiritual teacher. He also lived for 1-3 months in a cave near
Rishikesh (in the foothills of the Himalayas in northern
India), doing Hatha Yoga and meditation. There were
monkeys in the forest trees, tame peacocks, a stream 10
yards in front of the cave that dropped into a bathing pool,
and many sadhus (Indian holy men) practicing in other
caves nearby. Then in 1974 he started a health food store
[named Touch the Earth] in La Haska, Pennsylvania, where
he grew acquainted with many new foods such as miso, sea
vegetables, and gomashio (sesame salt). After 9 months he
sold the store and returned to India again. He was now
actively involved in meditation.
After that trip, Demos started living on the East Coast in
New Hampshire. By 1974 he began buying tofu in Boston,
Massachusetts, then made it a few times in the kitchen and
used it in cooking for a yoga studies group, which had
purchased a farm. He was in charge of food and he had
learned how to make tofu from the Ten Talents cookbook. In
March 1976, after a trip to India, he was in Santa Barbara,
California, at a 76-day meditation retreat with teacher
Robert Hover. He made tofu, starting at 4:00 each morning
in a commercial kitchen, for 100-150 people, using The
Book of Tofu. During this retreat Demos conceived of and
developed the idea of starting a tofu company, including the
name and logo. Three months later he found himself, a
hippy with long hair, in Boulder, Colorado. He had an idea
but no capital, and was living on food stamps. By good
fortune he met a man named Anton Rogers (a talented
architect and builder), who loaned him $2,000 startup
capital, after having known him less than a month. So in the
summer of 1977 Steve began buying equipment for making
tofu. His new company was not yet officially established or
registered–though he probably opened a checking account
at a local bank.
Demos started making tofu at White Wave on 27
September 1977. “At 11:30 a.m. I sold my first block. I’m
staring at the astrological chart which sits next to my desk.
That was when I translated the effort to a dollar.” The
company began as a sole proprietorship, located in very
small (300 square foot) rented quarters at 1738 Pearl Street
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in Boulder, Colorado. The front one-third of the shop was
used for a retail deli and the back two-thirds for food
production. From day one, the tofu was made from
organically-grown soybeans. Each 14-ounce block of tofu
was sold, floating in water, in Chinese food take-out
cartons. For details on White Wave’s early use of
organically grown soybeans, see SoyaScan interview with
Steve Demos (Aug. 1998). The first batch of tofu was used
to feed the participants in a ten-day meditation retreat in
Boulder.
One direct competitor was the Spinning Kitchen, which
had started 9 months earlier, in about January 1977. They
had the Boulder market locked up when White Wave
started.
White Wave had three products from the opening day:
Nigari Tofu, Black Walnut Mushroom tofu, and Lemon
Herb tofu. The latter two innovative flavored tofus were
made by mixing the natural flavorings into curds at a
specific point before pressing. Shortly White Wave
expanded into making sandwiches, which led to salads,
drinks, pies, cakes, and muffins. One of the first stores in
Boulder to sell Steve’s tofu was Green Mountain Grainery,
owned and run by Bruce Macdonald. Pat Calhoun (formerly
Demo’s wife), arrived in December from the Pacific Coast
Bakery in California, bringing all their recipes. Recipes for
baked goods (such as cinnamon rolls and cookies) were
adapted.
By early 1978 soymilk (plain, honey-sweetened, or
carob-maple) was introduced, sold out of a jet spray juice
cooler or in quarts, and also used to make Coconut Cream
Pie and Tofu-Agar Pies filled with various fruits (apples or
whole strawberries, peaches, or blueberries). At about the
same time the okara from the tofu started to be used to make
one of America’s earliest brands of Soysage. This spicy
Vegetarian Soysage (shaped like a sausage) was distributed
with the tofu. Before long White Wave was making a host
of delicious and innovative tofu deli products which were
sold only at the Pearl Street deli. These included Macro
Pizza with Tofu, Mexican Entrees, Okara Granola, and Tofu
Dogs and Sauerkraut (very firm tofu cut into long rectangles
and marinated broth). Soy Sannies (Miso-tahini
Sandwiches) were also sold at nearby health food stores.
To help attract customers, the deli also sold an
assortment of then largely unknown food products: 10-15
varieties of Japanese and American miso, many sea
vegetables, shoyu, kudzu, umeboshi plums, and the like,
many of the same products Demos had sold 4 years earlier
at his health food store in Pennsylvania. Most of these were
of great interest to macrobiotic devotees, though Steve had
little personal interest in that subject.
Tofu was quickly recognized as a tremendously
versatile, all-American ingredient. Now new people started
coming into the company. Some were cooks and they
helped to develop new products. In 1978 White Wave began
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to distribute a number of its most popular deli-type products
to other retailers. These were among America’s earliest
commercial second generation tofu products: Missing Egg
Salad (America’s first, named by Trudy Stuart), Tofuna
Salad (Vegetarian Tuna Salad), and Tofu Turnovers (with
spinach and feta cheese filling). Other innovative second
generation products sold or used only at the Pearl Street deli
included Tofu Treats or Creamies (in banana-coconut,
peanut-carob, or carob mint flavors), Miso Salad Dressings
(hearty or mellow), and Tofu Mayo (eggless mayonnaise
used in the Missing Egg Salad). Address: Lafayette,
California.
804. Soybean Digest.1987. South of the Border beans. Oct.
p. 28.
• Summary: In Mexico City, the American Soybean
Association and the police are sponsoring human nutrition
workshops to show 300 social workers how to add soy
protein to foods–information they will share with 20,000
families. To encourage Costa Rica’s dairy producers to try
soybean meal, ASA began feeding trials in 1983. Today,
soybean meal makes up 90% of the protein in Costa Rican
dairy feeds.
805. Vasquez-Garibay, Edgar M.; Jiménez-García, Adela.
1987. Alimentación con harina de soya y cereal de arroz en
el niño desnutrido en fase de recuperación [Feeding with
soy based formula and rice cereal in severely malnourished
children during the nutritional recovery]. Boletin Medico del
Hospital Infantil de Mexico 44(10):603-09. Oct. [12 ref.
Spa; eng]
• Summary: The formula was made with soy flour without
methionine enrichment. Over a 3-week period, 8 children
received formula A, a soy-based formula with 10% added
corn syrup, and 8 children received formula B, a soy-based
formula with 10% added rice cereal. Formula B seemed to
be better for the nutritional recovery of children with severe
protein malnutrition. Address: 1. Jefe de Division de
Pediatria, Hospital General de Occidente, SS; 2. Medico
General, Universidad de Guadalajara, Mexico.
806. El Nuevo Diario.1987. Proyecto industrial para leche
de soya [Industrial soymilk project]. Nov. 7. [Spa]*
• Summary: A group of students in their fourth year of
Industrial Administration at the University of Central
America recently won first prize for their soymilk project at
the University Conference on Scientific Development. The
project seeks to increase the production and consumption of
soymilk in Nicaragua. Plutarco Gonzalez, head of the
student investigative collective, said that one principle
objective of the project would be to popularize the use of
soy. The project consists of installing a grain processing
machine to make soymilk, with a subproject being the
production of soy flour. The machine will be located in
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Ciudad Sandino (barrio of 60,000 residents outside of
Managua). The “Mechanical Cow” (Vaca Mecanica), as the
processing machine is called, would be able to make 9,000
liters of soymilk daily, using only 1,000 kilos of soybeans.
The machine will cost $60,000. Presently there is firm
commitment for funding from private groups in West
Germany and Belgium. Marlene Salguera discussed the
increasing use of soy in Nicaragua since 1980, at which
time a national program was initiated to popularize the
small-scale production of soymilk as a nutritional
supplement. Use of soy has grown steadily since that time.
Nubia Alvarez added that once completed, the project
would also serve as a laboratory for students in the
Industrial Administration program.
807. Soybean Update.1987. Twenty-six oilseed processors
from 18 countries are attending a soybean processing short
course sponsored by ASA at Texas A&M University. Nov.
23. p. 3. Also in Soybean Digest. Dec. p. 51.
• Summary: Specialists in the U.S. processing industry
teach the classes which feature lectures and hands-on
experience. Ricardo Lopez, Asst. Manager of Prograsa,
plans to open the first soybean crushing facility in Honduras
in January 1988. Cheil Sugar & Co., Korea’s second largest
soybean importer, buys about 400,000 tonnes of soybeans a
year. His industry is growing at least 10% a year.
Participants will use their new knowledge to produce better
soybean oil and meal in their own countries.
808. Praskin, Laurie. 1987. Recent developments with
soyfoods in Guatemala (Interview). SoyaScan Notes. Nov.
30. Conducted by William Shurtleff of Soyfoods Center.
• Summary: El Centro de Soya, the soy dairy at Solola, is
up and running as a commercial enterprise. They are making
tofu, most of which is sold to Seventh-day Adventist
vegetarian restaurants that cater to tourists in Panajachel,
Guatemala City and Antigua (a big tourist center and the
former capital of Guatemala). In the community of Solola,
they spend a lot of time teaching people how to cook with
the products, which they offer at a discount to community
members. This has spurred a big increase in sales of tofu
and soymilk to the community. A new product in 1987 is
Paletas de Soya (Soy Sticks or soymilk popsicles) made
with their own popsicle machine. The only flavor is
chocolate. Two employees and one independent broker with
carts sell them. Agostine Xoquic is manager of the dairy.
Amado Del Valle is project coordinator of the whole
program, including the agricultural parts, the demos, and the
dairy. They make soymilk but only for those who bring a
container to the dairy.
Amado and his partner Felipe are making tempeh, which
is sold to restaurants. The business is still subsidized; Plenty
pays the salaries of Amado and Augustine, and also buys
new equipment. But profit from the sale of soy products
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pays dairy employees’ salaries and operating expenses. And
they do make a little “profit.” They are also now running a
soyfoods training center/demo program. In Quiche they
have a home demo program, and women grow soybeans and
make soymilk and tofu at home. The main thing is adding
ground soybeans to corn to make tortillas.
After Plenty had to leave Guatemala in 1980, the Soy
Dairy continued making tofu and soy ice cream, without
outside funding, until 1983. Larry McDermott visited in
April 1985 and production started again in mid-1985.
Address: 17969 Oak Dr., Los Gatos, California 95030.
Phone: 408-353-2649.
809. Plenty Bulletin (Summertown, Tennessee).1987. Belize
nutrition education. 3(4):3. Nov.
• Summary: Over the summer Majeedah Rahman, project
director, trained representatives from every district of the
country in basic nutrition and techniques for preparing tasty,
high-protein soyfoods, including tofu and soymilk.
810. Plenty Canada News (Lanark, Ontario, Canada).1987.
Report from Guatemala. Fall. p. 6.
• Summary: The Guatemala Integrated Rural Development
programme was initiated in 1976 and withdrawn in 1980
due to violence in the region. It was reactivated in the 1985
fiscal year. Soy processing activities continue to gain in
popularity, as shown by the large turnout for the
demonstrations, the number of requests received for training
by different agencies and the visits made by both
government and non-government agencies to the Soy
Centre in Solola. A three-day course on soyfood processing
given by the local Plenty Soy Technician to five Alianza
promoters, was in turn given by those five promoters to
over 900 people during the next two months.
The Soy Centre serves as a model to demonstrate the
economic viability of soy processing and to encourage
private entrepreneurs to start income-generating activities in
their own communities. A number of new foods have been
developed locally as a result of Plenty’s programme,
combining soy with traditional foods. Atole, a drink made
with soy and cornflour, a sweetener, cinnamon and water, is
one example. The combination of training and the loan by
Plenty Canada of a basic soy kit (which becomes his own
property after 3 years use), has motivated Christopher [of
Canaries in St. Lucia] to start a small retail sales outlet for
soy products in Canaries. This outlet has been in operation
for several months and is doing quite well. Address: R.R. 3,
Lanark, ONT, Canada KOG 1KO. Phone: 613-278-2416.
811. Fong, Tillie. 1987. National peace group [Beyond War]
honors Colorado Peace Corps alums. Rocky Mountain News
(Denver, Colorado). Dec. 7.
• Summary: Sue Spaulding, 38, of Denver, worked as a
nutritionist in Honduras from 1975 to 1978. She helped
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mothers there to feed their children proper foods and
convinced ten villages to grow soybeans as a protein
supplement. “My greatest accomplishment was seeing a
child drink soybean milk from a bottle instead of CocaCola.” Since her return she has worked with the U.S. Dept.
of Health and Human Services.
812. Dominguez de Diez Gutiérrez, Blanca. 1987. Re:
Introducing soyfoods in Mexico and Ecuador. Letter to
William Shurtleff at Soyfoods Center, Dec. 23. 1 p.
Handwritten. with signature on letterhead.
• Summary: “La Fundacion Mariposa is thriving. This year
was very fruitful. We have introduced the direct use of soya
bean in Ecuador, and to 21 sugar mills in the south and
southeast part of Mexico–teaching the sugar cane cutter’s
families was most successful. I am preparing a new book.”
Address: Fundacion Mariposa, A.C., Venta Grande, Puebla–
Mexico, A.P. 21140, Mexico, D.F. 04000. Phone: 554-4356.
813. Jacobson, Jodi L. 1987. Planning the global family.
Worldwatch Paper No. 80. 56 p. Dec. Worldwatch Inst.,
Washington, DC.
• Summary: Over the past two decades, steadily declining
birthrates have contributed significant improvements to the
health and well being of millions of people and to the
growth of national economies. Yet the world population
increased by 87 million people in 1987, the largest annual
increment ever. Encouraging small families requires a twopronged strategy: family planning and social change. With
few exceptions total fertility rates in the industrial world are
below replacement level. The most dramatic declines in
total fertility rates (number of children per woman) took
place in East Asia and Cuba. From 1960 to 1987 the average
number of children per woman fell as follows: Singapore
75%, Taiwan 72%, South Korea 65%, Cuba 62%, China
56% (from 5.5 to 2.4 children/woman), Chile 55%...
Mexico 44%, Brazil 44%, Malaysia 43%, Indonesia 41%...
India 31%. But in Sub-Saharan Africa, fertility rates have
not declined at all. Address: Washington, DC.
814. Product Name: Living Foods Tofu Dressings [Cool
Italian, Hearty Herb, Spicy Mexican, or Tofunaise].
Manufacturer’s Name: Living Foods (Importer). Made in
The Netherlands by Witte Wonder.
Manufacturer’s Address: P.O. Box 66, Chichester, W.
Sussex, England.
Date of Introduction: 1987. December.
New Product–Documentation: The Vegan. 1987. Winter.
p. 14. “Shoparound: Lis Howlett surveys the latest vegan
products.” “Make way for a new range of really delicious
tofu dressings from Living Foods.”
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815. Morinaga Nutritional Foods, Inc. 1987. Mori-Nu Tofu
recipe cards. 5800 South Eastern Ave., Suite 270, Los
Angeles, California 90040.
• Summary: Morinaga has four cards, each 3 by 5 inches,
each with one recipe on the front and another on the back.
They are printed in a color ink on a pastel background, and
were found displayed in a small plastic rack near the Yves
meat alternatives at Safeway supermarket in Lafayette,
California.
The recipes are: BBQ burger kebabs. Mushroom caps.
Mexican burritos. Shepherd’s pie. Veggie lasagna. Veggie
sloppy joes. Address: Los Angeles, California.
816. Product Name: Tofunaise, and Tofu Dressings
[Mexican-Style, Herb, or Italian].
Manufacturer’s Name: Organic Trading Co. (Importer).
Made in The Netherlands by Witte Wonder.
Manufacturer’s Address: 10a St. George’s Place,
Brighton, E. Sussex, BN1 4GB, England. Phone: 273571772.
Date of Introduction: 1987. December.
Wt/Vol., Packaging, Price: 300 gm glass jar retails in
England for £1.29.
How Stored: Shelf stable, 12 month shelf life. Refrigerate
after opening.
New Product–Documentation: Simon Bailey. 1988.
Natural Choice. Aug. 15. “Soya-Based Products.” A photo
shows the Label. CSP form filled out by Simon Bailey.
1988. Sept. 28.
817. Product Name: [Chocolate Soya].
Foreign Name: Choco Soya.
Manufacturer’s Name: Alimentos Integrales Roul.
Manufacturer’s Address: Calle Industria Textrl #36,
Parque Industrial Naucalpan, Edo de Mexico. Phone: 35889-54.
Date of Introduction: 1987.
New Product–Documentation: Label transcriptions from
Nicole Black. 198. Jan. 14. She found the products in a
store in San Miguel de Allende, Guanajuato, Mexico.
818. Product Name: [Whole Soybean Snacks {Soynuts}].
Manufacturer’s Name: Alimentos S.A.
Manufacturer’s Address: Km. 14 1/2, Carretera a el
Salvador, Apartado Postal No. 8, Puerta Parada, Guatemala
City, Guatemala.
Date of Introduction: 1987.
New Product–Documentation: Soya Bluebook. 1987. p.
97.
819. Product Name: [IWA? Soy Flour (Plain, or
Sweetened)].
Manufacturer’s Name: Alpro Alimentos Proteinicos, S.A.
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Manufacturer’s Address: 16 de Septiembre #33 San Fco.,
Culhuacan, Coyoacan, D.F. 0420. Phone: 544-96-71.
Date of Introduction: 1987.
Ingredients: Azucar, harina de soya, cocoa.
How Stored: Shelf stable.
New Product–Documentation: Label transcriptions from
Nicole Black. 198. Jan. 14. She found the products in a
store in San Miguel de Allende, Guanajuato, Mexico. Label
reads “Mixture of sugar, soy flour, and cocoa with flavor of
chocolate.”
820. Product Name: Okara Burgers [Plain, and Mexican
Chili].
Manufacturer’s Name: Birchwood Health Products.
Manufacturer’s Address: Unit 1D, Alyn Industrial Estate,
Llay Hall, Wrexham, Clwyd, Wales, UK.
Date of Introduction: 1987.
Wt/Vol., Packaging, Price: Two soya-based burgers per
box.
New Product–Documentation: Ad in The Vegan. 1988.
Spring. p. 21. “TrueHealth Soya Products... No animal
contents. High in protein. Low in carbohydrates. All
essential amino acids.” Ad shows Label on box. Heat and
serve.
821. Product Name: Beanfeast (Dried Meatless TVPbased Product) [Bolognaise, Mince and Onion, Mild Curry,
and Mexican Chili].
Manufacturer’s Name: Brooke Bond Oxo.
Manufacturer’s Address: England.
Date of Introduction: 1987.
How Stored: Shelf stable.
New Product–Documentation: Maureen Byrne. 1988.
Oct. p. 52. Launched in 1978 in 8 varieties, the product did
not fare very well for 2 reasons: (1) It contained meat,
which made it unacceptable to vegetarians; (2) It contained
artificial additives, which made it unsuitable to those
seeking healthy foods. The product was re-launched last
year without meat or artificial additives in 4 varieties. But
sales have not improved much; they are worth about £1M at
RSP.
822. Product Name: [Therbal Soya (Powdered)].
Foreign Name: Therbal Soya (en polvo).
Manufacturer’s Name: Empacadora Therbal.
Manufacturer’s Address: Sona #70., Mexico. Phone:
530-65-89.
Date of Introduction: 1987.
Ingredients: Sugar, soy flour.
How Stored: Shelf stable.
New Product–Documentation: Label transcriptions from
Nicole Black. 198. Jan. 14. She found the products in a
store in San Miguel de Allende, Guanajuato, Mexico. Label
reads “For preparing a drink with chocolate flavor.”
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823. Product Name: [Soy Flour, Soy Protein Isolates].
Manufacturer’s Name: La Polar, Fabrica de Aceite
Hidrogenado y Manteca Vegetal S.A. de C.V.
Manufacturer’s Address: Manuel Gonzalez No. 165, Col.
Atlampa, Mexico D.F. 06450, Mexico.
Date of Introduction: 1987.
New Product–Documentation: Soya Bluebook. 1987. p.
72, 78.
824. Product Name: [Lecithin].
Manufacturer’s Name: La Polar, Fabrica de Aceite
Hidrogenado y Manteca Vegetal S.A. de C.V.
Manufacturer’s Address: Manuel Gonzalez No. 165, Col.
Atlampa, Mexico D.F. 06450, Mexico.
Date of Introduction: 1987.
New Product–Documentation: Soya Bluebook. 1987. p.
69.
825. Product Name: Loma Linda Vegetein Taco Mix
(Textured Wheat and Soy Protein).
Manufacturer’s Name: Loma Linda Foods.
Manufacturer’s Address: 11503 Pierce St., Riverside, CA
92515. Phone: 800-442-4917 or 714-687-7800.
Date of Introduction: 1987.
Ingredients: Soy protein concentrate, wheat gluten,
partially hydrogenated vegetable oil (cottonseed, soybean),
natural (vegetable) flavors, whole wheat flour, artificial
color.
Wt/Vol., Packaging, Price: 7 oz paperboard box.
How Stored: Shelf stable.
New Product–Documentation: Talk with Iris Ram. 1988.
Sept. 27. This product was introduced in 1987. This is a
Mexican taco filling like chorizo.
Label sent by Loma Linda Foods. 1988. Oct. 5. This
product was introduced in 1987.
826. Product Name: [Soya Casmar (Raw Sugar & Soy
Flour; in Chocolate, or Vanilla)].
Foreign Name: Soya Casmar (Mascabada y Harina de
Soya, Coco o Vanilla).
Manufacturer’s Name: Netzahualcoyotl.
Manufacturer’s Address: #1 Fracc. Lomas de Cristo,
Tezloco, Edo de Mexico. Phone: 597-06-41.
Date of Introduction: 1987.
Ingredients: Raw sugar, soyflour, flavor.
How Stored: Selef stable.
New Product–Documentation: Label transcriptions from
Nicole Black. 198. Jan. 14. She found the products in a
store in San Miguel de Allende, Guanajuato, Mexico.
827. Nicaragua, Departamento de Entomologia, Centro
Experimental del Algodon. 1987. Informe de la
Experimentacion Realizada por el Departamento de
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Entomologia–Centro Experimental del Algodon [Report of
experiments carried out by the Department of Entomology
1987-1988]. Leon: Centro Experimental del Algodon;
Nicaragua. 97 p. [Spa]*
828. Product Name: [Nutrillas {Wheat Tortillas Made
with 10% Full-Fat Soy Flour}].
Foreign Name: Nutrillas.
Manufacturer’s Name: Nutrimex.
Manufacturer’s Address: Mexico.
Date of Introduction: 1987.
Ingredients: Incl. wheat, soybeans.
New Product–Documentation: Soybean Update. 1987.
April 27.
829. Product Name: [Baby Food, Rice Cereal, and
Beverages with Full-Fat Soy Flour].
Manufacturer’s Name: Nutrimex.
Manufacturer’s Address: Mexico.
Date of Introduction: 1987.
Ingredients: Incl. wheat, soybeans.
New Product–Documentation: Soybean Update. 1987.
April 27.
830. Product Name: Tumaro’s Mexican Entrees [Texas
Burrito, or Texas Tamale].
Manufacturer’s Name: Tumaro’s Inc.
Manufacturer’s Address: 5300 Santa Monica Blvd., Los
Angeles, CA 90029.
Date of Introduction: 1987.
New Product–Documentation: Leaflet. 1987, dated. 8½
by 11 inches. Brown and green on beige. “Order Tumaro’s
tasty Mexican entrees today! all under 200 calories.” Lists
nine varieties.
831. Product Name: Yves Tofu Chili Dogs (Meatless Hot
Dogs Made with Tofu).
Manufacturer’s Name: Yves Natural Foods.
Manufacturer’s Address: 1138 East Georgia St.,
Vancouver, BC, V6A 2A8, Canada. Phone: 604-251-1345.
Date of Introduction: 1987.
Wt/Vol., Packaging, Price: 12 oz per package of 9.
Vacuum packed.
How Stored: Refrigerated, 38 day shelf life.
New Product–Documentation: Talk with Michael Weiner.
1987. Dec. 16. “Made from a special blend of authentic
Mexican Style spices and seasonings,” they come 8 to a
pack and can be refrigerated for up to 35 days. Leaflet.
1988. April. “Introducing Yves Tofu Chili Dogs.”
Spot in SoyaFoods. 1990. Dec. Yves’ tofu delicatessen
line is now available in the UK. The meatless products
include tofu wieners, Mexican style tofu chili dogs, and tofu
deli slices.

227

832. Altamirano-Arostegui, S.; Velasquez-Silva, J.M. 1987.
Prueba de tres herbicidas en forma pre-emergente o de
cobertura en el cultivo de soya (Glycine max L.) [Trial of
three herbicides applied pre-emergence to a soyabean
(Glycine max L.) crop]. In: Informe de las Labores de la
Seccion de Agronomia Centro Experimental de Algodan.
See p. 89-98. [Spa]*
Address: Centro Experimental del Algodon, Posoltega,
Nicaragua.
833. Altamirano-Arostegui, S.; Velasquez-Silva, J.M. 1987.
Comportamiento de cinco herbicidas post-emergente en
forma de mezcla para el control de hoja ancha y gramineas
en el cultivo de la soya (Glycine max L.) [Performance of
five post-emergent herbicides applied in mixture for the
control of broad-leaved weeds and grasses in a soyabean
(Glycine max L.) crop]. In: Informe de las Labores de la
Seccion de Agronomia Centro Experimental del Algodon.
See p. 99-106. [Spa]*
Address: Centro Experimental del Algodon, Posoltega,
Nicaragua.
834. Altamirano-Arostegui, S.; Velasquez-Silva, J.M. 1987.
Prueba de tres herbicidas post-emergentes para el control de
hoja ancha en el cultivo de soya (Glycine max L.) [Trial of
three post-emergence herbicides for control of broad-leaved
weeds in a soya bean (Glycine max L.)]. In: Informe de las
Labores de la Seccion de Agronomia Centro Experimental
del Algodon. See p. 81-88. [Spa]*
Address: Centro Experimental del Algodon, Posoltega,
Nicaragua.
835. Centro Tecnologico de Soya. 1987. Tofu o queso de
soya. Super alimento natural [Tofu or soy cheese. Super
natural food]. Barrio San Bartolo, Molino Belen, Solola,
Solola, Guatemala. 19 p. [Spa]
• Summary: Contains 25 recipes, plus brief information on
tofu nutrition and storage. Address: Solola, Guatemala.
836. Kauffman, H.E. 1987. Soybean genetic improvement
work outside the United States. ASTA (American Seed Trade
Assoc.) 16:14-25. [38 ref]
• Summary: Contents: Introduction. Perspective–Historical
and environmental. Asia (East, Southeast, South), South
America, Caribbean Basin, Central America, and Mexico.
Sub-Sahara Africa. North Africa and Middle East. Europe
and Soviet Union. International Cooperation. Summary and
Conclusion. Address: Director, INTSOY, Univ. of Illinois,
Urbana.
837. Garcia-Sequeira, A.; Velasquez-Silva, J.M. 1987?
Evaluacion comparativa entre dos inoculantes commerciales
vs. doe cepas de Bradyrhizobium japonicum en forma
liquida en el cultivo de soya [Comparative evaluation of
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commercial inoculants vs. two strains of Bradyrhizobium
japonicum in liquid form in cultivation of soyabeans]. In:
Informe de las Labores de la Seccion de Agronomia, Centro
Nacional Experimental del Algodon. Leon, Nicaragua:
Centro Experimental del Algodon. See p. 72-80. Undated.
[4 ref. Spa]*
Address: Centro Experimental del Algodon, Posoltega,
Nicaragua.
838. Gonzalez-Navas, D.F.; Velasquez-Silva, J.M. 1987?
Efecto de micronutrientes en la produccion de soya [Effect
of trace elements on soyabean yields]. In: Informe de las
Labores de la Seccion de Agronomia, Centro Nacional
Experimental del Algodon. Leon, Nicaragua: Centro
Experimental del Algodon. See p. 57-64. Undated. [2 ref.
Spa]*
Address: Centro Experimental del Algodon, Posoltega,
Nicaragua.
839. Gonzalez-Navas, D.F.; Velasquez-Silva, J.M. 1987?
Efecto del fosforo en los rendimientos de la soya [Effect of
phosphorus in the yield of soyabeans]. In: Informe de las
Labores de la Seccion de Agronomia, Centro Nacional
Experimental del Algodon. Leon, Nicaragua: Centro
Experimental del Algodon. See p. 50-56. Undated. [Spa]*
Address: Centro Experimental del Algodon, Posoltega,
Nicaragua.
840. Hernandez-G, D.P.; Velasquez-Silva, J.M. 1987?
Evaluacion de densidad de poblacion en soya variedad
Cristalina [Evaluation of population density in soyabean
variety Cristalina]. In: Informe de las Labores de la Seccion
de Agronomia, Centro Nacional Experimental del Algodon.
Leon, Nicaragua: Centro Experimental del Algodon. See p.
65-71. Undated. [3 ref. Spa]*
Address: Centro Experimental del Algodon, Posoltega,
Nicaragua.
841. Torres-Osejo, J.C.; Velasquez-Silva, J.M. 1987?
Rotacion sucesiva de dos cultivos al ano [Rotation of two
crops per year]. In: Informe de las Labores de la Seccion de
Agronomia, Centro Nacional Experimental del Algodon.
Leon, Nicaragua: Centro Experimental del Algodon. See p.
42-49. Undated. [2 ref. Spa]*
Address: Centro Experimental del Algodon, Posoltega,
Nicaragua.
842. Soybean Update.1988. Italy was the top buyer of U.S.
planting seeds in 1987. Jan. 25.
• Summary: ... purchasing a tremendous $15.7 million of
soybean seed, which is about 32,828 tons, according to the
USDA publication Foreign Agriculture. The overall EC
market imported $17,200 million of U.S. soybean seed,
which was an increase of 110% over last year. Turkey and
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Mexico were also big soybean seed purchasers, with
shipments valued at $3.3 million, respectively.
843. Product Name: Solar Taco Fiesta, Solar Burrito
Fiesta, or Solar Burger [Jalapeno or Lite / Spicy Mexican]
(With TofuRella Soy Cheese).
Manufacturer’s Name: Rademacher–Worley Farms of
Sonoma County.
Manufacturer’s Address: 7800 Old Redwood Highway,
Cotati, CA 94928. Phone: 707-792-2208.
Date of Introduction: 1988. January.
Ingredients: Incl. soy cheese.
New Product–Documentation: Talk with Peter Worley,
sales manager at R.W. Farms. 1988. Feb. 15. Test marketing
was from mid- to late 1987. Real sales began Jan. 1988.
They buy the soy cheese from broker Richard Rose.
Company owners are Rademacher & Peter Worley. They
feel TofuRella is the best soy cheese, but it does contain
casein.
Leaflet (8½ by 11, black and white). Undated. Solar
Tacos and Solar Burritos are 100% natural and vegetarian.
The burritos are made with organic sprouted tortillas. They
are now available in four flavors: Colorado, Fiesta, Verde,
and Lite. The Fiesta and the Lite are both made with “100%
cholesterol-free soy cheese.” The company is now at P.O.
Box 5184, Santa Rosa, California 95401-5184. Phone: 707792-2208.
844. Soybean Update.1988. Mexico explores soy milk
production. Feb. 1. Also in Soybean Digest, April. p. 68.
• Summary: LICONSA, Mexico’s largest government milk
plant, announced it is exploring the production and
distribution of soy milk to supplement the country’s milk
supply. The manufacturing of soy milk, aimed at Mexico’s
low-income population, represents a potential market for
200,000 tonnes of soybeans a year. 60 professionals from
Mexico’s dairy industry, government food programs and
nutrition programs attended a 10-hour seminar in Mexico
City on the uses of soy in dairy-like products recently.
845. Soybean Update.1988. Industrial de Alimentos plans to
launch a new texturized soy protein product mainly for
institutional use. Feb. 8. Also in Soybean Digest. March. p.
34.
• Summary: One of the problems with the food service
industry in Mexico is insufficient food protein. The new
product, named “Don Chano,” will be sold in 10 kg plastic
containers. Sales estimates indicate the new product will
require 1,875 tonnes of soybeans annually, or about 70,000
bushels. If Mexico’s four other soy companies follow the
lead of Industrial de Alimentos, it could mean opening a
new market utilizing up to 700,000 bushels of U.S.
soybeans annually.
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846. Soybean Update.1988. Brazil: #1 importer of U.S.
beans. Feb. 22. p. 3. Also in Soybean Digest. Mid-March. p.
40.
• Summary: Surprising statistics recently released by the
U.S. Dep. of Commerce show that Brazil, the biggest
soybean competitor for the U.S., is also one of the biggest
customers in Latin America. Brazil has purchased 448,700
tonnes (16 million bushels) of U.S. beans so far in 1988,
ranking third behind Mexico and Venezuela in purchases.
847. Serna-Saldivar, S.O.; Lopez-Ahumada, G.; OrtegaRamirez, R.; Dominguez, R. Abril. 1988. Effect of sodium
stearoyl-2-lactylate on the rheological and baking properties
of wheat bread fortified with defatted soybean and sesame
meal. J. of Food Science 53(1):211-214, 230. Jan/Feb. [23
ref]
• Summary: Wheat flour was fortified with 8% DSBM
(defatted soybean meal), 12% DSBM and 8% DSBM/4%
DSM (defatted sesame meal) to increase the protein content
and amino acid profile, and to upgrade the overall
nutritional value of the bread. The control (100% wheat)
bread had the best flavor, texture and color scores, followed
by the 8% DSBM, 8% DSBM/4% DSM and 12% DSBM
breads. Address: Centro Coordinador de la Investigacion,
Seccion Alimentos, Universidad de Sonora, Apartado Postal
1658, Hermosillo, Sonora 83000, Mexico.
848. Soybean Digest.1988. Mexican soy cereal may sell
soon. Feb. p. 44.
• Summary: The American Soybean Association’s office in
Mexico City has been offering educational services to key
decision makers of the Mexican government and private
industry. As a result of the talks, the two sectors will
conduct a joint nutrition program on soy-fortified cereals.
The program will produce 4 tonnes of soy/wheat tortillas at
a government store.
849. Soybean Digest.1988. Soy milk solves dairy shortage.
Feb. p. 44.
• Summary: Professionals from Mexico’s dairy industry and
government food and nutrition programs attended a 10-hour
seminar in Mexico City on how soy can help alleviate
Mexico’s shortage of dairy products. Two U.S. technicians,
Emil Huang of Land O’Lakes and Allan Routh of St. Peter’s
Creamery, were among the seminar speakers. A program
highlight was Huang’s demonstration on tofu and soy milk
manufacturing.
Note: This is the earliest document seen (July 2001)
concerning SunRich or Allan Routh.
850. Winters, Robert L. 1988. Obtaining vitamin E and
sterols from soybeans. In: L. McCann, ed. 1988. Soybean
Utilization Alternatives. St. Paul, MN: Univ. of Minnesota
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Center for Alternative Crops and Products. vi + 429 p. See
p. 273-79. [6 ref]
• Summary: Discusses the use of deodorizer distillate as a
source of vitamin E and of sterols for corticoid drug and
hormone manufacture, and the use of tocopherol as an
antioxidant. The source of sterol raw materials moved from
Mexican barbasco root to soybean deodorizer distillate after
a period where fatty acid distillation residues were used.
Deodorizer distillate was also use as a source of vitamin E.
This added significant value to by-products from soybean
oil refining. The deodorizer distillate from cottonseed, corn,
peanut, sunflower, and rapeseed oils can also be used as a
good source of sterols.
Soybean oil is the preferred source of vitamin E in this
country. Tocopherol has a potential new use as a natural
antioxidant.
Tables show the following: 1. Comparison of soybean
residue to deodorizer distillate: Percentage of the following
in each: tocopherol, alpha tocopherol, sterol, stigmasterol.
Table 2. Typical content of tocopherol, alpha tocopherol,
and their ratio in vegetable oils: Wheat germ oil has 257.1
mg/100 gm tocopherol and 133.0 mg/100 gm alpha
tocopherol; soybean oil has 95.8 mg/100 gm tocopherol and
10.1 mg/100 gm alpha tocopherol. Yet soybean oil is much
more widely available than wheat germ oil. Sunflower seed
oil has 54.6 mg/100 gm tocopherol and 48.7 mg/100 gm
alpha tocopherol. Table 3. U.S. edible fats and oils
disappearance, million lb in 1984. The top 6 are: Soybean
oil 9,750, edible tallow 1,150, coconut 940, lard 870, corn
oil 800, cottonseed oil 620. Table 4. Comparison of
deodorizer distillate from various oils: sunflower,
cottonseed, soybean, rapeseed. Table 5. Deodorizer distillate
saponified vs. unsaponified. Table 6. Deep-fried instant
noodle (ramen) stability–months until rancid taste or odor
detected with different levels of added mixed tocopherol
and citric acid. Address: 5031 Clear Spring Drive,
Minnetonka, Minnesota 55345. Consultant to Henkel Corp.,
Fine Chemical Div., LaGrange, Illinois.
851. Carnie, Laura. 1988. Keep calories, fat and cholesterol
low with tofu entrees. Chronicle (Spokane, Washington).
March 1. Also in Spokesman Review.
• Summary: Tofu recipes: Tofu Ratatouille (adapted from
“The Harrowsmith Cookbook, volume 3”); Tofu-Tamale Pie
(from “Weight Watchers Favorite Recipes”); Tofu Croutons
(adapted from Ceil Dyer’s “Slim Wok Cookery”); Tofu
Banana-Pineapple Cheesecake (adapted from “Sunset Light
Desserts”); Vanilla Tofulato. Rodale’s Best Recipes 1988
from Rodale Press Books also provides many good recipes.
Address: Washington.
852. Cilensek, Cynthia. 1988. Soybeans and soldiers. Davis’
Souter working in war-torn Nicaragua. Daily Democrat
(Chico, California). March 27.
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• Summary: To help alleviate malnutrition, Souter initiated
a soybean project. “We bought $800 worth of soybeans, an
economical source of protein. We then taught the students
how to plant them and how to cook them.” The students
were mostly men who generally didn’t know how to cook.
They learned how to prepare soybean milk, soybean
enchiladas, and soybean burgers. Campesinos for the month
already trained in the use of soybeans were scheduled to
train other campesinos in the war zone. To update the
training of the graduates, Souter and others in her project
gathered at a cooperative near Matagalpa. They practice
cooking soybean burgers on a traditional Nicaraguan wood
burning rock stove.
853. Astin, Paul. 1988. Soy Nicaragua. Plenty Bulletin
(Davis, California) 4(1):1-2. April.
• Summary: “I spent a total of ten days in Nicaragua. I went
to the University of Central America to see if I could find
any students. I found myself in the offices of the
Department of Agricultural Administration. We went to visit
Ciudad Sandino. We saw two soy posts there, both of which
unfortunately had already sold all of the day’s soy milk.
They were very excited about the possibility of establishing
a successful, cooperatively-run soy bean growing and soy
milk producing operation.”
Note: For many years, Plenty had two offices: One in
Summertown and one in Oakland, then Davis California. In
1987 the offices were consolidated in California, and in the
spring of 1988 publication of the Bulletin started in Davis.
Address: Tennessee.
854. Business Trend Analysts, Inc. 1988. The market for
salad dressings, sauces and condiments. 2171 Jericho
Turnpike, Commack, NY 11725. 260 p. Price: $750.
• Summary: Sauces include the following table sauces:
Ketchup, meat (incl. steak, worcestershire, vegetable, and
seafood sauces), barbecue, Mexican (incl. chili, taco,
enchilada, etc.), prepared mustard, and soy and teriyaki.
Gravies, dips, and dry sauce mixes are not included.
Ketchup is the largest segment, about 40% of the total. It
has grown at 4.6% annually from 1982-87, but growing
faster during the same time are soy and teriyaki sauce
(10.3%), barbecue sauce (11.4%), and Mexican sauce
(9.2%). In 1977 soy and teriyaki revenues represented 3.1%
of total sauce sales, compared to 6.7% in 1987. BTA expects
the market to grow at 8.9% annually reaching $280 million
in 1997. Kikkoman, the leading producer of soy sauce in the
U.S. sells most of its product is the western portion of the
country. In 1987 it launched a national ad campaign to
expand to the rest of the country.
According to U.S. Dept. of Commerce statistics, sales of
soy and teriyaki sauce (in million dollars) and market
percentage have grown from $7.7 and 1.8% in 1972, to
$25.0 and 3.1% in 1977, to $50.1 and 4.9% in 1980, to
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$98.1 and 6.0% in 1985, and to an estimated $132.0 and
7.0% in 1988. Other estimated market shares in 1988 were
ketchup 39.2%, meat 19.6%, barbecue 14.4%, Mexican
12.1%, and prepared mustard 7.8%. Thus soy and teriyaki
have the smallest share.
But the growth rate for soy and teriyaki sales have been
slowing, in part due to lower inflation rates. The rate was
26.6% in 1972-77, 24.2% in 1977-82, 10.3% in 1982-87,
and a projected 8.9% in 1987-97. In this latter period the
growth rate is higher than for any other sauce category.
In 1987 for leading U.S. soy sauce producers, sales and
market share were: Kikkoman Foods Inc. $49 million and
41% market share; La Choy Food Products (Subsidiary
Beatrice/Hunt-Wesson) $43 million and 36%; Nabisco
Brands Inc. (Subsidiary RJR Nabisco), maker of Chun
King, $12 million and 10%. All others, $16 million and
13%. Note: Chun King Frozen Foods line was sold to
ConAgra, Inc. (Omaha, Nebraska) in 1987. Nabisco still
owns the soy sauce and other packaged goods. the U.S. soy
and teriyaki market, an estimated 41%., with 1987 sales of
$49 million.
According to Department of commerce statistics, U.S.
imports of “thin” soy sauce have grown steadily from 13.3
million lb in 1978, to 15.9 in 1980, to 29.6 in 1985, and an
estimated 40.0 in 1987. In 1986 roughly 38.9% of this came
from Japan, followed by 26.9% from Hong Kong, 12.8%
from China, 12.0% from Taiwan, and 9.3% from Others
(incl. South Korea, Canada, and Philippines). These imports
of 32.5 million lb in 1986 were worth $13.9 million.
Between 1980 and 1986 roughly 2,500 lb/year of soy sauce
have been exported, a negligible amount. The main
destinations were West Germany, Canada, and Mexico.
Address: Commack, New York.
855. Camara, M.; Herrera-Isla, L.; Galantai, E.; Torres, V.G.
1988. Resistencia varietal a Rhizoctonia solani Kuhn en
frijol y soya [Varietal resistance of common beans
(Phaseolus) and soybeans against Rhizoctonia solani].
Centro-Agricola (Cuba) 15(2):24-29. April. [3 ref. Spa]*
• Summary: In Nicaragua, the resistance of 6 soybean
varieties and 10 common bean (Phaseolus) varieties to the
disease Rhizoctonia solani was investigated under both field
and “in vitro” conditions. The soybean varieties Inifat 70,
Inifat 382, and Vavilow showed high resistance. Address:
Ministry of Agriculture, Conakry, Guinea.
856. Plenty Canada News (Lanark, Ontario, Canada).1988.
Guatemala Project. Spring. p. 1.
• Summary: In the Quiche area of Guatemala, the Soy
Dairy is a multifaceted facility, one of the prime aims of
which is to provide training. Instruction is provided to
villages and technicians from other development
organizations. One of the most successful marketing
schemes is the ice cream carts; one-person operations which
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sell a variety of local fruit flavored soy ice cream popsicles.
Each one of these merchants is able to generate enough
income to support his/her family. Address: R.R. 3, Lanark,
ONT, Canada KOG 1KO.
857. Plenty Canada News (Lanark, Ontario, Canada).1988.
Caribbean conference [held by Plenty Canada on soyfoods].
Spring. p. 5.
• Summary: Plenty Canada’s Soybean, Agricultural & Soy
Processing Conference was held in the Commonwealth of
Dominica from Oct. 27 to 30, 1987. The workshop/seminar
had three major objectives: 1. To identify the major areas of
success and problems in implementing Agriculture and Soy
processing programmes in the Caribbean region and
Guatemala. 2. To seek solutions for these problems. 3. To
foster more direct and continuing communication among the
participants and their colleagues in the four different
countries. The St. Lucian Soy Technician demonstrated the
use of sea water as a curding agent [for tofu] instead of
calcium sulphate or magnesium sulphate which has to be
imported. The conference was attended by at least 11
delegates from Plenty Canada’s projects in St. Lucia,
Jamaica and Guatemala. A photo shows the 11 attendees.
Address: R.R. 3, Lanark, ONT, Canada KOG 1KO.
858. Owen, Mary. 1988. Souter gets funds for a year’s
worth of beans. Soybeans–the difference between life and
death [in Nicaragua]. Davis Enterprise (Davis, California).
June 24. p. B-6.
• Summary: Ann Souter, formerly a registered nurse in the
Department of Community Health at Cal, Davis, is teaching
the people of Nicaragua to grow and use soybeans. She
trains brigidistas, or community health workers. She has
been working there three years, coming back to the U.S.
from time to time. She started a soybean project last spring,
getting soybeans from the lowlands where they are fairly
widely planted, distributing them to her health care workers
to distribute in their cooperatives for planting them in the
north. That crop will be harvested this fall. She has also
held workshops in how to use soybeans. Malnutrition is
becoming a problem once again, especially with children.
The Contras have killed a lot of the dairy cattle.
With an $8,000 grant from the Unitarian Service
Committee last year, Souter purchased over $1,000 worth of
soybeans and other seeds for her workshops. She says each
brigidista receives five pounds of soybean seeds to take
back to his or her village. These seeds will yield a 500
pound crop to supplement the diets of those suffering from
malnutrition. Souter received a $5,000 grant from the
Presbyterian Hunger Fund of the Social Justice and
Peacemaking Committee of the Presbyterian Church USA to
further her work.
Souter will be honored as the recipient of the Davis City
Council’s Peace and Justice Award at a Peace and Justice
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Dinner sponsored by the Citizens for Inter-American
Cooperation.
She can be reached c/o UNAG, Matagalpa, Nicaragua.
UNAG is the national union of farmers and cattlemen.
Address: Enterprise Religion Editor, California.
859. Product Name: Tofu Dressing [Mexican, Italian, or
Garden Herb].
Manufacturer’s Name: White Wonder Natural Products
(Importer). Made in the Netherlands.
Manufacturer’s Address: 709 7th St., Hudson, IA 50643.
Phone: 319-988-3811.
Date of Introduction: 1988. June.
Ingredients: Filtered water, fresh tofu* (made from soya
beans and filtered water, coagulated with nigari), sunflower
oil* (pressed cold), dried vegetables and herbs, barley malt
syrup*, malt vinegar, seasalt, guar (vegetable binder). * =
Organically grown.
Wt/Vol., Packaging, Price: Jar.
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 1 tablespoon (14 gm): Calories 25, protein
0.4 gm, carbohydrates 0.5 gm, fat 2.5 gm, sodium 40 mg
(320 mg/100 gm).
New Product–Documentation: Talk with Ruth Young.
1988. Sept. 15. The product was first sold in America in
June 1988. It is imported from Witte Wonder in the
Netherlands. Leaflet. 1988. Nov. Tofu dressing.
860. Soybean Update.1988. U.S. meal exports to Mexico
should continue to climb in the coming years. July 4.
• Summary: ... with human soy consumption making up a
bigger share of the market, according to Oscar Alcaraz,
acting director of the American Soybean Association’s
office in Mexico City. “It’s amazing to see human soy food
consumption rising steadily when other food products are
experiencing rapid decline,” he explains. “In a depressed
economy, it’s hard to get enough meat and poultry at the
grocery store. Mexicans are turning to soy foods to make up
the difference.”
861. Pufahl, Warren T. 1988. Mexico: Selling soybeans
south of the border. Illinois Agri-News (La Salle, Illinois).
July 8.
• Summary: Mexico last year imported about 1.5 million
tonnes of U.S. soybeans largely because of the efforts of
Gilford Harrison, American Soybean Association Latin
American division manager. The biggest obstacle to
expanding the Mexican soybean market is Mexico’s
economy. The country’s economy has been in a tailspin ever
since oil prices collapsed, setting off a period of high
inflation–150% for 1987–and a period of high national debt.
Brazil and Argentina both provide cheaper soybean prices to
Mexico, but U.S. beans are preferred because of their
quality. ASA’s staff of 15 full-time employees promote the
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use of American soybeans. According to Adela Perez,
nutritionist for the ASA in Mexico, they are working with a
national tortilla group to get 8% soy flour mixed in with the
16 million tons of tortillas used each year. This would be a
1.3-million-ton market for soy flour.
862. Souter, Ann. 1988. Re: Funding for work with
soybeans in Nicaragua. Letter to friends and donors, July 8.
2 p. Typed, with signature on letterhead.
• Summary: Citizens for Inter-American Cooperation
(CIAC) has distributed 2,000 pounds of soybeans for
planting from funds sent by the Unitarian Service
Committee. In addition the CIAC medical project has
distributed 2,000 pounds of soybeans for planing from
funds sent by the Unitarian Service Committee. Each
brigadista receives 5 pounds of soybean seeds to take back
to his/her village, seeds that hopefully will yield a 3 to 400
pound crop to supplement the diets of those suffering from
malnutrition, especially the children. The brigadistas show
the other members of their communities how to plant and to
cook with the soybeans. They learn how to make foods such
as soy milk, tortillas, and soy meat supplements. Contras
have consistently targeted dairy projects so there has been a
tremendous shortage of dairy products throughout
Nicaragua.
“In June I was notified by the Presbyterian Hunger Fund
that our grant requesting $5,000.00 for the soybean project
was accepted. This will ensure sufficient funds for the 400
more brigadistas we hope to train throughout 1988 and
’89.” Address: Registered Nurse, CIAC Volunteer, Citizens
for Inter-American Cooperation, P.O. Box 2231, Davis,
California 95617-2231. Phone: 916-758-6777 or 753-7298.
863. Soybean Digest.1988. Dominican meal tax drops 33%.
June/July. p. 28N.
• Summary: The tax on U.S. soymeal entering the
Dominican Republic has been reduced by 33%, thanks to
efforts of the American Soybean Association’s Mexico
office and livestock producers in the Caribbean nation.
Soybean meal imports have been increasing in the
Dominican Republic since 1984, resulting in higher usage
of soymeal as opposed to other protein sources.
864. Soybean Digest.1988. More soy in Mexico. June/July.
p. 36.
• Summary: The Mexican government is increasing its use
of soy in foods. It’s reintroducing a soy protein fortification
program for meats, partly because of promotion by the
American Soybean Association’s Human Nutrition Center
in Mexico City. The government had originally cancelled
the program nine years ago.
865. Schuh, G. Edward; Smith, Matthew G.; Schuh, Maria
Ignez. 1988. The potential role of isolated soy protein food
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ingredients in Mexico. In: F.H. Schwarz, ed. 1988. Soy
Protein and National Food Policy. Boulder and London:
Westview Press. x + 349 p. See p. 159-87. Chap. 5.
• Summary: Contents: Introduction. Background on Mexico
and Mexican development. Trends in the meat and grain
sector: Meats, livestock products, prices of meat products,
the grain sector. Total trade in agricultural products.
Synthesis, summary and conclusions. Projected impact of
isolated soy protein food ingredients on meat resources used
for production of processed meats. Some additional uses.
Since the 1981 petroleum price decline, Mexico has
become one of the major debtor nations of the world.
Servicing this debt places a heavy load on the economy. At
the same time, Mexico is facing a huge foreign trade deficit
and a domestic recession.
Historically, domestic consumption of meat and meat
products has been high. There is a large potential demand
for Mexican meat exports. This chapter “explores the
valuable role that isolated soy protein can play in increasing
output of meat products while saving significant quantities
of resource inputs.” Contains 21 tables, mostly related to
meat and meat products, grain production and utilization as
feed, grain imports and exports. (20) Value of Mexico’s
total trade in agricultural products (1961-1980). (21)
Agricultural trade balance, Mexico, 1961-1980 ($1,000).
Address: 1. Director, Agriculture and Rural Development,
The World bank, Washington, DC; 2. Research specialist,
Univ. of Minnesota, St. Paul; 3. Independent analyst.
866. Schwarz, F.H. ed. 1988. Soy protein and national food
policy. Boulder (Colorado) and London: Westview Press.
Published in cooperation with Protein Technologies
International, a subsidiary of the Ralston Purina Company. x
+ 349 p. No index. 24 cm. Published in cooperation with
Protein Technologies International, a subsidiary of the
Ralston Purina Company. Foreword by P.H. Hatfield,
President of PTI. [212 ref]
• Summary: Contents: Foreword, by P.H. Hatfield. Part 1:
Introduction. 1. Policy implications, by D. Gale Johnson. 2.
Meat supply and demand in developing countries: Past
trends and projections to 2000, by J.S. Sarma.
Part 2: Case studies. 3. The introduction of isolated soy
protein food ingredients in Sweden: Prospective impacts on
trade, food policy, and agricultural resource use, by
Matthew G. Smith. 4. Grain and meat in China: Trends in
Consumption, Production, and imports with special
reference to isolated soy protein meat ingredients, by Terry
Sicular with Vanessa Weiss. 5. The potential role of isolated
soy protein food ingredients in Mexico, by G. Edward
Schuh, Matthew G. Smith, and Maria Ignez Schuh.
Part 3: Microeconomic considerations. Part 4. Technical
and consumer considerations.
Discusses the many benefits of using isolated soy
proteins as an ingredient in processed meat products.
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Economic benefits include substantial cost savings.
Nutritional benefits include reduction of cholesterol,
saturated fats, and total fat content, plus increase in protein
content. Address: Senior vice president, Agribusiness Corp.
of America, Washington, DC.
867. Atencion San Miguel (San Miguel de Allende, Gto.,
Mexico).1988. Tofu comes to town. Sept. 30. p. 6. [Eng]
• Summary: Nicole Black has built a factory which will
soon make this inexpensive and nutritious food–tofu–
available to all. Already soy “chorizo” (a spicy sausage) is
successfully being turned out, made from the fibrous part of
the bean. Outside of a small tofu factory in Mexico City
which supplies Japanese restaurants and a few special
markets, the San Miguel factory is the first in Mexico. Mrs.
Black’s book containing more than 200 recipes for tofu,
many of them designed for the Mexican taste, is soon to be
published.
868. CDS, PAN, MINSA (Ministry of Health, and Ministry
of Agriculture). 1988. Cuaderno de nuestra olla [Soya
cookbook]. Managua, Nicaragua. 24 p. 28 x 19 cm. [Spa]
• Summary: This Spanish-language health comic booklet,
whose title means literally “Notebook of our stewpot,” is
the first book on soya in Nicaragua. From a talk with Annie
Souter we learn that: CDS is the Comité de Defense Salud,
a health education group from the Ministry of Health found
on many barrios. PAN (which also means “bread”) is a
department within the Ministry of Agriculture. And MINSA
is the Ministry of Health (Salud). Before this edition, the
book existed as small photocopied leaflets provided by the
Ministry of Health. Annie Souter had 1,000 copies printed
by Ross Newport in Santa Cruz, California, and sent down
to Nicaragua for use on her soy project.
This is an introduction to cooking with soya in
Nicaragua, filled with cartoons and the message often in
comic-book style captions. The little soybean is, itself, a
cartoon character. The introduction explains that, in these
times of hardship during the Contra war and after the great
hurricane, soy is an excellent supplement to corn and rice
(used in the ratio of 1:4 soy to corn), and a good
replacement for eggs, meat, and milk. Illustrated
instructions show and tell how to make basic soyfoods:
Soymilk, soya-meat or payana (okara), tofu (cuajada y
queso de soya) coagulated with lemon juice and often
seasoned with garlic, soy-fortified tortillas, whole soybeans
cooked with regular beans, and soy flour. The recipe section
contains 38 Nicaraguan-style recipes including soy
mayonnaise, tofu guacamole, and tofu with tomatoes. The
book concludes with 1 page each on kitchen sanitation,
growing soybeans in Nicaragua, their potential uses as oil
and fodder, and a reminder: “Combining soybeans with
other popular foods will give better nutrition for all the
people. And our children will grow healthy and strong.
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Remember that they are the future of our country. ‘Let’s eat
better without spending any more!’” Address: Managua,
Nicaragua.
869. Product Name: [Sra. Soya Soyriza (Like a Mildly
Spicy Chorizo Sausage but Made with Okara)].
Foreign Name: Sra. Soya Soyriza.
Manufacturer’s Name: Sra. Soya.
Manufacturer’s Address: Huertas 17, San Miguel de
Allende, Guanajuato 37700, Mexico. Phone: 465-20255.
Date of Introduction: 1988. September.
Ingredients: Okara, whole wheat flour, vinegar, soy sauce,
eggs, mustard, garlic, chili & other spices.
Wt/Vol., Packaging, Price: 300 gm and 450 gm vacuum
packed.
How Stored: Shelf stable, 3 week shelf life.
New Product–Documentation: Letter from Nicole Black,
owner. 1988. Sept. 18. “Fried in oil this tastes like a good
Mexican sausage, or mashed with a little mayonnaise it
makes a wonderful paté that is very meaty in flavor.
Everybody loves it. I think it should sell as well as or better
than the tofu. Thus, what is ordinarily waste, ironically
enough, will help to save my business.”
870. Product Name: [Sr. Soya Tofu].
Foreign Name: Sra. (Señora) Soya Tofu.
Manufacturer’s Name: Sra. Soya.
Manufacturer’s Address: Huertas 17, San Miguel de
Allende, Guanajuato 37700, Mexico. Phone: 465-20255.
Date of Introduction: 1988. September.
Ingredients: Water, soybeans, calcium chloride.
Wt/Vol., Packaging, Price: 300 gm or 450 gm.
How Stored: Refrigerated.
New Product–Documentation: Letter from Nicole Black.
1988. Sept. 18. The tofu plant has been converted from two
horse stalls on their property. Her husband has had many
horses and an equestrian school in town for many years.
Nicole also sent a card announcing the plant opening. Sra.
[Señora] Soya Tofu. Recetas y informes (Recipe and
information). 1988. Oct. 6 panels. In Spanish.
Talk with Nicole Black who calls from Seattle. 1992.
Oct. 5. After marrying an American who had lived in
Mexico for about 25 years, she was divorced 3 years ago
and lost everything. At the time she left, the tofu business
was not doing well. It was very difficult for her as a
foreigner to introduce this completely new food into a
traditional Mexican diet. She worked with hospitals and
with the DIF, an organization of the Mexican government
that does some work educating poor people about soy and
nutrition. In her town of San Miguel de Allende there lived
an American woman who was a vegetarian and also head of
the local DIF. Her husband was the mayor of the town and
she convinced him to buy Nicole’s tofu factory. They took it
out of her house and moved to a different part of town.
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Now she is planning to make second generation tofu
products for institutions in Seattle.
871. Soybean Update.1988. U.S./Mexico share trade
development ideas. Oct. 17. p. 3.
• Summary: “Mexico is a major user of U.S. soybean and
soybean meal, importing some 35 million bushels of
soybeans and 5 million bushels equivalent of soybean meal.
Normal Mexican soybean production is 20 to 25 million
bushels annually. However, the drought has reduced this
figure by approximately 50%. This short crop, coupled with
an increase in poultry and hog production, will increase
U.S. soy exports to Mexico this year.”
872. Black, Nicole. 1988. Re: Developments with soyfoods
in Mexico. Letter to William Shurtleff at Soyfoods Center,
Oct. 24. 2 p. Typed, with signature on letterhead.
• Summary: The only other producer of tofu which we
know of in the country currently is a Japanese man in
Mexico City who is selling to a few places in Mexico City.
The DIF (Desarrollo Integral de la Familia, or Family
Development Institute) is an arm of the government which
teaches people about nutrition, etc. The D.I.F. has
introduced soybeans to the people in several cities. “I have
discovered that only about two forms of soy products exist
here currently–one is the dehydrated soy milk in different
flavors and the other is the dehydrated chunks of soya
which also comes in several flavors imitating meat or
chicken or pork, etc... It is not an easy task to introduce tofu
here. But with my free recipe brochures... and lots of
determination, I plan to make a go of it.” Quite a few of the
hospitals around seem interested in incorporating tofu into
their menus. “The next time I go to Mexico City, I will hunt
down a health food store and see if they really do have any
other soy products than the ones I have mentioned. Frankly,
I doubt it. I called several of them, whose names are
SoyaMundo, SuperSoya etc. and they have almost no soy
products at all. What a joke!” Address: Huertas 17, Apdo
185, San Miguel de Allende, Gto., Mexico 37700. Phone:
465-20255.
873. ASA Member Letter.1988. Guatemala market continues
to grow. Sept/Oct. Also in Soybean Update. Nov. 14.
• Summary: U.S. agricultural attache in Guatemala John
Jacobs says the answer to the country’s demand for meat is
soybeans, which Guatemala needs for its booming poultry
industry. Jacobs said a few soybeans are grown in the
tropical country, but nowhere near the amount needed for
animal feeds and the country’s growing population. “The
poultry industry in Guatemala has a very bright outlook,”
Jacobs said. “The population is increasing at something like
2.5% a year, and the poultry business is growing faster than
the population.”
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874. Bernard, Richard L.; Juvik, Gail A.; Hartwig, Edgar E.;
Edwards, Calton J., Jr. 1988. Origins and pedigrees of
public soybean varieties in the United States and Canada.
USDA Technical Bulletin No. 1746. 68 p. Oct. [20 ref]
• Summary: Contents: Old domestic varieties. Modern
domestic varieties from public institutions. Germplasm
resources information network. Tables: 1. Number of U.S.
and Canadian soybean varieties by maturity group. 2.
Number of U.S. and Canadian soybean varieties by country
of origin. 3. Origins and pedigrees of old domestic soybean
varieties. 4. Lost old domestic soybean varieties. 5.
Literature on old domestic soybean varieties in
chronological order. 6. Origins and pedigrees of modern
domestic soybean varieties from public institutions. 7.
Genetic information on backcross-derived public soybean
varieties. 8. Genetic information on backcross-derived
soybean parental lines. 9. Public soybean variety
registrations and licenses. 10. Corrections to published
pedigree information.
Abstract: “In this report are described the origins of the
440 U.S. and Canadian soybean varieties that are
maintained in the USDA Germplasm Collection at Urbana,
Illinois, and Stoneville, Mississippi. Varieties in commercial
use before the mid-1940’s were mostly introductions, and
this report includes for each the geographic place of origin,
the person or institution that provided the seeds, the foreign
variety name (if any), as well as information about when it
was released and who released it in the United States or
Canada. Modern varieties have been developed by
hybridization and selection. In this bulletin, the pedigree is
specified and where and when each variety was developed
and released. This information allows researchers and
breeders to trace modern soybean varieties back to their
introduced ancestors and facilitates breeding plans and
evaluation of the germplasm base of the current commercial
soybean crop.”
Table 4, titled “Lost old domestic varieties,” lists the
source of each: Acme–PI 14.954 from Shanghai, China, in
1905. Akasoya–From Japan via Indiana. Allison Black–D.T.
Allison, Tennessee. Amherst–PI 4.913 (PI 17.275) from
Japan in 1900. Arikara–O. Will Company, North Dakota.
Arkan–PI 87.050 from Niummen, Keisho Nando, Korea, in
1930. Arksoy 2913–Arkansas Experiment Station, Marianna
(similar to ‘Arksoy’). Auburn–PI 21.079A from Tieling,
Manchuria, China, in 1907. Baird–PI 6.414 (PI 22.333)
from Pyongyang [P’yongyang], Korea, in 1901. Biltan–
Selection from ‘Otootan’, South Africa.
Brindle–PI 20.407 from Merkoechofka, Siberia, in 1906.
Brooks–PI 16.789 from Hangchow, China, in 1905.
Brownie–PI 6.414 (PI 17.256) from Pyongyang, Korea, in
1901. Buckshot–PI 6.334 (PI 17.251) from Tokyo, Japan, in
1901. Burnette–From Farmville, North Carolina.
Butterball–PI 8.433 (PI 17.273) from Japan in 1902, via
Rhode Island AES [Agricultural Experiment Station] in
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1903. Chame–PI 80.473 from Tokyo, Japan, in 1929.
Chang–PI 54.610-2 from Changchun, Kirin, China, in 1921.
Chernie–PI 18.227 from Khabarovsk, Siberia, in 1906.
Chinaton Echo–From Harrow, Ontario, Canada.
Chiquita–PI 27.707 from Hankow, China, in 1910.
Chuku–La Choy Company, Ohio. Cibao–From El Salvador.
Delnoshat–Delta Station selection 6679, Mississippi.
Delredo–From Mississippi. DeSoto–Ohio farmer. Dortchsoy
No. 2–Dortch Seed Company, Arkansas (selected from
‘Ogden’, similar to ‘Ogden’). Dortchsoy No. 6–Dortch Seed
Company, Arkansas. Dortchsoy No. 7–Dortch See
Company, Arkansas. Doxie–Georgia Experiment Station.
Duggar–PI 17.268C, a selection from ‘Ito San.’ Early
Brown–PI 25.130 and PI 25.161 from Tennessee AES and
Indiana AES in 1909. Eda–PI 17.257 from Japan in 1890.
Edgecombe–R.P. Cocke, Williamsburg, Virginia. Edna–PI
6.312 (PI 17.252C) from Tokyo, Japan, in 1901. Edward–PI
14.953 from Shanghai, China, in 1905. Fairchild–PI 19.184
from Newchwang, Manchuria, China, in 1906. Farnham–PI
22.312 from Shanghai, China, in 1908. Feed All–A.M.
Johnson, North Carolina. Flat King–PI 6.312 (PI 17.252)
from Tokyo, Japan, in 1901.
Flava–PI 16.789A from Hangchow, China, in 1905.
Gala–Georgia Experiment Station. Gem–P.B. Hutchins,
Missouri. George Washington–From Virginia. Giant
Yellow–PI 22.415 from Naples, Italy, in 1908. Golden–
Harrow Experiment Station, Ontario, Canada. Goshen
Prolific–Farmer selection, North Carolina. Hamilton–From
USDA number 23 by Ohio Experiment Station in 1909.
Hankow–PI 6.559 from beyond Chiu Niu, China, in 1901.
Hansen–PI 20.409 from Merkoechofka, Siberia, in 1906.
Hay Boy–Farmer selection, North Carolina. Herman–
From North Carolina. Hiro–PI 86.038 from Obihiro,
Hokkaido, Japan, in 1930. Hope–PI 6.335 (PI 17.267) from
Tokyo, Japan, in 1901. Ignotum–E.E. Evans, Michigan.
Italian–Canada Experiment Station. Ito San–PI 17.268 from
Japan in 1890. Jet–PI 17.861 from Sachon, China, in 1906.
Johnsoy–A.E. Johnson, North Carolina. Kentucky A–
Kentucky Experiment Station selection.
Kia–Illinois Experiment Station selection. Kungchuling–
From Manchuria, China. Looney No. 2–Farmer selection,
Tennessee. Lowrie–PI 22.898A from Paotingfu, Chihli,
China, in 1908. Loxitan–Delta Experiment Station selection,
Mississippi. Ludeke–Farmer selection, North Carolina. LZ–
Louisiana Experiment Station selection. Mammoth Brown–
Unknown. Manhattan–PI 6.333 (PI 17.277) from Tokyo,
Japan, in 1901. Matthews–Farmer selection, Georgia.
Merko–PI 20.412 from Merkoechofka, Siberia, in 1906.
Meyer–PI 17.852 from Peking, China, in 1906. Midunk–
Funk Brothers Seed Company, Illinois. Mikado–Farmer
selection, Indiana. Misstucky–Farmer selection, Kentucky.
Morgan–PI 22.633 from Sheklung, Kwongtung
[Kwangtung / Guangdong], China, in 1908. Mount Carmel–
PI 70.218-2 from Wuchiatzu, Manchuria, China, in 1926.
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Mukden No. 4–Wisconsin Experiment Station selection.
Nanking–PI 71.597 from Nanking, China, in 1927 (see
CNS, p. 6). Nanksoy–PI 104.881 from Nanking, China, in
1934.
Nansemond Early–Farmer selection, Virginia. Natsu–PI
19.984 from Yokohama, Japan, in 1907. Nemo–PI 19.985
from Yokohama, Japan, in 1907. Nielsen–PI 22.644B from
Hangchow, Chekiang, China, in 1908. Nigra–PI 22.407
from Hong Kong, China, in 1908. Nuttall–PI 6.416 (PI
17.253) from Pyongyang, Korea, in 1901. Okute–PI 19.986
from Yokohama, Japan, in 1907. Oloxi–Coker’s Seed
Company, South Carolina. Otoxi–From South Africa.
Ozark–PI 37.272 from Kogen Province, Korea, in 1914.
Pee Dee–Coker’s Seed Company, South Carolina.
Pingsu–PI 18.259 from Tschang-ping-tsu, China, in 1906.
Preston–Virginia Experiment Station selection. Quillian–
Farmer selection, Oklahoma. Rattlesnake–Kentucky
Experiment Station selection. Riceland–PI 20.797 from
Shanghai, China, in 1907. Rila–Marsh Foundation, Ohio.
Sainte Anne–Canada Experiment Station selection.
Samarow–PI 17.260 from J.M. Thorburn and Company in
1902. Saskatoon–Farmer selection, Canada.
Sedo–PI 23.229 from Tientsin, Chihli, China, in 1908.
Sherwood–PI 17.862 from Tientsin, China, in 1906.
Southern Green–PI 62.839 from Nanking, China, in 1925.
Southern Prolific–PI 37.250 from Keiki Province, Korea, in
1914. Stuart–PI 22.644 from Hangchow, Chekiang, China,
in 1908. Summerland–Canada Experiment Station selection
[British Columbia]. Suru–PI 89.128 from Kyojo, Korea, in
1930. Swan–PI 22.379 from Canton, Kwangtung, China, in
1908. Taha–PI 21.999 from Boshan, Shantung, China, in
1907. Tanloxi–Delta Station selection 483, Mississippi.
Tashing–PI 20.854 from Harbin, Manchuria, China, in
1907. Tensas–PI 104.881 from Nanking, China, in 1934
(same as Nanksoy). Texoil–Farmer selection, Texas.
Tinzan–From Australia. Trenton–PI 24.610, a selection from
‘Mammoth (Yellow)’ in Kentucky in 1904. Trinitaria–From
El Salvador. U.S.-5–PI 54.563-5 from Jungchiangko,
Shengking [Liaoning], China, in 1921. Vilnensis–From
Poland. Vireo–PI 22.874 from Tokyo, Japan, in 1908. White
Eyebrow–PI 30.745 from Wulukai, Kirin, China, in 1911.
Yellow Biloxi–North Carolina Experiment Station
selection. Yokotenn–PI 19.981 from Yokohama, Japan, in
1907. Yosho–PI 6.314 (PI 17.262) from Tokyo, Japan, in
1901.
Talk with Dr. Richard Bernard. 1998. July 12. He
considers this to be his best publication on this subject, but
it is quite similar to INTSOY Series No. 30 titled “USDA
soybean germplasm collection inventory. Vol. 1,” published
in August 1987. Address: 1-2. Urbana, Illinois; 3-4.
Stoneville, Mississippi.
875. Plenty Bulletin (Davis, California).1988. Belize.
4(3):3. Fall.
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• Summary: “Plenty is also continuing to support the work
of Majeedah Rahman and her Belize Soy Cooperative and
lately obtained the donation of a computer from Global
Technology Foundation for the Cooperative.”
876. Product Name: Trader Joe’s Tofu Enchilada.
Manufacturer’s Name: Trader Joe’s (Product DeveloperDistributor).
Manufacturer’s Address: 538 Mission St., South
Pasadena, CA 91030. Phone: 818-441-1177.
Date of Introduction: 1988. November.
Ingredients: Tofu, green onions, black olives, Jack cheese,
cheddar cheese, tortilla (corn, water, lime juice), water, red
chili peppers, green chili peppers, olive oil, corn oil, cumin,
oregano, garlic, salt.
Wt/Vol., Packaging, Price: 12 oz. Retails for $2.29 (8/89,
Concord, California).
How Stored: Refrigerated.
New Product–Documentation: Label. 1989. 4 by 2.75
inches. Black and orange-red on white. Illustration of a
Japanese woman and her child. “No preservatives.” In a
cartoon caption the child is saying, “Mama-san! With tofu,
it IS the whole enchilada!” Soyfoods Center product
evaluation. 1989. Aug. 15. Delicious. The degree of
spiciness is just right for us. Talk with Richard Baltierra,
head of the Fresh Program at Trader Joe’s. 1989. Aug. 23.
This product was introduced in Nov. 1988.
Trader Joe’s Fearless Flyer. 1990. Feb. p. 13. Soy cheese
is now used to replace the former dairy cheese. “This newly
reformulated product is not only cholesterol-free, it is also
lactose-free and lower in saturated fats and calories than
when it was made with dairy cheese. The tofu blends with
and carries the flavor of the soy cheeses, giving the
enchilada rich, smooth flavor. Black olives and a sprinkling
of green olives add extra flavor. It’s wrapped in a corn
tortilla and covered with traditional spicy Mexican red
sauce.”
877. Product Name: AdeS (Soymilk) [Natural, Chocolate,
Orange, or Apple].
Foreign Name: AdeS {Alimento de Soya Liquido Sabor
Natural}.
Manufacturer’s Name: Alimentos de Soja S.A. (A de S).
Manufacturer’s Address: Plant: La Cocha, Tucuman,
Argentina; Offices: Avenida Vélez Sarsfield 1744 (1285),
Buenos Aires, Argentina. Phone: 760-0307 or (541) 218228 (8964). Fax: (541) 21-9632.
Date of Introduction: 1988.
Ingredients: Spring water, whole selected soybeans, sugar,
authorized flavors, pectin (as an emulsifier), and added
vitamins A and D.
Wt/Vol., Packaging, Price: 200 ml and 1 liter Tetra Brik
Aseptic cartons.
How Stored: Shelf stable; refrigerate after opening.

236

New Product–Documentation: Letter from Monica
Kjellker Gimre of Alfa-Laval. 1990. May 30. Alfa-Laval
sold a complete soymilk plant to Alimentos de Soja in
Argentina. It had a capacity of 4,500 liters/hour and began
operation in 1988. Plant: Ruta Prov. 344 Km 7.5, Dto. La
Cocha, 4162 Pola. Tucuman, Argentina. Office: Suipacha
570, 3rd floor “B”, Buenos Aires 1008, Argentina. Address:
Note: This company is owned by Lic. Alejandro
Gutiérrez Herrera, a wealthy landowner who negotiated to
buy the Alfa-Laval plant with Italian aid money. When the
money never came, he purchased the plant out of his own
pocket. Business is said to be good and a second plant is
being considered. The sales manager in 1989 was Ricardo
Shaw.
SoyaFoods. 1991. Spring. p. 6-7. “AdeS Alimentos de
Soja–Soya beverages from Argentina.” See in-depth story
on the product and company. The earliest product seen
containing soymilk and fruit juice.
Product with Label (Natural) brought by Marina Li,
from Oaxaca, Mexico. 2004. April 2. Aseptic Tetra Brik
carton. Blue, green, white, yellow, red, and black on white.
Ingredients: Water, selected soybean seeds, sugar, salt,
natural flavors, thickener, soy lecithin, vitamins A & D. The
product is now made by Unilever de Mexico, S.A. de CV.,
Tepalcapa No. 2 Col. Rancho Sto., Domingo, Tutitlán, Edo
de México, C.P. 54900. Made in Mexico. Logo: Seal of
approval, American Soybean Association.
Color photo brought by Marina Li from Ipanema, Rio de
Janeiro, Brazil. 2006. April. Shows many Tetra Brik cartons
of AdeS on the shelves of The Natural “a quilo” with lots of
vegetarian options–Rua Barao de Torre, next door to Hostel
Ipanema. On the same shelves are many cans of Soymix.
AdeS flavors include uva (grape, berry), maça (apple),
chocolate, laraja (orange), and pêssego (peach).
878. Product Name: Mexican Tofu-Vegie Burgers.
Manufacturer’s Name: Wildwood Natural Foods of Santa
Cruz, Inc.
Manufacturer’s Address: 1560 Mansfield Ave., Suite D,
Santa Cruz, CA 95062. Phone: 408-476-4448.
Date of Introduction: 1988.
Ingredients: 1996: Wildwood Tofu (filtered water, organic
soybeans grown in accordance with the California Organic
Foods Act of 1990, nigari {magnesium chloride} or calcium
sulfate {natural firming agents}), onions, carrots, kale,
potato or rice flour, sea salt, herbs and spices, garlic crushed
chilies, hi oleic safflower oil.
Wt/Vol., Packaging, Price: 6.5 oz vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Billy
Bramblett. 1998. July. He says this product was introduced
in 1988, and made at Wildwood’s plant in Santa Cruz.
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879. Montero R., Rafael A.; Mata M., Eduardo J. 1988. La
soya: Guia para sul cultivo y consumo en Costa Rica [The
soybean: A guide for its cultivation and consumption in
Costa Rica]. San Jose, Costa Rica: Editorial de la
Universidad de Costa Rica. 112 p. Illust. 21 cm. [Spa]*
Address: Costa Rica.
880. Product Name: [Don Chano].
Manufacturer’s Name: Industrial de Alimentos S.A.
Manufacturer’s Address: Poniente 146 No. 789, Col.
Industrial Vallejo, Deleg. Azcapotzalco, 02300 DF, Mexico.
Date of Introduction: 1988?
Wt/Vol., Packaging, Price: 10 kg plastic containers.
New Product–Documentation: Soybean Update. 1988.
Feb. 8. This product is scheduled to be launched soon. It
will be marketed mainly to foodservice institutions.
881. LEC Newsletter.1989. Whole raw soybeans texturized.
13(1):7-8. Jan.
• Summary: Until now, the manufacture of textured plant
proteins has required the use of defatted oilseed flours
which have received little or no heat treatment. Some years
ago Hank and Mark Sterner, while employed by Meals for
Millions, developed an innovative LEC, the design of which
was subsequently taken over by the Korean Inst. of Science
and Technology [KIST] in Seoul. Paul Allred, of Riverside,
California, is a retired Seventh-day Adventist who has
worked extensively on extrusion processing with Wenger
equipment in Mexico. He directed a project in Navojoa,
Mexico, which now uses several X-25 extruders to make
standard textured soy protein products. Recently Mr. Allred
observed that the Sterner screw design permits texturization
of oilseeds without removal of the oil. The resulting product
has a typical textured soy protein structure and a pleasant
roasted soy flavor. The extra oil in the product makes it
much more palatable directly from the extruder. Allred
recently made parts for a Wenger extruder located at Africa
Basic Foods in Uganda. He believes these will enable that
machine to texturize whole (undefatted) soybeans. Address:
Colorado State Univ., Ft. Collins, Colorado.
882. San-J International, Inc. 1989. Information on San-J’s
new U.S. produced tamari (Leaflet). Richmond, Virginia.
Jan.
• Summary: A detailed, step by step description of exactly
how San-J makes its new tamari in America. Contents: Raw
materials: The soybeans are grown in Virginia. The solar
dried sea salt comes from Baja, California [Mexico]. Note:
No mention is made of defatted soybean meal. Muro and
koji making: Incubation of the nuggets in the climate
controlled chamber takes 2 days. Moromi: That made in
America uses a higher proportion of brine to koji so that the
resulting moromi can be pressed mechanically.
Fermentation: The moromi is fermented for 6-7 months in
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temperature, fiber reinforced plastic tanks, which are more
sanitary, less aerobic, and can be made larger than the
traditional open wooden vats used in Japan. “One of the
reasons that San-J chose Virginia as the site for its U.S.
factory is that its climate is probably the most similar of
anywhere in the U.S. to that of Virginia.”
Press: Here the solids are removed. The resulting liquid
is raw tamari. Blending: “The raw tamari is analyzed and
blended to yield a consistent protein and salt content.
Alcohol is added at this point. Alcohol: San-J adds natural,
food grade grain alcohol (made from corn and certified
Kosher) to bring the alcohol level up to 2% to inhibit the
growth of aerobic yeasts. Pasteurization and filtration:
Pasteurization arrests the fermentation and kills bacteria.
Filtration removes fine, non-soluble solids. The filtration
system used at San-J is a first. Commonly both tamari and
shoyu are filtered through cellite (made from diatomaceous
earth). The filter we use is a microfilter. This is both more
efficient and more effective.” Gold Label / Black Label. The
Gold Label product is made from soybeans and is wheat
free. The Black Label is made with soy grits, which “are
made by removing the oil from whole soybeans by a
process called hexane extraction. Hexane is a volatile liquid
not unlike alcohol [actually it is a petroleum fraction], and
is used to facilitate this mechanical [actually chemical]
separation.” No traces of hexane left in the grits. Address:
2880 Sprouse Dr., Richmond, Virginia 23231. Phone: 804226-8333. Fax 804-226-8383.
883. Dominguez de Diez Gutiérrez, Blanca. 1989. Re:
Autobiography and thoughts on spiritual growth. Letter to
William Shurtleff at Soyfoods Center, Feb. 9. 2 p. Typed,
with signature on letterhead.
• Summary: She is enclosing an autobiography as
requested, and also a copy of the first article on soya in
Natura magazine. Address: Fundacion Mariposa, A.P.
21140, Mexico, D.F. Mexico 04000. Phone: 554-43-56.
884. Goldstein, Eddie. 1989. Dairene, Pureblend, and nondairy products (Interview). SoyaScan Notes. Feb. 27.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Eddie, now age 63, comes from California. In
the late 1940s he was making a product in Chicago and St.
Louis called Sta-Wip. It was sold to bakeries for blending
with whipped cream in cake and pie toppings. He knew Bob
Rich and Mel Morris in California when they entered the
field.
His company Dairene started making soymilk in 1966 in
Miami, Florida. Called Dairene: Imitation Vitamin D Milk,
it sold for about 60-70% the price of cow’s milk. Pureblend
was the stabilizer in Dairene. Pureblend was shipped to
plants, which used it to make Dairene. His soymilk has no
soy or beany flavor or aroma. It tastes the same as cow’s
milk. He believed that in the future there would be a
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tremendous shortage of milk. The U.S. has been importing
milk since 1972. At the same time he launched the products
Dairene TAC (Top-a-Cake), Dairene Sour Cream (widely
used for years by Howard Johnson in their cheesecakes),
and Dairene Coffee Cream (sold for $0.32/qt vs. $0.80 for
the dairy-based product). In 1968 he added Dairene Cream
Cheese, and in 1972 Dairene Ice Cream. They used to
“smear” the labels to pass labeling laws. The products were
initially sold only to the institutional market, to
approximately 8,000 hotels, bakeries, restaurants, coffee
shops, cruise ships, etc. They were promoted primarily on
the basis of their low price. He was not after the kosher
market, and in fact some of his products were not kosher
because of the high fees required by rabbis for certification.
Dairene was never bothered as long as its products were
only sold to institutions. But when they decided to go after
the retail market in the early 1970s? they ran into a host of
problems from the dairy industry.
The subtitle “Imitation” was removed from the label in
the early 1970s after Dec. 1972 when a Circuit Court judge
ruled that Dairene was a food producer, not subject to the
state of Florida’s dairy regulations. He could also sell his
products to retail outlets. This victory came only after 7½
years of legal battles in Florida against the dairy lobby and
the dairy division of the state department of agriculture. In
1983, after another favorable court ruling, the non-daily
milk name was changed to Dairene Vegetable Vitamin D
Milk. Likewise with Dairene Vegetable Ice Cream, Dairene
Vegetable Muzarel (or Cheddar) Cheese, sour cream,
yogurt, or soft-serve frozen yogurt (95% overrun). As of
1989 the company made 27 non-dairy soy-based products,
and was involved with aseptic packaging. A half gallon of
his soymilk now retails for $1.39 in Florida, and he gives
both the wholesaler and the storekeeper a 20% margin (The
“five necessities” in grocery stores, milk, bread, butter/
margarine, coffee, sugar are sold for a 12% markup, in part
because the high volume.) Ingredients included isolated soy
protein, defatted soybean meal, vegetable oil; he blends and
compounds to make both dry and liquid products. All of his
products are non-dairy. He has spent a small fortune on
lawyer’s fees over the years. Now his products are the only
non-dairy ones, including filled milk, that can be sold in the
dairy case in Florida. He can manufacture in any state and
ship across state lines. He does not have a company history
other than a collection of past articles and other documents.
He wanted to feed the masses nationwide. The hardest
product to develop was the milk; it can compete head to
head with dairy milk. “Our milk is a delicious product.” He
uses no dairy flavoring and unlike Bob Rich, no coconut
fats. Yet Rich Products’ products are used in hospital diets.
Dairene went public in March 1988 but has not yet sold
stock or otherwise raised funds. The parent company is
Dairene International. He is CEO. Dairene Inc. is its fully
owned subsidiary. Farm Maid Inc. (formerly at 1624 N.W.
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82nd Ave., Miami, FL 33126) licenses rights to produce the
products under the Dairene name overseas. They are active
in Spain, Ecuador, Mexico, Argentina and products are
made in some of these places. They don’t have a lot of
money, so things are moving slowly. Their main work in the
USA is senior citizen feeding programs and America aseptic
packaging in 8 oz. containers shipped UPS as Dairene:
Vegetable Vitamin D Milk (soy is not mentioned). The
packaging is made by International Paper, the makers of
Pure-Pak cartons; he thinks the cartons and machine are
much better that Tetra Pak. The price is about the same. He
has shut down his plant 2 years ago in Florida, so all
Dairene is now made only in Indiana. His Miami market is
basically a half gallon market. His pull date is 30 days from
the date of manufacture in a half-gallon Pure-Pak. The
product goes rancid before it goes sour. Address: 801 41st
St. #210, Miami Beach, Florida 33140. Phone: 305-5345630.
885. Dillon, Patricia. 1989. Ethnic ingredients: Mexican and
Italian dominate. Food Engineering. Feb. p. 73-76, 81.
• Summary: According to Business Trends Analysts, the
retail Oriental foods segment of the ethnic foods market
grew at 13.5% in 1977-82, at 9.6% in 1982-87, and at 8.7%
in 1987-96 (estimated). In each time period it grew faster
than the industry average. In 1987 Oriental foods accounted
for 8.5% of the total retail ethnic foods market, compared
with 40.9% for Italian foods, 24.6% for Hispanic foods,
14% for Pizza, and 12% for Italian sauces. “Retail sales of
oriental foods for 1988 totaled $255.5 million, an increase
of 3.7%. As Americans continue to develop their tastes in
oriental foods, many are passing up soy sauce for teriyaki
sauces. Traditionally, it is made from equal parts of soy
sauce, sake and sweet sake. Teriyaki and other sauces
showed the most dramatic increase within the oriental food
category growing 15% from 1987 with sales totaling $38
million for the first ten months of 1988, says SAMI (Selling
Areas Marketing Inc.). Soy sauce demonstrated a more
modest growth of 4.2% with sales of $48.6 million for the
same period...
“Oriental cooking incorporates much of U.S. current
concerns for nutritious food that can be quickly and
conveniently prepared. As John Gill of McCormick notes,
fresh is the key word. The produce department has proven
to be the most exciting area in the supermarket today. A few
years ago, it was thought that frozen foods were going to
decimate fresh produce, but that hasn’t occurred.’”
886. Marquez Berber, Sergio Roberto. 1989. Situacion
actual y perspectivas de la soya en Mexico [Current
situation and perspectives concerning soybeans in Mexico].
In: A.J. Pascale, ed. 1989. World Soybean Research
Conference IV. Buenos Aires: Continuing Committee. xxviii
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+ 2152 p. See p. 667-71. Duplicated on p. 1933-37. [7 ref.
Spa; eng]
• Summary: “Soybean is the most important oilseed crop in
Mexico. It is mainly grown under irrigated conditions in the
Northwest of the country. In 1987, 497,152 hectares were
planted, and 1,197,744 tons were produced. [This is a yield
of 2.40 tons/ha, or 32.37 bu/acre.]... There is a huge
potential to increase the planted area, however lack of
economic incentives limits such an option.”
The first works on the introduction of the soybean to
Mexico go back to 1911, when they tried to promote it as a
substitute for common beans–without great interest by the
peasants. The cultivation of soybeans on a commercial scale
was started in 1959 in the Yaqui Valley of Sonora state. The
favorable adaptation permitted the cultivation to be
extended to Costa de Hermosillo (1960), the Valle de Mayo
(1961) in Sonora, and to the valleys of Culiacan (1962),
Fuerte, and Carrizo (1963) in Sinaloa. In 1967 plantings
were initiated in the region of Delicias, Chihuahua. The first
commercial dry farming (plantings on unirrigated land) took
place in 1969 in the South of Tamaulipas. Extension to the
region of Soconusco in Chiapas took place during the
1980s.
Note: This document contains the earliest date seen for
the cultivation of soybeans in Mexico (1911) (one of three
documents). The source of these soybeans in unknown.
Address: Departamento de Fitotecnia, Universidad
Autonoma Chapingo, 56230 Chapingo, Mexico.
887. Shanmugasundaram, S. 1989. Global cooperation for
the improvement of soybean research and development. In:
A.J. Pascale, ed. 1989. World Soybean Research
Conference IV. Buenos Aires: Continuing Committee. xxviii
+ 2152 p. See p. 1939-47. [17 ref]
• Summary: “Soybeans became a global crop after its
introduction and adoption as an industrial crop in the U.S.A.
The collaboration between China and the U.S.A. on
soybean germplasm collection marked the beginning of
global cooperation for soybean research and development.
A number of international agricultural research centers such
as AVRDC, UN/ESCAP CGPRT Centre, IBPGR, IITA,
INTSOY, and IRRI presently conduct worldwide research
and development activities on soybean... Their problemoriented research activities with an interdisciplinary
approach should be continued to help improve soybean
production, processing, marketing and utilization
particularly in the densely populated, developing countries
in Asia and Africa. At least 400 to 600 million children in
the world’s 60 poorest countries suffer from chronic
malnutrition and more than one fourth of the world’s
population suffer from hunger during some part of each
year. Soybeans with 40% protein and 20% oil could help
alleviate protein and caloric malnutrition. FAO/UNDP,
USAID, ACIAR, IDRC, Winrock International and World
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Bank, among others, are the major funding agencies which
encourage and support the research and development
activities of soybean. The global cooperation includes
regional networking, germplasm exchange, specific
research activities, manpower training, workshops,
conferences and information exchange. A consolidation of
such support for integrating various forces is being
proposed to further promote the research and development
effort on soybeans...
“INTSOY initiated the International Soybean Variety
Experiment (ISVEX trials). From 1973 to 1985, more than
2,000 ISVEX trials were distributed to 132 countries around
the world. INTSOY also received a number of breeding
lines from cooperators in 34 countries and included them in
a preliminary screening program called “The Soybean
International Experimental Variety Evaluation (SIEVE) and
Soybean Preliminary Observation Trial (SPOT). India, Sri
Lanka, Peru, Egypt, Turkey, Ecuador, Costa Rica, Nepal and
Guatemala are among the more than 20 countries now
commercially growing soybean varieties introduced through
INTSOY trials...
“Institutions and agencies involved in soybean:
Category I. Production and utilization research: Asian
Vegetable Research and Development Center (AVRDC),
International Board for Plant Genetic Resources (IBPGR),
International Food Policy Research Institute (IFPRI),
International Institute of Tropical Agriculture (IITA),
International Soybean Program (INTSOY), International
Rice Research Institute (IRRI), United Nations Economic
Social Commission for Asia and the Pacific’s Coarse
Grains, Pulses, Root and Tuber Crops Centre (UN ESCAP/
CGPRT Centre), European Cooperative Research Network
on Soybean (ECNS).
“Category II. Marketing research: American Soybean
Associations in various countries, ESCAP CGPRT Centre,
Food and Agriculture Organization of the United Nations
(FAO), IFPRI, Soyfoods Center.
“Category III. Funding agencies: United Nations
Development Programme (UNDP), Food and Agriculture
Organization of the United Nations (FAO), United States
Agency for International Development (USAID), Australian
Centre for International Agricultural Research (ACIAR),
International Development Research Centre (IDRC),
Canadian International Development Agency (CIDA),
Winrock International, World Bank, Asian Development
Bank, Japan International Cooperation Agency (JICA),
Institut de Recherches Agronomiques Tropicales et des
Cultures Vivrieres (IRAT), Agency for Technical
Cooperation (GTZ).
“The AVRDC commenced its soybean research with the
goal of developing stable, high yielding soybeans for the
tropics and subtropics. Since 1973, AVRDC has
accumulated more than 11,000 accessions of soybean. The
Center has provided more than 31,000 breeding lines and
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varieties to 164 scientists in 56 countries. AVRDC Soybean
Evaluation Trial Network (ASET) was initiated in 1980.”
Address: Asian Vegetable R&D Center, P.O. Box 205,
Taipei 10099 Taiwan.
888. Soybean Update.1989. ASA programs gain popularity
in Costa Rica. March 20. p. 3.
• Summary: “In Costa Rica, ASA [American Soybean
Association] has developed more than 24 seminars about
swine, poultry, dairy and aquaculture production, says ASA
consultant Carlos Campabadal. The activities are sponsored
jointly by ASA, the University of Costa Rica and animal
production organizations. These meetings have been so
popular with producers and animal nutritionists, the Costa
Rican Ag Secretary offered full cooperation in any new
ASA programs.”
889. Beamonte, Ignacio. 1989. Proteinas de Noroeste plans
for soymilk and tofu in northern Mexico (Interview).
SoyaScan Notes. April. 10. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Ignacio presently runs two businesses (Si
Products harvests and sells sea vegetables; Alimacro sells
macrobiotic foods) and plans to start a third, Proteinas de
Noroeste, in Ensenada, Mexico just south of the California
border. He recently purchased a soymilk system from Gary
Stein of San Diego Soy Dairy. He plans to sell his soymilk
mostly in Mexico (half gallon containers, with seaweed and
barley, get a 15-day shelf life) and also to import Tetra Pak
soymilk from the USA. He also plans to make tofu and tofu
products.
We talk again on 1 May 1990. He hopes to have his first
soyfood products on the market by the end of this year.
Soymilk will be his main product, followed by tofu and
some okara products. Address: Apdo Postal 1073,
Ensenada, Baja California Norte, Mexico. Or P.O. Box
1740, San Ysidro, CA 92073.
890. Harrison, Gilford R. 1989. Re: Developments with
soyfoods in Mexico. Letter to William Shurtleff at Soyfoods
Center, April 11. 2 p. Typed, with signature on letterhead.
• Summary: “I have been back in the U.S. for four years
now, but still travel extensively in my former territory [in
Latin America], 19 countries in total. The major markets are
still Mexico, Venezuela and Central America. We have
reorganized our old Human Nutrition Center in Mexico into
what we now call the Technical Assistance Center. Some
progress has been reported by our staff (a director who is a
food technologist, an assistant director, a Ph.D. nutritionist,
and three lady nutritionists who handle education and
institutional feeding programs, and a specialist in technical
literature); however, we are not pleased with the progress
being made in the area of soy protein consumption. The
reasons are still basically the ones I described in 1981. It is
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no longer necessary to convince people of the nutritive
value of soy protein, so we are now concentrating on
technology transfer...
“A new thrust that we will be making next year will be
the assistance to a group in Chihuahua, Mexico, for the
formation of an International Association for Extrusion
Processing of Soy Foods. A new system of manufacturing
tortillas has been developed using extruders instead of the
old lime cooking method which makes the fortification of
tortillas with whole soybeans quite easy and inexpensive.”
“A new corn-soy ‘masa harina’ is being manufactured
and distributed under the Food-for-Peace Program. Betsy
Faga at the Protein Grain Products Council can tell you
more about such products (Tel. 703/832-3717).
“We have a new office in Caracas, Venezuela, and the
director is Dr. Jose Felix Chavez who worked with the
National Nutrition Institute there and was responsible for
the introduction of a soy protein based beverage for children
called Lactovisoy, which is distributed under a state
sponsored nutrition program for children.” Address:
American Soybean Assoc., Division manager, Latin
America, St. Louis, Missouri. Phone: 1-800-TALK-SOYA.
891. Harrison, Gilford R. 1989. Ruth Orellana and work
with soyfoods in Mexico (Interview). SoyaScan Notes.
April. 17. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Ruth S. Orellana, who did pioneering work
with soyfoods in Mexico, is an American, born in Long
Island, New York. Now living in Houston, Texas, she is age
73 this year. She married a Mexican, and worked for 12-15
years as a nutritionist for the ABC Hospital in Mexico City.
Gil hired her in 1975 as a part time consultant to set up the
American Soybean Association’s Human Nutrition Center
and to develop a booklet of soy recipes. She learned how to
use soybeans from ASA. She was most successful in
developing soy-based recipes and menus (such as bananasoy cake, 100% TVP seviche [usually made with raw fish
marinated in lime or lemon juice with olive oil and spices],
bacalao [very expensive dried codfish], and chorizo type
sausages, hamburger, etc.). She did a marvelous job,
training people in restaurants and institutions. She started
the original work on the soy-enriched tortilla. ASA’s best
cooperator on this project was Joaquin Galicia (“La
Quina”), director of the PEMEX labor union. He wanted to
get better nutrition at lower cost for workers in the union.
But recently he crossed the president of the country and was
put in jail; all of his soy programs have been discontinued.
The greatest use of soy in foods was the use of full-fat soy
flour in baked goods (such as the bollilo or Mexican bun) as
a milk and egg substitute; it saved money in the formula and
extended the shelf life of products. Some companies make
soy flour & milk/whey blends to sell to bakers. Pan Bimbo,
the biggest commercial baker, is still using 3% full-fat soy
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flour in all of their sweet/dessert breads. No baker is
interested in nutrition, only in improving quality and profits.
With each 1% soy flour in a bread, you add 1% more water,
which increases profits. As long as you use less than 10%
soy flour (3-6% is best) you don’t need to add SSL dough
conditioner. No one will know the soy is there.
Ruth’s soy recipes were published as a 42-page booklet
by ASA, first in 1975 in a book titled Cocinando y
Comiendo Con Soya. The book was reprinted 10-12 times,
and in Nov. 1978 the title was changed to Viva Recetas Con
Soya. ASA in Mexico City also has dozens of loose-leaf
institutional soy recipes, with 100-serving portions,
distributed free of charge. Address: American Soybean
Assoc., Division manager, Latin America, St. Louis,
Missouri.
892. Harrison, Gilford R. 1989. Why haven’t soyfoods
caught on Latin America? (Interview). SoyaScan Notes.
April 17. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: There have not been any really successful
commercial soy products in Mexico. Everyone has been
very disappointed in the lack of success of soy protein
products. Its extremely bad. The food companies in this
field have not changed much since 1975, except that some
of the pioneers are no longer in business. Still in business
since 1978 are Maisoy (Pedro Bleyer) in Bolivia, Industrias
Almenticias Noel in Colombia, Alimentos S.A. in
Guatemala, and Proteinal in Venezuela. Grasas S.A. in
Buga, Colombia no longer makes soyfoods. They invested
heavily in a Wenger X-200, the biggest extrusion cooker
they make. They suffered heavy losses making a textured
soy flour hamburger extender. Actually they are still in
existence and still using the Wenger, but they are using it to
make animal feeds and pet foods like dog food. In Mexico,
NUTRIMEX, which belongs to ALBAMEX (the animal
feed company), makes textured soy flour, but they are not
doing well.
The main problems seem to been with consumer retail
products; these are image problems and regulations which
prohibit the use of soy extenders in meat, except in
institutions. The greatest successes have been with
institutions. The most successful company in Mexico has
been Industrial de Alimentos in Mexico City, started by
Felipe Suberbie Sr. and now run by his son, Felipe Jr. They
had the first soy flour plant in Latin America, started in
about 1970, with a Wenger X-25. They developed the
famous malted full-fat soy flour, based on soybeans which
are sprouted for 3-4 days, then cooked and dried. They just
barely survived for the first 10 years, but when young
Felipe came in and they shifted from retail to institutional
products, they first started to make money. Now they have
gotten out of the retail business entirely and has finally
registered (with the Mexico Health Dept.) a textured soy
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protein product named Don Chano. He sells it in bulk to
institutions as a meat extender or replacer. The company is
now doing very well.
The American Soybean Association Human Nutrition
Center has been renamed Technical Assistance Center; they
will try to improve the image of soy. There are hundreds of
little “soya stores” all over Mexico, as in the metro stations.
They use soya to attract people but they sell everything but
soy! If you’re lucky they may have a little lecithin, whole
soybeans, and textured soy flour which is purchased in bulk
and repackaged in cellophane bags. The health authorities
refuse to allow anyone to advertise soy products as a
substitute for regular food, such as meat. They are afraid to
open the gates to unscrupulous people who would use large
amounts of low-cost soy to extend expensive meats, but
mislabel and misadvertise the products. It is too difficult to
test the level of soy protein in other foods. Things haven’t
really changed much since 1981. The key is to create a new
image and start using soyfoods as foods in their own right,
rather than as extenders or replacers. ASA spent years trying
to get tofu accepted in Mexico, but only Japanese
restaurants were interested. The big CARE project in Costa
Rica (run by Justin R. Jackson), which was making 14
different products using Brady extruders, has just closed. It
was not cost effective and demand for their products had
been disappointing. Carla Weaver has set up a company in
San Jose, Costa Rica, named ExiTex that imports soy
products to Central America. She represents American
manufacturers that are exporting those products. Address:
American Soybean Assoc., Division manager, Latin
America, St. Louis, Missouri.
893. Harrison, Gilford R. 1989. Early work with soyfoods
in Latin America (Interview). SoyaScan Notes. April. 21.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In most of Latin America “cecina” refers to any
pre-cooked or prepared meat product, even bologna or ham.
In Mexico it refers to a salted and dried beef jerky. The
American Soybean Association tried to get the term
“Soycina” accepted to refer to texturized soy protein
products, but it never caught on; Mexicans preferred the
term “texturizado.” The first soy product in Latin America
probably came from Colombia in the early 1970s. The
Colombian government passed a law requiring the bakers to
put 6% soy flour in the bread. But instead of blending the
soy flour with the wheat flour, they put it in little bags
inside the bags of wheat flour. The program failed, just like
the one in Brazil failed. A 1975 Brazil law required the
addition of 3% soy flour to all bread in Brazil. The reason
the programs failed was basically that the bakers didn’t
want the government telling them what to do. It was not a
problem of changing formulas, of cost, flavor or texture
problems, or anything else. The Brazilian government was
basically interested in reducing the cost of their 3 million
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tons of imported wheat by using 3% soy instead.
Businessmen are never interested in nutrition. Address:
American Soybean Assoc., Division manager, Latin
America, St. Louis, Missouri.
894. Soybean Update.1989. ASA gets the green light for
LANCE. April 24. p. 3.
• Summary: “The Latin America Animal Nutrition Center
for Continuing Education (LANCE) has gone from dream to
reality. The center will be established in Costa Rica for the
specific purpose of educating veterinarians and nutritionists
in the poultry and swine industries about utilizing soymeal
in fed rations, as well as management and animal health.”
Dr. Carlos Campabadal, the American Soybean
Association’s consultant in Central America, says the
project will take place at the Central American Livestock
School near San Jose, Costa Rica. 16 U.S., Costa Rican, and
Mexican experts will serve as instructors in monogastric
nutrition.
895. Product Name: [Formoja Sauc’annaise {Soymilk
Mayonnaise}, Mexican Sauce, and Salad Sauce
{Dressing}].
Foreign Name: Formoja Sauc’anaise, Sauce Mexicaine,
Sauce Salade.
Manufacturer’s Name: Cacoja. Affiliate of Coopérative
Agricole de Colmar (CAC).
Manufacturer’s Address: 8 rue Merxheim, 68500
Issenheim, France.
Date of Introduction: 1989. April.
Wt/Vol., Packaging, Price: 1-2. 130 gm jar. 3. 350 gm
bottle.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Photo in Amanthe. 1990.
Revue Technique des Hotels et Restaurants. P&B. April. p.
8. A photo shows these 3 products. Each has “No
Cholesterol” written prominently below the product name.
These products are promoted as being cholesterol free and
very low in fat.
SoyaFoods (ASA, Europe). 1990. 1(1):3. Cacoja
Leaflet. 1990. April. “The soybean sauce line: Super Light.
A complete new line of 100% vegetal sauces with soja milk,
cholesterol free, and with a very low fat content. These
state-of-the-art products are really satisfying the needs of
modern, well-balanced nutrition.
“Sauc’annaise (210 ml/190 gm jars): A smooth sauce
resembling mayonnaise, containing only 13.5% fat, and
cholesterol free. Excellent accompaniment for raw
vegetables, eggs, fish, and cold meat. Nutritional value per
100 gm: Protein 5.9 gm, fat 13.5 gm, carbohydrate 3.3 gm,
calories 160.
“Mexican Sauce (210 ml/190 gm jars): A fine and very
exotic sauce, containing only 14% fat and cholesterol free.
Excellent accompaniment for meat, skewers, fondues and
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fish. Nutritional value per 100 gm: Protein 6 gm, fat 14 gm,
carbohydrate 3.4 gm, calories 165.
“Salad Sauce (320 ml/300 gm bottles): Seasoning sauce,
cholesterol free and exceptionally low in fat: less than 10%
(against about 75% for a classical salad dressing). Excellent
accompaniment for salads and crudities. Nutritional value
per 100 gm: Protein 5.1 gm, fat 9.7 gm, carbohydrate 1.1
gm, calories 115.”
SoyaFoods. 1993. Winter. p. 7. “A profile of Sojinal.”
See Table 2. “Biosoja retail food products.” “Sauces based
on tonyu. Sauc’annaise.”
896. Earthsave. 1989. How to win an argument with a meat
eater (Ad). New York Times. June 18. p. B-39. National ed.
Business section. Sunday.
• Summary: “The hunger argument: Number of people
worldwide who will die as a result of malnutrition this year:
20 million. Number of people who could be adequately fed
using the land freed if Americans reduced their intake of
meat by 10%: 60 million. Percentage of corn grown in the
U.S. eaten by people: 20. Percentage of corn grown in the
U.S. eaten by livestock: 80. Percentage of oats grown in the
U.S. eaten by livestock: 95. Percentage of protein wasted by
cycling grain through livestock: 90. How frequently a child
dies as a result of malnutrition: every 2.3 seconds. Pounds
of potatoes that can be grown on an acre: 20,000. Pounds of
beef produced on an acre: 165. Percentage of U.S. farmland
devoted to beef production: 56. Pounds of grain and
soybeans needed to produce a pound of edible flesh from
feedlot beef: 16.
“The environmental argument: Cause of global
warming: greenhouse effect. Primary cause of greenhouse
effect: carbon dioxide emissions from fossil fuels. Fossil
fuels needed to produce a meat-centered diet vs. a meat-free
diet: 3 times more. Percentage of U.S. topsoil lost to date:
75. Percentage of U.S. topsoil loss directly related to
livestock raising: 85. Number of acres of U.S. forest cleared
for cropland to produce meat-centered diet: 260 million.
Amount of meat imported to U.S. annually from Central and
South America: 300,000,000 pounds. Percentage of Central
American children under the age of five who are
undernourished: 75. Area of tropical rainforest consumed in
every quarter-pound of rainforest beef: 55 sq. ft. Current
rate of species extinction due to destruction of tropical
rainforests for meat grazing and other uses: 1,000 per year.
“The cancer argument: Increased risk of breast cancer
for women who eat meat daily compared to less than once a
week: 3.8 times. For women who eat eggs daily compared
to once a week: 2.8 times. For women who eat butter and
cheese 2-4 times a week: 3.25 times. Increased risk of fatal
ovarian cancer for women who eat eggs 3 or more times a
week vs. less than once a week: 3 times. Increased risk of
fatal prostate cancer for men who consume meat, cheese,
eggs and milk daily vs. sparingly or not at all: 3.6 times.
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“The cholesterol argument: Number of U.S. medical
schools: 125. Number requiring a course in nutrition: 30.
Nutrition training received by average U.S. physician
during four years in medical school: 2.5 hours. Most
common cause of death in the U.S.: heart attack. How
frequently a heart attack kills in the U.S.: every 45 seconds.
Average U.S. man’s risk of death from heart attack: 50
percent. Risk of average U.S. man who eats no meat: 15
percent. Risk of average U.S. man who eats no meat, dairy
or eggs: 4 percent. Amount you reduce risk of heart attack if
you reduce consumption of meat, dairy and eggs by 10
percent: 9 percent. Amount you reduce risk if you reduce
consumption by 50 percent: 45 percent. Amount you reduce
risk if you eliminate meat, dairy and eggs from your diet: 90
percent. Average cholesterol level of people eating a meatcentered diet: 210 mg/dl. Chance of dying from heart
disease if you are male and your blood cholesterol is 210
mg/dl: greater than 50 percent.
“The natural resources argument: User of more than half
of all water used for all purposes in the U.S.: livestock
production. Amount of water used in production of the
average cow: sufficient to float a destroyer. Gallons to
produce a pound of wheat: 25. Gallons to produce a pound
of meat: 2,500. Years the world’s known oil reserves would
last if every human ate a meat-centered diet: 13. Years they
would last if human beings no longer ate meat: 260.
Calories of fossil fuel expended to get 1 calorie of protein
from beef: 78. To get 1 calorie of protein from soybeans: 2.
Percentage of all raw materials (base products of farming,
forestry and mining, including fossil fuels) consumed by the
U.S. that is devoted to the production of livestock: 33.
Percentage of all raw materials consumed by the U.S.
needed to produce a complete vegetarian diet: 2.
“The antibiotic argument: Percentage of U.S. antibiotics
fed to livestock: 55. Percentage of staphylococci infections
resistant to penicillin in 1960: 13. Percentage resistant in
1988: 91. Response of European Economic Community to
routine feeding of antibiotics to livestock: ban. Response of
U.S. meat and pharmaceutical industries to routine feeding
of antibiotics to livestock: full and complete support.
“The pesticide argument: Common belief: U.S.
Department of Agriculture protects our health through meat
inspection. Reality: fewer than 1 out of every 250,000
slaughtered animals is tested for toxic chemical residues.
Percentage of U.S. mother’s milk containing significant
levels of DDT: 99. Percentage of U.S. vegetarian mother’s
milk containing significant levels of DDT: 8. Contamination
of breast milk, due to chlorinated hydrocarbon pesticides in
animal products, found in meat-eating mothers vs. non-meat
eating mothers: 35 times higher. Amount of Dieldrin
ingested by the average breast-fed American infant: 9 times
the permissible level.
“The ethical argument: Number of animals killed for
meat per hour in the U.S.: 660,000. Occupation with highest
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turnover rate in U.S.: slaughterhouse worker. Occupation
with highest rate of on-the-job injury in U.S.:
slaughterhouse worker.
“The survival argument: Athlete to win Ironman
Triathlon more than twice: Dave Scott (6 time winner).
Food choices of Dave Scott: vegetarian. Largest meat eater
that ever lived: Tyrannosaurus Rex.” Address: Box 949,
Felton, California 95018-0949.
897. Akwarius Almere. 1989. Akwarius prijs en bestelboek:
Natuurvoedingsprodukten [Catalog and price list. AprilJune]. P.O. Box 50070, 1305 AL Almere, The Netherlands.
77 p. [Dut]
• Summary: Akwarius is a larger importer and distributor of
natural food products. They have worked in this field since
1971, and have a strong interest in macrobiotic and
anthroposophical foods. Contents (p. 2). Philosophy and
function (p. 3). Beverages (p. 7): Sojamelk naturel and
Bonsoy, Provamel Sojadrink (4 flavors in 500 ml and 4
flavors in 1 liter sizes), Provamel Soja dessert (puddings; 5
flavors in 125 gm and 1 flavor in 1050 gm).
Manna sweeteners (p. 12): Amasake drink in 350 and
700 gm sizes, and rice koji. Note that Akwarius imports and
distributes large line of Manna-brand macrobiotic products
from Muso in Japan. Manna vegetable protein products (p.
21): Dried tofu (non-organic). Bonsoy soymilk, Seitan, and
three types of dried wheat gluten (fu). Manna Soy Sauces
(Sojasausen, p. 21): shoyu (B = biological or organically
grown, and NB = not biological, i.e. non-organic), and
tamari (non-organic).
Witte Wonder (p. 22): Seitan, Tofu Spread (in paprika,
garlic, celery, dill, mushroom, and pepper flavors, 220 gm
sizes, all organic), Tofu in Sauces (peanut, curry-pineapple,
and tomato flavors, 340 gm, organic), Tofunaise (plain and
lemon flavors), Tofu Dressing (Italian, garden herbs,
Mexican, and plain flavors).
Yakso (p. 23): Seitan, Tempeh Spreads (in Indonesian
poesta and doeloe flavors), Temmo (round tempeh burger,
deep fried then marinated, ¼ inch thick, sold 5 in a glass
jar), Soyaroma (tempeh spread like butter), Sweet
Indonesian-style soy sauce (Ketjap manis), Tofu Spreads
(cream cheese consistency, in salsa, dill, green, shallot, and
pommodore [apple?] flavors), Tofu Mayonnaise (Sojanaise),
Smoked tofu (paprika, mushroom, and celery flavors in 170
gm wide mouth glass jars).
Akwarius soybeans and soybean meal/flour (p. 27-28,
35, organic). Manna Pasta (p. 28): Soya macaroni. Manna
black soybeans from Hokkaido (p. 35; 350 gm, nonorganic). Manna Tekka Condiment (p. 44), Manna soynuts
(Sojanootjes, p. 45, 3 flavors). Lima soyadrink (p. 47).
Manna Miso (Sojapasta; p. 48): Brown rice miso
(organic and non-organic), young rice miso (non-organic),
barley miso (organic and non-organic), natto miso (nonorganic), soybean miso (non-organic), instant miso soup
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(with and without fish, non-organic), instant miso soup with
tofu. Manna sea vegetables (p. 49).
Note: This is the earliest Dutch-language document seen
that mentions soynuts, which it calls Sojanootjes. Address:
Almere, Netherlands. Phone: 03240-20800.
898. Golbitz, Peter. 1989. Mexican soyfoods producers
form association. Soya Newsletter (Bar Harbor, Maine).
May/June. p. 7.
• Summary: “Representatives of Industrial de Alimentos,
Nutricasa, Productos Alimentarios Delicias, Nutrimex,
Alimentos Proteinicos S.A., Arancia Purina Proteinas,
Archer Daniels Midland, Laboratorios Abbot, Mead
Johnson and Nestlé have been meeting with Dr. Susana
Dehesa de Manjarrez and Adela Perez of the American
Soybean Association’s Technical Assistance Center to plan
joint activities targeted at expanding the market of edible
soy protein products. The first project is to launch a generic
soy advertising campaign directed at 3 market segments:
food industry, medical and nutrition community, and food
service and consumers.”
“A net result of the program has been the establishment
of a new mind set–the reality that with soy, you can feed the
same amount of people with less money.” Address:
Soyatech, Bar Harbor, Maine.
899. Product Name: [Nestlé Bonus (Powdered 50:30
Blend of Cow’s Milk and Soymilk)].
Foreign Name: Nestlé Bonus.
Manufacturer’s Name: Nestlé (Mexico) Ltd.
Manufacturer’s Address: Veracruz, Mexico.
Date of Introduction: 1989. June.
Ingredients: Cow’s milk, soymilk.
How Stored: Shelf stable.
New Product–Documentation: Peter Golbitz. Trip report
to Mexico City, Mexico, September 18-24, 1990 [for
American Soybean Assoc. conference on soymilk and soybased cheese products]. 1990. Oct. 8. “Nestlé is currently
marketing a powdered milk drink called Bonus, which is a
blend of about 50:30, cow’s milk to soymilk. The balance of
the ingredients are sugars and added vegetable oil. The
product is being priced just slightly lower than cow’s milk
but is being promoted as offering the best of both worlds. It
has an upscale image with its bright and attractive
packaging.” Their soymilk plant in Veracruz currently
operates only 5 days a month.
Soyafoods. 1992. 3(1):4. “Nestlé–a Bonus for Mexico.”
Nestlé is promoting the soya component of Bonus as a
benefit and specifically as soya. A photo shows the can.
Bonus was launched in June 1989 and originally sold for
5% less than the leading brand of powdered cow’s milk;
now it sells for 15% less. It is sold in 3 different sizes: 195
gm, 350 gm, and 1,000 gm. In 1990 sales of Bonus totalled
692 tonnes and 1991 sales are projected to be 1,500 tonnes.
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900. Hesser, J.M. 1989. World food uses of vital wheat
gluten. In: T.H. Applewhite, ed. 1989. Proceedings of the
World Congress on Vegetable Protein Utilization in Human
Foods and Animal Feedstuffs. Champaign, IL: American Oil
Chemists’ Society. xii + 575 p. See p. 116-22. Contains 2
pictures and 12 tables. [11 ref]
• Summary: Contents: Abstract. Introduction: Functional
properties: Composition and general properties, Codex
Alimentarius International Standard for vital wheat gluten,
viscoelasticity, water absorption, pH effects, flavor,
nutritional properties, Protein Efficiency Ratio of wheat
gluten blended with soy flour in various ratios.
Applications: Milling and flour fortification, bakery
products, breakfast cereals, meat, fish and poultry products,
pasta, cheese analogs and pizza, nutritional snacks,
breadings, batter mixes, coatings and flavorings, pet foods,
aquaculture feeds. New applications.
World production, consumption and capacity:
Comparison of wheat gluten production by major
geographical areas–1980 and 1987, 1987 EEC wheat gluten
capacity and production by country, worldwide end uses for
wheat gluten in 1980 and 1987. World market: Overview of
1987 supply and trade by major geographical regions,
Australian, European and North American wheat gluten
consumption by end-use amount (in 1,000 tons) and
percent, Argentine wheat gluten demand by end-use,
Japanese wheat gluten demand by end-use. Product quality.
Acknowledgment. A photo shows J.M. Hesser.
The Protein Efficiency Ratio of wheat gluten is low
(only 0.8), compared with 2.0 for soy flour; but a 30:70
blend has a PER of 2.4.
The world’s major wheat gluten producing areas in tons
(1980 / 1987) are: Europe 29,500 / 132,300 (89% of this is
produced in EEC countries), North America (USA, Canada,
and Mexico) 30,000 / 54,000, Australia 24,000 / 45,000,
South America 2,000 / 7,000, Japan 3,000 / 6,700.
1987 EEC wheat gluten production by country:
Netherlands 24,000, United Kingdom 22,500, Germany
22,000, France 20,000, Others 11,800: Total: 118,300.
Changes in worldwide end-use patterns for wheat gluten
1980 / 1987 (percent): Baking 77 / 63, milling (flour
fortification) 4 / 14, meats 0 / 5, pet foods 10 / 8, cereals 3 /
2, other 6 / 8.
Overview of 1987 wheat gluten production / net imports
/ consumption by major geographical regions (tons): Europe
(EEC) 118,300 / -20,000 / 98,300, North America 54,000 /
35,600 / 89,600, Australia 45,000 / -26,900 / 18,100, Japan
6,700 / 3,300 / 10,000, South America 7,000 / -2,500 /
4,500. Address: International Wheat Gluten Assoc., 4510 W.
89th St., Prairie Village, Kansas 66207. Phone: 913-3411155 or 1156.
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901. Natufood B.V. 1989. Prijs-bestelboek [Natufood price
list and catalog, July-Sept. 1989]. Fahrenheitstraat 18, 3840
BN Harderwijk, Netherlands. 73+ p. [Dut]
• Summary: This catalog of a Dutch natural foods
distributor lists the farming method (organic or not),
wholesale and retail prices for each product: Page 8: Witte
Wonder tofu spreads (mushroom, chili, green peppercorn,
garlic, paprika, celery), Lima Limapast contains sunflower
seeds, miso, and soy flour. Page 30. Joannusmolen roasted
soy flour. Page 31. Natufood defatted soy flour (sifted). Ad
for the Vetara line of ready-to-eat foods, many of which
contain TVP. Page 33. Avita soybeans (Avita Natufood’s
organic food line). Natufood soybeans. Ad from Nutricia for
canned powdered infant foods. Nutri-Soja complete infant
food based on soy. Nutri-Soja Plus based on soy for infants
that have been weaned. Page 34. Nutricia infant formulas:
Nutrisoja in 400 gm or 1000 gm and Nutrisoja-Plus in 900
gm. Page 35. Avita little soybeans (regular and large,
organic).
Page 36. Witte Wonder soybeans in tomato sauce. Ad for
Vetara organic tofu, which is produced by HeuschenSchrouff B.V. in a completely new facility under extremely
sanitary conditions. It is made with organic soybeans with a
natural coagulant (Serempi) in the traditional way. “Best
quality, lowest price.” The product label (250 gm) is shown.
Page 37. Refrigerated miso products made in Europe. Lima
barley miso and rice miso, both unpasteurized. Page 38.
Meat replacers. Seitan is sold by Vetara, Witte Wonder,
Yakso, and Manna. Vetara herb tofu, Napolitan tofu, rice
tofu, bali tofu, rames tofu, rames tempeh, Tjap Tjoy. Witte
Wonder tofu in curry/pineapple sauce, and in peanut sauce.
Ad for Vetara vegetarian burgers, frankfurters, and
schnitzels.
Page 39. Soya meat replacers and vegetarian mixes:
Lists 11 Vetara products based on or containing TVP
(textured soy flour) or HVP (hydrolyzed vegetable protein).
Nutana meat replacers (9 products). Jonathan natural tofu.
Cenovis and Huegli bouillon tablets (14 types, probably
contain miso). [Sjon Welters adds that Huegli, a multimillion dollar Swiss food company, owns a major part of
Natufood B.V.]. Western bouillons (Miso): Lima barley and
rice misos. Heiwa Hatcho miso and instant miso soup.
Huegli ad.
Page 42. Vegetarian refrigerated products: Vetara
smoked tofu, natural tofu (EKO mark), saté tofu,
vetaburgers with pineapple, with cheese & onion,
natuburgers. Soyadrinks and desserts: Provamel (8 drinks
and 6 desserts [puddings]). Lima (3 drinks).
Page 43. Seasonings: Vetara sweet soy sauce (Ketjap
zoet). Yakso sweet soy sauce (Ketjap manis). Soy sauce.
Lima shoyu (orange label) and tamari (blue label). Heiwa
shoyu and tamari. Vetara shoyu. Page 44. Witte Wonder
organic tofu dressings (Italian, Mexican, Garden herbs, or
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Natural). Mayonnaise and Tofunaise: Witte Wonder organic
tofunaise (regular or with lemon).
Page 52. A. Vogel products: Vogel Sojaforce. Page 67.
Natufood non-organic soynuts (natural, paprika, curry, or
onion). A photo of the soynuts is given at the bottom of the
page. Page 69. Non-organic soynuts in bulk (same 4 flavors
as page 67). Page 73. Bulk defatted soy four, and soybeans
(organic or non-organic). Ad for Vetara Vegetable Bouillon,
which probably contains soy. Address: Harderwijk,
Netherlands. Phone: 03410-23240.
902. Product Name: Soy Deli Tofu Burgers [Barbecue
Style, Cajun Spice, Curry Spice, Garden Style, Italian Spice,
Original, Taco Spice, Tofu-Tempeh, or Teriyaki].
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1989. July.
Wt/Vol., Packaging, Price: 6.1 oz.
How Stored: Refrigerated.
New Product–Documentation: Ad, quarter page blackand-white, in Whole Foods. 1989. Sept. p. 132. “Make a
healthy choice. New! From Soy Deli. The original organic
tofu burger. Nine organic meals in a minute. Strengthen
your health food line with the nine new international flavors
of Soy Deli organic tofu burgers. All natural ingredients, no
preservatives, made from the finest nigari tofu. Pre-cooked
with a delicious blend of natural spices. Simply heat and
serve, or add to your favorite recipes in place of meat. Good
shelf life. High protein, low sodium, no cholesterol, meat or
dairy products. Refrigerated or frozen.” A photo shows the
label. Note: Quong Hop & Co. first introduced a tofu burger
in Jan. 1979.
Talk with Ben Lee of Quong Hop. 1989. Sept. 1. These
products were launched in July 1979. The full-color label is
printed using a 6-color process. The company hopes the
new product will make the transition to the typical deli case
in delis; they are not shooting for the deli case in
supermarkets. Soyfoods Center product evaluation. 1989.
Sept. 9. So-so. Quite dry and crumbly, not juicy. Poor
cohesiveness. No instructions for cooking in microwave
oven. Flavors are okay, but what is the need for so many? It
is not clear whether or not the product is fried.
Spot in Whole Foods. 1989. Nov. p. 83. Available in 9
international flavors. “The burgers are pre-cooked in higholeic safflower [oil]... contain no meat or dairy products.”
Ad (5 by 7 inches, black and white) in Whole Foods. 1990.
Feb. p. 36. “Make a healthy choice. New! From Soy Deli.
Nine organic meals in a minute.” Lists the 9 flavors.
903. Souter, Anne. 1989. Recent developments with
soybeans and soyfoods in Nicaragua (Interview). SoyaScan
Notes. Sept. 9. Conducted by William Shurtleff of Soyfoods
Center.
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• Summary: Anne has been working closely with Manuel
Tiqueras (who speaks good Spanish, can read some English,
and has been working with soy since 1984) to introduce
soybeans and soyfoods to Nicaragua. They have distributed
3,000 lb of soybeans to interested people, and conducted
30-40 demonstrations which trained 500-600 people in how
to grow and cook with soybeans. The most popular recipes
are: 1. Soymilk, with a little sugar and vanilla, which is very
important for the children, who love it. The adults ferment it
to make a cider or hot toddy. 2. Choriso, made of mashed
cooked soybeans, onions, green peppers, and garlic, with
shaped into little patties and fried. 3. Queso or Guajada de
soya, which is like tofu but the soymilk is curded with the
juice of a lemon-like citrus fruit (naranja arde), it is
flavored with garlic juice, and pressed in cheesecloth into
oval loaves, then sliced. It is much less expensive than
typical guajada (made from dairy milk), which is a part of
most Nicaraguan meals. 4. Fried okara & mashed banana
patties called guiso.
Anne helped to develop and have printed (in late 1988) a
soybean recipe booklet titled Cuaderno de Nuestra Olla. A
Peruvian guy and his Swedish girlfriend also helped with
the book. It was distributed by her and the Ministry of
Agriculture. The book has made a big difference in
introducing soy and has helped people to learn to read. They
lost everything in the hurricane. Their biggest problems
have been getting soybean varieties suited to Nicaragua,
getting viable inoculum to Nicaragua, getting the soybeans
to grow well, and postharvest losses (to rats or loss of
viability from the heat and humidity). They started with a
variety called Richardson, which was probably brought to
Nicaragua by a man named Richardson in his pocket. The
Comité de Defense Salud on some barrios are interested in
growing soybeans. There is a mother’s organization that is
setting up a soyfoods restaurant in Matagalpa, with the help
of some Danish or Swedish women. She also uses mashed
cooked soybeans to fortify corn tortillas (half and half) and
has color side shows showing Nicaraguans preparing
soyfoods. She has been in touch by phone with many
soybean experts in this country, including Dr. Hartwig in
Mississippi and someone at the Univ. of Illinois. A German
guy at Ciudad Sandino is working with Nicaraguans selling
soy ice cream. Soyfoods Center suggests she try to get soy
volunteers from Plenty Canada; perhaps they could come
over from the Caribbean. Anne works for UNAG, the
private farmer’s and cattlemen’s union. She has been there
3½ years and raises all her own funds. Marcos Castro was
the UNAG organizer and promoter for her area, Abisinia.
Devoted to public service, he was a wonderful man, and a
friend of hers. Last week the Contras took him, unarmed,
away from his wife off a truck, they broke his hands and
feet, they cut out his eyes and tongue, then they castrated
him. She was devastated. The Sacramento Bee wasn’t
interested in covering the story. Address: Davis, California.
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904. Bates, Dorothy R. 1989. The tempeh cookbook.
Summertown, Tennessee: The Book Publishing Co. 96 p.
Contains 11 color photos and some line drawings. Index.
Sept. 26 cm.
• Summary: This is a vegetarian (but not a vegan)
cookbook. Contents: Introduction to tempeh: Nutritive
values, how tempeh is made, storing tempeh, cooking
tempeh. Ingredients and suggestions: Discusses soymilk,
soy oil, and tamari. Making tempeh at home. Appetizers.
Salads. Soups. Sandwiches. Main dishes: Oriental, Italian,
Mexican, American, International. Dessert. Contains 100+
recipes. Address: Summertown, Tennessee.
905. Shurtleff, William; Aoyagi, Akiko. comps. 1989.
Bibliography of soya in Latin America: 1,520 references
from 1880 to 1989, partially annotated. Lafayette,
California: Soyfoods Center. 215 p. Subject/geographical
index. Author/company index. Printed Sept. 5. 28 cm. [1520
ref]
• Summary: This is the most comprehensive bibliography
ever published on soya in Latin America. It is also the single
most current and useful source of information on this
subject available today, since 44% of all references (and
most of the current ones) contain a summary/abstract
averaging 89 words in length.
One of more than 40 bibliographies on soybeans and
soyfoods being published by the Soyfoods Center, it is
based on historical principles, listing all known documents
and commercial products in chronological order. Containing
37 different document types (both published and
unpublished, including many original interviews and partial
translations of Japanese and European works), it is a
powerful tool for understanding the development of this
subject and related products from its earliest beginnings to
the present, worldwide.
Compiled one record at a time over a period of 15 years,
each reference in this bibliography features (in addition to
the typical author, date, title, volume and pages information)
the author’s address, number of references cited, original
title of all non-English publications together with an English
translation, month and issue of publication, and the first
author’s first name (if given).
It also includes details on 205 commercial soy products,
including the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information
on each product (such as references to and summaries of
advertisements, articles, patents, etc.) are also given.
Details on how to use the bibliography, a complete
subject and geographical index, an author/company index,
and a bibliometric analysis of the composition of the book
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(by language, document type, year, leading countries, states,
and related subjects) are also included. Address: Soyfoods
Center, P.O. Box 234, Lafayette, California 94549. Phone:
415-283-2991.
906. Liveoak, Val. 1989. Current developments with soya in
El Salvador (Interview). SoyaScan Notes. Oct. 2. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Val is a registered nurse, living in El Salvador
and working with health promoters in the countryside. She
has a budget of about $12,000 to set up a soy processing
program, and is thinking of making either powdered
soymilk or soya meat. There is now a national soya program
(Program Nacional de Soya) in El Salvador; they publish a
book on soybean production. Related to them is CESTA
(Centro de Estudios de Tecnologia Appropriada) in San
Salvador. CESTA publishes and distributes a soy recipe
book, which also contains information on soybean
production. And their workers go to villages to show the
people how to make home-level soymilk and use the okara.
In a few areas they have planted some soybeans.
A priest named Walter Guerra in Sonsonate is national
head of Caritas (Catholic Charities) and so is quite
influential. He has worked with the program for a long time,
promoting both soybean cultivation and home-level soyfood
processing, especially making soymilk then using the okara
in patties with wheat or masa, plus egg and sliced
vegetables.
Another group working with soya is APROCSAL
(Association de Promotores Comunitarianos del Salvador).
They mainly work with health promotion. In some areas
they have planted ¼-½ acre of soybeans and taught how to
make soymilk at home. Val does not think that these homelevel programs continue for long after the novelty of the
idea wears off. Address: Friends Meeting of Austin, 3014
Washington Square, Austin, TX 78705, Or Convento, Parr.
San Antonio, Estanzuelas Usulutan, El Salvador.
907. Kirkpatrick, Dan. 1989. Soybeans help Mexico to feed
its people. South Benton Star-Press (Blairstown, Iowa).
Dec. 27.
• Summary: The Mexican government has a national policy
to ensure that people have enough food. “Desarrollo
Integral de la Familia (DIF or Family Development
Institute) is an example of one of Mexico’s most impressive
poverty relief organizations. DIF is a federal program with
32 offices throughout the nation... Susana Dehesa, director
of technical assistance in the American Soybean
Association’s Mexico City office, began working with
Monterrey DIF personnel four years ago. She introduced
them to texturized soy protein and showed them how its use
as an extender would allow the facility to provide
economical quality nourishment, not just cheap
sustenance... Soy protein’s benefits are clearly evident in
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DIF’s efforts with ground beef. A pound of the meat
normally costing 11,000 pesos (roughly $4.25) drops to
4,500 pesos ($1.75) with a 30% extension using texturized
soy protein...
“Fluid milk is a very precious commodity in Mexico. So
precious, in fact, dairy producers for years have slaughtered
bull calves to market the milk rather than use it to grow the
calves... ASA animal nutrition experts Benjamin Ruiz and
Hector Navarro have been working with the U.S. Feed
Grains Council to show dairy producers there’s a viable
alternative to the calf slaughter. ‘We’ve been conducting
trials with soy-based milk replacer,’ Ruiz notes. ‘Saving the
bull calves adds to the animal protein supply, creating
another market for U.S. soybeans.’”
908. Camacho-C, F. 1989. Caracteristicas y uso potential
para frijol de soja verde (Edamame) de las variedades de
soja nueva y antiquas de la parte central de Japan
[Characteristics and potential use of green vegetable
soybeans (Edamame) from new and old soybean varieties
from central Japan]. San Jose, Costa Rica: Centro Para
Investigaciones en Granos y Semillas, Universidad de Costa
Rica. [Spa]*
909. Product Name: Col. Sanchez Taco Filling.
Manufacturer’s Name: Col. Sanchez Traditional Foods
Inc.
Manufacturer’s Address: P.O. Box 5015, Santa Monica,
CA 90405. Phone: 213-204-1137.
Date of Introduction: 1989.
Ingredients: Vital wheat gluten, beetroot, soybeans, soy
oil, paprika, a unique blend of non-irradiated chilies, herbs
and spices, sea salt, soy sauce.
Wt/Vol., Packaging, Price: 12 oz (340 gm) plastic bag.
How Stored: Frozen.
New Product–Documentation: Label sent by Kathryn
Bennett of Col. Sanchez. 1990. Oct. 17. Front panel: 3
inches square. Back panel: 5 by 3 inches. Both: Self
adhesive. Black on red. “No cholesterol. High in fiber.
Vegetarian. No cholesterol. All natural ingredients. No
preservatives. High in fiber. Low in sodium. A percentage of
our profits is donated to environmental causes.”
910. Product Name: Mexican Braised Tofu.
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 31 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1989.
Ingredients: As of 1998: Wildwood tofu (filtered water,
soybeans organically grown in accordance with the
California Organic Foods Act of 1990, nigari/magnesium
chloride, a natural firming agent), marinade (soy sauce,
water, brown rice syrup, rice wine, honey, ginger powder),
water, green bell peppers, soy sauce, corn, onions, honey,
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tomato paste, lemon juice, sesame oil, cilantro, cider
vinegar, garlic, jalapeño peppers, herbs, and spices.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Billy
Bramblett. 1998. July. He says this product was introduced
in 1989, and made at Wildwood’s plant in Fairfax.
911. Chueca, Marcela; Diaz A., Estrella; Perez, Paola. 1989.
Las Mujeres y la alimentación popular: una experiencia
práctica de liberación femenina? Estudio de casos en tres
paises de A. Latina [Women and popular nutrition: A
practical experience of feminine liberation? Case studies in
three countries of Latin America Lima, Peru: Centro
Latinamericano de Trabajo Social. 229 p. 27 cm. Series:
Nuevos Cuadernos CELATS No. 16. [20+* ref. Spa]*
• Summary: The third chapter is titled “La soya y la
organización de la mujer en Nicaragua (Soya and the
women’s organization of Nicaragua”), by Paola Pérez.
912. Dominguez de Diez Gutiérrez, Blanca. 1989. Datos
biograficos de Blanca Domingues de Diez Gutierrez
[Biographical sketch of Blanca Dominguez de Diez
Gutierrez]. Mexico. 6 p. Unpublished manuscript. [Spa;
Eng]
• Summary: Blanca was born on 8 Nov. 1919 in Comitan,
Chiapas, Mexico. She was reared in California and Texas,
and began undergraduate studies in biology and chemistry
at Texas A&I University, Kingsville, Texas, before returning
to Mexico to study philosophy and history at the National
University of Mexico in Mexico City. She later studied art
and art history at the Universidad Ibero Americana, Mexico
City, and her interest in art led her to become a professional
painter and art teacher for 16 years.
In 1972? Blanca became a disciple of Swami
Pranavananda Saraswati, who has been twice decorated by
the Mexican Legion of Honor for his humanitarian work
and worldwide efforts for peace. Senora Dominguez has
served as a lecturer and yoga instructor, and a President of
the Yoga Center of Tapasthana at Tepoztlán, Morelos,
Mexico (directly south of Mexico City). Since 1976 she has
been incorporating yoga in the field of nutrition.
In 1976 she learned about the direct use of soya after
reading The Book of Tofu by William Shurtleff and Akiko
Aoyagi, founders of the Soyfoods Center in Lafayette (near
San Francisco), California. Starting at the Yoga Center at
Tepoztlán, Morelos, she introduced the soybean and its use
in the state of Morelos, traveling from village to village,
conducting workshops in schools and private homes. Her
main goal was to introduce soymilk to children in rural
schools. During 1977 Blanca was extremely active in her
work with soya. In 1977 her first publication on soya
appeared as a booklet titled “Los Mil Usos de la Soya” (The
Thousand Uses of Soya) occupying an entire issue of the
popular health magazine Quadernos de Natura by Editorial
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Posada. Shortly thereafter the magazine published 2 articles
about Blanca’s work, “The woman who is taking soya to the
countryside” (April 1978) and “The Soy Cooperative”
(1980). Then in Feb. 1979 her first major book was
published. Featuring soyfoods and her system of nutrition
based on soyfoods and whole grains, it was titled
Alimentacion Integral Para Una Vida Plena: Los Mil Usos
de la Soya (“Integral food for a fuller life: The thousand
uses of soya”). This was followed by other books in
Spanish: “Know your Feminine Potential” (1979?),
“Sprouts and a balanced diet” (1983), “The art of eating,”
and a biography of Belisario Dominguez, Mexico’s greatest
civil hero.
In 1981 Blanca attended the Soyfoods Association of
North American conference in Fort Collins, Colorado. In
1981-82, financed by the DIF (Desarrollo Integral de la
Familia, or Family Integral Development) of Jalapa,
Veracruz.
Between 1972 and 1978 Blanca made 3 extended visits
to India to learn more about its culture and further her
studies in Yoga. She enhanced her knowledge of grains and
proper food combinations, and was invited by the Rotary
Club of Erode, Tamil Nadu, India, to share her knowledge
of the soybean.
Note: This biography consists of a Spanish-language
version written in 1984 and an English-language translation
of it, plus update, written in 1989. Address: Fundacion
Mariposa A.C., Apartado Postal #21140, Mexico 04000
D.F., Mexico. Phone: 554-43-56.
913. La Soya en la cocina campechana [Soya in the
Campeche kitchen]. 1989. Campeche, Campeche, Mexico:
Concordia. 48 p. Illust. 21 cm. [Spa]*
• Summary: At head of title: Patronato de Promotores
Voluntarios de Campeche. About soya in Mexican cookery–
Campeche style. Campeche is a state in southeastern
Mexico on the west coast of the Yucatan peninsula; its
capital is also named Campeche.
914. SoyaScan Notes.1989. Statistics on soybean production
in Mexico and Central America according to the FAO
Production Yearbook (Overview). Compiled by William
Shurtleff of Soyfoods Center.
• Summary: Mexico: In 1960/61 Mexico produced 13,000
metric tons of soybeans, increasing to 20,000 in 1961/62,
22,000 in 1962/63, 56,000 in 1963/64, 60,000 in 1964,
58,000 in 1965, 94,000 in 1966, 106,000 in 1967, 218,000
in 1968, 266,000 in 1969, 280,000 in 1970, 232,000 in
1971, 375,000 in 1972, 585,000 in 1973, 491,000 in 1974,
699,000 in 1975, 302,000 in 1976, 507,000 in 1977,
324,000 in 1978, 707,000 in 1979, 322,000 in 1980,
712,000 in 1981, 672,000 in 1982, 686,000 in 1983,
685,000 in 1984, 600,000 in 1985, 710,000 in 1986,
832,000 in 1987, 400,000 in 1988.
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Costa Rica: In 1983 and 1984 Costa Rica produced
2,000 metric tons of soybeans, decreasing to 1,000 in 1985
to 1988.
El Salvador: In 1974-1977 El Salvador produced less
than 1,000 metric tons per year of soybeans, increasing to
1,000 metric tons per year in 1978-1988.
Guatemala: In 1983 Guatemala produced 2,000 metric
tons of soybeans, increasing to 3,000 in 1984, 5,000 in
1985, 9,000 in 1986, 12,000 in 1987, 17,000 in 1988, and
16,000 in 1989.
Nicaragua: In 1975-1983 Nicaragua produced 1,000
metric tons per year of soybeans, increasing to 6,000 in
1984, 8,000 in 1985, 9,000 in 1986, 12,000 in 1986, 17,000
in 1988.
915. Product Name: [Kolett’s Soy Sauces (Italian,
Mexican, Argentinian)].
Foreign Name: Kolett’s Salasa de Soja (Italiana, Mejicana,
Argentina).
Manufacturer’s Name: DE-VAU-GE Gesundkostwerk
GmbH.
Manufacturer’s Address: Luener Rennbahn 18, Postfach
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Date of Introduction: 1989?
Wt/Vol., Packaging, Price: Glass jar.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Manufacturer’s leaflet.
1989? GranoVita. Sin conservantes. No colorantes.
Alimentos Naturales. A color photo shows the three jars and
labels. An illustration (line drawing) on the front panels
shows a smiling, rotund Italian-looking chef. “100%
vegetarian.” These products are probably for export to Italy.
916. Product Name: [Neuco Tofu Dressing (Herb,
Mexican, For All Salads, Italian)].
Foreign Name: Neuco Tofu Dressing (Kraeutern,
Mexican, Fuer Alle Salate, Italian).
Manufacturer’s Name: Neukoellner Reformwaren GmbH
(Subsidiary of Huegli) (Marketer).
Manufacturer’s Address: 7660 Radolfzell, West
Germany.
Date of Introduction: 1989?
Wt/Vol., Packaging, Price: 300 ml jar.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Letter from Anthony
Marrese. 1990. March 22.
Letter from Bernd Drosihn. 1990. May 10. This
company just markets tofu products, they do not make any.
Their mother company is Huegli.
917. Pacheco Mendivil, Francisco; Pacheco Covarrubias,
Juan Jose. 1990. Plagas del cultivo de la soya en Mexico
[Soybean diseases and pests in Mexico]. Ciudad Obregon,
Sonora, Mexico: Secretaria de Agricultura y Recursos
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Hidraulicos, Instituto Nacional de Investigaciones
Forestales y Agropecuarias, Centro de Investigaciones
Forestales y Agropecuarias del Estato Sonora, Campo
Experimental Valle del Yaqui. 135 p. Illust. Index. 21 cm.
Libro Tecnico No. 2. [35 ref. Spa]
Address: 1. PhD; 2. M.C. Both: CEVY-CIFAPSON (Centro
de Investigaciones Forestales y Agropecuarias del Estado de
Sonora)–INIFAP–SARH.
918. Product Name: Redwood TofûCheese (With Casein)
[Garlic & Parsley, Mexican Pepper (Jalapeno), Mild Red
Cheddar, Mild White Cheddar, Mozzarella].
Manufacturer’s Name: Redwood Company (The). Div. of
J.R.J. Trading Co. (Importer-Marketer-Distributor). Made in
America.
Manufacturer’s Address: P.O. Box 1298, London N20
0YT, England. Or: 243 The Broadway, Muswell Hill,
London, N10, England. Phone: 01-444 7717.
Date of Introduction: 1990. January.
Ingredients: Mild Cheddar: Tofu (Soya curd), soya oil,
casein (non fat milk protein), sea salt, citric acid,
emulsifier–lecithin, natural flavour, thickener–guar gum,
colour–annatto seed.
Wt/Vol., Packaging, Price: 227 gm (8 oz) blocks, vacuum
packed. Retails for £1.39 per 8 oz (2/90).
How Stored: Refrigerated.
Nutrition: Per 100 gm.: Calories 290, protein 28 gm,
carbohydrate 4 gm, fat 18 gm, cholesterol 0 mg, sodium 0.6
gm, calcium 0.494 gm.
New Product–Documentation: Article published about
Feb. 1990. Source unknown. “TofuCheese is launched in
UK.” “The first ever range of tofu cheeses to be available in
the UK has been launched by The Redwood Company, a
division of JRJ Trading.
“These healthy cholesterol-free alternatives to dairy
cheeses are produced by America’s leading manufacturer.
They are low in calories (only 282 per 100 gm) and are
suitable for those on a vegetarian diet.
Mozzarella is available only in bulk packs.
Talk with exporter, who wishes to remain anonymous.
1990. July 12. The product is now exported, refrigerated,
from America.
Label sent by David Greenslade. 1990. July 13. 2.5
inches square. Red, blue, and black on white. “The
nutritious low saturate alternative to Mozzarella cheese. A
blend of tofu (soya curd), soya oil, and non fat milk protein.
Vegetarian. No animal fats. Low in saturates. Lactose free.
Rich in calcium.”
Spot in SoyaFoods. 1991. Spring. p. 4. “Tofu Cheese.”
This product is imported to the UK by J.R.J. Trading Co.,
P.O. Box 1298, London N20 OYT, England. Phone: (071)
368 9664. “Tofu Cheese is manufactured by the Redwood
Company in the U.S. and is now distributed exclusively by
The J.R.J. Trading Company in the UK. An alternative to
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standard dairy cheese, Tofu Cheese is based on tofu with
added soya oil and casein powder. It claims to be very low
in saturated fats and high in calcium with 30% less calories
and 15% less sodium than standard cheddar cheese. It is
lactose and cholesterol free and comes in 227 gm packs.
There are 4 flavours...”
Talk with Richard Rose. 1992. May 5. This product is no
longer being sold in Europe. The people who were
marketing it were Sicilian.
919. Diamond, Marilyn. 1990. The American vegetarian
cookbook: From the Fit for Life kitchen. New York, NY:
Warner Books. xx + 422 p. Index. 29 x 22 cm. [74* ref]
• Summary: This is a beautifully presented vegan
cookbook, with many creative and delicious recipes. Soyrelated recipes and entries include: Description of
unpasteurized misos (p. 42). Soy products (p. 43; see also
How to replace animal products, p. 93). Red miso tea (p.
71).
Chapter 6, titled “How to replace animal products” (p.
93-119), is devoted largely to soyfoods, especially tofu. At
one time the Diamonds were not fans of tofu, but now
Marilyn hails it as an “extraordinarily healthful” food. She
uses it in what she calls “‘stedda” foods–such as tofu salad
“instead of” chicken salad. In this chapter you will find:
Nondairy milk and cream: Soymilk (p. 94-95; the author
finds nut and seed milks, almond and sesame, to be more
flavorful). Enriched almonnaise (non-dairy mayonnaise
with almonds and soymilk, p. 98). Instead of meat (p. 100):
Exactly what is tofu? Culinary utopia: A dream come true.
Buying and storing tofu. Wrapping tofu. Freezing tofu.
Marinating tofu. Mixing tofu with other foods. How to
proceed. “Stedda” sour cream. “Stedda” sour cream and
onion dip. Cottage tofu or “stedda” feta. “Stedda” ricotta.
Tofu “cheese” and olive spread. “Stedda” eggs: Rancheros
(with tofu, p. 107). Scramblers (with tofu). Scrambled tofu
(another way). Scramblers with fresh shiitake mushrooms.
“Stedda Matzo brie (with soymilk and tofu). Burgers and
other sandwiches (p. 110): “Stedda” egg salad (with tofu).
Happy “chicken” burgers (with tofu). “Stedda” fish fillets
(with tofu). “Stedda” meat marinades (* = with low-sodium
soy sauce): All-purpose marinade I*. “Chicken” flavoring*.
“Beefy” marinade*. Sweet and sour*. “Stedda” chicken
fillets (with tofu). Mixed grill platter (with tofu). Kebobs!
(with tofu). Tofu meunière. Lemon “stedda” chicken (with
tofu). “Stedda” Chinese chicken salad.
“Sour cream” garlic dressing (with tofu, p. 128).
“Cheesy” dijon dressing (with tofu, p. 130). French green
salad with cottage tofu (p. 141). “Stedda” beef salad (with
tofu, p. 155). “Stedda” mozzarella salad (with tofu, p. 159).
Tofu salad (p. 169). “I used to love a fried egg” sandwich
(with tofu, p. 181). Spicy tofu tacos (p. 186). Seasonings for
soups (miso, p. 189). Basic cream soup (with light miso, p.
191). Miso soup with ginger and green vegetables (p. 193).
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Easy miso soup with vegetables and tofu (p. 194).
Asparagus with tofu (p. 222-23). Vegetable lasagna with
tofu ricotta (p. 278). Meatless bolognese spaghetti sauce
(with frozen tofu, p. 280). Dairy-free “cheese” sauce for any
pasta (with soymilk and light miso, p. 282). Tamale pie
(with tofu, p. 311). Mushroom-leek crepes (with miso, p.
316). Winter squash blintzes (with tofu, p. 317). Spinach
quiche (with tofu and light miso, p. 317). Asparagus quiche
(with tofu and light miso, p. 318). Country pot pie (with
tofu). Spanokopita with “stedda” ricotta (with tofu, p. 320).
Superb vegetable sushi (with tofu, p. 322). Baking
ingredients (soy flour, p. 331, and soymilk, p. 333-34).
Carrot-cake cookies (with soy flour, p. 346). “Cheesecake”
bars (with tofu, p. 346). Easy banana bread (with tofu, p.
348). “Cheese” strudel (with tofu, p. 349). Mocha parfait
(with tofu, p. 350). Baked Indian pudding (with soymilk, p.
350). Applesauce cake (with tofu, p. 352). “Chocolate”
carrot cake (with tofu, p. 353). Holiday pumpkin pie (with
tofu, p. 355).
Talk with Marilyn Diamond. 1991. Sept. 18. The book is
in its 9th printing now and the publisher just allowed her to
do a revision, correcting typos and improving recipes. The
publisher is not even planning the paperback edition yet
because the hardcover edition is selling so well. They now
have a 10-year contract with Doubleday (with a 10-year
option to renew), and she and Harvey are working on a
book together titled “How to Save Your Husband’s Life
While Saving Your Own.” It stresses the need to re-affirm
the female energies, which are the earth energies. The
Diamonds have established a foundation to support the
environment and ecological projects. This last year they
contributed funds from it to support tree planting through
the National Arbor Day Foundation. Address: Bradenton,
Florida 34209.
920. Shimizu, Teruo. 1990. Recent developments at Miyako
Oriental Foods (Interview). SoyaScan Notes. April 17.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Miyako is presently making about 900 metric
tons/year of miso, making them the largest miso
manufacturer in America. This is up 30% compared with
three years ago (when the dollar/yen exchange rate changed
dramatically), but there has not been much increase during
the past 2 years. About 80% of sales are to the AsianAmerican market (including small exports to Japanese in
Mexico), and 20% to the natural foods market. Westbrae, a
former customer, is now buying their miso from Canada.
They are now trying to increase their sales to the KoreanAmerican market. The younger generation of KoreanAmericans finds the flavor of Korean miso to be too strong.
They (and some Korean restaurants) like to mix equal parts
of Miyako rice miso with Korean miso. Some Korean
restaurants have switched to using only Japanese miso. One
reason is that the quality of Korean miso is inconsistent.
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They are selling quite a bit of dry koji to Grainaissance
and to Cedarlane, both of whom use it to make amazake.
Two years ago Miyako purchased an expensive, automatic,
computer-controlled rotary koji fermenter from Nagata
Brewery Machinery Co. (the biggest company; they also
sold such a machine to Takara USA, the sake maker). It is
working very well for them. The only other manufacturer of
such fermenters is Fujiwara in Okayama. Address: Vice
President, Miyako Oriental Foods Inc., 4287 Puente Ave.,
Baldwin Park, California 91706. Phone: 818-962-9633.
921. Product Name: [Soymilk (Fresh)].
Foreign Name: Leche de Soya.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1990. April.
Ingredients: Water, soybeans, sugar, flavorings
(saborizantes), minerals, vitamin A.
Wt/Vol., Packaging, Price: ¼, ½, or 1 liter pre-printed
plastic bag.
How Stored: Refrigerated.
New Product–Documentation: Label and letter sent by
Kris Duville of Productos Alimenticios Soyavyn. 1992.
April 22. 5.5 by 9.75 inches. Pre-printed plastic bag. Blue
and red on white. “This is a product rich in protein, oil,
vitamins and minerals. It is recommended for good health
because it contains no cholesterol or lactose. You can
consume it with honey or sugar to taste. Serve hot with
cinnamon, chocolate, vanilla or coffee. Serve cold blended
with fruits. Use as a substitute for cow’s milk in cooking
and pastry recipes. Keep refrigerated.” This is a fresh (not a
dried) soymilk product.
Letter sent by Kris Duville of Productos Alimenticios
Soyavyn. 1992. June 2. This products was introduced in
April 1990. They make it using an improved version of the
traditional process, grinding hot and working with batches
of about 500 liters. The equipment is made out of stainless
steel and made by Packo Inox Belgium; It was donated by
the European Community.
922. Product Name: [Soy Cream, Soy Cottage Cheese].
Foreign Name: Crema de Soya, Requesón.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1990. April.
Nutrition: Per 100 gm.: Protein 9.7 gm, fat 5.6 gm,
minerals 0.4 gm, carbohydrate 3.1 gm.
New Product–Documentation: Letter and Label sent by
Kris Duville of Productos Alimenticios Soyavyn. 1992.
June 2. These two products were introduced in May 1990.
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These fresh dairy analogs are prepared from soymilk
coagulated with calcium chloride. They are prepared from
soymilk curds mixed with milk, vegetable oil, and other
ingredients.
Letter from Chris Duville. 1992. Dec. 13. Crema de
Soya and Requesón are sold in white blank pouches, only
identified by a small label giving the name and maker
(Soyavyn). The volume is too small to order specially
printed labels.
923. Product Name: [Soy Cheese].
Foreign Name: Queso de Soya.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1990. April.
Ingredients: Soya, salt, green vegetables.
Wt/Vol., Packaging, Price: 1¼ lb in a folded semiwaterproof paperboard box in a plastic bag.
How Stored: Refrigerated.
New Product–Documentation: Letter from Kris Duville
of Productos Alimenticios Soyavyn. 1992. June 2. This
fresh cheese was introduced in April 1990. It is a dairy
analog prepared from soymilk coagulated with calcium
chloride. The “cheese” is strained and kneaded, then finely
cut vegetables are mixed in. “We don’t use molds to form
the cheese, which isn’t firm or solid, but semi-plastic in its
rheological properties.”
Label. 6 by 4.5 inches. Red and blue on white. “Soya,
vida, y nutricion. Suggestions for use: With French bread
and frijoles. As a substitute for or mixed with cheese of
animal origin, with pupusas, etc.” Note: Pupusas are the
national pride of the Salvadorians; a popular, inexpensive
food served in numerous small shops. They consist of a
rather thick tortilla stuffed with a filling of cheese, mashed
beans, and lard, often mixed.
924. Product Name: [Tofu].
Manufacturer’s Name: Rusch.
Manufacturer’s Address: Alameda 430, Zacatecas,
Zacatecas 9800, Mexico. Phone: No phone.
Date of Introduction: 1990. April.
New Product–Documentation: Talk with Paul Lucas,
founder and owner. 1995. April 11. He started making and
selling tofu in April 1990, using The Book of Tofu (by
Shurtleff & Aoyagi). The product was on the market for 2-3
years, then was discontinued for lack of demand in this
small town. His company now makes many foods
containing textured soy protein, such as: Soy loaf, Soy
Patties, Soy Medallions in vegetarian sandwiches with
whole-grain breads. They all sell a lot of gluten and gluten
products.
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925. Boodram, Ramlakhan. 1990. Supplying small-scale
screw presses and extrusion/expelling systems to Third
World countries (Interview). SoyaScan Notes. May 15.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mr. Boodram, a native of Trinidad who started
BAR Export/Import Inc. in 1980, makes small-scale screw
presses and sells systems containing them to developing
countries. His presses are those that have been used by
INTSOY. At IITA in Ibadan, Nigeria, he has an extruder/
expeller system. The extruder is made by Insta-Pro, for
which he is an agent. For any seed other than soy, the screw
press would be adequate, but with soy, in order to get a
high-quality oil that requires no further processing (such as
caustic refining, deodorization, etc.) you must first run the
soybeans through an extruder, then press the hot extrudate.
The resulting crude oil is of high quality and has the same
chemical characteristics as once-deodorized soy oil. BAR
Exports also supplied IITA with a soymilk and tofu plant
containing a Bean Machines 150 mill, a Kawanishi
hydraulic press, and a small tofu press. No commercial
products are produced.
A system at Ken Soya in Nairobi, Kenya, is used to
make low-cost extruded soy products, including flour and
oil. The company used to extrude animal feeds. The
company is doing well. Tests started in Dec. 1989 and the
soy flour is just now entering the market.
He is now shipping an extrusion/expelling pilot plant
system to Sokoine (pronounced so-ku-AY-ne) Univ. of
Agriculture in Morogoro, Tanzania. It will be used as a
training system to disseminate the technology throughout
the country. Using a scale and mixer, the low-fat flour will
be mixed with a carbohydrate source, then run back through
the extruder to make a cereal-soy blend that can be used for
anything from a weaning food to animal feeds. The full
system, which requires no boiler or compressor, fits in a
space 20 by 50 feet and costs about $110,000, not including
the building.
BAR also has an extruder-expeller system at Grove
Country Foods in Ohio. He and Carl Hastings, who runs the
company, are long-time personal friends. BAR has another
system at B and B International in Trinidad. They sell the oil
for food and use the meal/flour in animal feeds. BAR tries
to reduce marketing costs by placing their systems in
international or regional centers, then let them disseminate
the technology. They have also been working with CARIRI
(the Caribbean Industrial Research Inst.) at the Univ. of the
West Indies, with CARDI in Belize, with Eat Soy in
Dominique, and Nature Treats in Jamaica. The woman who
owns Nature Treats also makes tofu. Address: BAR Export
Inc., P.O. Box 190, Seymour, Illinois 61875. Phone: 217687-4810.
926. Fehlberg, Eric C. 1990. Re: List and activities of
Seventh-day Adventist health food companies worldwide.
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Letter to William Shurtleff at Soyfoods Center, May 24. 6 p.
Typed, with signature on letterhead.
• Summary: For each for the following companies is given
the date of founding, date manufacturing started, and the
soy products presently manufactured: Granovita, Spain.
Nutana, Holland. Nutana, Norway. Nutana name changes.
Austrian Food Company. DE-VAU-GE, West Germany.
Sahm Yook Foods, Korea. Sanitarium Health Food
Company, Australia (3 pages).
Lists (with addresses) the following companies:
Sanitarium Health Food Company in Wahroonga, NSW,
Australia; DE-VAU-GE Gesundkostwerk GmbH in
Lueneburg, West Germany; San-iku Foods in Sodegauramachi, Kimitsu-gun, Chiba-ken, Japan; Korean Food
Factory (Sahm Yook Foods) in Choongchungnam-do, South
Korea; Alimentos Integronaturales y Panificadora la Carlota
in Montemorelos, N.L., Mexico; Produtos Alimenticios
Superbom Industria e Comercio Ltda. in Sao Paulo, Brazil;
Alimentos Granix in Florida, Buenos Aires, Argentina;
Nutana Health Food Company in Bjaeverskov, Denmark;
AB Svenska Nutana in Rimbo, Sweden; Granose Foods Ltd.
in Newport Pagnell, Bucks, England; Pur-Aliment Food
Factory in Clichy–Cedex, France; PHAG Food Factory in
Gland, Switzerland (Note: PHAG is an acronym for
Produits Hygièniques Alimentaires Gland); Egypt Food
Factory in Heliopolis, Cairo, Egypt; Glaxo India Limited in
Bombay, India; Westico Foods Ltd. in Mandeville, Jamaica;
Industrias Covac S.A. in Alajuela, Costa Rica; South China
Island Union Mission in Hong Kong (3 pages). Address:
Director, International Health Food Assoc., Seventh-day
Adventist General Conference, 12501 Old Columbia Pike,
Silver Spring, Maryland 20904. Phone: 301-680-6674.
927. Product Name: [Tofu].
Foreign Name: Tofu.
Manufacturer’s Name: Janet Stubbs Soyfoods.
Manufacturer’s Address: Avenida de los Picos, Bucerias,
Nayarit, Mexico. Phone: 322-80306.
Date of Introduction: 1990. May.
Wt/Vol., Packaging, Price: Bulk. 5,000 pesos/kg = $0.97/
lb.
New Product–Documentation: Talk with Janet at
Soyfoods Center. 1990. July 14. She started making tofu in
her kitchen in May 1990. She sells 20 kg/week to local
restaurants, vegetarians, and health food. stores.
928. Sand, Ralph. 1990. Early work with tofu and imitation
cheeses at Anderson Clayton Foods in Texas (Interview).
SoyaScan Notes. June 30. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: In 1972 Ralph started to work as a researcher
for Anderson Clayton Foods at the William Clayton
Research Center in Richardson, Texas (just northwest of
Dallas). Shortly thereafter he hired an assistant, Dick
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Johnson (who now lives in Cross Lake, Minnesota). Ralph
worked on imitation cheeses for about 12 years. In 1973
Anderson Clayton introduced a casein-based Mozzarellaflavored imitation cheese under the Unique Loaf brand. It
was made at the company plant in Humboldt, Tennessee,
which made only imitation cheeses. Some of these products
are still on the market. These were the first successful
imitation cheeses in the USA.
The goal of Ralph’s research was to develop imitation
American (process) and mozzarella cheeses (with some
interest in imitation a cultured cheese such as Cheddar) that
used soy protein isolates instead of casein. There were
various problems: 1. Casein tends to develop a barn-like
odor when it stands around a while. 2. Getting a true cheese
flavor from a flavor house, or by hydrolysis of natural
cheeses to a get a very strong cheese flavor. 3. Casein
contains a little cholesterol bound to it, so a casein-based
cheese cannot be advertised as cholesterol free. 4. Casein
has to be imported. The best quality comes mainly from
Ireland, Australia, or New Zealand, where more milk is
produced than consumed. Casein from the USA would be
too expensive. Soy protein is widely made domestically.
Their research showed that the casein (protein) in dairy
cheese does not actually melt; the fat melts but the protein
dissolves in the water contained in the cheese. The main
problem with soy-based casein-free cheeses was that they
could not be made to melt. There was some success in
making a cheese that combined soy protein with casein; this
product was marketed. They found that a mixture of
polyphosphates (especially tripolyphosphates) was very
helpful in making soy proteins dissolve in cheeses. Soy
protein is extremely difficult to work with in cheeses,
especially because it lacks the solubility characteristics of
casein. Enzymes (rennin and Mucor miehei [a bacterial
enzyme that works line rennin]) were applied to the soy
proteins with some success.
Marvin Thompson and Dorothy Brower at the Eastern
Regional Research Lab. in Philadelphia, Pennsylvania, did
considerable work trying to substitute soy protein for casein
in cheeses, then fermenting it. They had a modicum of
success.
In about 1975-76 Anderson Clayton got interested in
producing tofu as a consumer retail product, either in the
USA, Mexico, or Brazil. They already sold margarine and
salad dressings. This tofu work was independent of the
cheese research. Ralph’s group of 3-4 researchers made an
engineering study of tofu, studying the protein and oil
recoveries, doing nutritional and cost analyses, etc. The
director of research at the time was Mr. Harold Keesee (who
now lives in the Dallas area). The person who keeps in
touch with all former Anderson Clayton employees is Jess
Covey (phone: 214-423-5517). On 6 Jan. 1977 Ralph
attended a lecture on tofu given by William Shurtleff in
Dallas, Texas. Afterwards they discussed the subject. After
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about a year of research, the tofu project fizzled out; the
company probably figured there was not enough money to
be made in tofu.
One of the company’s junior directors, A.H. Tony Chen
(who now lives at 4113 Midnight Dr., Plano, TX 75093),
was pushing soy protein in tofu or a product like tofu for
sale in China. He formed a company, hired a number of exAnderson Clayton employees, and they were making the
product in Texas. He was having great success until some
economic problem in China put a damper on his work.
Ralph was taken away from research on imitation
cheeses in about 1984 to do other research. He was replaced
by a person named Pete. Dick Johnson continued in the
cheese work until about 1987. In about 1984 an imitation
cheese containing some soy protein was introduced
commercially. Note: Dick Johnson recalls that Tony Chen
exported lots of food manufacturing equipment (made by
other U.S. companies) to China but he was not aware that
Tony did any work with foods. He is now a consultant in
Plano, Texas. Address: 182 Moonlight Dr., Plano, TX
75094. Phone: 214-423-0050.
929. Product Name: [Soy Sausages (Hot Dog Type)].
Foreign Name: Salchichas de Soya.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1990. June.
Ingredients: Soya, flour, oil or fat, egg, spices, salt,
seasonings (saborizantes), colorings.
Nutrition: Per 100 gm.: Carbohydrate 20.2 gm, protein 6.0
gm, fat 3.3 gm, minerals 1.5 gm.
New Product–Documentation: Label and letter sent by
Kris Duville of Productos Alimenticios Soyavyn. 1992.
April 22. 6 by 4.25 inches, folded in half. Paperboard. Blue
and red on white. “Fry in a little oil. Can be consumed
fresh. Serve in hot dogs.”
930. Product Name: [Soy Burgers (With Fresh
Vegetables)].
Foreign Name: Tortitas de Soya.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1990. June.
Ingredients: Soya, green vegetables, egg, spices,
seasonings (saborizantes).
Nutrition: Per 100 gm.: Carbohydrate 24.6 gm, protein 5.8
gm, fat 2.1 gm, minerals 2.0 gm.
New Product–Documentation: Label and letter sent by
Kris Duville of Productos Alimenticios Soyavyn. 1992.
April 22. 6 by 4.25 inches, folded in half. Paperboard. Blue
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and red on white. “Serve fried or baked. Nice with a fry of
tomatoes or vegetables.”
931. Product Name: [Soy Sausages (Thick and Short)].
Foreign Name: Chorizos de Soya.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1990. June.
Ingredients: Soya, green vegetables, oil, eggs, meatlike
flavor, spices, salt, colorings.
Wt/Vol., Packaging, Price: 10 sausages in approx. 3/4
pound plastic bag.
How Stored: Refrigerated.
Nutrition: Per 100 gm.: Carbohydrate 19.5 gm, protein 6.6
gm, fat 4.1 gm, minerals 2.1 gm.
New Product–Documentation: Letter and Label sent by
Kris Duville of Productos Alimenticios Soyavyn. 1992.
June 2. This product was launched in July 1990. Chorizos
are thicker and shorter than Salchichas.
Label. 6 by 4.5 inches. Red and blue on white. “Soya,
vida, y nutricion. Precooked. Fry in a little oil. Serve with
fried tomatoes, onions, and eggs, as you like.”
932. Fehlberg, Eric C. 1990. Re: Seventh-day Adventist
health food companies worldwide. Letter to William
Shurtleff at Soyfoods Center, Aug. 17. 4 p. Typed, with
signature on letterhead.
• Summary: Discusses Nutana in Holland and Denmark.
Nutana of Norway, formerly known as Dagens Kost, was
renamed Nutana Norge in 1982. Sahm Yook Foods is the
official name of the Korean Food Factory. Alimentos
Colpac is the official name of the food factory in Navojoa,
Sonora, Mexico; it was established in 1969. The
Montemorelos Branch is known as Alimentos
Integronaturales y Panificadora la Carlota; it was
established in 1981.
Granose Foods Ltd. of England moved from
Stanborough Park, Watford, Herts, to Howard Way,
Newport Pagnell, Bucks., in Jan. 1989. The official opening
date was 9 July 1989.
PHAG (of Switzerland) is written in all upper-case
letters; it is not an abbreviation of anything. Glaxo Ltd.
India has nothing to do with the Seventh-day Adventist
church.
DE-VAU-GE was primarily responsible for setting up
the Adventist food industry in Spain and the Kolett’s brand
is packed specifically for the Spanish market. DVG has two
brand names which are manufactured for the reform or
natural foods market in Europe: Granovita and Bosen. The
products under the Bosen label were originally made in
their bakery.
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Pan American Health Service in Honduras still produces
soymilk. Mountain View College in the Philippines is still
making meat analogues and perhaps soya milk–but only for
their own use. Bandung College (now called Bandung
Academy) in Indonesia is still in operation and they may be
making soya products. Two years ago they wanted very
much to start a food factory, but it did not happen. The
Hong Kong Hospital is still operating and they still
manufacture small amounts of food, basically for their own
use. South China College has a long history. It was
established in 1903 as Bethel Girls’ School, but underwent
several name changes and changes of location due to
political turmoil and the Sino-Japanese war of 1937,
followed by the violence of the Second World War.
“Eventually it was re-established at Clear Water Bay in
Kowloon, in 1958 and a college curriculum introduced in
1962. Its name was changed to South China Union College
in 1964. In 1981 they officially adopted its name and has
been called Hong Kong Adventist College since then. It still
operates today, and possibly manufactures small quantities
of food, basically for their own use.” Address: Director,
International Health Food Assoc., Seventh-day Adventist
General Conference, 12501 Old Columbia Pike, Silver
Spring, Maryland 20904.
933. Fehlberg, Eric C. 1990. Re: Dr. Steven Youngberg and
the Pan American Health Service. Letter to William
Shurtleff at Soyfoods Center, Aug. 17. ½ p. Typed, with
signature on letterhead.
• Summary: “Pan American Health Service was established
by Dr. Steven Youngberg. He is over 70 today, and still
operates the health service and still produces soyamilk. His
brother indicates that he is quite an authority on soyamilk
and protein. At present they are caring for more than
seventy orphans in Honduras, where their daughter
continues the program while they are in America. This is
run by an Adventist, but not owned by the church. His
U.S.A. address is: P.O. Box 888, Keene, Texas 76059.
Telephone: 817-611-2646.
“The Honduras address is: Apartado 191, San Pedro
Sula, Honduras.” Address: Director, International Health
Food Assoc., Seventh-day Adventist General Conference,
12501 Old Columbia Pike, Silver Spring, Maryland 20904.
934. Contact (Plenty Canada).1990. Soy Center visit
[Guatemala]. 1(1):7. Summer.
• Summary: “Mark Dolgen, director of CIDA’s (Canadian
International Development Agency) division for nongovernmental organizations, visited Plenty’s Guatemala
project in early May.” A new tree nursery, to be used for
reforestation, is now fully operational.
On the same page is a perceptive letter concerning work
with indigenous peoples from executive director Lawrence
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McDermott. Address: R.R. #3, Lanark, ONT, K0G 9Z9,
Canada. Phone: (613) 278-2215.
935. Product Name: Spring Creek Tofu Taco Dip.
Manufacturer’s Name: Spring Creek Natural Foods.
Manufacturer’s Address: 212-C East Main St., Spencer,
WV 25726. Phone: 304-927-1815.
Date of Introduction: 1990. August.
Ingredients: Organic tofu, soymilk, safflower oil, hot
sauce, spices.
Wt/Vol., Packaging, Price: 7 oz or 10 oz. The latter retails
for $1.30–$1.70.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Tenley
Weaver. 1990. Aug. 20. 3 inch diameter. Red, brown, green,
yellow, blue, and tan on white.
936. Hymowitz, Ted. 1990. Re: The Taiping Rebellion and
Chinese refugees to the Western World. Letter to William
Shurtleff at Soyfoods Center, Sept. 5. 2 p. Typed, with
signature on letterhead.
• Summary: “The Taiping Rebellion (1851-1864) created
1.5 million Chinese refugees. Some emigrated to the U.S. to
work on the railroads, others went to Australia and New
Zealand to tend sheep. A large number were sold into
slavery and found themselves working primarily on sugar
cane plantations in Peru, Panama, and Cuba. In Peru alone
between 1849 and 1874 over 100,000 indentured Chinese
slaves toiled in the fields. It seemed reasonable to me that
the soybean should have followed the Chinese to Peru.”
Hymowitz talked with Dr. Michael J. Gonzales, author
of Plantation Agriculture and Social Control in Northern
Peru, 1875-1933 (Univ. of Texas, Austin, 1985). When
asked by Hymowitz what the Chinese in Peru ate, he
replied, “I suppose they ate rice, fish, and common beans.”
On page 99 of the book is the following sentence, “The
Chinese, however, eschewed beef in favor of pork, and were
able to cultivate, in the Chicama Valley at least, Chinese
vegetables.” Note 19 on page 210 refers the reader to “On
vegetables, see Middendorf, Observaciones y estudios, p.
1:262.” Note 17 on the same page provides the complete
reference to the book by Ernst W. Middendorf titled El
Peru; observaciones y estudios del pais y sus habitantes
durante una permanencia de 25 años, 2 vols., trans.
Ernesto More (Lima: Universidad Mayor de San Marcos
1973).
Since these references either are incorrect or do not
mistake, Hymowitz has (at least for the time being) given up
on his pursuit of the soybean in Peru. The purpose of this
work was to push back the earliest known date for the
introduction of the soybean into Latin America. Address:
Prof. of Plant Genetics, Urbana, Illinois. Phone: 217-3339454.
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937. Golbitz, Peter. 1990. Soymilk: Expanding
opportunities in Mexico? Soya International (Bar Harbor,
Maine). July/Sept. p. 1-2.
Address: Soyatech, Bar Harbor, Maine.
938. Product Name: Heart & Soul Tofu Lasagna, and Tofu
Enchilada [California, or Mexicali].
Manufacturer’s Name: Gourmet Naturally
(Manufacturer). Common Objective Co. (MarketerDistributor).
Manufacturer’s Address: 1. 5890 Black Welder St.,
Culver City, CA 90232; 2. P.O. Box 261, Hermosa Beach,
CA 90254. Phone: 213-373-5826.
Date of Introduction: 1990. September.
New Product–Documentation: Talk with Andrew
Harrison, President, Heart & Soul, Common Objective Inc.
1991. Nov. 27. These were Heart & Soul’s first soy
products, introduced in March 1989. The first two products
contained tofu, and the Mexicali Enchilada contained soy
cheese. None of these are on the market any longer.
939. Product Name: Midland Harvest Harvest Burgers
(Frozen) [Original, Taco, Italian-Style, or Sausage-Style].
Manufacturer’s Name: Harvest Direct, Inc. Made in
Decatur, Illinois, by Archer Daniels Midland Co.
Manufacturer’s Address: P.O. Box 4514, Decatur, Illinois
62525. Phone: 800-637-5850.
Date of Introduction: 1990. September.
Ingredients: Water, soy protein concentrate, partially
hydrogenated corn and/or soybean and cottonseed oils,
isolated soy protein, methylcellulose, natural flavors, onion
powder, salt, maltodextrin, modified corn starch, corn syrup
solids,...
Wt/Vol., Packaging, Price: Four 3.2 oz patties per 12.8 oz
pack. Retails for $1.99 (12/91, Illinois).
How Stored: Frozen.
Nutrition: Per 3.2 oz.: Calories 140, protein 16 gm,
carbohydrate 7 gm, dietary fiber 4 gm, fat 4.5 gm,
cholesterol 0 mg, sodium 350 mg, potassium 450 mg.
New Product–Documentation: Talk with Richard Gross,
owner of Nature’s Oven, Florida. 1991. Sept. 3. Concerning
ADM’s new Harvest Burger (a name used only in the USA,
called Vege Burger in the USSR and Veggie Burger, made
by British Arkady in the UK and sold elsewhere in Europe),
Richard finds its texture too tough and chewy (like the sole
of a shoe), the flavor a little bit off, and he dislikes their use
of methylcellulose as an ingredient (a binder) in the
product; it is wood pulp processed with caustic soda and
other chemicals, and there is a residue–it is not really
natural as ADM claims.
Stewart Reeve. 1991. Soybean Digest. Dec. p. 40a. “Fast
food delight.” The first test market for this product began in
April 1990 in 7 grocery stores, 2 cafeterias, 2 restaurants,
and a hospital in four cities in central Illinois.
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Two leaflets distributed at Natural Products Expo East in
Baltimore, Maryland. 1993. Oct. “How vegetarian are
they...?” A color bar graph shows that Harvest Burger
contains no animal-based ingredients, Garden Burger from
Wholesome & Hearty contains four (low-fat Mozzarella,
cottage cheese, egg white blend, cheddar cheese), and
Griller from Morningstar Farms (Worthington Foods)
contains two (egg white, calcium caseinate). “How do
‘vegetarian’ patties stack up?” Comparing the 3 types of
burgers mentioned above (90 gm serving), Harvest Burger
is lowest in fat (4.5 gm), in calories (140 gm), and in
cholesterol (0; tied with Griller). Garden Burger has the
lowest percentage of calories from fat (26%) and the most
cholesterol (11.4 mg). Griller contains the most fat (9.8 gm),
the most calories (197), the highest percentage of calories
from fat (45%), and the most fiber.
Talk with Lee Lensch of ADM. 1994. March 4. In April
1990 ADM started its first “public tasting” of the Harvest
Burgers (as frozen patties) in Decatur, Illinois. It took until
September 1990 to get packaging for the product, and that
month ADM made its first shipment, to Super Value
supermarkets in Minneapolis, Minnesota, with Indianapolis
being the real focus test market. So ADM sold directly to a
supermarket chain, not to a food distributor. In Jan. 1991 the
four frozen Midland Harvest products first really hit the
grocery store shelves in Indianapolis as a test market. For
details, see interview with Lensch (4 March 1994).
Package with Label sent by Dr. Walter Wolf of Peoria,
Illinois. 2000. Aug. 5. The package is copyrighted “ADM
1990.”
940. Ornish, Dean. 1990. Dr. Dean Ornish’s program for
reversing heart disease: The only system scientifically
proven to reverse heart disease without drugs or surgery.
New York, NY: Random House. xxxi + 638 p. Sept. Index
and recipe index. 17 cm. [288* ref]
• Summary: This is a landmark, pioneering book–indeed a
classic. In addition to carefully documented information on
how to reverse heart disease, it offers 100 pages of vegan
recipes, including a 21-day menu. It focuses on a low-fat,
low-cholesterol diet, regular moderate exercise, stopping
smoking, stress management through meditation and yoga,
and (ideally) a support group.
Contents: Author’s note. Foreword. Introduction–Heart
and soul. Part one: Opening your heart. Part two: The
opening your heart program. Part three: Opening your heart
recipes. Introduction to the recipes by Shirley Elizabeth
Brown, M.D., and Martha Rose Shulman. Twenty-one days
of menus. The recipes. Epilogue. Appendix: Nutrient
analysis of common foods. Selected references.
In the chapter titled “Introduction to the recipes” a long
section on “Soybean products” gives basic information
about the following: Whole soybeans, soy flour, soy milk
(“It is much higher in fat, lower in vitamin B-12, and lower
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in calcium than nonfat cow’s milk.”), soy sauce, tamari,
miso, soy cheeses, tempeh, textured vegetable protein
(TVP), isolated soy protein, and tofu (“Tofu is a miracle
food; it is very easy to digest, very high in protein, low in
calories and fat, economical, and extremely versatile”).
In the chapter titled “Recipes” is a long section on “Tofu
Dishes,” which begins with a good introduction: “Tofu is
one of the most versatile foods.” “Tofu is very high in
protein and the perfect substitute for cheese and eggs.”
Eleven recipes follow: Tofu cheese with fresh herbs.
Marinated tofu. Scrambled tofu and vegetables. Lydia’s
Mexican casserole. Tofu stew with miso. Sweet and sour
wok-cooked vegetables with tofu. Chinese eggplant and
tofu. Steamed fresh vegetables and tofu with soba noodles
(and Misoyaki sauce). Stuffed manicotti (with Marinara
sauce).
At the start of each chapter are great quotations. The 288
selected references, listed chapter by chapter at the back, are
a valuable addition. As early as 1972 Dr. Ornish was
learning meditation and yoga techniques from Swami
Satchidananda; these evolved into the stress management
program described in chapters 7-9. In 1975 he first became
interested in conducting research on heart disease, when he
was a medical student at Baylor College of Medicine in
Houston, Texas. In 1977 he had the privilege of studying
with Dr. Michael DeBakey, assisting in the operating room
when he performed bypass surgery. Though his surgical
skill was amazing, Ornish began to see the “limitations of
technological approaches that literally and figuratively
bypassed the underlying causes of the problem. It was the
difference between temporizing and healing.” Most bypass
patients “would go home and continue to do the same things
that led to the problem in the first place. They would smoke,
eat a high-fat, high-cholesterol diet, manage stress poorly,
and lead sedentary lives.”
For details on this book and its significance, see
MacNeil/Lehrer Newshour. 1990. Dec. Address: M.D.,
Preventive Medicine Research Inst., Sausalito, California
33658. Phone: 415-332-2525.
941. Hymowitz, Ted. 1990. Could the soybean have come
from Manila to Acapulco as dunnage? The Seville manifest
of all items traded between Mexico and Manila (Interview).
SoyaScan Notes. Oct. 1. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Ted reasoned that when the Chinese were taken
to Acapulco from Manila as impressed seamen on Manila
galleons, the soybean was probably taken by them as part of
their dunnage. Both the East India Company [of England]
and the Dutch East India Company [of Holland] allowed
each captain, officer, and sailor a certain amount of dunnage
to trade on their own account.
The King of Spain asked the Spanish in Mexico, and
also his advisors, to compile a list of all items that were
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traded either way from Mexico to Manila. It was a complete
manifest of all items traded. This is the key document.
Written in old Spanish and about 290 pages long, it was
published in the 1700s. Ted obtained a microfilm copy from
Seville, and found an expert from Spain to read it; the
soybean is not mentioned. Ted went to Seville for 1 day
almost 20 years ago to pursue this line of research. He has
never been to Mexico. In addition, the University of Illinois
has a huge collection of material on the Manila-Acapulco
trade.
Update. 1996. May 30. Dunnage is the key word, not
ballast. Ted does not recall seeing the word “ballast” ever
used in connection with soybeans coming to America in
ships. Ted came across the word “dunnage” in documents in
which the East India Company (and perhaps the Swedish
India Company) listed the amount, by weight, that each
officer was allowed to trade on their own account. This
came about because there was space between the angular
cargo chests (loaded with items such as tea or silk) and the
curved hold (interior) of the ship. The dunnage, usually kept
in cloth bags, could be padded into these irregular spaces.
Ted is still looking for a document stating that soybeans
were brought to North America as dunnage, but to date he
has found not such record. Instead he has found records of
all sorts of other rubbish being used as dunnage–bird
feathers and the like.
Update. 2000. May 28. All of the original documents
relating to the Manila galleons are located in either Seville,
Spain, or Mexico City; they are not in Acapulco. Address:
Prof. of Plant Genetics, Univ. of Illinois, Urbana, Illinois
61801. Phone: 217-333-9454.
942. Hymowitz, Ted. 1990. Leads on early introduction of
the soybean to Peru (Interview). SoyaScan Notes. Oct. 1.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: There was a newspaper published in Peru in
about the 1870s. Part of it is in English. Cornell University
may have a set. It is called the Lima (Peru) Gazette, or
something like that. Ted looked through it until his eyes
gave out. He was looking for ads for Chinese restaurants, or
for information about Chinese traders. After they were freed
from slavery, they opened stores as traders in Lima. They
must have had soybeans. That newspaper should be a gold
mine for somebody. There should be something about
soybeans in there. Ted has decided not to pursue this lead
further, but invites others to pursue it. The significance of
this is that the earliest document seen (Dec. 2007) that
mentions the soybean in South America (D’Utra 1882) is
quite late. We should be able to push it back at least 10
years. In Acapulco, Mexico, we may be able to push it back
even further. Address: Prof. of Plant Genetics, Univ. of
Illinois, Urbana, Illinois 61801. Phone: 217-333-9454.
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943. Business Trend Analysts, Inc. 1990. The market for
salad dressings, sauces and condiments. 2171 Jericho
Turnpike, Commack, NY 11725. 275 p. Price: $895.
• Summary: This is an update of the 1988 edition. Sauces
include the following table sauces: Ketchup, meat (incl.
steak, worcestershire, vegetable, and seafood sauces),
barbecue, Mexican (incl. chili, taco, enchilada, etc.),
prepared mustard, and soy and teriyaki. Gravies, dips, and
dry sauce mixes are not included. Ketchup is the largest
segment. Address: Commack, New York.
944. Golbitz, Peter. 1990. Trip report to Mexico City,
Mexico, September 18-24, 1990 [for American Soybean
Assoc. conference on soymilk and soy-based cheese
products]. Soyatech, Inc., P.O. Box 84, Bar Harbor, ME
04609. 9 p. Oct. 8.
• Summary: Mr. Golbitz presented a paper titled “Soya and
its Utilization in Cheese and Cheese-like Products” at the
symposium in Mexico City. Interested people and
companies include: Carlos Tejeda of Alimentos S.A. in
Guatemala (which now makes textured soy flour, and a
cereal-soy blend resembling Incaparina), Elena Dominguez
of the Dominican Republic, Miguel Ruiz Puente of
PROLESA in Mexico, Nestlé (which is now successfully
marketing Bonus, a powdered 50:50 cow’s milk:soymilk
blend; their soymilk plant is in Veracruz). Dairy interests
perceive soy products as potential competition and a threat
to their industry, but there is no longer enough cow’s milk to
go around and the price of nonfat dry milk is rapidly
increasing. Politicians are afraid of gradually adding
soymilk to cow’s milk and other dairy products for fear of
accusations of adulteration. Address: Bar Harbor, Maine.
Phone: 207-288-4969.
945. Praskin, Laurie. 1990. A soybean conference in China.
Plenty Bulletin (Davis, California) 6(3):3. Fall.
• Summary: “Last June, I attended the International
Conference on Soybean Processing and Utilization (ICSPU)
which was held in the Jilin Province of China. The
conference included over 125 participants from around the
globe... I made presentations on the soy work I have done
through Plenty in Guatemala and was struck by their
eagerness for firsthand, practical information... I came away
with three strengthened convictions: Fortifying traditional
foods with soy flours and powders is one of the most
immediate ways to start increasing the protein content in
populations that consume diets consisting mainly of cereal
and grains. (More than a third of the world’s people rely on
bread for over 50% of their daily calorie intake. Adding 5%
soy flour increases the protein content by 12 to 15%.)
Proper education and good promotion and advertising are
essential to the successful introduction and maintenance of
soybeans into a given population. Along with the research
studies, more firsthand utilization programs need to be
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initiated worldwide.” Note: Laurie’s participation in this
conference was made possible by a special grant to Plenty
from Steve Wozniak. Address: Board Member, California.
946. Boismenue, Clyde. 1990. The market for soy protein
isolates, concentrates, textured soy protein products, and
soy flour in America today (Interview). SoyaScan Notes.
Nov. 13. With follow-up on 22 Jan. 1992. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Soy protein isolates have been the big
unfulfilled promise in the U.S. food industry during the last
2 decades. Since 1975 Clyde has been a wholesale
distributor for ADM. Today only 2 companies in America
make regular isolates: ADM and Protein Technologies
International. ADM was weakest in isolates until they
purchased the Central Soya line. ADM also bought Grain
Processing Corporation’s Pro-Fam line and closed it down
to get rid of excess industry capacity. Then ADM hired
Roger Kilburn away from Ralston Purina to improve the
flavor of ADM’s isolates. This upset Ralston greatly.
Ralston Purina spun off Protein Technologies International
primarily to make it available for sale; everyone in the
industry knows this.
In recent years there has been a little resurgence in
isolates for several reasons largely related to the rise in
casein prices: (1) With the rise of free enterprise and
economic flux in Eastern European countries, they are being
used increasingly to extend meats; the problem for western
suppliers is getting paid. (2) The Chernobyl nuclear disaster,
which took place on 26 April 1986 in the Ukranian SSR,
wiped out the Polish dairy industry. Casein prices rose and
isolates filled part of the void. (3) Worldwide, the price of
nonfat dry milk (NFDM) and casein has been very high
since about 1986 due to short supplies. Casein has
traditionally been more expensive than isolated soy protein,
in part because it is more functional (it melts and binds
water well) and most people like the taste better. Within a
period of several years, the price of casein rose from $0.90/
lb to $2.50/lb. Egg protein costs $4 to $5 per pound. All of
these things helped the U.S. isolate industry. In the U.S. the
main problem is the obnoxious meat labelling requirements.
For example, if isolates are injected into ham, it must be
sold as “Smoked pork ham with soy protein isolate
product.” The labeling problems are caused in part by the
fact that USDA is staffed largely by veterinarians.
The main applications for soy protein isolates in
America are in infant formulas (roughly 50% of the total),
muscle powders (35%), diet beverages that are supposed to
suppress appetite, and other (health food candy bars, etc.,
15%). The use of isolates in meat products is very small.
Most isolates are not very bland and not very functional.
PTI’s are more bland than ADM’s. The bulk of Clyde’s
isolate sales are for muscle powders, which are used to
make shakes. The only isolate thick enough to work in a
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shake is the one with the most sodium proteinates, which
has the poorest flavor.
Even textured soy flour (TSF/TVP) has not been very
successful in food uses; Clyde sells several million pounds a
year of it, but the industry is very sleepy. It is used mostly in
spicy Mexican foods (mainly burritos, to add chunky
texture), and pizza toppings (since labeling is not a
problem). It is used in school lunch programs and by the
military in meatloaf and braised beef. Seventh-day
Adventist food companies buy quite a bit and repackage it.
By far the biggest use of TSF is in pet foods. In California,
what is commonly called the “Brigg’s Amendment” (Food,
Drug and Cosmetic Law, California code, Article 7, Section
26595-26599, “Hamburger and imitation hamburger,”
became effective in July 1974), effectively prevents the use
of TSP in hamburger, even in restaurants. Ground beef or
hamburger containing any extenders (such as TSP), binders,
or added water must be called “imitation hamburger.” If
imitation hamburger is sold or served in a restaurant, a list
of its ingredients must appear on the menu. Mr. Briggs, a
state legislator from Orange County, had a friend with some
hamburger stands. This law is enforced, in practice, only
with respect to hamburger patties, and especially when the
price of hamburger rises; 80-85% of all ground beef is sold
in the form of patties. It is not enforced when the ground
beef is “cooked in a recipe” as in spaghetti sauce, taco
filling, meat loaf, and sloppy joe mix. In these cases
regulators do not enforce the law that requires the product
to be called “imitation hamburger” if bread crumbs, rolled
oats, or a soy protein product are added.
Concerning ADM’s Veggie Burger, there are 4 kinds that
come in dry form: Herbs & Spices Style, Curry, Meat-Style,
and Gyros-Style. They were introduced about 4 years ago.
ADM also makes pre-cooked, frozen patties.
Soy flour has two main applications: (1) As a replacer
for non-fat dry milk (NFDM), usually sold mixed with
whey and used in baked goods. Kraft makes one popular
brand. (2) In calf milk replacers (CMR). Calva in Modesto
makes lots of CMR using soy flour; not much soy protein
concentrate is used in CMR. The key consideration is the
“per pound protein basis.” Meat protein costs $6/lb and soy
flour protein costs $0.35/lb. Labeling regulations are the
main barrier to more widespread use. Not much NFDM is
used in breads today in America. Soy flour is more
expensive than wheat flour, but it holds more water, and
slows staling–two major sales points. Address: Basic Foods
Co., 1211 E. Olympic Blvd. #204, Los Angeles, California
90021. Phone: 213-623-6686.
947. Product Name: Midland Harvest Taco Filling ‘n Dip
(Dry Taco Mix Based on Textured Soy Protein
Concentrate).
Manufacturer’s Name: Harvest Direct, Inc. Made in
Decatur, Illinois, by Archer Daniels Midland Co.
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Manufacturer’s Address: P.O. Box 4514, Decatur, Illinois
62525. Phone: 800-637-5850.
Date of Introduction: 1990. December.
Ingredients: Soy protein concentrate [textured], corn
starch, dried onion, partially hydrogenated corn and/or
soybean and cottonseed oils, maltodextrin, tomato paste,
spices, salt, hydrolyzed vegetable protein, garlic powder,
natural flavor, malt extract, zinc oxide, niacinamide, ferrous
sulfate, copper gluconate, vitamin A palmitate, calcium
pantothenate, thiamine mononitrate (vitamin B-1),
pyridoxine hydrochloride (vitamin B-6), riboflavin (vitamin
B-2), cyanocobalamin (vitamin B-12).
Wt/Vol., Packaging, Price: 4 oz foil pouch.
How Stored: Shelf stable.
Nutrition: Original: Per 21.25 gm dry (5 servings per
packet): Calories 100, protein 8 gm, carbohydrates 8 gm,
total dietary fiber 1 gm, fat (total) 1.7 gm (saturates 0.5 gm,
monounsaturates 1.0 gm, polyunsaturates 0.2 gm),
cholesterol 0 mg, sodium 280 mg, potassium 390 mg.
New Product–Documentation: Stewart Reeve. 1991.
Soybean Digest. Dec. p. 40a. “Fast food delight.” Talk with
Lee Lensch, 1991, Dec. 16. This product is sold only
through ADM’s direct mail company named Harvest Direct.
The company sells only ADM’s dry mixes. The company
began operation in Dec. 1990, and this product was
introduced at that time. The 4 oz of dry mix makes 16 oz (1
lb) of finished product–just add water and mix.
Ad in Vegetarian Times. 1992. Jan. p. 16. “Harvest’s got
it!” “Midland Harvest now comes in seven flavors: Original,
Taco, Herbs and Spice, Curry, Italian, Sloppy Joe Fixin’s,
and Chili Fixin’s. Call Harvest Direct at 1-800-835-2867 for
a free 16-page catalog.”
Label sent by ADM. 1991. Dec. 17. 5.25 by 3.75 inches.
Self adhesive. Red on white. “Cholesterol free. Low fat.
All-vegetable protein. Microwaveable. A delicious Taco
entree, based on a savory blend of textured soy protein
concentrate and traditional taco flavors. The only
ingredients you add are water and your imagination for
variations. The result is tasty loose “ground meat” type Taco
filling. The Taco filling can be used for tacos, enchiladas,
tostados, dips, sauces, chili, sloppy Joes, and many other
dishes.”
948. Schweitzer, Peter. 1990. Belize. Plenty Bulletin (Davis,
California) 6(4):1-4.
• Summary: Plenty USA first became involved in Belize in
1986 and 1987 when they were helping Majeedah Rahman
and her organization, African Connections, of Oakland,
California, in their efforts to introduce soyfoods as a locally
grown, high protein source of good nutrition. In 1990
Plenty received a letter from the Corozal Soy Growers
Cooperative, composed of more than 25 farmers in the
Corozal district who have previously grown sugar cane. The
author traveled to Belize in November to visit the Co-op
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and others. In the face of an unstable sugar market, the
farmers are looking for more secure crops. Belize imports
large amounts of cooking oil and the soybeans would also
have a market as animal feed. The Co-op was already
growing soybeans on small 1-2 acre plots and they were
doing well. Plenty plans to work closely with the Co-op to
develop plans and secure funding.
949. Product Name: Summerfield’s Tofu and Salsa
Enchilada Dinner, and Tofu and Salsa Burrito Dinner.
Manufacturer’s Name: Summerfield Foods, Inc.
Manufacturer’s Address: P.O. Box 3235, Santa Rosa, CA
95402. Phone: 707-579-3938.
Date of Introduction: 1990. December.
Ingredients: Enchilada: Water, corn, tofu, brown rice, corn
flour, textured soy flour, tomato paste, diced red bell pepper,
dried garlic, dried tomatoes, chili powder, jalapenos, green
chilies, paprika, natural mochi [glutinous] rice starch,
cilantro, garlic puree, vinegar, natural herbs and spices,
tamari soy sauce, white pepper, dried tomatoes, mustard
seed, dried red bell pepper, pimientos, dried onions, sea salt,
liquid smoke.
Wt/Vol., Packaging, Price: 12 oz (340 gm) paperboard
box. Retails for $3.79 (1/91, California).
How Stored: Frozen.
Nutrition: Per 12 oz.: Calories 246, protein 12 gm,
carbohydrate 46 gm, fat 32 gm (calories from fat 32,
saturated fat 0.043 gm), cholesterol 0 mg, sodium 158 mg,
potassium 448 mg, * dietary fiber 3.4 gm. * Fiber may
reduce the risk of colon cancer and heart disease.
New Product–Documentation: Product with Label
purchased from Berkeley Natural Grocery Co., California.
1991. Jan. 13. 9 by 7.25 by 1 inch paperboard box. Red,
blue, and gold on white. Color photo of the dinner on a
plate on front panel. “100% natural. Summerfield’s, the
fresh approach. Microwaveable. No preservatives. Keep
frozen. Cholesterol free. Low fat. Low sodium. With herbs
and spices.” Right side panel lists percentage of U.S.
recommended daily allowance, and diet exchange per
serving (for diabetics): vegetable 0.6, bread 3,3. protein 0.2,
fat 1.6. The back panel states: “Summerfield’s naturally
delicious foods are made from 100% pure and natural
blends of the finest ingredients... Summerfield’s
recommends the nutrient guidelines established by the
National Cholesterol Education Program (NCEP, Daily
Average) for those adults with high blood cholesterol. These
are: Total fat, less than 30% of calories. Saturated fat, less
than 10% of calories. Polyunsaturated fat, less than 10% of
calories. Cholesterol, less than 300 mg.” The National
Academy of Sciences recommends that daily sodium
consumption for adults should be in the 1,100 to 3,300 mg/
day range. “What comes around, goes around... Recycle!”
Recycle logo. UPC indicia.
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Soyfoods Center product evaluation. Box package is
good except for a weak color photo on front panel. The
dinners are rather tasteless and dry, with no character.
Flavor score = 6. Film is hard to peel off container.
Talk with Bob Gerner of Berkeley Natural Grocery Co.
1991. Jan. 13. He started selling this product only 3-4 days
ago.
Talk with Richard Rose. 1991. Jan. 13. This company
introduced itself and displayed package mock-ups of
products at the Philadelphia Natural Foods Expo in Nov.
1990. They said they planned to have 40 products, but
Richard saw no products that contained soy. Roland Au, one
of the principals, has worked with many natural foods
companies. The two others have quite a bit of mainstream
food company experience–perhaps a food brokers. The
company started only a few months ago. The feeling of
whole marketing program was too slick and faceless, no
character or soul–like a graduate student project.
Talk with Roland Au. 1991. Jan. 15. The company was
incorporated in June 1990 by three active partner
stockholders: Roland Au, Jack Stanghellini, and David
Ryan. Their first products (all their canned items and some
frozen dinners) were at the Natural Products Expo in
Philadelphia and were shipped in Nov. 1990, and were in
the stores by Dec. 1990. Their focus is strictly on the natural
foods market, not on supermarkets, using natural foods
distributors. They have distributors in many parts of the
USA plus central and eastern Canada. They have 60
products. The 3-compartment tray, called a “composite fiber
tray,” is made of wood fiber with a lacquer coating. It is
recyclable. The film that covers the tray is made of Mylar; it
not the typical film, which may give off toxic gases during
microwaving. All of the company’s products are and will be
frozen or canned. The products exist for dietary reasons–to
replace meat and cheese. The products we tasted are now
being reformulated.
950. USDA Foreign Agricultural Service, Information
Systems Management Div., Database Administration
Branch. 1990. The world’s leading soybean crushing
countries: Statistics by country, 1964-1990. FAS USDA
Oilseeds/Products, Room 5638 South, 14th and
Independence Ave. S.W., Washington, DC 20250-1000. 9 p.
28 x 38 cm computer printout.
• Summary: A search by Debby Pumphrey of the FACTS
(Foreign Agricultural Commodity and Trade Statistics)
database, for the amount of soybeans [commodity code:
2222000] crushed for domestic consumption by various
countries worldwide, gives the following results, with all
countries that crushed more than 500,000 tonnes ranked in
descending order of amount of soybeans crushed. All
figures are in metric tons (tonnes):
For the year 1990: USA 32,523,000, Brazil 13,700,000,
Argentina 7,250,000, China 4,400,000, Japan 3,550,000,
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Netherlands 2,760,000, Germany, 2,550,000, Spain
2,300,000, Italy 2,025,000, India 1,785,000, Mexico
1,670,000, Taiwan 1,650,000, USSR 1,445,000, BelgiumLuxembourg 1,180,000, Canada 1,100,000, South Korea
840,000, Romania 789,000, Portugal 610,000, and United
Kingdom 605,000.
In 1990 a total of 88,515,000 tonnes of soybeans were
crushed worldwide. Of this total, the USA crushed 36.7%,
Brazil crushed 15.5%, and Argentina crushed 8.2%.
For the year 1964/65: USA 13,036,000, Japan
1,460,000, China 1,304,000, West Germany 1,290,000,
Canada 528,000. In 1964/65 a total of 21,357,000 tonnes of
soybeans were crushed worldwide. Of this total, the USA
crushed 61.0%, Japan crushed 6.8%, China crushed 6.1%,
Brazil crushed 1.3%, and Argentina crushed 0.02%.
Note: At the top of the computer report is printed:
Global Economic Data Exchange System [GEDES]. CP
[Commodity Program] Subsystem–Commodity/Attribute
Model. Crushing statistics are given for 175 countries from
1964/65 to 1990. Address: Washington, DC. Phone: 202382-8232 or 202-447-4989.
951. EIEZA. 1990. Fire or explosion in solvent extraction
plant. Gaudalajara, Mexico.
• Summary: Kingsbaker, C. Louis. 2005. “List of fires and
explosions in extraction plants.” Atlanta, Georgia. 3 p. Aug.
4. Unpublished manuscript. Address: Gaudalajara, Mexico.
952. Product Name: New World Foods Red Chile Tamales
(With Granular Tofu Curds).
Manufacturer’s Name: Food Plant Inc. (The) &
Southwest Soyfoods.
Manufacturer’s Address: 2889 Trades West Rd., Santa
Fe, NM 87501. Phone: 505-471-8979.
Date of Introduction: 1990.
Ingredients: Organic* corn, Organic* Rico Soy (soybeans,
water, calcium sulfate–a natural mineral, caramel color),
organic* soy fiber, organic* corn meal, red chile pods
ground with water, soy oil, shoyu (water, soybeans, wheat,
salt), spices, salt. * = Organically grown & processed in
accordance with Section 26569.11 of the California Health
and Safety Code.
Wt/Vol., Packaging, Price: 12 oz vacuum pack–Contains
4 tamales. Or 13 lb 8 oz foodservice pack–Contains 72
tamales.
How Stored: Frozen or refrigerated.
Nutrition: Per 2 tamales: Calories 275, calories from fat
98, total fat 11 gm (saturated fat 1 gm), cholesterol 0 mg,
sodium 365 mg, total carbohydrate 41 gm (dietary fiber 6
gm), protein 10 gm, vitamin A 25%, vitamin C 2%, calcium
26%, iron 64%.
New Product–Documentation: Leaflet sent by Richard
Jennings of VPS, Inc. (Vegetable Protein Specialists). 1993.
Nov. 26. “New World Foods.” These tamales are made from
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corn cooked in the traditional way and then stone ground.
The tamales are steamed in a vegetable parchment.
Talk with Richard Jennings of VPS. 1993. Dec. 1. This
product was introduced in 1990. A key ingredient was Rico
Soy (small, firm chunks of tofu), which was renamed and
trademarked Befine by Sept. 1993.
New Label sent by Richard Jennings. 1993. Nov. 29. 3
by 5 inches. Self adhesive. Black on gold. Illustration of a
symbolic Aztec crow. “Vegetarian.”
Letter and color labels sent by Richard Jennings of VPS,
Inc. 1994. Dec. 28. The first focus of New World Foods
products was foodservice. Starting in 1990 the company
used generic labels printed with a personal computer and
label printer. In the spring of 1994 they decided to go after
the retail market as well. So they developed attractive new
color self-adhesive labels for each product (see New World
Foods, 1994).
953. Mulock, B.S.; Swezey, S.S.; Naravaez, C.; Castillo, P.;
Rizo, C.M. 1990. Development of baculoviruses as a
contribution to biological control of lepidopterous pests of
basic grains in Nicaragua. In: 1990. Proceedings and
abstracts, Vth International Colloquium on Invertebrate
Pathology and Microbial Control. Glen Osmond, Australia:
Dep. of Entomology, Univ. of Australia. See p. 179-83.
Held: 20-24 Aug. 1990 at Adelaide, Australia. [Eng]*
Address: Laboratoria de Control Biologico, Universidad
Nacional Autonama de Nicaragua, Leon, Nicaragua.
954. De Gracia Galvez, Manuel Salvador; Silvera, Gaspar;
Valdes, Victoria. 1990. Guia para el produccion artesanal y
uso la soya en la alimentacion humana [Guide for the
artisanal production and use of soya in human nutrition.
Panama: INCAP. 28 p. Illust. [Spa]*
• Summary: This booklet is a guide for the production and
consumption of soya on the family level. It contains
nutritional information and some recipes. Address: Panama.
955. Duke, James A. 1990. Introduction to food legumes.
In: S.R. Singh, ed. 1990. Insect Pests of Tropical Food
Legumes. New York, NY: John Wiley & Sons. xvi + 451 p.
See p. 1-42. [20+ ref]
• Summary: Pulses are second only to cereal crops, nicely
complementing them, in feeding the Third World. “Martin
(1984) voiced optimism for legumes in the tropics, ‘As a
class, the legumes are probably potentially the most
important plants of the tropics and possibly for the
temperate zone as well... Tropical legumes that produce dry,
edible seeds (pulses) are numerous.’
“In a survey of the world’s 30 major crops, Noel
Vietmeyer (1986) ranked soybean ninth in production
(Table 1) at 60 million tonnes (2.5 per cent of total
production), peanut 23rd at 20 million tonnes (0.8 per cent
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of total production), and beans 27th at 10 million tonnes
(0.4 per cent of total production).”
Soybean contributed more than $11,000 million to the
U.S. economy in 1988. “We and Gaia might be better off if
wealthy people substituted legumes for some of the meat
and dairy products eaten...
“It takes about 10 kg fodder to make 1 kg of meat. And
ruminant animals, via eructations, are contributing
significantly to the methane half of the greenhouse
acceleration. Two cosmopolitan changes, strictly
hypothetical because undesirable to many, could lower the
methane content of the atmosphere markedly: Switching
from omnivory to vegetarianism with legumes (coupled
with non-replacement of the expendable ruminants); and
replacing paddy rice with rainfed or irrigated terrestrial
legumes. Some speculate that adding epazote
(Chenopodium ambrosioides; wormseed, a goosefoot) to
beans would reduce the flatus among consumers.”
“The family of the yam (Dioscoreaceae) triggered North
America’s second revolution, the Sexual Revolution, by
serving as the source for the steroid contraceptive. Today it
is the yambean family (Fabaceae) that continues what
Dioscorea sp. began.’ The days are over regarding
production of steroids from Mexican barbasco... all
commercially available steroids start with soya sterols’ (E.
W. McCloskey, President, Berlichem, personal
communication, 31 March 1989). The soybean is now the
prime source of steroidal drugs, including contraceptives
and steroidal anti-inflammatory drugs. Other genera of
legumes are also sources for drugs.” Diazepam (Valium)
comes from Glycine, lectins come from several legume
seeds including Dolichos and Glycine.
“Legumes are the meat substitute for the poor in the
Third World and the medicine for the over-carnivorous in
the First and Second World. Strange that legumes are now
being advocated as a cure for those who have measured the
rise in their standard of living by their increase in meat
consumption.”
In 1989 Samuel Sun at the University of Hawaii,
Honolulu, inserted a Brazil-nut gene, coding for high
methionine, into a tobacco plant; the result was a tobacco
plant containing 30% more methionine. Sun predicted a
methionine-rich transgenic soybean, ready for consumers in
2-3 years.
“Soybean politicians are doing battle with those
promoting other tropical oils, and they had reason to
celebrate when soybean oil proved to be a source of the
fatty acids (omega 3s and 6s) found to reduce the levels of
cholesterol in human blood and, hence, potentially to
support higher prices and health food claims.”
“Chinese herbalists suggest that soybean aids
functioning of the bowels, heart, kidney, liver, and stomach.
A decoction of the root is said to be astringent. The meal
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and flour, with their low contents of starch, are used to
prepare foods for people with diabetes.
“Soybean diets are valued for acidosis, and soybean oil,
with its high proportion of unsaturated fatty acids, is
recommended, like safflower and poppyseed oil, to combat
hyper-cholesterolemia. Commercial grades of natural
lecithin, often derived from soybean, are reported to contain
a potent vasodepressor. Lecithin in a lipotropic agent as well
as being a prime source of choline. Soybean is listed as a
major starting material for preparation of sitosterol and
stigmasterol. Stigmasterol is a key starter for industrial
synthesis of steroidal hormones.” A detailed compositional
analysis of the soybean is given.
“According to my phytomass files (Duke et al., 1987),
annual productivity for various Glycine species ranges from
1 to 20 t/ha. Studying energy output-to-input ratios of 11
oilseeds, Goering (1981) found soybean to be highest (at
4.6) among unirrigated crops. Some irrigated crops had
ratios of less than 1.0. Of the 11 vegetable oils, soybean oil
was cheapest and was available in the greatest domestic
quantity (Goering, 1981). The gross heating value of the
oils was 87-89 per cent of no. 2 diesel fuel. Eight parts of
soybean oil were emulsified with two parts 190-proof
ethanol, with five parts of 1-butanol as emulsifier. The
microemulsions performed as well as diesel fuel and were
able to start a cold engine (Goering, 1981).” Address:
Germplasm Services Lab., ARS, BARC-West, Beltsville,
Maryland.
956. Food and Agricultural Organization of the United
Nations. 1990. Soybeans: Area harvested, yield, and
production. FAO Production Yearbook (Rome, Italy) 44:107.
• Summary: The following nations are listed for the first
time as soybean producers in the FAO Production Yearbook.
F = FAO estimate. Gabon: Harvested 3,000F ha in 1988,
1989, and 1990.
Honduras: Harvested 2,000 ha in 1989.
Switzerland: Harvested 1,000 ha in 1988, 1989, and
1990.
957. McCartney, Linda. 1990. Linda McCartney’s home
cooking. New York, NY: Arcade Publishing, Inc. (a Little,
Brown company). England: Bloomsbury. 174 p. Illust.
Index. 25 cm.
• Summary: As of 1994 this is said to be the world’s bestselling vegetarian cookbook. It contains more than 200
recipes and many full-page color photos, uses TVP (both
chunk and granular styles) in at least 22 recipes, mostly
main dishes, including: Turnovers (p. 65). Beefless pie (p.
85). Beefless rice casserole (p. 86). Beefless stew (p. 86).
Burgers bourguignonne (p. 89). Chili non carne (p. 94-95).
Festive roast with savoury stuffing (p. 98). Lentil and
steaklets stew (p. 104). Linda’s lasagna (p. 104-05). Madras
onion curry (p. 105). Maine sauerkraut (p. 105). Meatless
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loaf (p. 106). Mexican loaf (p. 108). Mince and aubergine
casserole (p. 109). Moussaka (p. 109-10). Oriental beefless
casserole (p. 115). Shepherd’s pie (p. 120). Simple beefless
hash (p. 120). Sour cream steaklet chunks (p. 121).
Spaghetti sauce bolognaise (p. 149). Stuffed and broiled
mushrooms (p. 125). Stuffed peppers (p. 126).
Linda and Paul (of Beatles fame) McCartney have been
married since March 12, 1969, are vegetarians and very
active in the field of animal welfare. Linda, born in
Scarsdale, New York, USA, has been a committed
vegetarian for twenty years, during which time she has lived
in England. She is also a world-famous photographer. Her
color photo appears on the cover. TVP is more popular
among consumers in the UK than in the USA. Pages 18-19
show a color photo of many meatlike products and their
packages–including Protoveg Sizzles, Protoveg 5 Grain
Burgamix, Tivall Vegetarian Schnitzel, Sausage, and Burger,
Fritini Vegetable Pattie Mix, Realeat Vege Burger Mix,
Dietade Low-Salt Vegetarian Gravy Mix, Granose
Vegetarian Spicy Links, Sausalatas, Vegelinks, and Sausfry,
Friggs Vegetable Gravy Powder, and Worthington Wham,
Bolono, GranBurger, Vegetarian Fillets [fish alternatives],
Stakelets, and Stripples. Page 43 gives a brief description of
soya beans and soyfoods. Address: England.
958. Comercio-Exterior (Mexico).1991. La produccion
semillas oleaginosas y aceites comestibles en Centroamerica
[Production and consumption of oilseeds and edible oils in
Central America]. 41(1):38-60. Jan. [Spa]*
• Summary: Gives statistics for production and
consumption of oilseeds and edible oils in Mexico,
Guatemala, Honduras, El Salvador, Nicaragua, and Costa
Rica. Oilseeds include soybean, cottonseed, sesame seed,
coconut, and oil palm. Processing of the oils and flours is
discussed in terms of the installed capacity, and the
problems encountered in each country.
959. Tetra Pak Inc. 1991. Use of UHT/Aseptic white dairy
milk in Europe and other countries, 1989. 889 Bridgeport
Ave., Shelton, CT 06489. 2 p. Feb. 5. Unpublished
manuscript.
• Summary: The following statistics are from Tetra Pak
Statistics in Lausanne, Switzerland. In western Europe,
27,896 million liters of milk are consumed in total. Of this,
24,108 million liters are consumed in the eleven EEC
countries. Countries not in the EEC are Austria, Cyprus,
Finland, Iceland, Norway, Sweden, Switzerland, and
Turkey. The four countries with the largest total milk
consumption are the UK (6,687 million liters), France
(3,735), Spain (3,624), and Germany (3,470). Of the all the
milk consumed in Europe, 9,660 million liters (35% of the
total) is packaged in UHT/Aseptic cartons. Of the all the
milk consumed in the EEC, 9,376 million liters (39% of the
EEC total) is packaged in UHT/Aseptic cartons. The four
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countries in which UHT/Aseptic packaging is most widely
used are France (3,000 million liters; 80% of all milk in
France), Spain (2,125; 59%), Germany (1,578; 45%), and
Italy (1,497; 52%).
Outside of Europe, the world’s biggest dairy milk
consumers are: USA (24,429 million liters; 0.2% UHT/
Aseptic), India (5,001; 0.4%), Japan (4,803; 4%), Mexico
(2,895; 8%), and Canada (2,504; 0%). Countries with the
highest percentage of UHT packaging are Yemen (39
million liters of milk consumed; 95% in UHT), Pakistan
(97; 92%), Saudi Arabia (158; 82%), Thailand (34; 70%),
Singapore (28; 64%), and Chile (151; 61%). Address:
Shelton, Connecticut.
960. Lesser, Peter; Elkin, Ed. 1991. History of Pacific
Soyfoods in Olympia, Washington (Interview). SoyaScan
Notes. Feb. 8. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Pacific Soyfoods was started by Peter Lesser in
1981. Initially it was run out of the kitchen a collective
restaurant named Café a la Mode, located on 4th Avenue in
Olympia, Washington. They made tofu from scratch, and
used the okara from the tofu to make soysage, using a
version of the recipe published in The Farm Vegetarian
Cookbook. Initially these products were served in the
restaurant (the okara was used in sandwiches), but by about
June 1981, they had started delivering the Soysage to the
local food co-op and to 1 or 2 local grocery stores in
Olympia. When the restaurant was closed after a year of
operation, the wholesale accounts still wanted Soysage, so
Peter decided to keep the soy operation going and at that
time, in Feb. 1982, he coined the term “Pacific Soyfoods.”
Peter stopped making tofu and bought his okara from a
Korean-American tofu manufacturer named Boo Han in
Lakewood, Washington. In the spring of 1982, Pacific
Soyfoods’ landed its first wholesale account, Pacific Rim
(formerly known as something like C.C. Grain), a collective
wholesaler in Seattle, that delivered to the Puget Consumers
Co-op (PCC) in Seattle. Soon thereafter he started selling to
natural foods wholesalers, the first one based in Seattle and
the second one based in Portland, Oregon. Then in 1983 he
expanded his product line by adding to the Original
Soysage, Italian and Mexican flavor, and changed from a
fresh Saran wrap packaging to vacuum packaging. He
expanded his distribution into the San Francisco Bay Area,
first through Pacific Trading Co. (Mark Brawerman), then
after he folded, Ben Lee at Quong Hop & Co. took over the
distribution. At one point, Quong Hop offered to set up at
plant in the state of Washington with Peter overseeing it, in
order to reduce freight to Washington. Island Spring also
distributed Peter’s products, and he would sometimes get
okara from them.
In about Nov. 1985 he introduced his first tofu burger,
the Earthling Tofu Vegetable Burger. He bought the tofu for
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this burger from Boo Han.
On 1 April 1988 Peter sold Pacific Soyfoods to Ed Elin.
At that time the company made four soyfood products: three
flavors of Soysage, and Earthling Tofu Vegetable Burgers.
Peter left and started Northwest Natural Foods, which
makes Medallions, salmon or halibut patties/burgers with
wild rice. He tried many times to make a salmon & tofu
burger but was unable to get the right texture. (His phone
number is now 206-866-9681.) Elin purchased his tofu and
okara from Boo Han’s, just up the road in Tacoma,
Washington. About 12-15 months ago Boo Han changed
hands; it is now named Hang Yang, owned by Mr. Choy, a
Korean-American, who does not speak English–although
his brother does. Hang Yang is very aggressive and doing
well; he just upgraded to a new system.
Ed continued to make the same four products, and will
be getting new labels (with some color changes) next week
for two new flavors of burgers. To the Original Earthling,
they will add a Barbecued Earthling and a Teriyaki
Earthling. The Barbecued flavor should be on the market in
late Feb. and the Teriyaki in March. His business is
“growing so fast I can’t believe it.” His bestselling product
is the tofu burger. He has also become distributor for other
companies outside the region; he brings up and distributes
Quong Hop’s entire Soy Deli line. He plans to take on some
tofu wieners and the JSL line of egg roll wraps and won-ton
skins. By mid-summer he plans to have three of his own
styles of tofu (soft, medium, and firm) private labeled by
Han Yang.
He fully services his own products in about 175
supermarkets on a weekly or bi-weekly basis. His big
accounts are Q.F.C. [Quality Food Centers, the big market
in Seattle], and Safeway. He sells only in supers, no natural/
health food stores. But he does sell his products to
companies that distribute to natural/health food stores, such
as NutriSource and the Mountain People’s Warehouse down
south. The business in natural food stores is too small.
Address: 2948 29th Ave. S.W., Building 2C, Olympia, WA
98502. Phone: 206-943-6234.
961. Product Name: Summerfield’s Tofu and Salsa
Burrito, Tofu and Salsa Enchilada, and Tofu and Salsa
Tamale.
Manufacturer’s Name: Summerfield Foods, Inc.
Manufacturer’s Address: P.O. Box 3235, Santa Rosa, CA
95402. Phone: 707-579-3938.
Date of Introduction: 1991. February.
Wt/Vol., Packaging, Price: 12 oz (340 gm) paperboard
box. Retails for $3.79 (1/91, California).
How Stored: Frozen.
Nutrition: Per 12 oz.: Calories 246, protein 12 gm,
carbohydrate 46 gm, fat 32 gm (calories from fat 32,
saturated fat 0.043 gm), cholesterol 0 mg, sodium 158 mg,

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
potassium 448 mg, * dietary fiber 3.4 gm. * Fiber may
reduce the risk of colon cancer and heart disease.
New Product–Documentation: Talk with Roland Au of
Summerfield’s. 1991. Jan. 15. These products will be out in
3 weeks. They are all single frozen entrees, not dinners,
each wrapped in plastic, with a suggested retail price will be
$1.29. The enchiladas come two in a fiber tray with sauce.
The suggested retail price is $2.39. The tamale will be
wrapped single.
962. Fehlberg, Eric C. 1991. The sale of Granose Foods to
the Haldane Foods Group and British Arkady Ltd.
(Interview). SoyaScan Notes. April 30. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: The sale of Granose took effect from 1 Jan.
1991. At the time of the sale, Granose was doing very well
financially. The only year that they didn’t break even or
make a profit was 1990. At the beginning of 1990 they
moved from their old building into the new one; the
expenses connected with the move took upmost of their
profits. In all other recent years they have been making
good money, and a portion of that money has been
contributed to the church. Mr. Fehlberg cannot understand
why the church would sell such a thriving company.
But the board of the directors of the British Union of the
Seventh-day Adventist church got an offer (which was a
little bit of back-door work) that was too good to refuse, so
they looked at it in their committee meeting and decided to
accept it. They have a good understanding of all aspects of
the company. This is the second long-established Seventhday Adventist food company that has been sold by the
church during the last 2 years. Loma Linda Foods was sold
to Worthington Foods in Jan. 1990. Most of the employees
of Granose have stayed with the company after the sale.
Peter Archer, the former general manager, has stayed but is
no longer the general manager. He is now marketing
manager. The church no longer has any involvement with
Granose at all.
We cannot say that these two sales are the start of a
trend, but he is quite sure that the four Scandinavian
Adventist food companies (Nutana in Denmark, Sweden,
Norway, and Finland) will be the next to be sold. NutanaSweden is in considerably better financial shape than the
other three, and Nutana-Finland is in pretty good shape.
Nutana in Denmark and Norway are losing money and are
very much in trouble. But he thinks that can easily be
corrected if they get their costing straight and price their
products based on their real costs. The man who has gone in
to make these changes, Jan Paulsen, has as good a chance of
succeeding as anyone, but he works out of London, England
and does not have a much time for the health food work. He
feels that the church should not be in the business of selling
healthy foods. He influenced the board of the British Union
in their decision to sell of Granose.
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After the Scandinavian Nutana companies, the Egypt
Food Factory, run by Mokhtar Nashed in Helipolois, Cairo,
Egypt may well be the next to go, probably within the next
few months. They used to make soymilk but he thinks they
no longer are making it. Their products are “sub-standard”
but still good. Superbom in Brazil is also having a hard time
because of the adverse exchange rate and the desire to
borrow money from the church. Superbom Chile is also
having some problems.
But many of the Adventist food companies definitely
will not be sold by the church in the foreseeable future. In
fact, in the Far Eastern Division, a new food company in
Hong Kong, run by Mr. Menzies, is scheduled to start
selling products in early June of 1991. A new company is
also starting in Thailand. Sahm Yook in Korea is also very
successful, as is DE-VAU-GE in Germany and Sanitarium
Foods in Australia. The food companies in Central America
(Mexico, Costa Rica) and the Caribbean (Trinidad) are all
doing well.
There are various administrative “Unions” within the
Seventh-day Adventist Church. There are 4-5 unions in
North America, 4 in Australia, many in South America, etc.
The South American ones report to one central office in
Brasilia, Brazil. The Central American food companies
report to Miami, Florida. Sometimes a company manager
and the head of the Union (a church official to whom he
reports) have different ideas of what needs to be done at the
company. These two men live in two different worlds, yet
both have input in running the company. This can be a cause
of business problems. The Mormon church owns some food
companies and has the same type of problems. Address:
Director, International Health Food Assoc., Seventh-day
Adventist General Conference, 12501 Old Columbia Pike,
Silver Spring, Maryland 20904. Phone: 301-680-6674.
963. Plenty Bulletin (Davis, California).1991. Where and
how is Plenty making a difference in 1991? 7(1):2-page
insert. Spring. Also distributed as a leaflet.
• Summary: In Dominica: Working every summer since
1987, Plenty’s MBA graduate volunteers from the Wharton
School of Business and Carib volunteers have built a soy
cafe.
In Belize: Drawing on its fifteen years of experience in
soy foods utilization training, Plenty is providing program
design and technical support for the Corozal South Soya
Cooperative and the Belize Soy Cooperative.
In Jamaica: Plenty is providing technical and material
support for the Country Farmhouse Project. This soybean
processing business, operated by a Jamaican staff, is
distributing low-cost, high-quality protein foods to several
retail outlets in Kingston.
In St. Vincent: The Soybean Foundation of St. Vincent
has requested Plenty’s support in conducting a marketing
feasibility study for the island, identifying appropriate
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equipment to be used by small processors, and advising on
the design of a soybean utilization program.
In India: The State of Madhya Pradesh within India has
a large population that is undernourished. At the same time,
most of the soybeans produced by small farmers in this
region are being sold for animal feed. Dr. Manoj Jain (an
Indian physician) and Plenty are working with a local rural
development agency from Madhya Pradesh in designing a
soybean promotion program that will teach home and small
business soybean processing methods to rural and urban
populations.
964. Plenty Bulletin (Davis, California).1991. A visit to the
soy dairy in Guatemala. 7(1):3. Spring.
• Summary: “In 1979, at the peak of Plenty’s integrated
village development program in Guatemala, we bought
3,200 sq. meters of land (0.8 acre) in the village of San
Bartolo in the central highlands. With the help of local
Mayan volunteers a soy dairy was built on that land. In
February of 1980, the dairy was open and running. Eleven
years later it is still going and producing tempeh, tofu, soy
flour, soy milk and soy ice-cream which are sold in nearby
markets and in Guatemala City.”
Alan Praskin, at the invitation of the village, returned to
Guatemala and on 7 March 1991 signed title to the land
over to the community and “Alimentos de San Bartolo,”
which is now the name of the soyfoods enterprise. The
community of San Bartolo and the managers and staff of the
soy dairy are Cakchiquel Mayas.
Three photos shown: Alan surrounded by San Bartolo
elementary students, some of an Bartolo’s soy-fed children,
and a Guatemala highland family enjoying soy ice cream
cones.
965. Product Name: [Soy Beefsteak].
Foreign Name: Bistek de Soya.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1991. April.
Ingredients: Incl. wheat gluten, soy flour, spices, and meat
extract.
New Product–Documentation: Letter from Kris Duville
of Productos Alimenticios Soyavyn. 1992. June 2. This
product was launched in April 1991.
966. Product Name: [Soy Cookies].
Foreign Name: Galletas de Soya.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1991. April.

265

Ingredients: Incl. wheat, soy flour.
New Product–Documentation: Letter sent by Kris Duville
of Productos Alimenticios Soyavyn. 1992. June 2. This
product was launched in April 1991.
967. SoyaFoods (ASA, Europe).1991. AdeS Alimentos de
Soja–Soya beverages from Argentina. 2(1):6-7. Spring.
• Summary: A new soy beverage named AdeS was launched
in October 1990 at the SIAL exhibition in Paris. Made in
Argentina by AdeS Alimentos de Soja SA, it was officially
commended at the show. This is a new company organized
by a leading soybean production firm, Establecimientos
Agropecuarios Patricia María SA, located in northwest
Argentina. The plant is based at La Cocha in the province of
Tucuman [Tucumán], with a head office in Buenos Aires.
The soymilk is made using Alfa-Laval equipment with a
capacity of 6,000 liters/hour, and it contains more protein
than whole cow’s milk (3.2% vs. 2.9%), less fat (2.3% vs.
3.3%), and less calories (47.5 vs. 59.0). The UHT treated
product is aseptically packaged using the Tetra Brik aseptic
system in 200 ml and 1 liter packages. Aseptic bag-in-box
and drum filling systems of 200, 300, and 500 liters are also
used. Flavors currently in the market include natural,
chocolate, orange, and apple. Ingredients include spring
water, whole selected soybeans, sugar, authorized flavors,
pectin (as an emulsifier), and added vitamins A and D. The
product is now sold in Argentina, Uruguay, Paraguay, Chile,
and Mexico, with plans to market in Brazil in the near
future. The company is located at Avenida Vélez Sarsfield
1744 (1285), Buenos Aires, Argentina. Phone: (541) 218228 (8964). Fax: (541) 21-9632.
968. INTSOY. 1991. Highlights of International Conference
on Soybean Processing and Utilization. Plus closing
statements and recommendations, and a directory of
participants. Urbana, Illinois. 3 p. Unpublished manuscript.
28 cm.
• Summary: Organizers: Jilin Academy of Agricultural
Sciences (JAAS), China–host; Chinese Academy of
Agricultural Sciences (CAAS), China–co-host; International
Soybean Program (INTSOY) at the University of Illinois;
Ministry of Agriculture, Forestry, and Fisheries (MAFF),
Japan; International Institute of Tropical Agriculture (IITA),
Nigeria; Scientific Research Institute of Foods and
Fermentation Industries (SRIFFI), China”
Participants: 100 foreign participants from 25 different
countries and 150 participants from throughout China. 58
people from developing countries and 40 people from
developed countries. Regional distribution of foreign
participants: Southeast Asia–25 people from 4 countries.
East Asia–23 from 3 countries. North America–17 from 1
country. Africa–13 from 5 countries. South Asia–12 from 5
countries. Europe–5 from 3 countries. Central America–2
from 1 country. Middle East–1 from 1 country.
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Program: 80 research/development/policy papers
presented. Topics: Research (processing/products):
Breeding/germplasm 10, extrusion 9, tofu 8, fermented
products 4, nutrition 4, soymilk & ice cream 3, edamame
(vegetable) 2, soy protein isolates and concentrates 2,
lecithin 2, other 3. Development: Country reports 21 project
reports 6. Policy/economic 3.
Demonstrations and exhibitions by 37 companies from
throughout China (including soy milk and ice cream).
Local visits: Modern tofu plant. Modern solvent
extraction plant. Farms. Local markets/stores. Soybean
research institute of Jilin Academy of Agricultural Sciences.
Headquarters of the Gene Bank of Chinese Academy of
Agricultural Sciences. Labs and pilot plant of Scientific
Research Institute of Foods and Fermentation Industries.
Address: INTSOY, 113 Mumford Hall, Urbana, Illinois
61801. Phone: 217-333-6422.
969. Contact (Plenty Canada).1991. A hopeful effort: San
Bartolo soy products [in Guatemala]. 1(3):4-5.
• Summary: A photo shows 5 Guatemalans, 3 in traditional
Mayan dress, standing behind an ice cream and popsicle
truck labeled Ricos Helados de Soya. “After ten years of
operation, Plenty’s Soy Centre in [Solola], Guatemala, is
approaching self-sufficiency... the centre is now an
established micro-enterprise with a proven product line.” It
is administered by ADEEC (Guatemalan Association of
Economic, Cultural and Educational Development), a
native-based non-governmental organization (NGO)
directed by Roderico Teni, with Sebastian Sub Xol as Asst.
Director. “As in Sri Lanka, the introduction of soy products
to the general population is much faster when sold as readyto-eat items or when easily incorporated into a traditional
dish.” Soy ice cream and popsicles are extremely popular,
but “the most accepted product has been the soy cheese,
tofu, which is cooked with tomatoes and other vegetables
instead of or as a supplement to eggs.
“The major success, however, has been in the approach
to other Guatemalan institutions. ‘Now we are beginning to
see much larger orders, particularly the soy milk and the
tofu,’ Sub Xol said. ‘Even commercial ice-cream makers,
who use a lot of dairy milk, are starting to use our soy milk,
which is about half the price of dairy milk.’ Teni
emphasized that by selling soy products to the larger
institutions, particularly schools, orphanages and hospitals,
the protein-rich supplement gets to the people who need it
most.”
Note: Plenty International (Jan. 1994) notes that this
company is now named Alimentos San Bartolo, located at
Apartado Postal 118, Solola, San Bartolo, Guatemala.
Phone: 502-514896. Address: R.R. #3, Lanark, ONT, K0G
9Z9, Canada. Phone: (613) 278-2215.
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970. Golbitz, Peter. 1991. Practical aspects of marketing
soya products and other ready to eat soyfoods. Brussels,
Belgium: American Soybean Association. *
• Summary: Note: Mr. Golbitz wrote this speech for the
American Soybean Association. It was first presented in
Mexico City on 22 Aug. 1991, then in Guatemala City on
14 Feb. 1992. The Belgium office of ASA reproduced it in
1991 in French and English. It has been widely distributed.
Address: P.O. Box 84, Bar Harbor, Maine 04609.
971. Archer Daniels Midland Co. 1991. Annual report. P.O.
Box 1470, Decatur, IL 62525. 33 p. Sept.
• Summary: Net sales and other operating income for 1991
(year ended June 30) were $8,468 million, up 9.2% from
1990. Net earnings for 1991 were $466.7 million, down
3.5% from 1990. Shareholders’ equity (net worth) is $3,922
million, up 9.8% from 1990.
“Foreign oilseeds operations were strengthened with the
acquisition of a major softseed plant in Erith, U.K., and
several plants in Canada. Soy protein facilities currently
being added to the Europoort plant in The Netherlands
should be in operation by year’s end and a marketing
arrangement to supply Loders Croklaan, B.V., with soy
protein concentrate gives the plant a good production base
to begin operations.”
“ADM now operates 136 U.S. processing plants and
owns, or has an ownership interest in, 34 foreign plants in
seven countries. The Company 149 terminal, country, and
river grain elevators.” A 2-page color photo (p. 2-3) shows
“ADM’s Europoort plant, near Rotterdam, the world’s
largest soybean processing facility. Construction is
underway for the addition of a vegetable oil refinery, soy
protein plants and a second cogeneration unit.” ADM’s
“oilseed processing operations operated at lower profit
levels. Export margins were reduced due to heavily
subsidized South American and European oilseed product
sales.”
“The protein specialties division expanded its position as
the world’s largest supplier of value-added soy proteins this
year. Construction began on a facility at Europoort to
produce soy protein concentrates, isolated soy proteins and
the specialized raw material from which these products are
formulated. The facility will serve the growing demand in
Europe and the USSR for food and animal feed ingredients.
“ADM will produce a line of soy protein concentrates
which Loders Croklaan will market to the animal feed
industry in Western Europe. The combination of ADM’s
production technology and Loders Croklaan’s leadership
position in the animal feed ingredient market will provide a
major improvement in efficiency. Products will be supplied
from the Europoort facility.
“Consumer acceptance of the all-vegetable protein food
item, Midland Harvest’s Harvest Burger, has been
encouraging and exceeds expectations. This low-fat,
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cholesterol-free, reduced calorie product is being sold in
selected U.S. markets and in several international markets,
notably England and other European Community countries,
the USSR, Czechoslovakia, Finland, Mexico and Canada.
“Haldane Food Groups acquired two additional
companies: Granose Foods Ltd., a pioneer in the health food
industry, and Unisoya [on 21 Dec. 1990], a soya milk
production company. Additional bottling capacity was
installed at Saucemasters Limited when the company moved
operations to a larger facility shared with Snackmasters
Limited, a newly formed company manufacturing snack
meals. These TVP-based products are used with either
noodles or rice and are sold through supermarkets and
health food stores. Genice Limited added more yogurts and
non-dairy ice creams to its product range. Frozen meals
from both Vegetarian Cuisine Limited and Vegetarian Feasts
Limited increased their market share. Production at the
leased Coventry factory was transferred to the Granose
factory at Newport Pagnell, where additional land is
available for further expansion.”
Page 32 lists the many ADM divisions worldwide. In
Europe, key soyfoods-related divisions are: The British
Arkady Co. Ltd. (William Pringle, Division Director), and
ADM International Ltd. (John R. Mahlich, Managing
Director). Both are located in the UK. Note: The Haldane
Foods Group (Peter Fitch, Managing Director), which is
currently under British Arkady, will soon become an
independent division. Since 1985 Peter Fitch and John
Mahlich have skillfully acquired 11 of England’s most
important natural-, vegetarian-, and soyfood manufacturing
companies to make the Haldane Foods Group unique in the
world as a professional, efficient, and innovative group with
a very promising future in a rapidly growing market.
Note: In Dec. 1990, ADM started making soy protein
concentrates at its plant in Europoort, Netherlands. Address:
Decatur, Illinois.
972. Citizens for Inter-American Cooperation (CIAC).
1991. Re: Raising funds for work with soybeans in
Nicaragua. Letter to friends and donors, Oct. 16. 2 p. Typed,
on letterhead.
• Summary: Begins with a quotation: “If I can’t dance, I
don’t want to be part of your revolution,” by Rosa
Luxemburg.
Annie Souter reports that the situation in Nicaragua has
“never been worse, not even during the darkest days of the
ten year U.S. sponsored Contra war. Malnutrition is rampant
and protein sources are few. Farm production is down...
Children take the brunt of the suffering.”
CIAC has just sent a container to Nicaragua. Some of
the materials they sent can be used to raise funds for “much
needed soy bean seed.” Seed is “needed to plant hundreds
of acres of soybeans.” A donation form is attached. Address:
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P.O. Box 2231, Davis, California 95617-2231. Phone: 916753-7298.
973. Plenty Bulletin (Davis, California).1991. Soy to the
world. 7(3):1-2. Fall.
• Summary: “Plenty has just been awarded $29,600 by the
Public Welfare Foundation of Washington, DC to help
groups who have requested Plenty’s assistance in starting up
or expanding projects involving the production of foods
made from soybeans over the next two years... Plenty
representatives have pioneered the introduction and
adaptation of soybean foods into the diets of people in
developing countries from Central America to Africa over
the past thirteen years. During Plenty’s first and largest soy
project to date, undertaken in Guatemala in 1979 and 1980,
more than 1,000 men and women from a total of 74
different villages were taught how to make soy milk and
tofu at home...
“The Corozal South Soya Producers Cooperative in
Belize is a group of 25 sugar cane farming families who
have been growing soybeans on the side over the past five
years. Soybeans grown by the Corozal farmers are currently
sold to Mennonite poultry growers who process and use the
soybeans for poultry feed. The Corozal farmers have
requested program design and technical assistance in
establishing a soybean processing business that would make
soybean foods for human consumption and use the residue
for animal feeds.
“Imani House was founded by an African-American
couple who have been living in Liberia for the last six years.
Imani House is a child-care center and orphanage which is
committed to nurturing and feeding abandoned and hungry
children in war-torn Liberia. The organization has asked for
Plenty’s assistance to develop soybean agriculture and
small-scale soy foods processing technologies at Imani
House and in other parts of Liberia in an effort to create
more locally-produced sources of nutritious food.” Plenty
has agreed to help Imani house with a community
agriculture and soy utilization project.
Plenty has also been asked to provide program design
and technical assistance by organizations in Madhya
Pradesh (India), Jamaica, Dominica, Barbados, St. Vincent
in the Caribbean, and Guyana, as well as by American
Indian communities from Pine Ridge, South Dakota, and
Round Valley, California.
974. Takai Seisaku-sho. 1991. [Takai corporate guide]. 1-1
Inari, Nonoichi-machi, Ishikawa-ken 921, Japan. 8 panels.
Nov. 1. 30 cm. [Jap; eng]
• Summary: This color brochure, containing 5 color photos,
is written in both Japanese and English. It notes that (as of 1
Nov. 1991) Takai has exported its tofu and soymilk
equipment to 140 cities of 30 countries, including Bhutan,
Bolivia, Brunei, Burkina Faso, Egypt, Finland, India, North
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Korea, Mexico, Nepal, Philippines, Spain, Sri Lanka,
Sweden, Switzerland, and Thailand.
A chronology of the company states that in July 1917
Kamejiro Takai, a former president, founded Takai &
Brothers Co. It was renamed Takai Sesakusho in Jan. 1946.
Address: Kanazawa, Ishikawa-ken, Japan. Phone: 0762-481355.
975. PNS (Programa de Nutrición y Soya). 1991. Manual de
nutrición y soya: La soya el alimento de hoy y de mañana
[Manual of nutrition and soya: Soya, the food of today and
of tomorrow]. San Salvador, El Salvador: PNS. 146 p. 23
cm. [8 ref. Spa]
• Summary: Contents: Introduction. Undernutrition: A sign
of ecological deterioration. Our health, diet: What we eat,
consequences of malnutrition, causes of malnutrition, what
we should eat, soya in our diet, health and diet, the diet of
mothers and children, soya in the human diet (how to
prepare soymilk and soy cheese [tofu], recipes for soymilk
and soy cheese, recipes for soya soup, soya masa, roasted
soynuts, roasted soy flour, whole soybeans, soya desserts,
soya pastries and cakes, soy sprouts [retoños de soya] and
how to grow them). Appendixes: Biblical passages relating
to diet, chemical composition of some daily foods.
Cultivation of soybeans (p. 128-45).
The book begins: “This little Manual of Nutrition and
Soya is the fruit of the effort of a group of Christians,
members of parochial [church-related] communities, and of
other institutions of Christian inspiration, who are working
to seek a solution to the most outstanding problems of our
country. One of these is general undernutrition of our
population, especially in rural and marginal sub-urban
areas. Approximately 73% of Salvadorean children suffer
the consequences of undernutrition.”
“Six years ago the Program of Nutrition and Soya
(Programa de Nutrición y Soya, PNS) was founded, made
up at that time of the Christians of the Dioceses of Santa
Ana, San Salvador and Santiago de María. Actually many
institutions of the church, private and governmental,
collaborate actively with this program. From the first year
we have relied on the financial support of the Catholic
Relief Service, which has permitted us to strengthen our
activities. Subsequently the Interamerican Foundation (FIA)
has offered us its financial support...
“The board of directors of PNS offers this new edition
with the aim of joining efforts with those people interested
in working for the eradication of undernutrition in our
country.” Contact PNS, Apartado Postal 2115, San
Salvador, El Salvador.
Note: Letter from Kris Duville. 1992. Dec. 13. This is an
informal publication, mainly directed at the courses and
demonstrations, where they are sold to participants at a low
cost. This is the 3rd edition, published in Nov. 1991; 8,000
copies were printed by the editing serves of the Jesuit-run
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UCA (University of Central America) in San Salvador. It is
sold in a few bookshops, naturist’s stores, and in the PNS
office. It was written by several volunteers, of whom he
knows only Teresa Taris. Address: El Salvador.
976. Color photograph of Blanca Dominguez de Diez
Gutiérrez with her twin daughters. A 1991 Christmas card.
1991.

• Summary: At the top of this color photo (4 by 6 inches) is
written “Happy Holidays.” All three are standing close
together outside the tall, stone and glass entranceway to a
palatial-looking home. Blanca is a soyfoods pioneer and
yoga teacher in Mexico. Address: Apartado Postal 21140,
Mexico, D.F. 04000, Mexico.
977. Product Name: The Eco Burger (3.2 oz, or 4.0 oz),
The Eco Mex Burger, Eco Spheres (non-meatballs), Eco
Pizza Topping, Eco Taco Filling, Eco Crumble, and Eco
Breakfast Patty.
Manufacturer’s Name: Ecotrition Foods.
Manufacturer’s Address: Box 655, Langley, WA 982600655. Phone: (206) 221-0655.
Date of Introduction: 1991. December.
Ingredients: Eco Burger: Texturized soy protein, water,
isolated soy protein, soy sauce, vital wheat gluten, modified
vegetable gum, grape juice concentrate, natural flavors,
organic vegetable powders (onion, spinach, carrot, garlic,
celery), dry yeast, beet juice concentrate, salt, malt powder,
rice bran, pea fiber, vegetable tocopherols (natural
antioxidant and vitamin E source), vitamins and minerals
(calcium phosphate, beta carotene, vitamin C, vitamin A,
niacinamide, vitamin E, zinc oxide, iron, copper gluconate,
calcium pantothenate, vitamin D-3, vitamin B-6, vitamin B-
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1, vitamin B-2, vitamin B-12, folic acid, biotin, potassium
iodide).
Wt/Vol., Packaging, Price: Eco Burger: 3.2 oz or 4.0 oz.
How Stored: Frozen.
Nutrition: Eco Burger. Per 4.0 oz: Calories 138, protein 25
gm, carbohydrate 10 gm (dietary fiber 5 gm), fat 0 gm,
cholesterol 0 mg, sodium 488 mg, potassium 500 mg.
New Product–Documentation: Kathie J. Anderson. 1991.
Food Business. Dec. 9. “Burgers without the beef:
Ecotrition Foods unveils premium meatless line.” The
company, co-founded by Robert Davis in 1990, will unveil
its complete line of Eco-brand meatless products this month
in Chicago.
Talk with Bob Davis. 1992. Nov. 2. His company,
Ecotrition Foods, has a line of 7 fat-free meatless products
including 3 soy burgers (which are beyond Harvest Burger),
meatless meatballs, pizza topping, taco filling, and Eco
Crumble (like stroganoff). He also has a fat-free hot dog on
the same formulation that is much better than Lightlife
Foods’ Smart Dog. This is the first fat-free line of meat
alternatives–its the next step after Lite. The vegetarian
products contain extra beta-carotene, an entire anti-oxidant
system, mixed tocopherol system, 4 grams of fiber and rice
bran, 5 organic vegetables. They are based on textured soy
protein isolate bound with methyl cellulose.
He now sells his products at the University of Michigan,
as well as in 35-40 restaurants. In Washington, he sells 200
burgers a day to a sit-down restaurant in a nice district.
CBS-TV did a special on the company because of the good
reception given the products. All the products are precooked, so the chefs love them. He has a total substitution
program for restaurants; you can have it with meat or with
Eco-meat. Sysco now distributes the products. He started
selling the products 2 years ago. He has invested about
$800,000 in the products and company, including $20,000
on brochures, videos and labels. He has been trying to sell
the company for about 2 months. He is interesting in
incorporating seitan into his product line. His strong point is
product development R&D, and product concept.
Labels for each product sent by Bob Davis. 1992. Nov.
3. 7 by 4 inches. Self adhesive. Black on white. Illustration
of Planet Earth. “Healthy foods for a healthy planet.”
Company portfolio sent by Bob Davis. 1992. Nov. 3. Dr.
Gary J. Post is the company CEO and Robert C. Davis is
president. “All Ecotrition Foods products are: 100% fat free,
100% cholesterol free, low in calories, high in fiber,
enriched with 5 organic vegetables, fortified with beta
carotene, 100% vegetarian... Ecotrition Foods is founded on
the concept of Ecology + Nutrition. All of our products
meet the internally developed concept of Ecotrition which
is: (1) maximizing nutrition, (2) optimizing taste, and (3)
minimizing environmental impact.”
Article by David L. Lewis. 1993. Cars & Parts. Jan. p.
147. “Ford Country: Soyburger.” “Henry Ford, were he
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alive, would be pleased by a recent USA Today report that a
‘meat alternative’ patty made of soy protein and rice bran,
will soon find its way into supermarkets. The compound,
advertised as 95 percent fat free, will be produced by
Believe, Inc., which also makes a tofu hot dog.”
Talk with Robert Davis. 1993. Feb. 19. All of the above
Eco products are built on a matrix/base of spun soy protein
fiber, named 200E Fiber, made by Ralston Purina, and sold
frozen in filaments 6-7 inches long. Robert did a lot of
product development work at the Ralston Purina laboratory
in St. Louis, Missouri, and he feels that the company is
making a lot of 200E fiber. He imagines that it is used
mostly as a meat extender. Robert is no longer working with
Ecotrition Foods; Gary Post, a fairly wealthy chiropractor, is
trying to keep the company alive. Ecotrition has applied for
a patent on the process for making the Eco line of products,
based on spun soy protein fiber.
978. Plenty Bulletin (Davis, California).1991. Report from
Belize. 7(4):4. Winter.
• Summary: Program Director Chuck Haren has been in
Belize since Sept. 6. He is “spending much of his time
working with farmers and their families who are expressing
boundless enthusiasm for growing and using soybeans for
food. He held six soyfood demonstrations attended by a
total of 250 people in six different communities.” A photo
shows a soy demonstration in the Corozal District, Belize.
Four women are squeezing soymilk from a bag into a pot.
979. Product Name: “Beefy” Burrito (Renamed Mexican
Tofu Burrito), and Mexican Tofu Sloppy Joe.
Manufacturer’s Name: Soy Devine.
Manufacturer’s Address: Box 668, Miranda, CA 95553.
Date of Introduction: 1991.
New Product–Documentation: Talk with Mara Devine.
1995. June 1. In 1995 Cajun Barbecue Style was renamed
and divided into two products: Vegan Cajun Burger, and
Cajun Tofu Sloppy Joe. She moved from Miranda to Arcata,
California, in June 1993.
980. Black, Nicole. 1991. Tofu internacional [Tofu
international]. Mexico City, Mexico: Editorial Edamex. 140
p. [Spa]*
• Summary: This is a tofu cookbook with original recipes
from around the world, but featuring many unique Mexicanstyle tofu recipes. The book contains many misspelled
words, even on the cover.
981. Williamson, Kerri Bennett. 1991. The taming of tofu.
Boise, Idaho: Pacific Press Publishing Assoc. 111 p. Index.
25 cm. [3 ref]
• Summary: Contents: Introduction. Part I: Meet tofu. 1.
Tofu’s roots. 2. Tofu’s talents. 3. Tofu’s family tree. Part II:
Tofu exercises. 4. Buy it, make it, drown it, chill it, freeze it,
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boil it, flavor it. 5. Fry it, bake it, brown it, grill it, squeeze
it, broil it, savor it. Part III: Tofu recipes. Introduction. 6.
Snacks and starters. 7. Big deal meals: American, Mexican,
Chinese, Italian, Japanese. 8. Sweets and treats.
The Introduction begins: “Seven years ago, my husband
and I tried tofu–and hated it. The average American knows
that tofu alone falls flat on its flavorless face. But, since we
had already embarked upon a vegetarian adventure and I
had read about tofu’s many redeeming qualities, I was
willing to try tofu again.
“Then we uncovered secrets and tricks that help tofu
reach its full potential. I have been experimenting and
cooking with it for seven years since. Now we love tofu.
When we first tried tofu, to us it was a way-out, weirdly
wild food. I did my best to tame tofu to my ways and tastes.
I’m still taming tofu...
“Our four healthy children have literally grown up on
tofu, the staple protein in our family’s diet. Out of all the
meatless cookery I’ve tried, tofu is the meatiest and the
easiest.”
This spiral-bound cookbook, contains no illustrations or
photos except for a color photo on the cover. All the recipes
are said to be “familiar in flavor, texture, and appearance to
Americans.” Debra Blake Weisenthal, who tested a number
of recipes, gave the book a lukewarm review in Vegetarian
Times (July 1991, p. 80) but noted that “The recipes are
simple but good, and mostly quick to prepare.”
982. Clubes de Mujeres, Santa Bárbara, Honduras. 1991?
La soya, manual de cocina [Soya: A cookery manual]. Santa
Bárbara, Honduras. [Spa]*
983. SoyaScan Notes.1992. Why does the USA support so
many unpopular, repressive dictators in Latin America while
denouncing Fidel Castro in Cuba (Overview). Jan. 26.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Some worry that Cuba may be next on the list
for U.S. intervention. Lawyer William Kunstler notes that
the U.S. government has supported or does support the
following Latin American Dictators: General Alfredo
Stroessner in Paraguay (ruled from 1954 to 3 Feb. 1989),
General Anastasio Somoza in Nicaragua (imposed Martial
law in Dec. 1974 then fled in July 1979), Robert Dabusson
in El Salvador, General Pinochet in Chile (1973 to 1989), a
whole succession of Guatemalan dictators, Francois (PapaDoc) Duvalier (1964-1971), then his son Jean-Claude
(Baby-Doc) Duvalier (1971 to Feb. 1986) in Haiti, General
Rafael Trujillo (1930-1961) in the Dominican Republic. In
addition the U.S. government has welcomed Cuban
refugees but deported those fleeing from Haiti and El
Salvador.
Plus the U.S. has supported the Apartheit government in
South Africa.
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984. Product Name: Cauldron Foods 2 Tofu Burgers
[Mexican, or Barbecue].
Manufacturer’s Name: Cauldron Foods Ltd.
Manufacturer’s Address: 149 South Liberty Lane, Ashton
Vale Trading Estate, Bedminster, Bristol, Avon, BS3 2TL,
England. Phone: (0272) 632835.
Date of Introduction: 1992. January.
Wt/Vol., Packaging, Price: 2 x 75 gm burgers in a box.
Retails for £0.96.
How Stored: Refrigerated.
New Product–Documentation: Health Food Business
(London). 1992. Jan. p. 12. “New burgers and a Cauldron
banger.”
Label for “Barbecue” flavor sent by David Greenslade.
1994. Oct. 4 inches square by 1 inch thick. Paperboard box.
Orange, yellow, black, and white. Two color photos, one of
two burgers on a plate, another of a burger between buns.
“Just heat to eat. Vegetable burgers made with tofu.”
Caldron is still located at 149 South Liberty Lane.
985. Golbitz, Peter. 1992. Marketing soya products.
SoyaFoods (ASA, Europe) 3(1):4-5. Winter.
• Summary: This summary of a speech, presented in Aug.
1991 by Golbitz at a meeting organized in Mexico by the
American Soybean Assoc., discusses packaging and
marketing. A table gives a ranking of the top 20 soyfood
consuming nations, ranked by per-capita consumption for
the period 1979-1988, based largely on information from
the FAO Food Balance Sheets. The table shows the rank,
country name, average annual use of soyfoods in tonnes,
average yearly (and daily) use in kg/capita, and per capita
change for the period. Address: Soyatech, Bar Harbor,
Maine.
986. Kushi, Michio. 1992. Introduction to Culinary
Treasures of Japan, by John and Jan Belleme. 16 p. Jan.
Unpublished manuscript.
• Summary: This manuscript, which was published in a
condensed form in the actual book, tells the story of Mitoku
and their work to export traditional Japanese natural foods
to the Western world. Michio Kushi was instrumental in
getting Mr. Akiyoshi Kazama involved in this work. Mr.
Kushi, who became a World Federalist after World War II,
came to the U.S. in Nov. 1949 to study at Columbia
University. He continuously sought ways of establishing
world peace, and increasingly came to believe that a proper
diet is the basis for health, happiness, and peace.
In April 1966 the author’s wife, Aveline, opened a small
store named Erewhon in Boston. Michio began to search for
a Japanese source for foods that Erewhon would sell. He
was introduced to Mr. Kazama (who lived in Tokyo)
through a Japanese friend, Mr. Obayashi, who resided at
that time in New York City. Michio felt that Mr. Kazama
understood his desire for foods of high quality. So Mr.
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Kazama “began his search for food producers and
manufacturers who were sincere and willing to supply the
kind of quality we requested. I know that for him, at that
time, it was a great gamble. It was also a painstaking and
slow step-by-step process.”
Mr. Kazama was born on 1 Feb. 1930 in Yamanashi
prefecture. He graduated from Waseda University in Tokyo,
then was selected to study business in the United States.
After arriving in Chicago, Illinois, he was drafted by the
U.S. government to serve in the American Army in Korea
and in Japan from 1956 to 1958. Upon his return to Japan,
he settled in Tokyo where he became an import agent for a
German company dealing in optics and electronics. After
the Kushis contacted him, he became involved in the
emerging natural food business. [He founded a company
named Mitoku. Mi = Michio. To = Tomoko (Aveline’s given
name in Japanese). Ku = Kushi].
In 1968 Mr. Kazama made his first shipment of Japanese
natural foods to Erewhon; the order was worth $3,000. The
Kushis first met Mr. Kazama in Boston in 1970. Over the
years, the volume of Mitoku’s exports steadily grew, and
expanded to Europe, Australia, and the Middle East. Today
Mitoku ships its products to about 35 countries.
Approximately 40% of Mitoku’s exports go to America,
40% to Europe, and 20% to Australia and other regions.
Annual sales are about $10 million. Among the major
suppliers are Sendai Miso Shoyu Co. Ltd., Hatcho Miso Co.
Ltd., Hagoromo Miso, Ltd., Hanamaruki Miso Co. Ltd, San
Iku Foods Co. Ltd.
Distributors of Mitoku’s products include the following:
In the USA: Westbrae Natural Foods Inc., Great Eastern
Sun Inc., U.S. Mills Inc., Tree of Life Inc., and Shojin
Natural Foods (Hawaii). In Canada: Koyo Foods Inc., Flora
Distributors Ltd., and Timbuktu. In Costa Rica:
Distribuidora de Productos Macrobioticos S.A. In England:
Sunwheel Foods Ltd, Clearspring Natural Grocer, Meridian
Foods Ltd. In France: Celnat, Tama. In Belgium: Lima N.V.
In the United Arab Emirates: Emirates Trading & Marketing
Est. In South Africa: Key Health. In Austria:
Naturkostladen, Lebenszeichen. In Switzerland:
S’lotusbluemli, Terrasana, Futonhaus. In Sweden: Kung
Markatta. In Norway: Alternative Import. In Finland: Makro
Bios. In Portugal: Armazens Da Matinha. In Spain: Kunga.
In Italy: La Finestra Sul Cielo, Probios S.R.L., Dalla Terra
al Cielo, Solo Natura. In Israel: Tivoli Ltd. In Australia:
Pureharvest. In New Zealand: Enso. In Singapore: Nature’s
Best. In Yugoslavia: General Export. In Japan: Seibu
Department Stores Ltd., Tokyu Department Stores Ltd.
Among the countries reached indirectly through transshipment are Hungary, reached through Austria, various
South American countries reached through the United
States, and other countries such as Poland, Czechoslovakia,
Iceland, Andorra, Ireland and the Caribbean Islands.”
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As Mitoku developed its international operations, Mr.
Kazama hired many students from Western countries,
including Blake Rankin (USA), Ferro Ledvinka (Italy),
Christopher Geoffrey Dawson (New Zealand, starting
1979), Robbie Swinnerton (England), Terrie Adams (USA),
and Michelle Harbroun (France).
“For the past 10 years, Mitoku has echoed and supported
the macrobiotic perspective with its motto ‘Isshoku-Dogen.’
These words, though they have been forgotten in the last
few centuries by the very people in the health care field who
should remember them well, mean literally ‘medicine and
food have the same source,’ and can be translated as ‘food is
medicine.’ This saying has been used and known as part of
the ancestral heritage of wisdom transmitted from
generation to generation for several thousand years in
Oriental countries such as China, Korea and Japan.
“In an attempt to preserve Japanese traditions, Japan has
instituted a ‘Living Treasures’ program granting official
recognition and support to [living masters in] various
cultural areas such as theater, music, dance, sculpture,
carpentry, weaving... and arts and crafts. Ironically, though,
Japan has not granted the same official recognition to its
traditional methods of food processing and production in
spite of the fact that increasingly large numbers of people
throughout the world are now appreciating traditionally
processed Japanese food products and have become aware
of their important health benefits. The Japanese traditional
arts of producing miso, soysauce, tofu, natto, amazake, rice
vinegar, sake, mirin, condiments and pickles as well as
cooking methods and preparation are unique among the
culinary practices of the world... These foods are also works
of art... It is my hope and recommendation that official
recognition and support be granted by the ‘Living Treasures
of Japan’ to those who have dedicated their life to the
traditional art of food production and processing in spite of
the hardships and commercial disadvantages they are
compelled to face in business competition and present-day
economical conditions.” Address: 62 Buckminster Rd.,
Brookline, Massachusetts 02146.
987. Productos Alimenticios Soyavyn. 1992. Productos
alimenticios naturales a base de soya: Soyavyn [Natural
food products based on soya: Soyavyn (Leaflet)]. Lourdes,
Colón, Depto. La Libertad, El Salvador. 1 p. Feb. 19 x 13
cm. [Spa]
• Summary: The company makes the following products:
(1) Fluid flavored soymilk (½ or ¼ liters): Vanilla,
strawberry (fresa), banana, chocolate, natural (in liter size).
(2) Meatless sausages and meats: Sausage (Salchicha),
Seasoned Sausage (Chorizo), Soy burgers (Tortitas;
Hamburguesa), Soy steak (Bistek). (3) Dry products (1 lb
packs): Instant soy coffee, Chocolate, Horchata (Local fresh
beverage), Whole soy flour, soybeans. (4) Dairylike
products: Soy cheese [a cheese alternative], soy cream, soy
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curds or cottage cheese (Requesón). (5) Other products:
Galletas de Soya (Soy cookies), Bath soap (Jabón de Baño),
Recipe booklet (Manual de Recetas), Pitcher (Pichel), Shirt
(Camisa), Peaches in syrup (Duraznos en Almíbar). “Detail
and wholesale, home delivery without re-charge.”
Letter from Kris Duville of Productos Alimenticios
Soyavyn. 1992. June 2. This leaflet was first printed in Feb.
1992 on the occasion of a village feast at which the
company had a stand at the fair. Address: Planta Soyavyn,
2a Calle Poniente No. 2-4, Lourdes, Colón, Depto. La
Libertad, El Salvador. Phone: 51-0705 or 23-3554.
988. Productos Alimenticios Soyavyn. 1992. Manual de
Recetas [Manual of Recipes for Soyfoods]. Planta Soyavyn,
2a Calle Poniente No. 2-4, Lourdes, Colón, Depto. La
Libertad, El Salvador. [Spa]*
• Summary: This Spanish-language recipe booklet is
designed to help local people use the company’s soyfood
products. Address: Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
989. Robbins, John. 1992. Can Earth survive the Big Mac
attack? E Magazine 3(1):38-43, 60-61. Jan/Feb.
• Summary: “Animal agriculture has grown into an industry
at odds with the health of the planet. A reduction in meat
consumption may be the single most potent act we can take
to halt the destruction of our environment. The time has
come to think before we eat... We can probably do more to
help save the planet by starting with our food plate than
anywhere else.
Discusses the adverse effects of animal agriculture on
many areas of major environmental concern: (1) Global
warming and production of greenhouse gases: Animal
agriculture is a major cause of global warming. Livestock
produce an estimated 15% of all atmospheric methane, a
major greenhouse gas that causes global warming. Cows
release 5-9% of what they eat as methane. U.S. livestock
produce 230,000 pounds of excrement per second and this
in turns produces huge amounts of methane. Every fast-food
hamburger made of rainforest beef adds 500 lb of carbon
dioxide to the atmosphere from the burning of forests.
USDA researchers reported in the April 1991 issue of
Nature that the use of nitrogen fertilizer in the cultivation of
grasslands to feed animals raised for meat accounts for
about 20% of total expected global warming. (2) Depletion
of fossil fuels: They are used as fuel and fertilizers to grow
feed crops. “In an article in Science magazine, Cornell
University professor David Pimentel wrote that 40 times
more fossil fuels have to be burned to produce a pound of
protein from feedlot beef than to produce a pound of protein
from soybeans. Worldwatch Institute has said that so much
oil goes into meat production that the substance could be
considered a petroleum by-product. (4) Acid rain: It is
caused in part by the oxides of nitrogen used in growing
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livestock feed. (4) Destruction of tropical rain forests; The
amount of rain forests in Central America has decreased
from 130,000 square miles in 1960 (when the U.S. began
importing beef) to 80,000 square miles in 1985, a drop of
almost 40% in only 25 years; much of this rain forest land
was cleared to produce pasture for grazing cattle. In 1987
the U.S. imported 300 million lb of meat from Central and
South America. (5) Deforestation in the USA: Millions of
acres of U.S. forests have been cut to open up land for
animal agriculture–either pasture or feed crop production.
Today 64% of U.S. cropland is used to grow crops that are
fed to livestock. “In The Rainforest Book, Scott Lewis
concludes: ‘Cattle ranching has destroyed more rainforest in
Central America than any other activity.” (6) Depletion of
water supplies: Over half of all water consumed in the U.S.
goes to irrigate land growing feed and fodder for livestock.
In California, the single biggest water user is irrigated
pasture–grass grown in a near-desert climate for cows. “In
1986, irrigated pasture used about 5.3 million acre-feet of
water, as much as all 27 million people in the state
consumed, including for swimming pools and lawns.” In
Colorado, alfalfa to feed cows consumes nearly 30% of all
the state’s water. The water crisis of the western states is
due largely to livestock. In California, whereas it takes only
23 gallons of water to produce a pound of lettuce or
tomatoes, it takes 5,214 gallons to produce a pound of beef.
In the USA as a whole, it takes on average 2,500 gallons of
water to produce a pound of beef. This is the amount of
water one person would use in 6 months of showers. Most
of this water is used to grow the feeds consumed by the
cattle. (7) Erosion: An estimated 85% of the topsoil lost on
U.S. cropland, pasture, rangeland, and forests is directly
associated with raising livestock.
Is chicken safe to eat? Today’s poultry are inspected
much less than they were even 15 years ago. “In a
remarkable story in the May 26, 1991 Atlanta JournalConstitution reporters interviewed 84 Federal poultry
inspectors from 37 processing plants in the five states that
raise half of our chickens (and much of the chicken eaten
around the world.) What did the inspectors have to say?
That every week, millions of chickens leaking yellow pus,
stained by green feces, contaminated by harmful bacteria
and marred by lung and heart infections and cancerous
tumors are shipped for sale to consumers... After what
they’ve seen at work, 60 of the inspectors say they no
longer eat chicken.” Moreover, 55% of the antibiotics used
in the U.S. are fed to livestock.
The author summarizes: “So reducing our meat
consumption would set off a very positive chain reaction:
less land would be needed for cattle feed, less fertilizer
would be needed, and significantly fewer oxides of nitrogen
would pollute the atmosphere. The benefit would be
tremendous. It would help slow down the serious threat to
the stability of our planet’s climate, and it would lower the
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levels of chemical fertilizer and pesticides in the
environment and in the food chains, curbing acid rain. It
would also mean cleaner air, and healthier forests, rivers
and lakes.”
This article is featured in E Magazine’s 2nd anniversary
issue titled “Eating as if the Earth mattered: How our food
choices affect the environment.” Address: President,
EarthSave Foundation, Santa Cruz, California.
990. SoyaFoods (ASA, Europe).1992. Nestlé–a Bonus for
Mexico. 3(1):4. Winter.
• Summary: In June 1989 Nestlé, the world’s largest multinational food company, launched Bonus is Mexico.
Containing 70% nonfat dry milk and 30% powdered
soymilk, the final product derives 50% of its protein from
the cow’s milk and 50% from the soymilk. The soymilk is
made by Nestle from whole soybeans. This is an important
product because milk is scarce in Mexico and imported milk
is expansive. Nestle has chosen to promote the soya
component specifically as a benefit instead of using vague
slogans like “with added protein” or “with vegetable
protein.” Nestle developed a generic campaign to educate
the Mexican public about the many virtues of soya. In
addition, Nestle conducted a massive advertising campaign,
which is estimated to have cost $15 million so far. The
product, which originally sold for 5% less than the leading
brand of powdered cow’s milk, now sells for 15% less. In
1990 sales of Bonus totalled 692 tonnes and 1991 sales are
projected to be 1,500 tonnes. Nestlé’s current goal is to
obtain 1 5% share of Mexico’s powdered milk market.
“Over the next five years Nestlé will continue its generic
soya education campaign and BONUS, itself, will continue
to receive the support of a large marketing budget with part
of the advertising campaign focusing on promoting the
benefits of soya and milk.”
991. Port of Houston magazine (Texas).1992. Exitex feeds
those in need. March. p. 14-15.
• Summary: Describes the work of Carla Weaver with
textured soy protein in Costa Rica. When Carla (and 130
other people) died in a plane crash near Tegucigalpa,
Honduras, in 1989, her father, Texas oilman Carnes Weaver,
decider to continue his daughter’s mission. He hired Roy F.
Beery, former executive director of the Houston World
Trade Association, as a consultant to Exitex. A color photo
shows Carnes Weaver and Roy Beery. For more
information, contact Exitex Caribe, Inc., 2200 Post Oak
Blvd., Suite 428, Houston, TX 77056. Phone: 713-8507095.
992. SoyaCow Newsletter (Ottawa, Canada).1992.
SoyaCows to Malawi and Guatemala. 1(1):1. Jan/March.
• Summary: “Ekwendeni Hospital in Malawi (Africa) has
ordered a SoyaCow with electric boiler. Another SoyaCow
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system has been purchased by ADEEC in Guatemala
through Plenty Canada. The machine will be used in a
project to establish the feasibility of the SoyaCow concept
and to train people in the operation of the machine.”
993. Duville, Kris. 1992. Re: Work with soyfoods at
Productos Alimenticios Soyavyn in El Salvador. Letter to
William Shurtleff at Soyfoods Center, April 22. 3 p. Typed,
with signature on letterhead. [Eng]
• Summary: Kris graduated in 1988 as an agricultural
Engineer at the Catholic University (KU) of Leuven,
Belgium. A scholarship took him to Silsoe, England where
he studied for an MSc in tropical crop storage and
processing. He was then given a 3-year volunteer contract
with a Belgian non-governmental aid organization named
ACT to help start a small enterprise for PNS, the Programa
de Nutricion y Soya, in El Salvador. PNS is a Salvadorean
foundation whose objective is to promote the use of
soybeans and soyfoods in the diet of the people of El
Salvador. PNS started 7 years ago with courses on the
cultivation and processing of soya on the village and home
levels. A considerable part of the population has attended
the talks and demonstrations, and many cooperative and
individual farmers have started growing soybeans for
consumption by their families, selling the surplus to PNS,
which founded small distribution and processing centers. As
soybean production and the demand for soyfoods grew,
ACT decided to set up a small processing plant, named
Productos Alimenticios Soyavyn, which went into operation
about 2 years ago. The period of financial support has now
ended, so the company is working hard to make ends meet.
The future looks promising. The company’s fresh products
are flavored soymilk, soy cheese [a fresh cheese analog;
queso de soya–perhaps tofu] and soy cream, and meat
substitutes. Dry products include roasted soy flour, which
serves as the base of several flour-type products. Kris’
contract ends in September 1992 but he may continue
working in El Salvador. The company is planning new
projects for the production of soymilk and for toasted and
extruded soy products; it is requesting financial support
from the Belgian and European government, with hopes of
starting next year. They also want to organize a seminar on
soy processing and consumption for the many interested
people in El Salvador. Also the government has shown
interest in soyfoods for their health and nutrition programs.
Note: This letter is also signed by Nelson Vasquez, Soyavyn
plant manager.
Chris encloses a 4-page typed, undated proposal on ACT
letterhead titled “Improving the food situation in El
Salvador by the processing, promotion and marketing of
soybeans in accessible commercial products in Santa Ana
and San Miguel–El Salvador. Contents: Summary of the
project. NGO data sheet. Information on the action. The
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proposal was submitted to: Commission of the European
Communities, 200 Wetstraat, 1049 Brussels, Belgium.
Follow-up letter from Kris Duville. 1992. Oct. 9. He is
now in Santa Ana. “We are going to start a new soyplant for
soymeals, cereal-soy blends, and other dry products. It
looks like it will be a nice project, again working with
PNS.” Address: Productos Alimenticios Soyavyn, Planta
Soyavyn, 2a Calle Poniente No. 2-4, Lourdes, Colón,
Depto. La Libertad, El Salvador. Phone: 51-0705 or 233554.
994. Gabriel, John. 1992. Current work with soya in
Nicaragua (Interview). SoyaScan Notes. April 28.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: John (age 55) and his wife Charlotte (who is
now a well-known maker of psychedelic tie-dye clothing)
used to make tempeh in Houma, Louisiana, in about 1977.
Recently John was in Nicaragua and he plans to do work
there, starting in several years, with soyfoods such as
tempeh, tofu, and soymilk. He is now working with Chuck
Haren of Plenty USA, to put together a grant proposal for a
project and funding.
The two best known people involved with soya in
Nicaragua are Luci Morren and Anne Souter. Luci is a
Danish nun who has founded an organization named
Asociatión Soya de Nicaragua (popularly known as
Soynica, located at Apartado Postal 4451, C-164 Managua,
Nicaragua). Now in her 50s, Luci has been involved with
soyfoods for at least 8 years, working with a women’s
collective of about 5 women and promoting their use
(especially as a source of nutrients for poor and
malnourished children) in the barrios of Managua. The
group now makes tofu using rudimentary equipment; they
don’t even have a press, so they must squeeze out the
soymilk by hand. Luci would now like to start a commercial
soy processing operation to make soymilk, tofu, and
tempeh. She would like to sell these to restaurants,
hospitals, schools, small retail outlets, etc., but she needs
both technical and financial help. John is in communication
with Luci on a regular basis. Luci is known by most
development people in Nicaragua. John describes her as a
very dedicated, indeed holy woman–like Mother Teresa of
India. According to the SoyaScan database, in the mid1980s, Luci was working in Mexico, teaching the people
about Soya; she was with Cargua at San Cristobal Las
Casas, 75 Real de Guadelupe, 29230 Chiapas, Mexico.
Anne Souter is now back in Nicaragua working full time
with soya in the area of Matagalpa. She has yet to produce a
successful crop of soybeans in Nicaragua.
A development group working with soyfoods in
Nicaragua is Alianza Para Comunidades en Acción. Based
in the USA (contact Richard Schopfer, director, P.O. Box
30154, Bethesda, Maryland 20814. Phone: 301-229-1742),
they have an office in Managua run by Richard’s son, Don
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Schopfer (Aptdo. Postal C-144, Managua. Phone: 72022),
and a soy project in Rivas, located 2 hours drive south of
Managua near the border with Costa Rica. There Sal Piazza
is in charge of a soybean utilization project. He works with
several women’s groups that have community kitchens.
Most of Alianza’s major projects are in the fields of health,
food production, water, and housing.
Shurtleff & Aoyagi first met John and Charlotte Gabriel
on 4 Jan. 1977 in Houma, Louisiana. They had constructed
a tempeh trailer and were making tempeh for their own use.
At that time they planned to start commercial tempeh
production, but they never actually did. Rather they took the
tempeh trailer back to The Farm in Summertown,
Tennessee, and it was used there to make tempeh for
members of The Farm.
Update: Talk with John Gabriel. 1993. Oct. 6. John and
Charlotte are in the process of moving permanently to
Nicaragua where they hope to arrive in about Feb. 1994 to
work with the people to make soymilk, tofu, and tempeh.
They plan to learn Spanish first in Guatemala. Chuck Haren
says that quite a lot of soybeans are grown in the
department of León, Nicaragua, but the yields are not very
high; the rainy season requires that short-season varieties be
cultivated. Leaf protein concentrate (made from cowpea
leaves) is now being added successfully to lemonade in
Nicaragua. Chuck Haren has married a Nicaraguan lady
named Casta Calderon, who managed Luci Morren’s office.
Note: Plenty International (Jan. 1994) notes that Soynica
(a non-governmental organization or NGO) is now located
at: Apartado #RP-05, Managua, Nicaragua. Address: 11668
Blackberry Place, Nevada City, California 95959. Phone:
916-265-5100.
995. Haren, Chuck. 1992. Further adventures in Belize.
Plenty Bulletin (Davis, California) 8(1):1-4. Spring.
• Summary: Describes the ongoing work of Plenty, Inc. to
introduce soybeans to Belize. A photo shows the Southern
Corozal Soy Producers Association, with about 13 members
present. The author made tofu and soymilk for 50-60 men
and women in the village of San Antonio (Toledo). Locally
grow limes were used to coagulate the tofu. Address:
Program Director.
996. Duville, Kris. 1992. Re: Answers to questions about
soyfood products produced by Soyavynn. Letter to William
Shurtleff at Soyfoods Center, June 2. 4 p. Typed, with
signature on letterhead. [Eng]
• Summary: “I am very pleased with your interest in our
products and the activities of Planta Soyavyn. It is very
important for us to be in touch with other people working
with soyfoods, to exchange ideas, knowledge and
experience and also to stimulate and encourage each other. I
find my job very challenging and satisfying, but it is not
always easy to introduce new foods, even [no matter] how
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healthy, delicious and economic they might be, so some
support from time to time is very welcome.”
Most of the letter gives detailed answers to Shurtleff’s
questions about the company’s commercial soy products.
Address: Productos Alimenticios Soyavyn, Planta Soyavyn,
2a Calle Poniente No. 2-4, Lourdes, Colón, Depto. La
Libertad, El Salvador. Phone: 51-0705 or 23-3554.
997. Product Name: Tofu [Regular, Firm, and Herb]. The
Herb was renamed Garlic & Herb in July 1998.
Manufacturer’s Name: Small Planet Soyfoods.
Manufacturer’s Address: 5303 N. Myrtle St., Spokane,
WA 99207.
Date of Introduction: 1992. June.
How Stored: Refrigerated.
New Product–Documentation: Talk with Phil Spiegel.
1992. June 4. This week he will open a tofu shop in
Spokane inside a sprout shop. It will be temporary until he
can build a shop in his garage on his property in Newport,
Washington. He may have problems there with disposal of
whey.
Talk with Phil Spiegel, owner. 1992. June 29. He started
making these 3 varieties of tofu at a temporary location in
early June 1992. Soon he will be moving his shop onto his
property at 4452 Rocky Gorge Rd., Newport, WA 99156.
Phone: 509-447-5146. The local health inspector is asking
for details on his whey, its BOD [biological oxygen
demand] and how he plans to dispose of it. He soon plans to
introduce Soysage in two flavors: Mexican, and Italian
Herb.
Form filled out and faxed by Phil Spiegel, owner. 1998.
July 21. Small Planet Soyfoods, 330112 Hwy 2, Newport,
WA 99156. Phone: 509-447-5146. Currently producing
organic nigari tofu (15.5 oz), and four types of flavored
organic tofu (garlic & herb, hot, curry, and vegetable).
Started June 1992. Talk with Phil Spiegel. 1998. July 30.
His company, Small Planet Foods, is a tofu company
located on a 300-acre certified organic farm named Penrith
Farms, which is run by his silent partner (Jim & Sherry
Brewster). The farm is also a foster farm for teenagers with
serious problems; the Brewsters generally contract with the
state of Washington, but sometimes private individuals also
send their kids–if they can’t deal with them. A good
percentage of few of the kids leave in much better shape
than when they arrived. Phil sold all of his tofu in bulk until
July 1998, when he began packaging it. The idea for the
flavored tofu–garlic & herb–was developed by Silverking in
British Columbia, Canada; they shared the idea with Phil–
who made some small modifications.
Labels for Firm Organic Tofu and Garlic & Herb
Organic Tofu sent by Phil Spiegel. 2001. May 18. 3.75 by 5
inches. Self adhesive. “Non-GMO” logo. “Hand crafted in
the Northwest by Penrith Farms, 330112 Hwy #2, Newport,
WA 99156. Phone: (509) 447-5146.
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www.smallplanettofu.com.” A large illustration shows a
river with trees and mountains.
998. Citizens for Inter-American Cooperation (CIAC).
1992. Re: The work of Anne Souter in Nicaragua. Letter to
friends and donors, Aug. 24. 4 p. Typed, on letterhead.
• Summary: “Enclosed is a letter from Anne Souter, which
contains an update of her work with the Casa de los Niños
in San Ramon, Nicaragua.” CIAC will be sending a
container of humanitarian aid and supplies from Davis to
the Casa; the shipping costs are about $5,000. The supplies
will include soybeans for vegetable garden production to
feed the hundreds children (often orphans) who are in one
of three stages of malnutrition. Address: P.O. Box 2231,
Davis, California 95617-2231. Phone: 916-753-7298.
999. Duville, Kris. 1992. Re: Starting new soyfoods plant in
El Salvador. Letter to William Shurtleff at Soyfoods Center,
Oct. 9. 1 p. Typed, with signature on letterhead. [Eng]
• Summary: “I have been out of the country for about two
months, on holidays with my family and friends in Belgium.
Back here we are going to start a new soyplant for
soymeals, CSB’s [cereal soy blends] and other dry products.
It looks like it will be a nice project (again with the
foundation PNS).”
For the next few months Chris will be working on
planning the plant, and looking at roasting and extrusion
equipment. Address: Productos Alimenticios Soyavyn,
Planta Soyavyn, 2a Calle Poniente No. 2-4, Lourdes, Colón,
Depto. La Libertad, El Salvador. Phone: 51-0705 or 233554.
1000. Haren, Chuck. 1992. Nicaragua. Plenty Bulletin
(Davis, California) 8(3):1-2. Fall.
• Summary: “Nicaragua is one of several Central American
countries from which Plenty has received letters requesting
support for people learning how to use soybeans. In August
Plenty provided technical support to Soynica, a group of
women who are conducting an education, training and
feeding program in Managua, the capital. Soynica is a nonprofit development organization which was formed by a
group of women who have voluntarily been promoting the
use of soybean foods among low-income rural and urban
families since 1980.
“Soynica became an officially registered organization in
1990. Women within the barrios of Managua have sought
out support from Soynica in helping them to feed their
children. Soynica responds by first helping the women
organize themselves into working groups which support
each other. A staff of 22 educators provide training for 450
pregnant and nursing mothers in the poorest barrios of
Managua... Soynica, with the help of 145 volunteers,
provides food for 24 ‘ollas communales’ (community pots)
which serve one meal five days each week to 450 pregnant
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and nursing mothers and 2,500 malnourished children.
Soybeans are used in 80% of these meals (see photos
below). Specifically, Soynica requested Plenty to help
improve the processing methods they were using at the ollas
communales, and to work with them in designing a funding
proposal for a small soybean processing and marketing
facility within Managua. From this facility Soynica intends
to process and market a variety of soybean foods, then use
the profits to help cover the costs of the social assistance
programs they are carrying out in the barrios of Managua.
While in Nicaragua I was able to demonstrate methods of
processing soybeans which improved the milk and tofu
yields the women could achieve when preparing meals at
the ollas communales. I also worked with the administrators
of Soynica programs, Luci Morren and Casta Calderon, in
writing a proposal for a Soybean Processing, Marketing and
Training Center.
“I wish to thank John and Carlotte Gabriel of Nevada
City, California for bringing the commendable work of
Soynica to our attention, and for their vital assistance.”
A photo shows many people watching as Soynica
volunteers prepare soymilk or tofu.

but this is the only type that contains soy. He uses TVP from
ADM.

1001. Ono, Yoshitaka; Buritica, P.; Hennen, J.F. 1992.
Delimitation of Phakopsora, Physopella and Cerotelium and
their species on Leguminosae. Mycological Research
96(10):825-50. Oct. [162 ref]
• Summary: Two species for the soybean rust fungi are
established based on morphological differences between
their anamorphs and teleomorphs. “Phakopsora pachyrhizi
includes the Austro-Asian populations... Phakopsora
meibomiae includes the New World populations.” For P.
meibomiae: On pages 831-36 the authors have published a
complete history, morphology (with many
photomicrograms), description of specimens examined, and
list of hosts and their geographical distribution. P.
meibomiae was found on cultivated soybeans (Glycine max)
in Brazil (1979, 1982), Colombia (1984), Costa Rica
(1984), and Puerto Rico (1976). P. meibomiae was first
described in 1917 in the Bulletin of the Torrey Botanical
Club. Address: 1. Faculty of Education, Ibaraki Univ., Mito,
Ibaraki 310, Japan; 2. Instituto Colombiano Agropequario,
ICA, AA 151123, Bogota, Colombia; 3. The Arthur
Herbarium, Dep. of Botany and Plant Pathology, Purdue
Univ., West Lafayette, Indiana 47907.

1005. Asian Vegetable Research and Development Center.
1992. Annotated bibliography of soybean rust (Phakopsora
pachyrizhi Sydow). Shanhua, Taiwan: AVRDC. 160 p.
Author index. Subject index. Geographical index. 26 cm.
AVRDC Library Bibliography Series No. 4-1. [480 ref]
• Summary: This publication supersedes an earlier edition
published by AVRDC in 1987. It includes an additional 160
citations covering the period 1985 to May 1991.
Compiled by P.L. Hwang, F.C. Chen, and C.C. Wei, this
bibliography contains abstracts of documents about soybean
rust which are available in the AVRDC Library. Contents:
Explanatory note, general information, pathogen
morphology and taxonomy, physiology and biochemistry,
epidemiology, pathogenic specialization, etiology, yield
loss, and disease management (incl. general, chemical
control, biological control, host resistance, cultural control).
Countries or continents mentioned in the index at
geographical distribution of soybean rust: Africa, Asia,
Australia, Brazil, Cambodia, China, Columbia, Costa Rica,
Cuba, Guatemala, India, Indonesia, Israel, Japan, Korea,
Latin America, Malaysia, Nepal, Papua New Guinea,
Philippines, Puerto Rico, Soviet Union, Sri Lanka, St.
Thomas, Suriname, Taiwan, Thailand, Togo, United States,
West Indies, Venezuela, Vietnam, Zambia. Address: P.O.
Box 42, Shanhua, Tainan 74199, Taiwan.

1002. Product Name: Cajun Burrito.
Manufacturer’s Name: Season’s Harvest.
Manufacturer’s Address: 52 Broadway, Somerville, MA
02145. Phone: 617-628-1182.
Date of Introduction: 1992. November.
New Product–Documentation: Talk with Ademar Reis.
1993. Nov. 29. He introduced this consumer retail product
in Nov. 1992. He makes a whole line of vegetarian burritos,

1003. Stroeder, Michael; Traxler, Michael. 1992. Analysis
of the effects of the North American Free Trade Agreement
on the American grain and oilseeds market. Duluth,
Minnesota: Traxler Management. 14 p. Nov. 28 cm.
Address: 2. 717 Upham Rd., Duluth, Minnesota 55811.
1004. Duville, Kris. 1992. Re: Update on work with
soyfoods in El Salvador. Letter to William Shurtleff at
Soyfoods Center, Dec. 13–in reply to a letter of Nov. 12. 2
p. Handwritten, with signature. [Eng]
• Summary: Chris finally received the letter and leaflets
sent by Soyfoods Center. “My colleagues showed great
interest; the Spanish translation is a very good incentive
indeed.
The rest of the letter is answers to questions about PNS
asked by Shurtleff. Address: Productos Alimenticios
Soyavyn, Planta Soyavyn, 2a Calle Poniente No. 2-4,
Lourdes, Colón, Depto. La Libertad, El Salvador. Phone:
51-0705 or 23-3554.

1006. Cowan, C. Wesley; Watson, Patty Jo. eds. 1992. The
origins of agriculture: An international perspective.
Washington, DC: Smithsonian Institution Press. xvi + 224
p. Illust. Index. 29 cm. Smithsonian Series in
Archaeological Inquiry. [600+* ref]
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• Summary: Contains 10 chapters by various authors, all of
whom but Harlan (a crop scientist) are anthropologists. An
key ongoing question is how human foragers are
transformed into agriculturally based societies. How are
plants domesticated? What are the origins of agriculture in
different regions of the world. Archaeologists, botanists, and
crop scientists now work together on these questions.
Paleoethnobotany, a word first widely used in the 1960s, is
the cross-cultural study of the interrelationships between
prehistoric plant and human populations. Charred and
uncharred macrobotanical remains are recovered through
flotation.
This book shows clearly that many crops were
domesticated before the soybean. Table 8.2 (p. 149) shows
the first appearance of plants in four regions of
Mesoamerica (Tehuacan Valley, Valley of Oaxaca,
Tamaulipas, and Basin of Mexico): Setaria (millet) ca. 6000
BC (possible domestication). Zea mays (corn) ca. 5050 BC
(cobs). Cucurbita pepo (squash) ca. 5200 BC. Phaseolus
vulgaris (common bean) ca. 5000-3500 BC. Capsicum
annuum (chile pepper) domesticated by ca 4121 BC.
Amaranthus sp. (amaranth) ca. 4500 BC. Address: 1.
Curator of Archaeology and Chair of the Dep. of
Anthropology, Cincinnati Museum of Natural History,
Ohio; 2. Prof. of Anthropology, Washington Univ., St.
Louis, Missouri.
1007. Food and Agricultural Organization of the United
Nations. 1992. Soybeans: Area harvested, yield, and
production. FAO Production Yearbook (Rome, Italy) 46:11516.
• Summary: The following nations are listed for the first
time as soybean producers in the FAO Production Yearbook.
F = FAO estimate. * = Unofficial figure. Burkina Faso:
Harvested 5,000F ha in 1990, 1991, and 1992.
Panama: Harested 1,000 ha per year in 1979-1981,
7,000 ha in 1990, 6,000 ha in 1991, and 3,000 ha in 1992.
Honduras is no longer listed, but reapeared in 1994.
Achieved yields of 747 kg/ha in 1991.
Syria: Harvested 5,000* ha in 1991 and 1992.
Albania: Harvested 4,000 ha in 1979-81, 10,000 ha in
1990, 9,000F ha in 1991, and 10,000F ha in 1992. Note:
This is the earliest document seen (May 2003) that contains
statistics on soybean production in Albania.
Bosnia and Herzegovina: Harvested 8,000 ha in 1990,
6,000* ha in 1991, and 5,000F ha in 1992.
Croatia: Harvested 27,000 ha in 1990, 23,000 ha in
1991, and 26,000 ha in 1992.
Macedonia: Achieved yields of 1,314 kg/ha in 1990,
1,833 kg/ha in 1991, and 1,600 kg/ha in 1992.
Slovenia: Achieved yields of 1,692 kg/ha in 1990, 2,000
kg/ha in 1991, and 978 kg/ha in 1992.
Former Soviet Republics–Azerbaijan: Harvested 1,000*
ha in 1990, 1,000* ha in 1991, and 1,000F ha in 1992.
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Georgia: Harvested 8,000 ha in 1990, 6,000 ha in 1991,
and 6,000F ha in 1992.
Kazakhstan: Harvested 23,000* ha in 1990, 18,000* ha
in 1991, and 19,000F ha in 1992.
Moldova: Harvested 26,000* ha in 1990, 20,000* ha in
1991, and 20,000F ha in 1992.
Russia (Russian Federation): Harvested 741,000 ha in
1979-81, 675,000 ha in 1990, 664,000 ha in 1991, and
632,000 ha in 1992.
Ukraine: Harvested 69,000 ha in 1979-81, 87,000 ha in
1990, 100,000 ha in 1991, and 100,000F ha in 1992.
Thus in 1992 the former Soviet Union harvested
800,000F hectares of soybeans. The leading countries, in
descending order of soybean production, were Russia,
Ukraine, Moldova, and Kazakhstan.
1008. Leneman, Leah. 1992. The tofu cookbook.
Hammersmith, London, England: Thorsons–An imprint of
HarperCollins Publishers. 127 p. Illust. Index. 24 cm.
• Summary: “These no-meat, no-dairy, cruelty-free recipes
foster health and a healthy environment by replacing meat
and dairy products in traditional recipes with tofu... and soy
milk. From bouillabaisse and guacamole to lasagna, curries,
and ice cream, here are delicious new takes on your favorite
international recipes.” The copyright page notes: “Many of
these recipes previously appeared in The International Tofu
Cookery Book and Soya Foods Cookery.
Contents: Introduction. Types of tofu. Other soya (soy)
foods: Soya milk, soya yogurt, soya mayonnaise, bean curd
sticks or sheets, tempeh, soy sauce, miso, soya cheese (such
as Veeze). Notes on recipes. Making tofu at home. 1. Soups
and dips. Note: Ingredients for every recipe are given in
both Imperial/Metric and American units. 2. Salads. 3.
British- and American-style dishes. 4. Mexican-style dishes.
5. Mediterranean-style dishes. 6. Indian-style dishes. 7.
Chinese- and other Far Eastern-style dishes. 8. Desserts.
Recipe reference chart (for quick and easy recipes, recipes
suitable for a single portion, and recipes for a dinner party).
Note: Webster’s Dictionary defines bouillabaisse
(pronounced bu-yuh-BAYZ, a term derived from the French
and first used in 1855) as a highly seasoned fish stew made
with at least two kinds of fish. See also: Potpourri. Address:
19 Leamington Terrace, Edinburgh EH10 4JP, Scotland.
1009. Shirai, Keiko; Pedraza, G.; Gutierrez-Durán, M.;
Marshall, V.M.E.; Revah-Moiseev, S.; García-Garibay, M.
1992. Production of a yogurt-like product from plant
foodstuffs and whey. Substrate preparation and
fermentation. J. of the Science of Food and Agriculture
(London) 59(2):199-204. [28 ref]
• Summary: Though there is a shortage of milk production
in Mexico, yogurt consumption has increased greatly during
the past decade. To fill this gap, large amounts of dried milk
powder have been imported. Ironically, most of Mexico’s
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cheese whey, a dairy by-product, is disposed of into the
sewage system.
The fermented yogurt described in this article, made
from 82% soya milk, 11% oat flour, and 7% dried cheese
whey, had a protein- and lactose content similar to that of
milk used for making yogurt. The supplementation of soya
milk with oat flour and whey resulted in a product with
characteristics superior to those of yogurt-like products
made from soya milk alone. Address: 1-3&6. Departamento
de Biotecnología, Universidad Autónoma Metropolitana,
Iztapalapa, AP 55-535 Mexico; 4. School of Biological and
Molecular Sciences, Oxford Polytechnic, Oxford OX3 0BP,
United Kingdom.
1010. Shirai, Keiko; Gutierrez-Durán, M.; Marshall,
V.M.E.; Revah-Moiseev, S.; García-Garibay, M. 1992.
Production of a yogurt-like product from plant foodstuffs
and whey. Sensory evaluation and physical attributes. J. of
the Science of Food and Agriculture (London) 59(2):20510. [12 ref]
• Summary: The yogurt-like product described on the
previous pages of this issue had good viscosity and stability
to syneresis. Its acceptability was good, and made better by
the addition of sugar or flavors. A combination of starter
strains was very important to get good acceptability.
Initially a commercial yogurt culture (Rosell Institute, Inc.,
Montreal, Canada) was used, but it led to a strong bitter
aftertaste in the mixed culture, so it was not used again. The
ropy strains Lactobacillus delbrueckii ssp bulgaricus NCFB
2722 and Streptococcus salivarius ssp thermophilus NCFB
859, from the National Collection of Food Bacteria
(Reading, UK), and commercial plain yogurt were therefore
used as inocula. Address: 1-2&5. Departamento de
Biotecnología, Universidad Autónoma Metropolitana,
Iztapalapa, AP 55-535 Mexico; 3. School of Biological and
Molecular Sciences, Oxford Polytechnic, Oxford OX3 0BP,
United Kingdom.
1011. Waterlow, John C.; Tomkins, A.M.; GranthamMcGregor, S.M. 1992. Protein-energy malnutrition.
London: Edward Arnold (Publishers) Ltd. viii + 407 p.
[917* ref]
• Summary: This book contains 20 chapters and an index.
The authors use the term “severe protein-energy
malnutrition” (PEM) to cover a spectrum of clinical
pictures, ranging from frank kwashiorkor to severe
marasmus. Kwashiorkor was first described by Williams in
the Gold Coast (later renamed Ghana) in 1933, although she
did not introduce the name “kwashiorkor” until her second
paper in 1935. This word, which comes from the Ga
language of West Africa, could be translated as “the disease
of the deposed child” (Williams, 1935).
The earliest account seen of kwashiorkor was published
by Hinajosa in 1865 in Mexico. The book Kwashiorkor
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published in 1954 by Trowell (a physician), Davies (a
pathologist), and Dean (a pediatrician), is one of the classics
on this subject. “Trowell gives a very full account of the
early history of kwashiorkor and of the controversies
surrounding it, with a list of papers published up to that
time.”
Soy is mentioned on page 180 (zinc was found to be
limiting in children fed a soy-based formula) and page 299
(the soya bean contains dietary allergens). Address: 1.
Emeritus Prof. of Human Nutrition, London School of
Hygiene and Tropical Medicine, Univ. of London; 2. Prof.
of International Child Health, Inst. of Child Health, Univ. of
London; 3. Prof. of Child Health, Tropical Metabolism
Research Unit, Univ. of the West Indies, Kingston, Jamaica.
1012. Product Name: Tofu, Soymilk, Tortillas with Okara,
and Whole Wheat Bread with Okara.
Manufacturer’s Name: Soyane.
Manufacturer’s Address: Nueva Goverdhana, km. 34
Carretera hacia Antigua, Santa Lucia Milpas Altas,
Guatemala. Phone: 030-7179 or 030-7181.
Date of Introduction: 1993. January.
New Product–Documentation: Letter from Lorenz Stuber
and Ellen Figueroa de Stuber. 1993. Aug. 20. Please see this
letter for details on their work with soya, Soyane, and
Comida Para Todos in Guatemala. Their work with soya in
Guatemala began in 1985 with a vegetarian restaurant in
Panajachel.
Follow-up response to questions from William Shurtleff
of Soyfoods Center. 1993. Oct. 9. Since 1985 they have
known about the soy dairy (which Plenty Canada had
helped to establish) in San Bartolo, Solola, Guatemala. In
July 1985 they started buying tofu and soy ice cream from
San Bartolo for their vegetarian restaurant in Panajachel.
They fried the tofu and sold it at the restaurant. In July 1989
they started to make tofu, soymilk, tortillas with okara,
whole wheat bread with okara, and soyaburgers. In January
1993 they established Soyane and started to sell the first
four of these foods, which they make at Nueva Goverdhana,
km. 34 Carretera hacia Antigua, Santa Lucia Milpas Altas,
Guatemala. Phone: 030-7179 / 030-7181. They are still
working on developing labels; a sample of a generic label
(which can be used on any of their soyfood products) is
enclosed. As of October 1993 they sell the following
amounts of each soyfood product: Tofu 42 kg/week (sold
mostly to Korean people), soymilk 350 liters/week
(distributed to 150 school children), tortillas with okara 15
kg/week (distributed to the people at the dump), and whole
wheat bread with okara (110 kg of which is distributed to
school children).
A Label sent by the Stubers is 3 by 2 inches, green and
black on yellow. The largest letters say “Soyane.” Across
the top and bottom are written: “Comida para todos. Vivir
sano es divirtido.” A cartoon figure of a soybean is dancing
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and waving its arms. A soybean plant grows out of a round
yin-yang (t’ai chi) symbol.
1013. Product Name: Burritos with Soy Cheese.
Manufacturer’s Name: Tina & Holly’s Tamales.
Manufacturer’s Address: 6302 Federal Blvd., Suite B,
San Diego, CA 92114. Phone: (619) 287-1733.
Date of Introduction: 1993. February.
New Product–Documentation: Leaflet (color, 2-sided)
from Natural Products Expo West. 1992. Feb.
1014. Bates, Dorothy R.; Wingate, Colby. 1993. Cooking
with gluten and seitan. Summertown, Tennessee: The Book
Publishing Co. 128 p. March. Illust. by Barbara McNew and
Thomas Johns. Index. 22 cm.
• Summary: This is vegan cookbook. Seitan is gluten
cooked in a soy sauce broth. This book calls vital wheat
gluten “instant gluten flour.” It has already had the starch
and bran removed and needs only to be mixed with
seasoning and liquid. Miso is used as a seasoning in several
recipes, and “tamari” in many seitan seasoning sauces.
Contents: Introduction. A word on nutrition. Making
gluten. Making seitan. Ingredients. Recipes (a nutritional
analysis is given for each recipe): Appetizers, soups, salads,
American, Asian, Continental, Mexican, Italian. Sources for
ingredients. Address: Summertown, Tennessee.
1015. SoyaScan Notes.1993. The world’s most active
countries with respect to soybeans and soyfoods, as of 1
April 1993 (Overview). April 1. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: A tally by country on the SoyaScan database
(which currently contains 42,087 bibliographic references
relating to soybeans and soyfoods) shows the following
countries to have the largest number of listings relating to
soya (over 200): United States of America 21,459, Japan
5,599 Germany 2,053 United Kingdom 1,986, China 1,844,
France 1,601, India 1,222, Canada 1,112, Indonesia 993,
Brazil 873, Netherlands 809, Manchuria 733, USSR 665,
Italy 596, Australia 467, Korea 463, Taiwan 460, Belgium
400, Austria 375, Mexico 371, Switzerland 353, Sri Lanka
341, Philippines 323, Yugoslavia 321, Nigeria 312, Sweden
289, Argentina 244, Israel 240, Czechoslovakia 237,
Denmark 225, Bulgaria 219, Malaysia 214, Thailand 214,
South Africa 207, Spain 204, Russia 203.
1016. Haren, Chuck. 1993. Soy happenings in Central
America. Plenty Bulletin (Davis, California) 9(1):1-2.
Spring.
• Summary: During the past 6 months, the author has been
working to introduce soybeans and soyfoods to Belize and
Nicaragua. In Jan. and Feb. he worked with groups in
Belize “who are making efforts at not only utilizing
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soybeans for themselves but also teaching methods of
preparing soybeans at home.
“Together with Casta Calderon, a representative from
SOYNICA (a women’s development organization in
Nicaragua), I provided technical assistance in Belize for the
Santa Familia Farmers and Women’s Group, the Corozal
South Soybean Producers Cooperative, The Caledonia
Grain Cooperative, Maya Mopan Cooperative, Toledo South
Beekeepers and Farmers Cooperative and the Hopkins
Farmers Cooperative. We gave them very practical advice
on the growing and use of soybeans. We conducted
workshops to teach women about the nutritional qualities as
well as methods of cooking soybeans, making soybean
cheese (tofu) and milk, then using the by-product (okara) in
baked goods, tamales, tortilla fillings and stir-fried dishes.
We also helped some of these groups to evaluate their needs
(material, labor and marketing costs) for small business
projects they wanted to start.
“Small-scale soybean producer and processing groups
and cooperatives are being established throughout Central
America... In April and May we will be responding to
requests for technical assistance in Guatemala, El Salvador
and again in Nicaragua.”
Photos show: (1) Members of the Toledo South
Beekeepers and Farmers Cooperative making soymilk. (2)
Members of the Cooperative standing with Chuck Haren.
The caption states: “A small grant from the Inter-American
Foundation enabled us to purchase some tools like the
wheel-seeder displayed by members of the” Cooperative.
Address: Program Director.
1017. The Panama deception. II. History from 1988. 1993.
Television broadcast. KQED. San Francisco, California.
April 16. 9:00 P.M. 90 minutes.
• Summary: In Feb. 1988 two federal grand juries in
Florida indicted Noriega, accusing him of drug trafficking,
money laundering, and racketeering. It was the first time a
foreign head of state had ever been indicted in the U.S. The
U.S. now undertook a systematic effort to overthrow
Noriega. Economic sanctions were increased and additional
troops were sent to Panama. In early March, U.S. attempts
to oust Noriega plunged the country into economic turmoil
when it froze all Panamanian assets outside Panama,
advised U.S. banks not to disburse funds to Noriega, and
constrained 4 banks from transferring funds to the
Panamanian government, which used the U.S. dollar for
currency and became hard-pressed for cash. The
government ordered the nation’s banks to close until the
supply of dollars could be regularized. The government said
it would defer payment of wages to some 140,000
government workers. A general strike ensued.
But unable to force Noriega from power, the U.S. turned
its efforts to influencing the 1989 Panamanian national
elections. The CIA funnelled more than $10 million to the
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opposition candidates, led by presidential candidate
Guillermo Endara, a wealthy corporate lawyer educated in
the U.S. In the election that took place on 7 May 1989,
when it was clear that the opposition was winning (in part
because voters wanted the U.S. to lift the crippling
economic sanctions), Noriega called an end to the process
and declared himself the winner–charging foreign
interference. The country erupted in violence as ballot
boxes were seized. The candidates supported by the U.S.
were brutally beaten on the streets of Panama City in front
of rolling TV cameras. This crystallized world public
opinion against Noriega. The next day President Bush
ordered 2,000 additional troops into Panama “to protect the
lives of American citizens” from the dictator Noriega.
After the election fiasco, the Panamanian national
assembly declared a state of emergency and appointed
Noriega head of state. George Bush now openly encouraged
the Panamanian military to revolt against Noriega. With
support and encouragement from the U.S., a group of
officers from the Panamanian Defense Forces (PDF) began
planning a military coup to overthrow Noriega. They
secretly met several times with the U.S. southern command
to coordinate support for the overthrow. With these
assurances, on Oct. 3 they quickly overpowered Noriega’s
guards, seized the PDF headquarters, and captured Noriega.
But the Americans did not carry through on their promises.
Forces loyal to Noriega were allowed to gain entrance were
allowed to gain entrance and crush the rebellion–freeing
General Noriega. President Bush later denied any American
involvement in the operation. Now the U.S. had the excuse
that it had to smash the PDF completely, that we couldn’t
rely any more on disgruntled officers to rise up against
Noriega. 1,300 more U.S. troops were flown into Panama
and offensive military equipment was secretly deployed.
The U.S. military stepped up its campaign of intimidation
and provocation, setting up road blocks, confronting PDF
forces, and conducting offensive military maneuvers outside
of U.S. jurisdiction. The U.S. wanted to create an incident
that would justify U.S. intervention. On the night of Dec.
16, a group of U.S. Marines (called the “Hard Chargers”
and known for provoking confrontations with PDF forces)
ran a military road block in front of PDF headquarters and
were fired on by Panamanian guards. One U.S. marine was
killed. The Pentagon claimed the marines were unarmed and
lost, but local witnesses said that they were armed and
exchanged fire with the PDF headquarters, wounding a
soldier and 2 civilians. President Bush called the incident an
outrage; strong public support for a reprisal was all but
guaranteed. 4 days later, on Dec. 20, U.S. troops invaded
Panama. The invasion was code-named Operation Just
Cause. Shortly after midnight, U.S. troops simultaneously
attacked 27 targets, many of which were in densely
populated areas. One of the primary targets was the
headquarters of the PDF, located in the crowded area of El
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Chorilo. U.S. troops shelled the area for 4 hours before
moving in and calling for surrender.
1018. Schweitzer, Peter. 1993. Re: Origin of the
involvement of Plenty USA in development work in
Guatemala. Letter accompanying Plenty Bulletin (Summer
1993). 2 p. Typed, with signature on letterhead.
• Summary: Since Rigoberta Menchu of Guatemala
received the Nobel Peace Prize in the fall of 1992, tensions
have been rising in that country, as journalists, peasants,
returning refugees, widows, unions, and organizations
working on indigenous rights issues have been emboldened
by the international limelight and recognition to do and say
things that were unheard of 8 months ago.
“Some of the deepest roots of Plenty can be traced to
four A.M. on February 4, 1976 when a powerful earthquake
rocked the mid-section of Guatemala. When the sun rose
and the dust cleared, 23,000 were dead, most crushed under
the heavy tile and timber roofs and adobe walls of their
homes. The biggest natural disaster in Central American
history also injured 100,000 and left one million homeless...
Over the next five years we would send two hundred
volunteers to Guatemala, and work on building houses and
schools, clinics and cultural centers, installing potable water
systems, training village health care workers, teaching soy
agriculture and soy food processing in the Mayan
Highlands, and constructing a soy dairy and a Mayan
language FM radio station, among other projects.”
“When we pulled our crews out of Guatemala at the end
of 1980 it wasn’t because our work was finished or we
thought we had done all we could; it was because the
political violence had spread to the edges of our volunteer
camp. We decided we could not continue to put volunteers
in harm’s way or risk drawing unwanted attention to the
people we were working with. We pulled out, feeling
helpless, devastated, and with hearts broken. We had
discovered limits. Until then we hadn’t known any. In the
following ten years, more people died, more were injured
and more were made homeless than in February, 1976, in
what may have been the greatest unnatural disaster in
Central America since the Conquest.” Address: Executive
Director, Plenty, P.O. Box 2306, Davis, California 95617.
Phone: (916) 753-0731.
1019. Rich, Robert. 1993. More on Rich Products
Corporation’s work with soy-based dairy analogs
(Interview). SoyaScan Notes. July 13. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Rich Products does not have any documents in
its archives on the various small companies (such as Delsoy
Products) that were the first to make soy-based whip
toppings starting in about 1944-45. However Bob
remembers them well and what they did. Delsoy started
with a filled cream named Devonshire Topping which they
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sold mostly in Detroit, Michigan. Then they came out with a
soybean cream that was not frozen. The majority of their
early sales were in the filled cream. Delsoy was never sold
in Buffalo, New York, and thus was not a competitor to
Rich’s Whip Topping. Even after Whip Topping was frozen,
Delsoy was never much of a competitor. Bob is not sure
when Delsoy was launched, but he has the feeling that it
was on the market only several months before his Whip
Topping.
Concerning the article by F. Olmsted in the 16 April
1945 issue of the Detroit News, Bob (who worked for the
War Food Administration or WFA) never heard of the WFA
issuing an order placing a 19% limit on all fats used in any
dairy product. This information was probably supplied to
Olmsted by Herbert Marshall Taylor, who Bob remembers
as “a wild man.” Bob conjectures that maybe the reason
Taylor switched to a soy-based topping was to allow him to
ship the product across state lines. In those times a company
could not sell a filled cream product (which was what he
had) across state lines, and there were only 7 states in which
filled milk products could be made and sold within the state.
In fact the Milnot Company had a plant near Litchfield,
Illinois, situated exactly on the state line between Illinois
and Indiana. They had a filled milk processing room on
each side of the line, i.e. in each state. They never made a
soy-based product. At one time, Milnot started shipping its
filled milk across a state line either to test the law or
because they thought they could get away with it. The
government seized their product and took the president to
court. He was judged guilty and had to spend the weekend
in jail until he could get a bail bond. He was sentenced to a
year in jail but he never served time because president
Franklin Roosevelt gave him a presidential pardon.
Rich Products was involved in about 40 lawsuits with
various states involving its non-dairy products–and the
company won them all. But if the lawsuits had taken place a
few years earlier, Bob thinks Rich Products could have been
beaten. The climate was changing, led by more favorable
attitudes toward legalization of margarine–which replaced a
dairy product. The first lawsuit against Rich Products took
place in California in 1949. The charge was that Whip
Topping was an imitation dairy product, and hence illegal.
Arguing that the product was a replacement, not an
imitation, the company won the case.
Most of the subsequent cases were against Coffee Rich
(a non-dairy coffee whitener) starting in 1961. Whip
Topping was not much of a threat to the dairy industry.
Most milk routes used to take out 6 half pints of heavy
cream (38-40% fat; housewives would use it to make
whipped cream) in the morning and maybe bring back 8 in
the afternoon–due to souring, etc. So heavy cream was not
of much interest to milk dealers. But Coffee Rich was a real
threat because much more light cream (19-20% fat; for use
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in coffee) and medium cream (28-30% fat; for use on
cereal) was than heavy cream.
Last Wednesday (July 7) Bob celebrated his 80th
birthday. He is still chairman of the board of Rich Products
Corp., his son Robert Jr. is president, and Herb Kusche is
executive vice president. Last year his company did $940
million is sales. Next year, which will be the company’s
50th anniversary, they expect to go over $1,000 million. The
company has a research department in Buffalo with 75
researchers, plus 6,000 employees and 26 plants worldwide.
They have 7 people in their London office, 5 in the Hong
Kong office, 6 in Mexico City, 2 in Singapore, 2 in Brisbane
(Australia), and 2 in Tokyo–all their own people.
The Freeze Flo process has become very successful,
especially in frozen fruits and in their great-tasting product
named Bettercreme–which was launched in April 1977 and
which keeps fresh without bacterial growth or spoilage at
room temperature without preservatives. It is sold as such to
foodservice organizations and bakeries, which keep it
frozen, then whip it for use on cakes and pies; the latter will
go stale before the Better Cream! It is also used as the
filling in Rich’s Frozen Chocolate Eclair. Though the
company spent a lot of money hoping to find medical
applications for the Freeze Flo Process, nothing has yet
been commercialized.
Rich Products does not have a good archives with
documents from the early years of the company. “In those
days we didn’t save things, although we have nice displays
in our memorabilia room here in our 250,000 square foot
building which is called Rich Renaissance Niagara. Our
offices and research center are in that building–but it houses
no manufacturing operations.”
Bob has heard that Edsel Ford died of either ungulate
fever or cancer of the intestine. If it were ungulate fever,
that could be one more reason why Henry Ford was so
interested in promoting the use of soymilk–as at the Henry
Ford Hospital. Bob thinks they also served a soy coffee
cream (soymilk thickened with propylene glycol) at the
hospital.
Note from Ford Bryan, researcher at the Ford Archives,
in response to an inquiry from William Shurtleff. 1993.
Aug. 9. “I’m fairly certain Henry Ford disliked cows as a
boy–long before Edsel’s illness. We do not seem to have a
copy of Edsel Ford’s death certificate. As far as we know,
the cause of Edsel’s death was cancer of the stomach,
perhaps complicated by ungulate fever.”
Talk with Herb Kusche, executive vice-president of Rich
Products. 1993. July 14. “Bob Rich has a memory like an
elephant; its superb.” Address: Chairman of the Board, Rich
Products Corp., P.O. Box 245 (1150 Niagara St.), Buffalo,
New York. Phone: 716-878-8000.
1020. Haren, Chuck. 1993. Maya soy Guatemala. Plenty
Bulletin (Davis, California) 9(2):1-2. Summer.
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• Summary: “I spent two mornings at Alimentos San
Bartolo (ASB), the Mayan owned and operated soy dairy
near Solola that Plenty helped to create in 1979-1980.
Alimentos San Bartolo is a business that is owned by the
community of San Bartolo. A board of eight directors, who
are the Community Development Directors for the village,
watch over the operations. Our old friends Elena and
Augustine continue to work there. ASB has a total staff of
eight people.
“They sell about 2,000 frozen ice creams and fruit
flavored milk bars every month during the six-month dry
season. Also, each month they sell 700-800 lbs. of tofu and
60-80 lbs. of tempeh to stores in Antigua (Guatemala),
Panajachel and Guatemala City. Some packaged soybeans
and soy flour are sold and a small amount of milk is
delivered to individual homes that like it. The prices of all
these products are slightly lower than comparable foods on
the market. The business is just making enough now to
cover the small wages they are receiving and the other basic
operating costs. They are not making enough to repair major
equipment failures or to replace equipment when needed.
All the equipment has been very well-maintained by the
staff and the sanitation standards are very high.
“One thing that was obvious was the need to establish a
small restaurant outlet in Solola if the ASB is going to
develop a wider market for soybean foods among the
Mayan people. They need a place near the center of Solola.
They need an opportunity to show people the variety of
delicious ways soybeans can be included into traditional
foods at a very low cost and also educate the populace about
the nutritional value of soybean foods. Now the local people
only buy the frozen milk/fruit bars, ice cream and a small
amount of milk. Why?–because they are not expensive and
are sold in forms that are similar to foods they are
accustomed to. Almost all of the tofu and tempeh is sold to
stores catering to tourists... Now virtually all of the okara is
used as compost to fertilize the gardens... Soybeans used at
ASB are grown near the coast. They are purchased in
Guatemala city. Inappropriate varieties, technical methods
and lack of infrastructure used earlier limited soybeans from
becoming a cash crop among farmers at the altitude of
Solola (6,000-7,000 ft). Some people say soybeans cannot
be established as a crop in this area because of the costs of
fertilizer, fungus [fungicides] and insecticides needed, and
the lack of sunlight during the rainy season.”
“Fundadase is a Mayan NGO with a paid staff of about
25 people that supports community development work in
areas surrounding Chichicastenango and Chimaltenango.
They receive the majority of their funding from a Danish
NGO.”
In March of this year Haren participated in a successful
9-hour soybean workshop in Chichicastenango attended by
more than 100 men and women from surrounding villages.
“This group is very well organized.” A meal was served
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which included soy harina drinks, okara stir-fried with
vegetables and potatoes, and soymilk with vanilla. Then a
practical demonstration of soybean processing was
conducted. Finally several hundred pounds of soybean were
sold to interested attendees in one and two pound packets.
Of the 9 million people living in Guatemala, about 6 million
are indigenous Maya. A 1991 United Nations study found
that 6.5 million Guatemalans are living in extreme poverty.
Photos show: A Mayan woman straining soymilk to make
tofu at Alimentos San Bartolo. Two women preparing corn
and soya tamales for the FUNDADASE demo. Address:
Program Director.
1021. Stuber, Lorenz; Stuber, Ellen Figueroa de. 1993. Re:
Work with soya, Soyane, and Comida Para Todos in
Guatemala. Letter to William Shurtleff at Soyfoods Center,
Aug. 20. 3 p. Handwritten. [Eng]
• Summary: “We would like to thank you for all of the
information and inspiration that we got from your book The
Book of Tofu. We are vegetarians and for years we have
been making and eating tofu.
“In 1985 we started a little project to help the poor
people in Guatemala. We had a little vegetarian restaurant in
Panajachel and we distributed the daily leftovers to people
that need food. At the same time we started a little project of
food distribution at the garbage dump in Guatemala City.
We helped to fund our project by selling Guatemalan hand
crafts in Switzerland. There we met some people who were
interest in our work and with their financial help we were
able to expand our project (Comida Para Todos–Food for
Mankind).
“We presently go 4 times each week to the garbage
dump and to Peronia (a slum outside Guatemala City). Each
day we take a hot meal made with rice, vegetables, beans,
and tortillas (containing some okara) plus a fruit drink to
about 150 children and poor people.
“This year we started a program in 2 little schools in the
countryside, where we take whole wheat bread (containing
some okara), marmalade, and fruit-flavored soya drink
(soya milk) daily to 150 children. We distribute the food at
our own cost. We have a little piece of land 30 km from the
city where we built a big kitchen for this project and also
for our own income. We would like to sell soy products on a
large scale at inexpensive prices which could help relieve
the malnutrition of so many Guatemalan people.
“We have done some tests in making soya milk (natural,
fruit flavored, and chocolate), which we store in plastic
bottles and refrigerate. But it usually spoils within 3-4 days,
and sometimes even gels and spoils the day after it was
made. “We got a cheap vacuum packaging machine for
packing natural tofu, fried tofu, and soyaburgers, and now
we have started experiments to see how long these products
will stay fresh under refrigeration.” They order a copy of
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Tofu & Soymilk Production and ask for advice in solving
their problems.
A color photo shows a little Guatemalan boy pouring
soymilk from a large teapot into two 1-liter plastic bottles
held by little girls. Other kids are standing around drinking
soymilk out of cups.
Follow-up response to questions from William Shurtleff
of Soyfoods Center. 1993. Oct. 9. Since 1985 they have
known about the soy dairy (which Plenty Canada had
helped to establish) in San Bartolo, Solola, Guatemala. In
July 1985 they started buying tofu and soy ice cream from
San Bartolo for their vegetarian restaurant in Panajachel.
They fried the tofu and sold it at the restaurant. In July 1989
they started to make tofu, soymilk, tortillas with okara,
whole wheat bread with okara, and soyaburgers. In January
1993 they established Soyane and started to sell the first
four of these foods, which they make at Nueva Goverdhana,
km. 34 Carretera hacia Antigua, Santa Lucia Milpas Altas,
Guatemala. Phone: 030-7179 / 030-7181. They are still
working on developing labels; a sample of a generic label
(which can be used on any of their soyfood products) is
enclosed. As of October 1993 they sell the following
amounts of each soyfood product: Tofu 42 kg/week (sold
mostly to Korean people), soymilk 350 liters/week
(distributed to 150 school children), tortillas with okara 15
kg/week (distributed to the people at the dump), and whole
wheat bread with okara (110 kg of which is distributed to
school children). Address: Soyane, Comida Para Todos,
Apdo. Post. 2812, Guatemala City, Guatemala. Phone: 0307179 or 030-7181.
1022. SoyaCow Newsletter (Ottawa, Canada).1993. El
Salvador Project for Plenty Canada. 2(3):2. July/Sept.
• Summary: “Two more SoyaCows were recently ordered
by the Canadian branch of Plenty. This organization, known
worldwide for its humanitarian agricultural reform
programs, is installing the SC-20 systems in San Salvador.
A local El Salvador program manager has been brought to
Ottawa for hands-on system training.”
1023. Product Name: Today’s Tamales [Spicy Tofu].
Manufacturer’s Name: Today’s Tamales.
Manufacturer’s Address: 2560 #1 Dominic Dr., Chico,
CA 95928. Phone: (916) 893-2646.
Date of Introduction: 1993. September.
Wt/Vol., Packaging, Price: 7 oz.
New Product–Documentation: Spot in Natural Foods
Merchandiser. 1993. Sept. p. 84.
Leaflet distributed at Natural Products Expo East in
Baltimore, Maryland. 1993. Oct. “A new twist on a Mexican
classic. Today’s Tamales–Vegetarian. An ancient food for
modern times.” “In 1982 vegetarian Karen Goodwin of
Chico, California, set out to make a new kind of tamale.”
Free of lard.
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1024. Haren, Chuck. 1993. Working in Nicaragua. Plenty
Bulletin (Davis, California) 9(3):2-3. Fall.
• Summary: Organizacion Soya de Nicaragua (Soynica) is
an organization of women working to improve the lot of
children and women in Managua. They are “promoting the
consumption of highly nutritious and low-cost foods that
can be grown, processed, and marketed within the
Nicaraguan economy. One component of their activities is
teaching women how to manage small businesses. Last year
and this year Plenty, in coordination with the organization
Leaf for Life [128 Owsley Ave., Lexington, Kentucky
40502], had the honor and opportunity of working closely
with these women, assisting their efforts to establish small
soybean and green leaf concentrate food processing
enterprises.”
“Soynica, with a paid staff of 25 and more than 350
daily volunteers, conducts a variety of health, nutrition,
meal planning, child care, micro business development and
sex education programs for the benefit of more than 3,900
children and 500 pregnant or nursing mothers... Our
collaboration with Soynica over this past year has resulted
in their receiving a grant of $69,000 to establish a soybean
and green leaf concentrate food processing and marketing
enterprise within Managua.”
A photo shows four Soynica women volunteers gathered
around a caldron of soymilk, giving a soyfoods workshop in
Managua.
1025. Labor advocates opposed to NAFTA hold a
conference in San Francisco. 1993. Radio broadcast. KPFA.
94.1 FM. Berkeley, California. 6:30-7:00 P.M. Oct. 2.
• Summary: NAFTA is the proposed North American Free
Trade Agreement. Labor advocates believe that if the
agreement is ratified, it will lead to a loss of U.S. jobs to
Mexico, and to U.S. companies moving operations to
Mexico at an increasing pace to take advantage of the low
wages, which are as low as $0.63/hour. The meeting was at
the less-than-elegant union hall of the Service Employees
International Union.
“David Hays is one of 700 union workers who are
locked out of their jobs at the Staley plant in Decatur,
Illinois. The plant processes corn and corn sweeteners. Hays
states: ‘Four years ago [actually prior to June 1988] we had
a family owned company, it was called A.E. Staley
Manufacturing. Everybody wanted to work there.
Everybody liked their job, and they liked the people they
worked for. A foreign-owned multinational corporation by
the name of Tate & Lyle bought us out, and they asked for
concessions in the first contract... We gave them
concessions.’ Staley workers were paid $15.00 an hour
before the plant changed hands. The imposed contract
lowered the wage to $8.00 an hour. Local newspapers
advertised for temporary replacement workers.” Hays adds:
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“We know the company wants to starve us into
submission... We have 700 people in solidarity in my plant
right now.”
1026. Molina, Mario. 1993. Guatemala’s health snacks for
children. SoyaFoods (ASA, Europe) 4(3):6-7. Autumn.
• Summary: Ground whole soybeans are used to enrich a
healthful cookie, which can be made at the village level and
which also contains corn, wheat flour, and other ingredients.
The cookie contains, on average, 7.19% protein, and
20.11% fat.
This article is summarized from the original paper titled
“Development of an Appropriate Technology for the
Manufacture of a Nutritionally Improved Cookie at Village
Level,” by M.R. Molina, M.A. Baten, and J. Salajar, INCAP
Publication I-1570.
1027. Mangels, Reed. 1993. Vegetarian Journal’s guide to
cheese alternatives and non-dairy yogurt. Vegetarian
Journal (Baltimore, Maryland). Nov/Dec. p. 25-27.
• Summary: The cheeses are called cheese alternatives
because many of them contain casein or calcium caseinate.
Casein is a protein derived from cow’s milk. It is added to
most cheese alternatives to make them stretchy when
melted. Though most cheese alternatives are not acceptable
to vegans, two products on the market appear to be free of
casein: Soymage and Soymage Cheddar, made by Galaxy
Foods. One brand of cream cheese alternative (Tofutti
Better Than Cream Cheese) also contains no casein. “It is
hard to tell just whom these cheese alternatives were
developed for.” The main market seems to be consumers
who want to avoid cholesterol and lactose. A table shows
the following three types of products, each with the number
of calories, and amount of fat and sodium per serving.
Those followed by an asterisk contain no casein.
Mozzarella-style (1 ounce): Almond Rella, Lite’n’ Free,
Lite’n’ Less, Soya Kaas, Soymage*, White Wave Soya A
Melt, White Wave Fat Free, Cow’s Milk Mozzarella, Part
Skim Cow’s Milk Mozzarella.
American/Cheddar-Style (1 ounce): Lite’n’ Free
Cheddar, Lite’n’ Less American, Nu Tofu Low Sodium
Cheddar, Nu Tofu Cheddar, Soya Kaas Mild American
Cheddar, Soymage Cheddar*, White Wave Cheddar Soya A
Melt, White Wave Fat Free Cheddar, Zero-Fat Rella
California Cheddar, Cow’s Milk Cheddar, Low Fat Cow’s
Milk American.
Cream Cheese (2 tablespoons): Lite’n’ Less, Nu Tofu,
Tofutti Better Than Cream Cheese*, Cow’s Milk Cream
Cheese, Low Fat Cow’s Milk Cream Cheese.
The only non-dairy yogurt found in Baltimore,
Maryland, was White Wave’s Dairyless Soy Yogurt. It is
available in raspberry, strawberry, blueberry, peach, vanilla,
lemon-kiwi, and apricot-mango flavors and is available
plain in quarts. All the flavored dairyless soy yogurts are
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similar in fat content to low-fat yogurt. The plain soy yogurt
is closer to regular yogurt in fat content. The soy yogurts are
not very goos sources of calcium (only 40 mg per 6-ounce
serving). “I think their taste is quite acceptable.”
As this magazine goes to press, Sharon’s Finest (of
Santa Rosa, California), after 7 years of research, has just
released a new vegan cheese named Vegan Rella. “We had
an opportunity to taste the cheese and found it to be a big
improvement over Soymage.” Vegan Rella contains organic
Brazil-nut milk, tapioca, rice, oats, canola oil, Irish moss,
garlic, spices, basil, sun-dried tomatoes, citric acid, and salt.
It is available in hard cheese form (in Mexican and Italian
flavors) and in cream cheese form (in either plain, or onion
and dill flavor). Address: PhD, R.D.
1028. Franco, M. de; Godoy, R.; De Franco, M. 1993.
Potato-led growth: The macroeconomic effects of
technological innovations in Bolivian agriculture. J. of
Developmental Studies 29(3):561-87. [56 ref. Eng]*
Address: Instituto Centroamericano de Administracion de
Empresas (INCAE), Managua, Nicaragua.
1029. Product Name: [Nestlé Spray-dried Soymilk].
Manufacturer’s Name: Nestle, S.A. de C.V.
Manufacturer’s Address: Ejercito Nacional Mexicano
No. 453, Mexico D.F. 11520, Mexico. Phone: +52 915250-9944.
Date of Introduction: 1993.
How Stored: Shelf stable.
New Product–Documentation: Soya Bluebook. 1993.
Aug. p. 88.
1030. Product Name: [Textured Soy Flour].
Manufacturer’s Name: Nutrifud, S.A. de C.V.
Manufacturer’s Address: Trujillo 5690 NTE, Col.
Ferrocarrilera, Monterrey N.L. 64250, Mexico. Phone: +52
83-731151.
Date of Introduction: 1993.
New Product–Documentation: Soya Bluebook. 1993.
Aug. p. 88.
1031. Product Name: Seitan [Hot & Spicy Szechuan,
BBQ Style, Mexican Chili].
Manufacturer’s Name: Vegan Epicure.
Manufacturer’s Address: 210 Park Place, Ithaca, NY
14850. Phone: (607) 272-0432.
Date of Introduction: 1993.
Ingredients: Hot & Spicy Szechuan: Wheat gluten, shoyu
(water, soybeans), apple cider vinegar, Chinese
peppercorns, spices, honey.
Wt/Vol., Packaging, Price: 8 oz. vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Spot in Vegetarian
Journal. 1994. March/April. p. 27. Talk with Susie
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Gutierrez, founder and owner of Vegan Epicure. 1994.
March 11. She introduced this flavor in 1992.
Label for Hot & Spicy Szechuan sent by Susie
Gutierrez. 1994. March 14. 3.75 by 2.25 inches. Black on
purple. 8 oz. These dark brown slices are 3 by 5½ by 1/8
inch thick.
1032. Product Name: Burritos brand Vegetarian Chili
(With Textured Organic Soy Flour).
Manufacturer’s Name: Little Bear / Westbrae Natural
Foods (Product Developer-Distributor).
Manufacturer’s Address: 1065 East Walnut St., Carson,
CA 90746. Phone: 310-886-8200.
Date of Introduction: 1993?
Ingredients: Filtered water, whole organic soybeans*,
brown rice syrup (brown rice, water), tricalcium phosphate,
expeller pressed organic canola oil*, sea salt, vitamin A
palmitate, vitamin D-2, riboflavin (vitamin B-2). * =
Organically grown and processed in accordance with the
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 1 liter (1.06 quart) Tetra Brik
Aseptic carton. Retails for $1.89 (7/92, Maryland).
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 8 fl. oz.: Calories 150, protein 6 gm,
carbohydrate 18 gm, fat 5 gm (percent calories from fat 33,
polyunsaturated fat 3 gm, saturated fat 1 gm), cholesterol 0
mg, sodium 140 mg, potassium 265 mg.
New Product–Documentation: Talk with Bill Bolduc.
1993. Aug. 16.
1033. Haren, Chuck. 1994. The programs: Looking ahead to
1994. Soybean utilization technical assistance. Plenty
Bulletin (Davis, California) 9(4):1-2. Winter.
• Summary: The 1994 budget for these programs is
$45,000. “Over the past two years, with funding from the
Public Welfare and Threshold Foundations and individual
Plenty donors, we have worked extensively with 30 groups
in Liberia, Guatemala, Nicaragua, Belize, Dominica, St.
Vincent, Jamaica, and on two Native American
reservations... We currently have requests for assistance
with soy programs from other grassroots organizations in
India, Guyana, Uganda, Tanzania, Bolivia, El Salvador,
Philippines, and Sri Lanka, and we would like to be able to
assist them.” Photos show: (1) Two women cooking
soymilk over an outdoor fire in Belize. Children with
soymilk and tortillas.
1034. Plenty International. 1994. A guide to growing and
using soybeans for food. Davis, California. 37 p. Jan. Illust.
22 cm.
• Summary: Contents: Foreword. Introduction. Growing
soybeans: Planning, land preparation, planting, plant
growth, field sanitation, insect and disease control, harvest,
threshing, storage, vacuum packing for seed storage,
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calculating growing costs. Home preparation of soybeans:
Cooking soybeans, soy flour, soy coffee and nuts,
ingredients for making soy milk, tofu and tokara, kitchen
tools, soy milk, tokara (tofu with the okara still in it), tofu,
tempeh, storing soybean foods, costs of processing
soybeans for market, expected yields of primary soybean
foods, recipes. Nutritional information. Resources and
contacts. Acknowledgments.
Businesses Plenty has worked with that make fresh
soyfoods and are listed on pages 30-32 include: Alimentos
San Bartolo (San Bartolo, Guatemala). Survival Foods and
Nature Island Foods (Roseau, Dominica, West Indies).
Natural Cafe and Health Plaza (Castries, St. Lucia, West
Indies). Kay Cuisine (Kingstown, St. Vincent, West Indies).
Country Farmhouse Soy Products (Kingston, Jamaica).
Deagbo Industries (Ibadan, Nigeria). Address: P.O. Box
2306, Davis, California 95617. Phone: (916) 753-0731.
1035. Lewis, David. 1994. Bean curd banner flies high over
Tofutown. Rocky Mountain News (Denver, Colorado). Feb.
1. p. 33A, 38A. Business section.
• Summary: White Wave produces 2½ tons of tofu every
working hour of every day. That’s 50,000 pounds of tofu a
day, 250,000 pounds a week, and 13 million pounds a year.
White Wave sells its tofu and tofu spin-offs–Meatless Tofu
Steaks, Dairyless Soy Strawberry Yogurt–in 50 states,
Puerto Rico, Mexico, and Canada. Demos vows this is only
the beginning. “I’m in this because this is a 100-year
project. And I’m not going to be around to see the end of
it.” A large photo shows Ken Vickerstaff, White Wave’s
sales and marketing president, and Steve Demos, company
president. Boulder Daily Camera food writer John
Lehndorff coined the term Tofutown USA to describe
Boulder. Demos thought up the White Wave logo while
meditating in Santa Barbara in 1976. “I learned how to
make tofu at a 76-day (meditation) intensive. Demos says
that 15% of the people in Boulder, Colorado, consume tofu
compared with a national average of 2-3%.
White Wave sales have risen 20% to 35% a year for the
last 5 years, with 1993 revenues being about $5 million.
White Wave plans to create brand identity through its new
merchandising format–Vegetarian Cuisine Centers. Piloted
in three Whole Foods Markets in California, they increased
White Wave sales 730% during their first 3 months in
existence. Demos’ present goal is “brand building.” He
considers that to be the strength and fortune of the company.
“It’s the concept of right livelihood. Can you come up with
a career choice you and everyone who touches you benefits
from? In the end you enjoy it and the world is better off
with it than without it. Wealth without guilt. That’s an
achievable goal.”
Note: This is the earliest document seen (March 2005) in
which Steve Demos uses the term “right livelihood.”
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Haru Yamamoto’s Denver To-fu Company also makes
tofu–a ton of it per day. Address: Rocky Mountain news
staff writer.

Tamales.” “The only Mexican food available with sprouted
beans.” The front shows the label of each product; the back
shows the ingredients.

1036. Product Name: Linda McCartney’s Home Style
Cooking–Meatless Entrees: Burrito Grandé.
Manufacturer’s Name: Fairmont Foods of Minnesota,
Inc.
Manufacturer’s Address: 905 East Fourth St., P.O. Box
907, Fairmont, Minnesota 56031. Phone: 507-238-9001.
Date of Introduction: 1994. March.
Ingredients: Incl. wheat gluten, textured soy protein, and
soy sauce powder.
Wt/Vol., Packaging, Price: 13 oz paperboard box.
How Stored: Frozen.
New Product–Documentation: Product with Label
purchased at Safeway supermarket in Lafayette, California.
1995. April. 8 by 8 by 1.6 inches. On the front panel is a
large color photo of Linda McCartney’s face, in front of
which is a plate of Burrito Grandé. The product is described
on the front panel: “Burrito with spicy, chunky filling,
vegetarian refried beans and Mexican-style corn.”

1039. Ohnuma, Keiko. 1994. Latin American farmers aided
in organic trade. Oakland Tribune. April 22. p. C1-C2.
• Summary: Earth Trade, Inc. is a major new player in the
organic foods market. Headquartered in New York, they are
working with farmers cooperatives in Central America
(especially Nicaragua and El Salvador) to grow organic
crops there and take advantage of the burgeoning world
market for organically grown crops. Earth Trade sells these
crops in the USA and Europe. Founded in April 1992 by
Eric Weaver and Peter Camejo, Earth Trade is a for-profit
venture backed by $700,000 in startup loans and a $560,000
private placement of stock last year. The business was
started by executives at the socially conscious mutual-fund
company Progressive Asset Management. In Nicaragua,
Earth Trade is now contracting with growers for 1,500
metric tons of organic soybeans. A photo shows farmers
standing in a field of soybeans in Nicaragua.
Update: Talk with Michael Lent of Earth Trade. 1994.
July 1. The seeds for the first crop of organic soybeans are
now in the ground in Nicaragua. Earth Trade is located at
150 Broadway, Suite 1104, New York, NY 10038. Phone:
212-349-3355. Or: 1814 Franklin St, Suite 710E, Oakland,
California 94612. Phone: 510-987-7222.
Note: A 19-minute color videotape (June 1994) also
describes the work of Earth Trade. Address: Staff writer.

1037. Product Name: Burritos (With Soy Cheese) [7 Grain
& Lentil, or 10 Bean].
Manufacturer’s Name: T&H Fine Foods, Inc.
Manufacturer’s Address: 6491 Weathers Place, Suite B,
San Diego, CA 92121-2958. Phone: (619) 453-6931.
Date of Introduction: 1994. March.
Ingredients: Incl. whole wheat chapati tortilla, green
chilis, soy cheese.
Wt/Vol., Packaging, Price: 6 oz.
New Product–Documentation: Leaflet (8½ by 11 inch,
black-and-white) from Natural Products Expo West
(Anaheim, California). 1994. March 10-13. “T&H Natural
Mexican Foods.” The burritos are made with soy cheese
rather than dairy cheese. Tina and Holly Grieve have been
in the Mexican food business for over 15 years. The
products contain no lard.
1038. Product Name: Sita’s Organic Soy Burrito, Chile ‘n
Soy Cheese Tamale, Chorizo Tamale.
Manufacturer’s Name: Three Sisters Natural & Organic.
Manufacturer’s Address: 3139 Roosevelt St., Carlsbad,
CA 92008. Phone: 619-729-2528.
Date of Introduction: 1994. March.
Ingredients: Soy Burrito: Organic sprouted pinto beans,
organic brown rice, filtered water, organic soy cheese,
organic tomatoes, organic onions, garlic, spices, sea salt.
Wt/Vol., Packaging, Price: Burrito–7 oz. Cheese Tamale–
4 oz. Chorizo Tamale–4 oz.
New Product–Documentation: Leaflet (8½ by 11 inch,
color) from Natural Products Expo West (Anaheim,
California). 1994. March 10-13. “Organic Sita’s Burritos &

1040. Soyafoods (ASA, Europe).1994. The Nutresco Foods
story. 5(1):6-7. Spring.
• Summary: Nutresco Foods was founded in Harare,
Southern Rhodesia (in today’s Zimbabwe) in 1962, as a
result of work carried on by the United Nations (UN) in
Guatemala. Many of the Indian tribes there used a root
resembling the manioc or cassava as their staple food. Since
this crop contained only 3% protein, many of the people
suffered from severe protein shortages. The World Health
Organization concluded that their diet needed to be
enriched, and they selected soybeans to provide the
enrichment. Then, with the help of the Food and
Agricultural Organization (FAO), the local tribal leaders
were persuaded to cooperate in growing soybeans. They
were taught the agricultural techniques, and the processes
for making soy flour–which was subsequently mixed with
cassava meal. The health of the people improved
dramatically.
The story of the experiment with soya in Guatemala was
presented in a paper by Dr. Barry Lewis of the then
University of Rhodesia. He became interested in the idea of
enriching maize (corn) meal with soya flour. He managed to
persuade two retired businessmen to set up a small factory
[Nutresco] in Salisbury specifically to process soybeans and
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to mix the full-fat flour with maize. “Tests showed that the
product was acceptable from a taste point of view but when
it was distributed by the Ministry of Health, it was not well
received because the people of the area were suspicious that
the product had been ‘doctored’ because of the slight
difference in color.
After Nutresco’s unsuccessful attempt to enrich “mealie
meal,” the company turned its attention to a traditional local
beverage known in Zimbabwe as Mahewu–based on
fermented corn, millet, and sugar. By adding pre-cooked
soybean meal to the corn flour (mealie meal), a highly
nutritious beverage was produced. When used in a relief
feeding program in Zimbabwe, the effect on the people’s
health was dramatic. This success led to the development of
a number of different types of soy-fortified mahewu.
“Other low-cost nutritious foodstuffs have been
developed over the years, mainly geared towards the bulk
food supplier, the needs of famine relief organisations, and
selected supermarket and health food lines. Emphasis has
been placed on utilising, as far as possible, locally produced
or manufactured ingredients. Products include: Hypro-beans
(pre-cooked soybeans), pre-cooked full-fat, low-fat and
defatted soya meal/flour, pre-cooked maize meal, hi-protein
biscuits, peanut butter/spread, powdered soups, fortified
health and convalescent drinks, textured vegetable protein
(TVP), relishes and instant dog meal. Nutresco’s most
recent product is a soya based ‘bread improver’ which has
considerable potential in Zimbabwe and surrounding
countries. Where necessary independent nutritional analysis
has been carried out on Nutresco products and further
details of all products are available on request.
“Currently Nutresco Foods 75 permanent employees
(including five management and staff and four supervisors)
and 33 contract workers on its 2700 square metre factory
site. Its shareholders are the Commercial Oilseed Producers’
Association of Zimbabwe and the Cerin Investment
Company Ltd (a shareholding company of commercial
cereal producers). Current growth is 20% and future policy
is to diversify into bulk feeding mainly looking at the export
market.
“Since 1990, Nutresco Foods has been a United Nations
High Commission for Refugees ‘Approved Supplier’.
“For further information contact The General Manager,
Nutresco Foods P/L, P.O. Box St. 61, Southerton, Harare,
Zimbabwe. Tel. +263(4)63697/8/9, 65915, 62644.”
1041. Product Name: New World Foods Red Chile
Tamales, Green Chile Stew, Chorizo, Hearty Chili
(Vegetarian–With Befine).
Manufacturer’s Name: VPS, Inc.
Manufacturer’s Address: 2889 Trades West Rd., Santa
Fe, NM 87505. Phone: 505-471-8979.
Date of Introduction: 1994. April.
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Ingredients: Red Chili Tamales: Organic corn, Organic
Befine (soybeans, water, calcium sulfate–a natural mineral,
caramel color), organic soy fiber, organic corn meal, red
chile pods ground with water, soybean oil, shoyu (water,
soybeans, wheat, salt), spices, salt.
Wt/Vol., Packaging, Price: 12 oz vacuum pack–Contains
4 tamales.
How Stored: Frozen or refrigerated.
Nutrition: Per 2 tamales: Calories 275, calories from fat
98, total fat 11 gm (saturated fat 1 gm), cholesterol 0 mg,
sodium 365 mg, total carbohydrate 41 gm (dietary fiber 6
gm), protein 10 gm, vitamin A 25%, vitamin C 2%, calcium
26%, iron 64%.
New Product–Documentation: Letter and color labels for
each product sent by Richard Jennings of VPS, Inc.
(Vegetable Protein Specialists). 1994. Dec. 28. The first
focus of New World Foods products was foodservice.
Starting in 1990 the company used generic labels printed
with a personal computer and label printer. In the spring of
1994 they decided to go after the retail market as well. So
they developed attractive new color labels for each product.
“Shortly after we started the retail venture, it became clear
that our future was with Befine. So we went completely into
that. We have exhibited at the IFT (Institute of Food
Technologists) in Atlanta (Georgia), and the FIE (Food
Ingredients Europe) in London (4-6 Oct. 1994). Enclosed is
our brochure (color leaflet) titled “Befine: The ideal meat
replacer. Eating is believing!”
Label. 1994, spring. 5 by 4 inches. Self adhesive. Red
Chile colors: Red, orange, black, blue and green on white.
Color illustration of many vegetables in a circle. “Delicious.
Satisfying. No cholesterol. Low fat.” Note: Befine is made
from firmly pressed, crumbled tofu curds.
Talk with Richard Jennings. 1995. Jan. 4. They are now
making Befine in Santa Fe and shipping everything they
make to Holland.
1042. Schweitzer, Peter. 1994. Re: Recent developments
with soyfoods in Guatemala and Nicaragua. Letter sent to
Plenty Bulletin subscribers, June 21. 2 p. Typed, with
signature on letterhead.
• Summary: “We wish to thank Food for All, a funding
organization dedicated to fighting hunger and its causes, for
giving Plenty a grant of $6,240 to be used for upgrading
some of the deteriorating equipment at the San Bartolo
village soy dairy in Guatemala (Alimentos San BartoloASB). Some of the grant is also designed to provide training
to the staff in the maintenance of the equipment. Plenty
Director, Chuck Haren, is in Guatemala assisting ASB. In
early July he will be traveling on to Nicaragua where he
will be providing technical support to Soynica, the
Nicaraguan soy nutrition program based in Managua. Plenty
volunteers, John and Charlotte Gabriel, have been working
in Nicaragua for over one month teaching alternative
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techniques for preparing soy foods.” Address: Executive
Director, Plenty, P.O. Box 2306, Davis, California 95617.
Phone: (916) 753-0731.
1043. EarthTrade, Inc. 1994. EarthTrade, Inc. (Color
videotape). 1814 Franklin St., Suite 710-E, Oakland,
California 94612. 19 minutes. June.
• Summary: Describes the work of EarthTrade which buys
organically grown crops from farmers’ cooperatives in
Central America (especially Nicaragua and El Salvador),
then sells them in the USA and Europe. These crops include
organic soybeans and sesame seeds. Address: Oakland,
California. Phone: 510-987-7222.
1044. INTSOY Newsletter (Urbana, Illinois).1994. New
collaborative program promotes agribusiness in developing
countries. No. 45. p. 1-2. June.
• Summary: INTSOY recently joined the new Postharvest
Collaborative Agribusiness Support Program (CASP)
sponsored by USAID. The program is designed to reduce
postharvest losses and problems in food and feed grains,
soybeans and other food legumes, fruits, vegetables, and
seeds. For INTSOY a key change is the expansion of its
mandate to include postharvest aspects of food legumes
other than soybeans.
INTSOY is also working on extrusion-aided screw press
technology, developing new techniques for texturization of
full-fat and low-fat soy flour for use as a meat extender, and
developing commercial products from co-extrusion of
soybeans with other food legumes.
“Several projects are already under consideration in
South Africa, Ethiopia, Kenya, Zambia, Nigeria, and El
Salvador. Planning also is underway in Brazil on a longterm project for the transfer of soybean food processing
technologies and the application of soybeans for food uses
in rural communities.
“In the Philippines, the United Nations Food and
Agriculture Organization, has requested support for a major
soybean development project. INTSOY will focus on
postharvest processing and utilization and will work with
the Philippine Council of Agricultural Research to develop
an agribusiness component for the project.”
1045. Kevin, Kitty. 1994. Tofu comes of age: Breaking out
of the health food store and onto supermarket shelves. Food
Processing (Chicago). June. p. 81-82.
• Summary: Peter Golbitz, president of Soyatech, estimates
that tofu has become an “estimated 4.3 million pound
ingredient business.” Steve Demos of White Wave expects
that in about 2 years tofu will be used by a number of major
food processors in meatless entrees. Jerry Maynard,
president of Nasoya Foods, suggests the breakthrough
might be even sooner. The tofu industry has faced three
major problems: (1) Making a more sanitary product, with
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less bacteria and a longer shelf life. (2) Finding creative
ways to use a product with an unfamiliar texture. White
Wave has transformed fresh tofu into meatless tofu steak.
(3) Turning tofu’s bland taste into an advantage. Demos
believes that Americanizing tofu by adding it to mainstream
American dishes will increase its appeal. It is also excellent
when added to Italian, Mexican, and Asian dishes.
Photos show: White Wave’s meatless tofu steak. Labels
of four of Sharon’s Finest’s Tofu-Rella cheese alternatives.
Address: Assoc. Editor.
1046. Salazar, Dennis. 1994. Standort- und
fruchtfolgespezifische Einflusse bei variierter
Unkrautbekaempfung im Gemuesemais-, Sorghum- und
Sojaanbau Nikaraguas [Local and rotational specific
influences of various weed control strategies for the
production of sweet corn, sorghum and soy in Nicaragua].
PhD Thesis, Universitaet Leipzig. Published by Shaker
Verlag GmbH in Aachen. Series: Berichte aus der
Agrarwissenschaft. 142 p. June 6. Illust. 21 cm. [Ger; spa]*
Address: Leipzig, Germany.
1047. Traugot, Michael. 1994. A short history of The Farm
[of Summertown, Tennessee]. Summertown, Tennessee:
Self published. 78 p. No index. 30 cm.
• Summary: Contents: Early roots: Stephen Gaskin.
Monday night class: Attention equals energy, Holy Man
Jam. The Caravan: Busted, we give up acid (LSD), back to
Tennessee. The Martin Farm: Ina May Gaskin, the first
garden, busted again. The Farm (Lewis County, Tennessee):
The Black Swan Ranch, family and sex, households, sex
and reproduction, natural birth control, gender roles, health
care and home birth, the farm economy, vow of poverty,
work, income, the spiritual aspect of economy, meetings and
services, government, diet–you are what you eat (vegetarian
diet, soybeans, tofu, tempeh–p. 37-38), appropriate
technology, education–The Farm school, the pony crew,
recruiting, the Gate, other Farms. Plenty: Guatemala, the
Soy Project (p. 48). Agriculture on The Farm: Florida Farm.
Changes: Stephen goes to jail, changes in government,
mazing Tales of Real Life, causes of the crisis. The
changeover (from communal living arrangements). Political
activity: Ragweed Day, the FBI file. The Farm today:
Stephen and Ina May, business and projects on today’s
farm, Martin Farm 2–the sequel, alumni and networking.
Community and society: The Farm–Success or failure? The
Farm children. Names and addresses for contacting Farm
organizations. Address: 84 The Farm, Summertown,
Tennessee 38483. Phone: 931-964-2587.
1048. Weaver, Eric. 1994. Growing soybeans organically in
Nicaragua (Interview). SoyaScan Notes. July 27. Conducted
by William Shurtleff of Soyfoods Center.
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• Summary: Eric also supervises the development of Earth
Trade’s project in Nicaragua and he spends a large amount
of time down there. During the last year or so, he has been
to Nicaragua 4 times, a total of a month. Before that he
worked for 10 years on the Central America Bulletin, an
economics and politics newsletter published monthly in the
USA by the Central America Research Group, so he went to
Nicaragua regularly.
Cottonseed oil was the basic food oil in Nicaragua until
1991, after the new government of Violetta Chamorro took
over from Daniel Ortega and the Sandinistas in national
elections on 25 Feb. 1990; the Chamorro government
changed the policies on subsidies in general and conducted
an economic rationalization. Before that, the Nicaraguan
government subsidized cotton production at huge losses.
The official justification was that they needed the oil, but
Eric thinks there were more complicated political factors.
The cotton crop has now basically collapsed in Nicaragua.
Starting in 1991, Nicaragua began to import soybeans,
which they processed in the country’s 9 or 10 cottonseed
processing mills. President Violetta Chamorro’s son-in-law,
Antonio Lacayo, who is actually the de-facto president, got
into soy oil processing even before the cotton was phased
out. That is another reason for the move toward soy oil–
because he had business interests in soya. Earth Trade is
now starting to do a feasibility study of organic oil
processing in Nicaragua. The company would like to set up
an organic facility that will process not only soy oil, but also
peanuts, sesame, etc. to produce a variety of organic oils.
Starting in the mid-1980s Nicaraguan breeders at CEA
(a cotton experimental center near Leon) developed a
soybean strain named CH86 from the Brazilian tropical
varieties of soybeans. Now CH86 has been grown
increasingly by farmers during the last few years–starting in
about 1991 or 1992. The variety that they call Cristalina
(which may be known internationally as light hilum) is a
tropical variety that grows pretty well in Nicaragua.
Nicaraguans calculate crop yields in hundredweights (cwt)
per manzana. Note: 1 hundredweight = 112 pounds. A
manzana, a traditional unit of land area in Central America,
is the area of a square 100 varas on a side; it therefore
varies according to the length of the vara. On average it
equals 0.7 hectares or 1.7 acres. The CH86 averages 47-50
cwt/manzana and the Cristalina averages about 30 cwt/
manzana. There is a big demand for the seed of these two
varieties, and that’s why there is a shortage on the market.
Earth Trade grows both varieties. Earth Trade has talked
with some Japanese buyers who are interested in Cristalina
for soymilk and CH86 for tofu. They were very close to
signing a contract then the price started to fall, so they
backed off for a while.
Earth Trade’s first organic soybean crop in Nicaragua
was harvested in December 1993 as a rotation for sesame.
They were planning to sell it on the international market
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organically, but the producer sun-dried it and it got rained
on and became spotted; so Earth Trade sold those soybeans
for $12-$12.50 per cwt on the local Nicaraguan market for
soy oil Earth Trade presently has in the ground enough
soybean seeds to produce approximately 1,000 tonnes of the
CH86 and 500 tonnes of the Cristalina. The CH86 was
planted in June and the Cristalina is being planted now, in
July; both should be ready to harvest in December.
In Nicaragua, all substantial agriculture is located on the
Pacific Coast; Earth Trade grows its soybeans in this region
to the northwest of Managua, around the city of León (the
capital of León Department) and in Chinandega. Address:
Secretary-Treasurer, Earth Trade, 1814 Franklin St., Suite
710-E, Oakland, California 94612. Phone: 510-987-7222.
1049. Product Name: [Tofu, Tempeh, Soymilk, Okara
Croquette, Soy Ice Cream].
Manufacturer’s Name: Nutrem Soy Shop.
Manufacturer’s Address: Managua, Nicaragua.
Date of Introduction: 1994. July.
New Product–Documentation: John Gabriel. 1995. Plenty
Bulletin (Summertown, Tennessee). 11(3):4. Fall. “A Plenty
volunteer in Nicaragua writes.”
Chuck Haren. 1995. Nov. 8. SoyaScan Notes.
“Soyfoods, Soynica, and Nutrem Soy Shop in Nicaragua”
(Interview).
Note: This is the earliest known commercial soy product
made in Nicaragua.
1050. Gabriel, John. 1994. Current work with soya in
Nicaragua (Interview). SoyaScan Notes. Sept. 12.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: John and his wife, Charlotte, just returned from
Nicaragua where they helped to establish the country’s first
commercial shop that manufactures tofu, tempeh, and softserve soy ice cream (made from soymilk). The shop is
located in Managua (in a district named Las Mercedes, near
the airport). Lucy Morren of Soynica is in charge of the new
company. The tofu was introduced in August 1994, and
$400 worth of tofu was sold that month. Chuck Haren is
writing an article about the new company to appear in the
next issue of Plenty Newsletter. Address: 11668 Blackberry
Place, Nevada City, California 95959. Phone: 916-2655100.
1051. ALIN–Agricultural Libraries Information Notes
(Beltsville, Maryland).1994. Inter-American workshop on
Agricultural information. 20(7-9):11-19. July/Sept.
• Summary: Contains details (including contact person,
address, phone, and fax numbers) about at least one major
agricultural library in each of the following Latin American
countries: Argentina, Brazil, Chile, Colombia, Costa Rica,
Dominican Republic, El Salvador, Mexico, Nicaragua, Peru,
Trinidad & Tobago, and Venezuela.
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The Workshop was hosted by the National Agricultural
Library (Beltsville, Maryland, USA) and the Inter-American
Development Bank (IDB) in cooperation with the InterAmerican Association of Agricultural Librarians and
Documentalists (AIBDA) and two other U.S. groups.
Suzanna Sperry, vice president of AIBDA, is at
EMBRAPA-CPAC, Caixa Postal 08.223, 73.301-970
Planaltina, DF, Brazil. Phone: 55-61-389-1171. Fax: 55-61389-2953.
1052. Haren, Chuck. 1994. Alimentos San Bartolo. Plenty
Bulletin (Summertown, Tennessee) 10(3):1-3. Fall.
• Summary: Photos show: (1) Two Guatemalan young
people in traditional Mayan dress, holding two soy ice
cream cones each, and standing outside the window of
Alimentos San Bartolo (ASB–San Bartolo Foods). Caption:
“Soy ice cream has been enjoyed in San Bartolo since
1979.” (2) Three Mayan staff people in traditional dress at
ASB package tofu for market.
1053. SoyaCow Newsletter (Ottawa, Canada).1994.
Plenty’s El Salvador Project feeding soya to 500 kids.
3(3):1-2. July/Sept.
• Summary: With the financial help of the members of the
Bell’s Corners United Church near Ottawa, together with
Plenty Canada and the Canadian International Development
Agency (CIDA), a SoyaCow project has been established in
El Salvador in the poor municipality of Mejicanos. Two
SoyaCow SC20 systems are in operation providing soymilk
and soy ice cream to over 500 local kindergarten children.
The left-over okara is used as an ingredient in making
tortillas. A photo shows children enjoying soymilk at school
in Mejicanos.
1054. Schoenbrun, Richard. 1994. New developments with
Stephen Gaskin and The Farm in Tennessee (Interview).
SoyaScan Notes. Oct. 6. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Stephen Gaskin and Ina May recently
purchased 100 acres of nice land next to The Farm. They
are now setting up a non-profit corporation named
Rosanante ([Rosinante from Rocinante], the name of Don
Quixote’s horse). On the land they hope to construct a
birthing center, a school for lay midwives, a conference
center, and a hospice or old-people’s home. A physician will
be in residence. Some people are now building houses on
the land. Stephen and Ina May earn income from a fine
bulletin (circulated internationally) they publish related to
Midwifery, and from Stephen’s speaking engagements.
After June this year Peter Schwitzer and Plenty USA
moved from Davis, California, to The Farm in
Summertown.
On Oct. 7 there will be a benefit for Plenty’s 20th
anniversary at the First Unitarian Church of Berkeley in
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Kensington. There will be live music, slides and video
updates on Plenty’s work in Guatemala, food and beverages.
Note: Bill Shurtleff and his son, Joey, attended this benefit.
Address: California. Phone: 510-669-1780.
1055. Mercado, Sam. 1994. Re: The Plenty Canada soy
program in El Salvador. Letter to Mr. Frank Daller, ProSoya
Foods International Inc., 5350 Canatek Road, Ottawa, ONT
K1J 9C9 Canada, Nov. 25. 4 p. Typed, with signature on
letterhead.
• Summary: The SoyaCow project is part of Plenty
Canada’s Integrated Rural Development Program (CIDEP)
in El Salvador. An evaluation made by CIDA in March 1994
showed the following achievements: 1. A small soya
production has been established in the municipality of
Mejicanos. It is equipped with two SoyaCows, each
producing more than 130 liters of soymilk a day. More than
500 children in three kindergarten schools receive soymilk
and soy ice cream as part of the breakfast program. The
okara (solids) is used as a raw material in making tortillas;
in the future the okara will also be used in making pupusas,
a very popular staple food in El Salvador.
2. One person in El Salvador was trained in the
operation and maintenance of the SoyaCow. This person
trains other Salvadorian trainees. 3. This project has created
five permanent and several other part-time jobs in the poor
neighborhood of the municipality of Mejicanos. It has also
provided the local staff of CIDEP and the child care center
hands-on experience in organizing and operating a small
enterprise.
Demonstrations and extension visits, though on a very
limited scale, helped make local people aware of the
benefits of soyfoods. CIDEP received several requests from
women’s groups and individuals to help them with training
in processing and to set up related small income-generating
activities. Address: Central America Program Officer, Plenty
Canada, Lanark, ONT Canada K0G 1KO. Phone: (613)
278-2215.
1056. Archer Daniels Midland Co. 1994. First quarter report
to shareholders, and a report on the 71st Annual
Shareholders Meeting. Box 1470, Decatur, IL 62525. 16 p.
20 x 9 cm.
• Summary: Comments by president James R. Randall.
ADM is a growth company that continues to grow in three
basic ways. First, by continuing to expand the basic
businesses: crushing, refining, milling, etc. Second, to grow
vertically and upgrade basic products into higher margin
items. Central Soya’s feed division was purchased along
with a worldwide network of premix plants to give ADM
excellent distribution of its amino acids and vitamins for
animal feeds. By the end of 1995, ADM will be producing
all three of the vitamins known as antioxidants. “Our soy
protein businesses also continue to grow. Our European
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concentrate plant is now at full capacity and is being
expanded. Our U.S. isolate and concentrate business is well
ahead of previous years.” Pillsbury’s sales of ADM’s
vegeburgers are “up nearly 900 percent over a year ago. Our
third growth area is to grow internationally. There are 94
million new people added to the face of the globe annually
and feeding people is our business.” These people are being
added in “Asia, Africa, Central and South America, places
where we have little or no presence, and we need to be
there. In the past year we have formed partnerships and
have plants in Turkey, Greece, Bulgaria, Hungary, and
Czechoslovakia in Eastern Europe. ADM is forming new
alliances in Asia.
Comments by Michael Andreas, vice chairman of the
board and executive vice president. There is no free trade in
today’s world. “Twenty years ago soybean farmers in the
U.S. couldn’t agree on a program for soybeans because the
cost to produce them varied so widely from north to south.
So they opted for so-called free trade with a low loan rate as
a safety net. It all sounded pretty good. Over the last 15
years, however, I observed the following. Ten million acres
of soybeans disappeared from the U.S., while areas in
Argentina and Brazil increased 14 million acres where land
was cheaper and subsidized credits were available. An
additional 18.7 million oilseed acres were planted in Canada
and Europe, again with heavy subsidies. Twenty-two
soybean factories [crushing plants] were closed in our
country, while fifty sprung up in South America and
Europe. Our share of the world market in soybean products
was cut in half. In fact, over 20,000 soybean farmers left the
business, and 50,000 jobs were lost at home. And you know
we still have the same program today.
“Let’s look at Japan. They are truly the masters of
managed trade. After the war, Japan put an extremely high
tariff on imported vegetable oil but none on raw materials
like soybeans and canola, so they could create jobs at home.
Factories sprung up in the ’50s and ’60s like wildfire when
they set their systems in place. Canada responded by
growing more and more oilseeds and subsidizing exports
with cheap freight to the ports. Canada became a colony
again. They got no factories, no jobs. Why not?
“Japan had all the factories because they could pay a
premium for raw materials (in this case subsidized raw
materials), run their factories, and charge the consumers
double the market for their products. Taxes on the profits
were collected by the government and used to help
subsidize automobile exports. Sound complicated? As I
said, this was managed trade, and it worked like a charm.
“And don’t think for a minute that China hasn’t learned
from these tricks of the trade. They’re putting the same
systems in place as fast as they can.”
Comments by Dwayne O. Andreas, chairman of the
board and chief executive. He discusses the many
accomplishments of the Clinton administration, including
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opening up trade with China. “The second thing he did that
is absolutely super for agriculture and ADM is that he got
NAFTA through the Congress over the opposition of his
labor constituency, one of the greatest achievements for
trade of this century. Our exports to Mexico have tripled
just since NAFTA, and they are going to triple again.”
Address: Decatur, Illinois.
1057. Bluebook Update (Bar Harbor, Maine).1994.
American companies head south. 1(4):1. Oct/Dec.
• Summary: On Dec. 13 and 14, Soy Food Seminar and
Expo ’94 will be held at the U.S. Trade Center in Mexico
City. It will sponsored by the American Soybean
Association, which has contracted with Soyatech, Inc. to
organize and lead the group to this gathering, which is the
first of its kind. A list of companies that have already
confirmed their participation is given.
Now that the passage of NAFTA has reduced trade
barriers, this trade show will attempt to open Mexican food
markets to U.S. makers of soyfood products.
1058. Product Name: [Soymilk, Tofu].
Manufacturer’s Name: Rey Sol.
Manufacturer’s Address: Colonia el Recreo, Lote No. 9,
Amatitlan, Guatemala. Phone: +502 633-0971.
Date of Introduction: 1994.
How Stored: Refrigerated.
New Product–Documentation: Letter (fax) from Juan
Guillermo Tornoe. 1999. Aug. 31. Rey Sol is owned by
Mario Cesar Jimenez and Blanca de Jimenez, both members
of the “Gran Fraternidad Universal” (GFU), which is some
kind of new-age association that practices yoga, meditation,
tai-chi, vegetarianism, etc. They have a production plant
near Lake Amatitlan, which is about 30 km (18.5 miles)
from Guatemala City. From there, they supply 3 health food
stores/restaurants that they own. One is in downtown
Guatemala City, the second is in Centro Comercial Gran Via
Roosevelt, Zone 7, and the third and newest one is in 10
Avenida 33-73 zona 11 Las Charcas. From the latter he
encloses a promotional leaflet. They make soymilk, tofu,
meat alternatives made from soy with different flavors
(beef, chicken, etc.), sausages (like hot dogs, and imitations
of local sausage-like products such as the “chorizo” and
“longaniza”), soy tacos, green peppers stuffed with soy, and
a variety of sweet and regular soy breads and cakes. They
sell their soymilk in 1 liter plastic bottles but these bottles
do not have a label–only a sticker with the expiration date;
they advertise the product as “leche de soya” and retail it for
about $US0.89. The company also distributes their products
to other health food stores. Miss Blanca Jimenez gives
vegetarian cooking classes at the GFU offices and is in
charge of bakeries. Mr. Mario Cesar is in charge of most of
the soy products. Leaflet (8½ by 5½, black on white, in
Spanish) sent by Mr. Tornoe. 1999. Aug. 31. “A new option!
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Now everything that’s necessary for your health and
nutrition is at Las Charcas in Zona 11. Taste our vegetarian
buffet, the best in baked goods and whole-grain pastries,
soya meats and sausages, tofu (toffú), granola, natural
medicine, natural vitamins and much more. Vegetarian
restaurant “Rey Sol” Las Charcas. 10 Avenida 33-73 Zona
11 Las Charcas. “We have our own parking lot (Contamos
con Parqueo Propio!!!).”
Talk with Blanca de Jimenez. 1999. Aug. 8. They started
making tofu and soymilk about 4 years ago. She has been a
vegetarian for 30 years and her son has been a vegetarian
his entire life.
1059. Food and Agricultural Organization of the United
Nations. 1994. Soybeans: Area harvested, yield, and
production. FAO Production Yearbook (Rome, Italy)
48:106-07.
• Summary: No nations are listed for the first time as
soybean producers in this FAO Production Yearbook.
Honduras, first listed in 1990, and not listed in 1993, is
listed again here (1994) but with no production or acreage
statistics for 1994. Honduras production in 1993 was 2,000
tonnes and yield was 1,923 kg/ha. Burkina Faso, listed in
1993, is not listed this year.
Unclear listings include Ethiopia PDR and Ethiopia,
Yugoslav SFR and Yugoslavia, FR.
1060. Rosas, Juan Carlos; Young, Roberto A. 1994?. El
cultivo de la soya. Quinta edición [The cultivation of soya.
5th ed.]. Departamento de Agronomía (Zamorano,
Honduras), Publication No. AG-9603. 68 p. Undated. [Spa]
• Summary: Contents: 1. Overview: Economic importance,
chemical composition, history, taxonomy. 2. Morphology of
the soybean plant. 3. Physiology of the growth and
development of the soybean plant: Stages of development.
4. Environmental factors that affect the cultivation of soya:
Soil, water, irrigation, light / photoperiod, temperature,
period of growth. 5. Practical cultivation: Preparation of the
soil, time of planting, density of planting, quantity of seeds,
systems of cultivation, control of weeds (methods of weed
control, chemical control). 6. Mineral nutrition of soybeans
(and inoculation). 7. Diseases that affect the cultivation of
soybeans and their management: Bacterial, fungal, viral,
other, seed treatment. 7. Insects that attack soybeans. 8.
Harvest and storing. 10. Improvement of soybeans. 11.
Processing and utilization: Industrial processing (extraction
of oil, soy flours, soy protein concentrates (concentrados
proteícos de soya), soybean cake). Direct consumption: In
the Far East, the soybean is consumed in the form of
fermented and non-fermented foods. Fermented foods
include shoyu, miso, mato [sic, natto], and tempeh, while
non-fermented foods include soymilk (la leche de soya),
tofu, yuba (juba), and kinako. 12. The cultivation of soya in
Honduras (history).
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In 1972, the Ministry of Natural Resources (Ministerio
de Recursos Naturales) reported the initiation of
commercial soybean production on a small scale in various
departments of the country (Olancho, El Paraíso and
Comayagua). Three varieties were used at that time: Biloxi,
Hardee and Jupiter. However, before these reports were
made, at the Panamerican Agricultural School (la Escuela
Agrícola Panamerican (EAP)), some hectares had already
been planted with the varieties Jupiter and Pelican.
Discusses additional developments in 1974, 1982, 1986,
1987, and 1988. Address: 1. PhD; 2. PhD.
1061. Product Name: Fungle’s Veggie Franks n’ Beans
(Fat Free); Veggie & Bean Burritos; Spaghetti & Veggie
Balls.
Manufacturer’s Name: Fungle’s Fun Foods.
Manufacturer’s Address: 16830 Ventura Blvd., Suite 326,
Encino, CA 91436. Phone: 1-800-386-4537. 310-374-6893.
Date of Introduction: 1995. January.
Wt/Vol., Packaging, Price: 8 oz plastic tub.
How Stored: Frozen.
New Product–Documentation: Spot in Record Review
(Abbotsford, Wisconsin). 1995, Jan. 25. Spot in Vegetarian
Times. 1995. March. p. 14. “Frozen, fast and fun.” The
company makes 3 frozen vegetarian entrees in the line
“Fungle’s All Natural Meals for Kids.”: Veggie Franks ‘n
Beans (which have soy franks, made by Yves), Veggie &
Bean Burritos (contain soy cheese and soy oil), and
Spaghetti & Veggieballs (contained soy veggie balls; it
came as a sheet from Yves and they turned it into a ball). A
color photo shows each package.
Talk with the company. 1995. July 31. They have just
shut down production. A lot of vegetarians enjoy their
products, but they don’t have enough sales to survive. They
don’t know what they will do next.
1062. Mail (Olney, Illinois).1995. Soybean promoters gear
up for Mexican market challenges. March 31.
1063. Schweitzer, Peter. 1995. Jacaltenango, Guatemala.
Plenty Bulletin (Summertown, Tennessee) 11(1):2-3. Spring.
• Summary: Plenty is now considering the introduction of
soybeans and soyfoods to this Mayan village, which is off
the beaten path in Guatemala. Peter writes: “The next day
Victor, Mercedes [from Jacaltenango] and I drove to the
dairy in San Bartolo [Guatemala]. Candelaria, one of the
original staff members, was making ice cream and we had a
nice visit with her. Mercedes and Victor were very
impressed with the dairy and are interested in developing a
soy project in Jacaltenango. Candelaria fed us soy ice-cream
cones, as good as you can find anywhere in the world. That
such a thing as this Mayan soyfood factory can thrive in the
midst of all that has happened in Guatemala over the past
fifteen years is a hopeful sign.”
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1064. Shimizu, Teruo. 1995. Recent developments at
Miyako Oriental Foods (Interview). SoyaScan Notes. May
3. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Miyako’s miso business is growing rapidly.
They can no longer keep up with demand. This summer
Miyako plans to triple its production volume. They hope to
buy another plant nearby and make miso in both their
current plant and at the new location. Note: As of Feb. 1994
Miyako reported that it was making 2.2 million lb/year of
miso.
In 1982 Miyako started importing freeze dried miso and
spray dried miso from its parent company in Japan. But the
high cost of Japanese imports resulting from the steady
decrease in the value of the U.S. dollar has led Miyako to
develop its own freeze-dried product in California. They are
working with Mercer Processing Inc. in Palo Alto, which
does the freeze drying. Later, they plan to use this freezedried miso to formulate other products, such as instant miso
soups.
In addition, they plan to develop a spray-dried miso
(which is lower quality and less expensive, and contains
maltodextrins).
Miyako has started getting my enquiries for products
from companies in Canada and Mexico because of NAFTA.
Address: Vice President, Miyako Oriental Foods Inc., 4287
Puente Ave., Baldwin Park, California 91706. Phone: 818962-9633.
1065. Meyer, Edwin W. 1995. The present status of the soy
sterol and steroid industry in the USA (Interview).
SoyaScan Notes. May 10. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Androstenedione (pronounced AN-dro-steen
dai-OWN) is a steroid and a chemical compound which can
be found in ChemSearch and has a CAS number. It comes
from modifying products derived from crude soybean oil.
The soybean sterols are only about 2-2½% of the lipid
fraction in soybeans. You separate the stigmasterol from the
β-sitosterol, then usually use the stigmasterol and clip off
the side chain, then make some extensive chemical changes.
The main processor of soybean sterols in America today
is Henkel Corporation. [Note: According to the Soya
Bluebook ’94, Henkel Corporation–Emery Group is located
in Cincinnati, Ohio 45249. Phone: 513-530-7333. Contact
Robert B. Bellstrom. They make industrial oil products and
soybean fatty acids]. Henkel, a German firm, bought
General Mills’ operation in Kankakee, Illinois. In about
1948 General Mills. Inc. had constructed a ChemOil plant at
Kankakee to produce fatty acids and their derivatives. The
soy sterols come out of the distillation residue in making
fatty acids from soybeans.
Upjohn, which makes a host of soy sterol products (such
as hydrocortisone, cortisone, progesterones, etc.), buys its
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raw materials from Henkel. Ed does not know who makes
androstenedione, but it may be Upjohn. Ed knows of no
other pharmaceutical company besides Upjohn that uses soy
sterols.
At one time most of the steroid pharmaceuticals were
made from diosgenin (pronounced dai-os-JEN-un), which
was converted. The diosgenin came from a root called
“cabeza de negro” [Mexican yam] that grows wild in
Mexico and Central America. When Ed worked for the
Glidden Company, they were in the steroid intermediate
business, but they had to change from soy sterols to
diosgenin; they purchased the raw materials from
companies in Mexico. Address: 1701 N. Sayre Ave.,
Chicago, Illinois 60635. Phone: 312-637-0936.
1066. Ball, Kenneth. 1995. The Upjohn company’s work
with soy sterol products (Interview). SoyaScan Notes. May
11. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Upjohn is a pharmaceutical company whose
basic business in Kalamazoo is making products from soy
sterols, which come from the crude lipid fraction of soybean
oil. The company has been doing this since about 1959,
when this plant was constructed. The division of Upjohn
that Ken works with is involved in selling bulk steroid
products, all of which come from soy lipids. When soybean
oil is refined, the soy sterols are removed. Upjohn buys its
raw material from Henkel and several other sources. Sterols
come from plants and steroids (active hormones) come from
mammals, but sterols have the same core molecule as
steroids and can be converted to steroids. They have an
entire catalog of steroid products derived from soy,
including hydrocortisone (used topically to prevent itching),
cortisone (they sell only a little), progesterones, etc. They
make androstenedione but they do not sell it as such.
Rather, they add value to it by processing it in-house to
make a line of more valuable products. They have sold
androstenedione in the past to companies who further
processed it chemically to make their own proprietary
compounds. Ken is quite sure that no other company in
America sells androstenedione or makes products from soy
sterols.
Upjohn is America’s only major manufacturer of
steroids. A very small amount of product is made by a
company in Mexico, but they don’t use Mexican wild yams
as a raw material much any more to extract diosgenin. The
supply of yams is fairly limited but there is a very large
supply of soybeans. It was a problem of both supply and
chemistry. The chemistry using the soybean route is
superior to that for the yam route. Upjohn uses no Mexican
wild yams; Syntex used to be a big user of yams for making
progesterone. Now several other companies have several
other routes to progesterone, and Ken thinks the yam route
has been replaced by all of those. The American and
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European companies (Upjohn’s main competitors are
mainly European) presently use almost no yams.
Note: Talk with receptionist at Upjohn. 1998. Aug. 25.
The company is now named Pharmacia & Upjohn. The
merger took place on 5 Nov. 1995. Address: Technical
Development Specialist, The Upjohn Company, 7000
Portage Road, Kalamazoo, Michigan 49001. Phone: 616323-4000.
1067. Packaged Facts. 1995. The meat and dairy
alternatives market (Continued–Document part II). New
York, NY: Packaged Facts. xii+ 162 + 42 + 6 p. May. 28
cm.
• Summary: Contents: Continued from p. vi. Part III: The
Marketers. Competitive situation–meat alternatives
(Worthington pioneers Seventh-day Adventist vegetarian
market, Miles Laboratories acquires Worthington–places
Morningstar Farms in mass market, tofu drives natural
foods market, soy frank marketers exploit tofu
opportunities, tempeh–another meat alternative ingredient
gains interest, wheat-based alternative seitan expands
presence, Worthington places tofu patties in natural foods
stores–changes hands again, Wholesome and Hearty
develops foodservice distribution, meatless burger market
heats up, pattie competition fierce in natural foods arena,
ADM/Pillsbury alliance brings soy burgers to mass market,
Worthington fights back, category differentiates in the early
1990s, soy attacked by soy-free burger companies, meat
alternative marketers cut the fat, low-fat sausages and
franks, tightly targeted vegetarian fun foods and snacks,
mass-market companies introduce ground meat analogs,
natural product companies follow suit, Wholesome and
Hearty seeks retail growth, others seek lucrative foodservice
market), competitive situation–milk substitutes (early
market limited to ethnic community, Edensoy a big hit–
Vitasoy responds, new lines introduced, competition–
domestic manufacturing and larger containers bring down
soy beverage prices, flavors and packaging distinguish early
products, Westbrae introduces first low-fat soymilk,
fortification has become key selling point, Eden’s fortified
product suits strict vegetarians, new package sizes expand
market, re-closable–easy to pour, rice beverages–line
extensions grab shelf space, Wholesome and Hearty’s
almond beverage, 100% organic products, a fresh–new
market–some products shift to dairy case, mass-market
interest), competitive situation–cheese alternatives
(Seventh-day Adventists start category, first natural foods
cheese alternative not dairy-free, handful of marketers
compete on price in natural foods arena, new products
parallel dairy-based mass market, a move toward lower fat
and fat-free, seeking the most melt-able cheese, Sharon’s
finest finds innovative ingredients, marketers target vegan
market), competitive situation–non-dairy desserts (Toffutti
dominates, dairy-free puddings–one major player, non-dairy
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yogurt has yet to catch on), competitive situation–prepared
meals (flavored tofu and seitan expanded into meals,
Legume is early innovator, cheese alternatives in prepared
meals, other companies dive into prepared meals, action has
been in natural foods, supermarket products have not
succeeded), competitive profiles (The Archer Daniels
Midland Co.–Grand Metropolitan PLC–Pillsbury division
partnership, Amy’s Kitchen Inc., A&A Amazing Foods Inc.,
Boca Burger Co.–Sun Foods, Eden Foods Inc., Fairmont
Foods of Minnesota Inc., Fantastic Foods Inc., The Hain
Food Group Inc., Imagine Foods Inc., Lightlife Foods Inc.,
Sharon’s Finest, Tofutti Brands Inc., Vestro Natural Foods
Inc., Vitasoy–USA Inc., White Wave Inc., Wholesome and
Hearty Foods Inc., Worthington Foods Inc., Yves Veggie
Cuisine Inc.), marketing trends (updated packaging, burger
market segmenting into natural and mass market,
Worthington–a master at working both markets, hamburger
look-alikes crossing back into natural foods, veggie patties
crossing into mass market, nostalgia–creating brand loyalty,
marketers expanding into other categories, moving into the
frozen breakfast section, retail displays, pushing into new
distribution channels), new product trends (new–improved
packaging, light and healthy, product names emphasize
healthy, fat-reversal–mass-market burger-substitutes gaining
fat, ground meat alternatives, new flavors and varieties–
many gourmet and upscale, ethnic–especially Mexican and
Southwestern, convenience, technology produces better
mimics, mixing soy with grains and other ingredients,
mainstreaming health foods, natural ingredients preferred–
organic even better, selected new product introductions–
meat and dairy alternatives–1994-March 1995–chart),
advertising expenditures (most advertising not measured,
specialty magazines are preferred medium, radio is another
alternative, little consumer advertising, Worthington
outspends competition, ADM-Pillsbury spends millions to
launch Harvest Burger in 1994, Edens Foods targets mass
market, Fantastic Foods’ first major spending), advertising
positioning (good health is overlying theme, and fat is prime
concern, vegetables are a solution to a bad diet, milk
substitutes advertised to lactose-intolerant market,
highlighting a sense of the familiar, foods children love,
traditional burger images used to woo mass market,
vegetarian appeal used for meatless patties, organic is
important feature in natural foods, examples of consumer
advertising), consumer advertising (consumer promotions
not heavily used, money-off coupons from several
companies, new lines offer more generous rebates, recipes
and books educate consumers, in-store promotions–the
White Wave Center, marketers join forces in advertorial,
sponsoring sports events–a healthy fit, 25 years of earth day,
non-profit tie-ins, Turtle Island’s recycling program, other
types of promotions, examples of consumer promotions),
trade advertising and promotions (three key trade
publications, trade ads also used as consumer ads, trade ads
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scheduled to run in convention issues, trade ads announce
growing business, editorial promotions, reaching retailers,
example of trade ads). Continued.
1068. Hymowitz, Ted. 1995. New documentation on
Chinese in Mexico in the 1500s (Interview). SoyaScan
Notes. June 19. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Ted has just discovered solid records showing
that there were many Chinese in Mexico City 100 years
before Samuel Bowen. There is no question that the first
Chinatown was Acapulco, however it is hearsay, rumor, and
sort of second-hand documentation. Ted now has it firsthand. Wherever there are Chinese there have got to be
soybeans. He also has Chinese business people in Mexico
City in 1785. Address: Prof. of Plant Genetics, Univ. of
Illinois, Urbana, Illinois.
1069. Product Name: Harvest Direct Protean (Dry Mix–
Alternative to Ground Meat) [Original Flavor, Taco Mix,
Cheeseburger Flavor, Garden Herb Flavor, Chili Mix,
Italian Flavor, Grill Flavor, Barbecue Mix, Sausage Flavor].
Manufacturer’s Name: Harvest Direct, Inc.
Manufacturer’s Address: P.O. Box 4514, Decatur, Illinois
62525. Phone: 800-637-5850.
Date of Introduction: 1995. July.
Ingredients: Taco mix: Soy protein concentrate, textured
soy flour, tomato powder, corn starch, dehydrated onion,
modified oat flour, maltodextrin, spices and spice
extractives, hydrolyzed soy protein, salt, onion powder,
garlic powder, paprika (for color), malt extract, caramel
color, natural flavor, cocoa powder, citric acid.
Wt/Vol., Packaging, Price: 4 oz foil pouch.
How Stored: Shelf stable.
New Product–Documentation: Talk with Monty Kilburn,
Catalog Director of Harvest Direct. 1996. Sept. 17. These
products, made by Harvest Direct (not by ADM), were
introduced in July 1995 and now are sold to health food
stores nationwide. Leaflet (color, 8½ by 11 inches) sent by
Monty Kilburn. 1996. Sept. 18. The front shows color labels
of the 9 products. The back gives a general description of
the products. “New product features: Fat free. Cholesterol
free. Vegetarian. Complete dry mix. Just add water. New
foil pack. Nine great flavors.”
Sample products with Labels of Taco Mix and Barbecue
Mix sent by Harvest Direct. 1997. March 11. 5¼ by 7½
inches. Foil pouch. 4 oz (113 gm). A color photo on the
front panel shows the prepared recipe. “Fat free. Cholesterol
free. The all-vegetable alternative to meat.”
1070. Product Name: Spice of Life Meatless Meats [Beef,
Ground Beef, Mexican Beef, Teriyaki Beef, Chicken,
Chicken Mince, Italian Sausage, Pepperoni, Smoked Ham,
Unflavored, Unflavored Mince].
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Manufacturer’s Name: Spice of Life Meatless Meats.
Manufacturer’s Address: Van Nuys, California. Phone:
818-342-6573.
Date of Introduction: 1995. August.
Ingredients: Heartline Meatless Meats, spices and
seasonings.
Wt/Vol., Packaging, Price: 8 oz., 5 lb, and 25 lb packs;
retail for $2.99, $15.95, and $79.95 (11/95, California).
How Stored: Shelf stable.
New Product–Documentation: Talk with Pam Montanaro
of Soy Cubano! (Global Exchange) in San Francisco. 1995.
Nov. 1. Spice Williams Crosby has just introduced a
meatless jerky and a line of meatless meats.
Talk with Jackie Padgette. 1995. Nov. 1. She is Spice’s
twin sister. This is a small family-owned company. These
are dry products that must be reconstituted by boiling in
water for a few minutes. They have a shelf life of one year.
Bragg’s amino acids are used for the flavoring. She is
feeding abused children and homeless people in the Los
Angeles area. The products have been in restaurants and
health food stores for the last few months. They are sold at
only 4-5 health food stores. Spice is an actress and
stuntwoman, and has been a vegan for many years. She has
a monthly column in Ms. Fitness, where she writes on
veganism etc. She feeds about 1,000 homeless people each
year at very little cost using her products in meatless meals.
She got involved in this years ago when she was a musician.
She decided to turn her life around, so she started. She had
been registered nurse (who cared for elderly people when
she was younger) and medical transcriber. She found that
one of the best ways to do good things for your mind is to
treat your body right. So she went gung ho in her research,
and became a vegan. She uses a lot of soy products, and has
been a real pioneer in this area for 15-17 years. She has
written a booklet titled “Sixty reasons why The Spice of
Life will improve your life, your world, and your workout.”
She mentions the environment, personal health, ethics,
spirituality, history and recent epidemiology. She also has
lots references.
Spice of Life Total Fitness Catalog. 1995. Nov. 4 panels.
Lists prices for the many flavors in retail packs and
institutional packs. Send orders to Lumen Foods, 409 Scott
Street, Lake Charles, Louisiana 70601.
Talk with Greg Caton, president of Lumen Foods. He
uses a slightly different formula when making these
products for Spice of Life. In place of soy sauce he uses
Bragg’s Aminos, which is HVP supplied by A.E. Staley
Mfg. Co. in Decatur, Illinois.
1071. Viavant, Suzi Jenkins. 1995. Recetas de soya [Soya
recipes]. Guatemala City, Guatemala: Plenty USA. 28 p. 22
cm. [Spa]
• Summary: Contents: Introduction. Why soya? Useful
advice. Utensils and equipment. Recipes with tempeh (10).

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
Recipes with tofu (14). The first page (unnubbered) states:
“This book was developed to help the company Alimentos
San Bartolo to introduce soyfoods into the diet of the
highlands of Guatemala. It is also designed to teach the
reader various methods of preparing delicious dishes using
tempeh and tofu.” The contributors included Elena and
Agostine Xoquic, Yelin and Yatun Reanda, Marion Moore,
Alice Hashimoto, and Alimentos de San Bartolo.
Talk with Suzi Jenkins Viavant. 1996. Aug. 15. Plenty
USA published this book in Guatemala City, with financial
aid from Food for All. It was available in about August
1995. The tofu recipes are based on the very, very firm tofu
made by Alimentos San Bartolo in Guatemala. Address:
3967 South 900 E., Apt. 13, Salt Lake City, Utah 84124.
Phone: 801-268-2717.
1072. Product Name: NewMenu TofuMate: Mandarin
Stirfry, Szechwan Stirfry, Mediterranean Herb, Texas Taco,
Breakfast Scramble, and Eggless Salad.
Manufacturer’s Name: Vitasoy (U.S.A.) Inc. (MarketerDistributor). Made in Tualatin, Oregon, by Pacific Foods of
Oregon.
Manufacturer’s Address: P.O. Box 552, Brisbane,
California 94005. Phone: 1-800-848-2769.
Date of Introduction: 1995. September.
Ingredients: Eggless Salad: Maltodextrin, dried vegetables
(onions, garlic, carrots, celery), rice flour, salt, spices,
turmeric, turmeric extractives, citric acid, malic acid, lemon
oil.
Wt/Vol., Packaging, Price: 0.75 to 1.2 oz (21.3 to 34 gm)
packet.
How Stored: Shelf stable.
New Product–Documentation: Ad (8½ by 11 inch, page
color) in Natural Foods Merchandiser. 1995. Sept. p. 127.
“The new taste of tofu: NewMenu TofuMate. International
faire in a matter of minutes.” Large color photos show the
label of each product.
Talk with Vitasoy. 1995. Sept. 6. These products are just
now starting to appear in stores. They are made by Pacific
Foods of Oregon in Tualatin.
Leaflet sent by Vitasoy. 1995. Sept. 8. Lists the
ingredients in each product and the range of nutritional
composition of the various mixes.
1073. Jenkins, Suzi. 1995. The politics of soyfoods in San
Bartolo, Guatemala (Interview). SoyaScan Notes. Oct. 21.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Alimentos San Bartolo now employs 6 people,
3 or 4 of whom have worked there for 15 years. The plant
operates two days a week, Monday and Wednesday. About
65-75% of the products are sold to expatriates, and the
remainder are sold to native Guatemalans. The approximate
percentage of sales by product are as follows: Tofu 40%,
soy ice cream 30%, tempeh 10%, soymilk 10%, soy flour
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atole (10%; pronounced ah-TOL), and whole soybeans 5%.
Yet the soy flour atole probably earns the company more
profit than any other product. It is made by roasting whole
soybeans, then grinding them, and mixing about 3 parts of
this roasted soy flour with 1 part of cornmeal. The product
is sold as a dry mix in a plastic bag, and is served by adding
several tablespoons to a cup of hot water, like traditional
atole. It is expensive, costing about 2½ times as much as an
equal weight of white wheat flour. People are willing to pay
the price because they have learned that it is an excellent
source of protein, and it tastes good. It is consumed by both
infants and adults.
In about 1989 or 1990 the situation at the soy dairy in
San Bartolo changed dramatically. Plenty Canada came in,
took the keys to the building, and installed a new committee
as the “board of directors in charge of the company. Then
Plenty Canada pulled out and has never returned. Since that
time the Dairy has received no outside funding. Local
politics became a big part of the daily operations of the
business, and there is now an ongoing political struggle.
The leadership did not like the former employees and they
continue to discriminate against them. Only one member of
the workforce is on the committee. Elena and Agostine
Xoquic are in pain. For example, Agostine is made to haul
50-100 lb of tofu and ice water on a long route that goes as
far away as Guatemala City, changing buses many times,
while the much younger and stronger new manager sits with
his feet up on the table. The Dairy does not have its own
vehicle.
Plenty USA has no control over the new committee. In
addition, most of the people living in San Bartolo are
jealous of the 6 people who work in the Soy Dairy, so for a
number of years they have been boycotting the Dairy and its
products. Suzi is inevitably associated with the old regime,
even though she is very close to many people in the
community. She has visited at least once a year, usually
paying her own way, to check in and see how things are
going. When she has worked there in recent years, it has
usually been as a volunteer. This was one cause of the
divorce process she is now in. She lived in Panajachel, an
expatriate community about 15 minutes away by car; her
daughter went to school there. She has no plans to go back
there as a worker, though she would dearly love to if she
could find a way to support herself.
She sees the next steps for the Dairy as trying to get the
Guatemalan government to support use of the atole in the
village school lunch program, and starting a restaurant in
San Bartolo. She believes this basic concept or model could
be duplicated and succeed elsewhere in Third World
countries. She has had offers to go elsewhere in Guatemala,
at good pay, to help start soy dairies. Address: 3967 South
900 E., Apt. 13, Salt Lake City, UT 84124. Phone: 801-2682717.
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1074. Keung, Wing-Ming. 1995. Dietary estrogenic
isoflavones are potent inhibitors of β-hydroxysteroid
dehydrogenase of P. testosteronii. Biochemical and
Biophysical Research Communications 215(3):1137-44.
Oct. 24. [32 ref]
• Summary: Isoflavonoids are plant phenolic compounds,
which are structurally and biogenically related to the
flavonoids. Whereas the flavonoids are widely distributed
throughout the plant kingdom, isoflavonoids have a limited
taxonomic distribution and are largely confined to the
legumes (Leguminosae family). Isoflavonoids are found at
high concentrations in certain legumes (soya, lentils, chick
peas, etc.) which are part of traditional diets for most people
in Asia, Africa, Central and South America, and eastern and
southern Europe; these legumes are believed to have a range
of beneficial effects related largely to their mild estrogenic
activity.
The isoflavones daidzein, genistein, biochanin A and
formononetin selectively inhibit the gamma-isozymes of
mammalian alcohol dehydrogenase (ADH). Discusses their
effects on sterol substrates. “These results suggest that
isoflavones may exert some of their biological effects by
modulating activities of enzymes that metabolize steroids
critical to hormonal and/or neuronal functions.” Address:
Center for Biochemical and Biophysical Sciences and
Medicine, Harvard Medical School, 250 Longwood Ave.,
Boston, Massachusetts 02115.
1075. Bloyd-Peshkin, Sharon. 1995. A labor of love: A
group of vegetarians has spent two dozen years trying to
change the world one acre at a time. Vegetarian Times. Oct.
p. 66-73, 75.
• Summary: The Farm is a back-to-the land vegetarian
community located about 75 miles southwest of Nashville,
Tennessee. They have “spent a quarter century quietly
pursuing what have become major trends of the 1990s... In
the food business they are on the forefront of healthful
eating. They produce tofu, tempeh, and soymilk;... publish
vegetarian cookbooks; and run a vegetarian mail-order
business that sells hard-to-find vegetarian foods. They’ve
been instrumental in introducing soyfoods to the United
States, as well as using them to assist people in developing
nations.” Their experiment in communal living began in
1971, but they began to come together at Stephen Gaskin’s
Monday Night Class, a course in the Experimental College
at San Francisco State University, where love, tolerance,
and compassion were the main tenets. In 1969 Gaskin went
on a speaking tour of liberal churches across the country
and invited along any members of the class who cared to
join him. Seven months and 7,000 miles later a caravan of
300 people in school buses returned to San Francisco. In
1971 the caravan again hit the road, bound for Tennessee.
hey rented a tract of land in Lewis County, one of the
poorest in the state, and began farming. Others could join if

297

they agreed not to smoke cigarettes, drink alcohol, eat meat,
use weapons, or be violent in any way. If they decided to
stay, they had to turn over all of their money and property to
the community bank–except for tools, musical instruments,
and clothes. Now they were part of a community dedicated
to living a spiritually meaningful life.
Several years later a 1,000 acre tract of land became
available next door to the land the community was renting.
They purchased it for $70/acre and began to build a village
and a soy dairy. For the first 10 years they had no running
water and only battery-powered lighting. Now 10,000
hippies a year came to visit, and some stayed. When 750
more acres of land adjacent to the original farm came on the
market, the community quickly bought it.
“But the Farm members’ mission was more than just to
build a community: They wanted to save the world. With its
own basic needs for food and shelter barely met, the Farm
sent volunteers to help with disaster relief after an Alabama
tornado in 1974. This was the beginning of Plenty, the
Farm’s charitable relief and development agency. When an
earthquake hit Guatemala in 1976 [Feb. 4], Plenty sent a
construction crew to help rebuild the homes of poor
Mayans... They also found a strain of soybeans that thrived
in the local soil, and helped build a soy dairy that still
produces tofu, soymilk, and soy ice cream. After the
experience in Guatemala, Plenty made soy technology a
regular part of its strategy for assisting people in developing
countries. Other relief agencies have followed Plenty’s lead,
discovering that raising soybeans for soyfoods is one of the
surest routes out of starvation and into self-sufficiency.”
In 1978, after a few years of terrible financial losses, the
Farm decided to keep its agricultural operations small scale
and organic. By 1980 the population of the Farm had risen
to about 1,500 and resources were stretched thin. The
population of the Farm began to decline. There was a shift
from the idealism of the 1970s to the materialism of the
1980s. The grumbling and discontent escalated, as did the
Farm’s debt of $1.2 million owed to local banks and
merchants. In 1983, after much research and soul searching,
the board decided the Farm should cease being a commune
and become a cooperative instead. Members would still own
the land in common but they would earn and spend their
own money. “Food and medical care would no longer be
free, and members would pay monthly dues in order to pay
off the community’s debt and maintain community property,
such as roads and utilities. All adult members would ratify
each year’s budget and decide other major issues affecting
the community.
“In the wake of this metamorphosis, known as the
Changeover, more people left; by 1986 only 400 residents
remained... Many of the people who left were bitter, feeling
they had put everything into the community and were left
with nothing.” To pay its debts, the Farm sold off some of
its communal assets, including Ice Bean, a nondairy ice

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
cream. After 3 years, the Farm was debt free, and local
businesses were thriving.
“The soy dairy, begun in order to feed thousands of
hungry hippies, has been revived as the Farm Soy Company
by founding residents Barbara and Tom Elliott, who today
churn out 1,600 pounds of tofu and 10 to 15 gallons of
soymilk daily with the help of two part-time employees and
cleaning help from four teenagers. The Tempeh Lab, which
pioneered U.S. production of this soyfood in 1974, is now
owned by Cynthia Bates, who provides tempeh culture to
individuals and businesses that make tempeh worldwide.
Mushroompeople, owned by Frank Michaels,” grows and
sells shiitake mushrooms.
“The community’s Book Publishing Company, which
pays a staff of seven full-time and four part-time Farm
members, has made these foods and vegetarian cooking
accessible to the mainstream. The company also publishes
information on midwifery and the nutritional aspects of a
vegetarian diet. The Mail Order Catalog, owned by Cynthia
and Bob Holzapfel, is a source of vegetarian foods that are
difficult to obtain outside of major metropolitan areas.”
Today the Farm owns its land outright and has about 185
residents, about half of them teenagers–who provide living
proof that a vegan diet is healthy for children.
1076. Gabriel, John. 1995. A Plenty volunteer in Nicaragua
writes. Plenty Bulletin (Summertown, Tennessee) 11(3):4.
Fall. [1 ref]
• Summary: After studying Spanish full-time in Guatemala
for 5 weeks, John and his wife Charlotte arrived in
Managua in mid-April 1994. They worked with Soynica’s
leaf protein concentrate facility near Granada, Nicaragua,
and the future Nutrem Soy Shop. He and Charlotte spent 2½
months helping to clean and paint the Nutrem shop,
supervising and doing electrical and plumbing work,
designing and making various pieces of equipment and
fixtures. Charlotte also began training the crew to make
tempeh and new varieties of tofu.
Chuck Haren and Casta Calderon (Plenty soy
technicians) arrived one day before John and Charlotte were
to return to the USA, “and at the perfect time to do some
serious training of the three-person crew in tofu production.
Chuck also put together the walk-in cooler.” Charlotte and
John returned to Managua at the beginning of October and
worked there for the next 2½ months on the Nutrem Soy
shop. They left in mid-December to travel and study
Spanish for 5 weeks in Guatemala, then returned again at
the beginning of February, 1995, and spent most of the next
two months working at Nutrem. Rita, a Swiss volunteer,
worked with Zaraya, the manager.
1077. Plenty Bulletin (Summertown, Tennessee).1995. La
soya continua, Guatemala, 1995. 11(3):1-2. Fall.
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• Summary: “In the summer of 1995, with funding provided
by Food for All, Onaway Trust, and Plenty donors, Suzi
Jenkins returned to Solola in the highlands of Guatemala to
work again with her Mayan friends. The soy dairy she
helped develop in 1980 looks the same as when she left
fifteen years ago. Most of the staff are people she and
Laurie Praskin trained. Many of the little kids that once
lined up eagerly at the dairy window for soy ice cream are
now parents. This time the program Suzi directed was
somewhat different in format, but the purposes were the
same–to increase the use of soyfoods in Guatemala and to
develop a market for the products of Alimentos San Bartolo
(ASB). To do this, Suzi would focus on three tasks–holding
cooking classes in Mayan cooking classes in Mayan
communities around Solola and San Bartolo teaching
methods of preparing foods using tofu and tempeh, holding
similar cooking classes at restaurants which are now, or will
be, purchasing products from ASB, and, finally, creating
and publishing a cookbook of recipes from the cooking
classes. Assisting the program were two volunteers, Steve
Karian and Jennifer Relin of Tufts University School of
Nutrition, and Elena Paula Xoquic and Micaela Coj of San
Bartolo... Thirty five cooking classes were held, and two
thousand copies of the cookbook were printed. One
immediate result of Suzi’s work has been an increase in
sales of soy products at ASB, both to individuals and stores.
ASB now maintains its own store on the square in Solola.”
Photos show: (1) A soy foods cooking class in San
Bartolo. (2) Mayan kids sitting on a bench, enjoying the
results of a cooking class. (3) Micaela Coq, a Mayan
woman, leads a soy foods cooking class near Solola. (4)
Mayan women showing a strong enthusiasm for soyfoods.
(5) Agostine Xoquic cleans soybean grinding stones at
Alimentos San Bartolo (ASB). These are the same stones
originally installed in 1980. (6) A Mayan woman making
tofu at ASB. (6) Marcelino Cortez is the new manager of
ASB.
1078. Plenty Bulletin (Summertown, Tennessee).1995. Why
soy in Guatemala?–The history. 11(3):1, 3. Fall. [1 ref]
• Summary: In 1982 Plenty published “Plenty Integrated
Soy Program Guatemala” from which this article is
excerpted. Photos show: Suzi Jenkins serving soy ice cream
from the soy dairy in Guatemala in 1980. Suzi Jenkins and
Laurie Praskin handing out soy ice cream cones to Mayan
kids near Solola, Guatemala, in 1980.
1079. Haren, Chuck. 1995. Soyfoods, Soynica, and Nutrem
Soy Shop in Nicaragua (Interview). SoyaScan Notes. Nov.
8. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Nutrem Soy Shop started making and
selling small amounts of soyfoods in Managua, Nicaragua,
in about June or July 1994. They are managed by Soynica
(Organizacion Soya de Nicaragua), an organization of
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women working to improve the lot of children and women
in the barrios of Managua by providing nutrition and health
education and by supplementing the nutritional needs of
more than 4,000 children and 500-600 pregnant and nursing
mothers. Nutrem is in the process of introducing fresh
soyfoods to the marketing sector in Managua. They are also
teaching their people how to make these foods on a very
small scale. Even when John Gabriel was working to
prepare the shop for opening, his wife Charlotte was
teaching women how to make tempeh. Plenty USA helped
them obtain a grant from the InterAmerican Foundation, to
purchase equipment for the plant and pay for people the
first year; Chuck is sure this grant money has run out, but
they may have had follow-up grants. There will be a big
program there soon with Soynica as the center of it; the
Belgians or the Austrians are going to fund it. It will include
extruders (such as the InstaPro) to make dry products.
Chuck thinks several more years will be required before
Nutrem can stand on its own; less time would be required if
they were just a food business, rather than an educational
center with a broad program. The women of Soynica have
been making and selling soyfood products for a long time,
and helping different women in the barrios on a microbusiness scale. Nutrem is an educational center as well as a
small producer of foods.
Nutrem now makes small amounts of the following soy
products: Tofu, tempeh, soymilk, soy ice cream, and okara
croquettes (a mixture of okara, tofu, flour, herbs, and
spices). John does not know how many people are
employed by Nutrem; it is owned, managed and operated by
women, though they may have some technical help from
men.
Nutrem’s soy products are sold at about 7 different very
small health food stores in Managua; some of these shops
focus on herbs and one is macrobiotic. The products are
consumed almost entirely by Nicaraguans, not by
foreigners. Nutrem has started to sell a little tofu to
hospitals. Some of the Soynica women take home soy
products made at the shop and sell them in their
neighborhoods. Some of these women have microbusinesses in their homes. They will make soyfoods at home
with several neighbors in the morning, then sell these fresh
in the neighborhood.
Luci Morren, a former Belgian nun, has long been a
spearhead for the program. Plenty met her in Chiapas,
Mexico, when the Guatemalans fled in the early 1980s. She
has been in Nicaragua since about 1981. Casta, Chuck’s
wife, was the administrator of Soynica; Luci is now the vice
president; she was the president. Soynica has a paid staff of
about 25 women and a board of directors, which includes
people from the Nicaragua National University, a woman
judge, etc. Soynica is a group of people who were
Sandinistas during the 1980s; they were trying to maintain
good nutrition in the country and were teaching people how
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to use soybeans. Some people in the government didn’t like
this since the soybeans had to be imported from the USA,
but when they started getting the soybeans from Mexico and
Brazil, and showed the importance of their work, the
government let them continue. Soynica was formed and
registered in 1988-89 shortly before the election of Violetta
Chamorro in Feb. 1990. Chuck estimates that Soynica has at
least 500 members and volunteers. Their most important is
olla communales or communal eating pots. While educating
people in the barrios about nutrition and soyfoods, they
organized local groups into which they selected the most
needy children and pregnant and nursing mothers. Six
mornings a week Soynica offers these people a nutrition
supplementation program in the form of an extra meal from
the communal pot. Some of the soyfoods made at Nutrem
may go into these communal pots. Nicaragua’s economy is
in pretty bad shape.
Nutrem was not the first tofu shop in Nicaragua. Before
Chuck arrived in Nicaragua in 1990, he thinks there was a
small tofu shop at the Ben Linder house–or perhaps
somewhere else. There is another group named Tonali
(pronounced toe-nah-LEE), a women’s cooperative which
Chuck helped in starting to make soyfoods; they have a
bakery in Managua where in about 1992 they started
making and selling tofu and soymilk. They also used the
okara in their breads.
For details, write Luci Morren, Soynica, ERP-05,
Managua, Nicaragua. To phone Nicaragua, where the time
is 2 hours later than California: 011 +505-2-73360. Address:
3625 South 1st St. #110, Austin, Texas 78704. Phone: 512912-1429.
1080. Vegetarian Times.1995. Natural confusion [about
managing menopause using hormone supplements] (Letter
to the editor). Nov. p. 10, 12.
• Summary: Two letters are published. Neal D. Barnard,
M.D. of Washington, DC, notes that hormone supplements
pale in comparison with lifestyle changes. Yam-derived
natural progesterone passes through the skin just as
transdermal estrogens do. It is sold without a prescription
and has no adverse effects.
John R. Lee, M.D., of Sebastapol, California, notes: “In
1938 Dr. Russell E. Marker found a way to chemically
modify a saponin called diosgenin, abundant in Mexican
wild yam, into natural progesterone. Diosgenin is found in
many other plants such as soy, and these sources can also be
used to make natural progesterone. Pharmaceutical
companies extract the diosgenin and convert it into natural
progesterone. The pharmaceutical companies use
progesterone as a base from which they can make further
chemical modifications to produce their own brands of
estrogens, progestins, testosterone, and corticosteroids.
They prefer to market hormones that are patentable (read
profitable), and this they created chemical analogs of the
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natural hormones and sell them to doctors as if they were
the real thing. Natural hormones are not patentable... All the
steroid hormones, such as the estrogens, progesterone and
testosterone, are well absorbed through the skin. In fact,
transdermal absorption of these hormones is many times
more efficient than when taken orally. The importance of
this is that natural progesterone is safe and effective,
whereas progestins are less effective and full of undesirable
side effects.”
Dr. Adriane Fugh-Berman responds: “Diosgenin
becomes progesterone only through a lengthy, complicated,
multi-step laboratory process, the end result of which is a
highly transformed, purified, refined and potent hormonal
drug.”
1081. Weaver, Eric. 1995. Update on EarthTrade and
growing soybeans organically in Nicaragua (Interview).
SoyaScan Notes. Dec. 19. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Nicaragua is the only country in Latin America
where EarthTrade presently grows soybeans organically; the
first crop was planted in June and harvested in December
1994. The variety grew and matured well, but there were
many problems with the harvest. The crop was harvested
wet with a combine that did not have a soybean implement,
so many of the beans were cracked, crushed, or ground,
creating a powder that then adhered to the surface of the
whole soybeans. Thus, they were stained with soy powder,
which led to a poor appearance. So EarthTrade ended up
selling the entire crop for organic feed, even though they
had several Japanese customers who were are interested in
buying them for food use. The typical yields on nonorganic
soybeans grown by other farmers in Nicaragua are about
3,800 to 4,000 pounds per manzana; EarthTrade’s yields
were 2,800 to 3,200 pounds per manzana on about 900 to
1,000 manzanas. Note: A manzana is larger than an acre;
according to FAO figures, in Nicaragua, Guatemala, and
Costa Rica, 1 manzana = 1.75 acres or about 0.7 hectares.
The second crop is being harvested right now. He will
know the results by mid-January. In Central America, if you
have 100 problems, you try to solve 50 of them the first
year, 25 more the next year, etc. This year they hope to have
solved the harvesting problems, and they are operating on a
longer-term (2-3 years) perspective to work with their
customers to choose specific varieties.
In the long term, Eric believes that organic soybeans will
be one of EarthTrade’s bigger crops. The company’s leading
crop now is organic sesame seeds, followed by organic
flours (mostly wheat and corn, but also some barley and
rye). Sales of all are growing rapidly. There is more profit in
flours since they are processed, value-added products.
About 60-70% of EarthTrade’s crops are grown in Third
World countries; some are also grown in the USA and
Canada. Address: Secretary-Treasurer, EarthTrade, 1814
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Franklin St., Suite 710-E, Oakland, California 94612.
Phone: 510-987-7222.
1082. Cuadra Fernández, Martha. 1995. La producción
orgánica de ajonjoli y soya en las empresas de UNAPA [The
organic production of cotton and soya in the enterprises of
UNAPA]. Managua, Nicaragua: Centro para le
Investigación, la Promoción y el Desarrollo y Social. 103 +
[2] p. Dec. 28 cm. Series: Cuadernos de CIPRES, No. 20.
[10+ ref. Spa]*
1083. EarthTrade Inc. 1995. EarthTrade, Inc. announces 3rd
quarter sales. Innovative business shows 147% increase in
revenues (News release). 1814 Franklin St., Suite 710-E,
Oakland, California 94612. 6 p. Dec.
• Summary: “EarthTrade has become a leader in the
conversion to organic farming in Latin America by working
in a close partnership with small farmers and farm
cooperatives. Together they are showing that sustainable
agriculture makes economic as well as environmental sense,
marketing their goods throughout the U.S., Canada, and
Europe.”
“The company’s cumulative revenues for the 9-month
period through September 1995 were $2,232,246, compared
to sales in the same period in 1994 of just over $903,000
and $1.36 million in total revenues for 1994.” Michael
Davis is the company’s CEO and President. EarthTrade,
which works with 2,500 small farmers and farm
cooperatives in Central America, Mexico, Canada, and the
United States, has offices in New York City, Oakland
(California), and San Salvador. It is a member of OCIA
(Organic Crop Improvement Association). Address:
Oakland, California. Phone: 510-987-7222.
1084. Catalán Tomás, Felipe. 1995. La crisis de la
producción de algódon y la expansion de la soya en la
región del Soconusco, Chiapas, 1970-1988 [Cotton
production crisis and soybean expansion in the Soconusco
Region, Chiapas [Mexico], 1970-1988]. Mexico City,
Mexico: Universidad Nacional Autonoma de Mexico. 134
p. Illust. 23 cm. Series: Quadernos del CIHMECH–2. [59
ref. Spa]
Address: Centro de Investicagiones Humanísticas de
Mesoamérica y el Estado de Chiapas (CIHMECH), Calle 28
de Agosto No. 11, San Cristobal de las Casas, Chiapas
29240, Mexico.
1085. Pelton, Ross. 1995. Experiences in Mexico with the
medicinal benefits of the Haelan product for cancer
treatment (Sound recording; cassette tape). Tijuana, Mexico.
32 minutes.
• Summary: In this lecture in praise of the Haelan product,
Ross Pelton PhD says he has never seen a response in
cancer patients so quickly as when they started using the
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Haelan product. This tape is distributed by the sister
company of the company that imports and sells Haelan 851.
During the 1960s Dr. Pelton earned a degree in
pharmacy from the University of Wisconsin, then worked in
drug stores for many years. “Not only was it a boring and
repetitious job, but nobody was getting better.” People just
took more and more pills. So he quit pharmacy and got his
PhD in health and psychology. He studied nutritional
biochemistry and that took him in the direction of anti-aging
studies, life extension, and reversing the aging process.
He started to study cancer in the early 1980s. At the
University of Southern California at San Diego he worked
with Dr. Schrouser, an expert on the use of the trace mineral
selenium, to combat cancer. This was his first experience of
how powerful diet and nutrition could be in the prevention
of cancer. Then he worked for a year as a consultant for the
Gerson Institute, doing research on patients who had
undergone alternative cancer therapy.
Note: The Gerson Institute is located at P.O. Box 430,
Bonita, California 91908. Phone: 619-685-7600. Founded
by Max Gerson, the powerful, natural, holistic Gerson
Therapy has a 60 year track record of success in healing
cancers, heart disease, arthritis, diabetes and other diseases.
Over 200 articles in the literature document its
effectiveness. Fresh, organic produce, freshly prepared fruit
and vegetable juices and intensive detoxification reactivate
the body’s natural ability to heal. For more information see
VegeScan Notes (April 1996).
For the last 6 years Dr. Pelton has lived and worked in
Mexico where he was an administrator of Hospital Santa
Monica, “one of the largest facilities in the world offering
alternative, nontoxic cancer therapies.”
Eighteen months ago he received samples of the product
called Haelan (pronounced HAY-lon). It is made from
soybeans in China and imported to the USA. He first tested
it on six cancer patients who were very sick–bedridden,
unable to eat, and constantly on IV feeding. They did not
have enough energy to walk or to get up to go to the
bathroom by themselves. He gave each patient 4 ounces of
Haelan twice a day on an empty stomach. “In two days, four
of these patients were up walking. It was just an astounding
reversal. They got their energy back and started to be able to
eat again.” Though he has used dozens of alternative
therapies, he has “never seen a response in cancer patients
so quickly as when they started using the Haelan product.
So that got my attention very quickly. Now I have dozens of
patients who say that Haelan has literally saved their life.”
So Dr. Pelton got very interested, called Walter
Wainright (who imports Haelan from China and sells it),
and asked him to send all the documentation so Dr. Pelton
could find out how and why the product worked so quickly
and dramatically. “When I started studying the research and
documentation on Haelan, I got a little chagrined and
embarrassed because I thought I was ‘Mr. Diet and
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Nutrition.’ I was on the cutting edge and knew everything.
Haelan took me to a whole new level of understanding in
diet and nutrition.”
When the science of nutrition got started, they talked
about carbohydrates, fats, and proteins. In the 1940s
through 1960s they went to the next level of nutrition, as
they got into vitamins, minerals, and amino acids, then later
into essential fatty acids. “But Haelan has a whole range of
what we call micronutrients–which at the time were new to
me–things like isoflavones and phytoestrogens and
phytosterols. This is a whole new level of nutrients, and
there is a fairly significant body of research on these
micronutrients. Some of them have important anti-cancer
properties, immune-enhancing properties,” etc. These
micronutrients are found “in live, fresh foods. Commercial
factory farming is a horrendous nightmare.” The resulting
commercially-available foods no longer contain these
micronutrients. No nutritional supplement products contain
these micronutrients. The Haelan product has got
tremendous concentrations of micronutrients, hence its
power.
Haelan is made from soybeans. In northern China
thousands of acres of organic soybeans are being grown.
They take a great deal of care about the nutrient level in the
soil, because that directly influences the nutrients available
to the plants. Over the years they have studied the 10,000
different strains of soybeans and have picked the few strains
that have the highest nutrient density. The people are trained
to pick the soybeans at their very peak of ripeness, when
their nutrient content is highest. Thus it tends to be a labor
intensive process. In factory farming plants are picked
before they are ripe, when only a minute amount of the
potential nutrients are available. It takes about 25 pounds of
organic soybeans to make one 8-ounce bottle of Haelan.
Then there is a fermentation process, using an Azobacter
bacterium, which fixes nitrogen. This is important because
many cancer patients are in a negative nitrogen balance;
they’re losing protein and in some cases their body is autodigesting itself for energy. Cachexia is a word that means
“the wasting away of the body.” Haelan, which was
developed at cancer hospitals in China, specifically to treat
cancer patients. So is very effective in stopping and
reversing cachexia in cancer patients. The price of Haelan is
a little bit high, in part because it has to be imported from
China. “But when you figure that it might turn your life
around in a week or two, I think it is a pretty reasonable
investment.” A critical cancer patient should know within a
week if this product will reverse their cancer. “I’d say that
about 90% of the patients that I’ve put on this product have
responded favorably. I don’t want to lead you to believe that
all of them have gone into long-term remission, but about
50% of them are turning their cancer around and making
very good progress. I’ve seen a couple of patients that
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haven’t been able to tolerate the product.” The product has a
somewhat bitter flavor, and is very concentrated.
Dr. Pelton then discusses various studies showing that
Haelan is effective in treating other illnesses. Address:
Tijuana, Mexico.
1086. Plenty International. 1995. From the global kitchen: A
collection of vegetarian recipes. Summertown, Tennessee:
The Book Publishing Company. 124 p. Illust. (57 photos).
Index. 21 x 18 cm.
• Summary: Contents: Foreword, by Virginia & Mark
Messina. Introduction. Local ingredients–Cooking tools.
Description of uncommon ingredients. Recipe notes: Flours
(incl. soy flour), tofu, grating tofu and tempeh, replacing
okara with grated tofu or tempeh, cooking, breaking and
dehulling soybeans, hand mills and blenders. 1. North
America: The Bronx, Native Americans (Oglala Lakota
people at Pine Ridge Reservation in South Dakota), recipes
(main dishes, salad, breads, desserts). 2. The Caribbean:
Introduction (Jamaica, Dominica), recipes. 3. Central
America: Introduction (Belize, Guatemala, Nicaragua, Casta
Calderon’s first experience with soy foods in Nicaragua),
recipes. Africa: Introduction (Lesotho, Liberia), recipes. Sri
Lanka: Introduction, recipes.
This remarkable, first-of-its-kind book by Plenty
International tells the story of the pioneering work they
have done over a period of several decades to introduce
soyfoods to the Third World. The many vegetarian recipes
in each section (each containing at least one soy ingredient,
and based mostly on traditional soyfoods) are innovative
and well adapted to that region. The 51 black-and-white
photos, plus 6 color photos on the front and rear covers, add
joy and a human face to the book. Much of the text is by
Chuck Haren. Address: P.O. Box 394, Summertown,
Tennessee 38483. Phone: (615) 964-4864.
1087. Garcia Uriarte, Alvaro; Ortega, Alberto. 1996. Recent
history of soyfoods in Cuba. Part I (Interview). SoyaScan
Notes. Jan. 9. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Overview: Since 1995 Cuba has become the
rising star among developing countries in the use of
soyfoods–and especially dairylike products. Cuba is the first
Third World country to realize the potential of dairylike soy
products to enhance the nutrition of the population while
dramatically reducing costs and imports of feeds required
by dairy animals. In the last 2 years, the Cubans have
constructed about 34 “soy dairies” inside of inactive or
partially inactive cow dairies. In 1995 they made 34 million
liters of soy yogurt and soy yogurt drink, which they
distribute free of charge to children ages 7-14. They are now
also making delicious non-dairy soy ice cream and
spreadable soy cream cheese. In addition, almost all of the
regular ice cream made in Cuba now contains 50% soymilk.
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This remarkable story was told during two long sessions,
mainly by Alvaro, with Alberto adding many key points, in
Alvaro’s office. Alvaro is director and Alberto is vicedirector of Cuba’s Food Industry Research Institute (FIRI;
In Spanish: Instituto de Investigaciones para la Industria
Alimenticia–IIIA) near Havana. Catherine Murphy
translated the first session and Dr. Gilberto Fleites translated
the second. Shurtleff took notes and asked quite a few
questions, but this was more the telling of a story than an
interview. The meeting was arranged by Pam Montanaro,
director of the Soy Cubano! program at Global Exchange,
San Francisco. She has met with Alvaro and Alberto many
times before and Soy Cubano! has helped significantly to
further development of soybeans and soyfoods in Cuba. Soy
Cubano! has given Alvaro and Alberto several of Shurtleff’s
books, helped them to exchange correspondence, and
arranged and paid for Shurtleff’s present trip to Cuba. The
atmosphere is relaxed and friendly.
Alvaro begins: “We would like to tell you the complete
story, in depth, of the development of soyfoods in Cuba
from 1984 to the present. You are the first person to whom
we have ever told the story in this much detail. Please fell
free to ask questions.” Shurtleff explains that he is not
interested in commercial secrets. Alvaro laughs and says
“Don’t worry. We’ll let you know if you ask about anything
that is confidential.” Cuba hopes to export some of the
proprietary technology and processes they have developed.
This phase of Cuba’s work with soyfoods began in early
1984, when Fidel Castro obtained a Mechanical Cow from
Brazil. Note: This relatively small-scale soymilk production
machine was developed in Sao Paulo, Brazil, by Dr.
Roberto H. Moretti (of Vanguarda Mecanica and the Dep. of
Food Technology, FEA/UNICAMP) starting in 1976 and it
was patented in 1979. By Nov. 1980, according to Dr.
Moretti, 80-90 Mechanical Cows were in operation in
Brazil. Fidel has long been interested in and concerned
about food, nutrition, and malnutrition worldwide, and
especially in developing countries. It was for this reason
that he obtained a Mechanical Cow–which cost about
$40,000. After 48 hours without sleeping, Alvaro and his
collaborators finished installing the Cow at the Food
Industry Research Institute (FIRI). They began using it with
much enthusiasm. One month later when the Brazilians
arrived, they were to surprised to see it in operation, making
soymilk and various products. Ten copies of the Cow were
soon made at Cuba’s Ministry of Mechanization. But
despite much research and attempts to flavor the soymilk
with various fruits, it continued to have a strong beany
flavor. Soymilk from the Cow was first sold in 1984 at 15
outlets in Havana at non-rationed dairy products stores in
the “parallel market.” It was not well accepted by the Cuban
people, who ended up feeding it to their pets. The product
was withdrawn after 1 to 2 years, but scientists at FIRI
began a new project to study soyfoods and flavor problems
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in greater depth. By the beginning of the 1980s partially
defatted soy flour (expressed under pressure, but not
texturized) was being used in Cuba as an extender in ground
meat at levels of 2% to 5%.
In 1990 a series of disasters struck Cuba. Shortly after
the dissolution of the Socialist/Soviet Bloc (Warsaw Pact
alliance) in late 1989 and early 1990, Cuba suddenly lost at
least 75% of its trade, which had focused on sugar bought
by the Soviet Union through long-term agreements at prices
well above the world market price of that moment. Food
production dropped due to a severe shortages of fertilizers,
agrichemicals, gasoline, and imported feed for animals.
What Cuba now calls the Special Period was phased in. The
situation grew even worse in October 1992 when the United
States passed the “Cuba Democracy Act” (often called the
Torricelli Act). The United States had had an embargo on
trade with Cuba since 1960, but the new Act became
essentially a blockade, in which the U.S. very effectively
pressured foreign nations and companies not to trade with
Cuba–in violation of the United Nations charter, the charter
of the Organization of American States, and virtually all
international law. The Torricelli Act also made it illegal for
Cubans living in the USA to send dollars back to relatives
and friends in Cuba.
In response to the Special Period, FIRI began to work
first on the meat supply, by extending ground meat with
textured extruded soy flour–which was 10 to 15 times less
expensive than meat on a protein basis. Initially Cuba
imported textured soy flour from Mexico. Two extended
meat products were developed: Extended ground beef was
sold in the neighborhood meat/butcher ration shops
(carnicerias), and extended meat patties were sold at places
called Saz (a chain of popular cafeterias) on the free market.
One traditional meat product that Cubans love is
picadillo, which consists of ground meat, garlic, onion, and
lemon, and which is sold at the meat ration shops. Instead of
pure meat, FIRI now used a mixture of 70% textured soy
flour and 30% ground meat. The seasonings in this picadillo
extendido largely masked the soy flavor, but the reaction of
the Cuban people was not very good. Of course, they had no
idea of what was in the new mystery product, and how
much of it. They were used to pure meat, yet the nation was
paralyzed, so this was no longer an option. Even though
food was in short supply, there was a large excess of money,
so it was not an economic issue–the extended meat had to
be sold only at the meat ration shops if everyone was to get
a fair share.
The second extended meat product developed by FIRI,
the patties, were sold like a hamburger, between buns, with
catsup and mustard. The Ministry of Food Industry of Cuba
(MINAL) got a patty-forming machine named Koppens
from the Netherlands, and the patty-making operation was
very successful. MINAL then bought 15 more patty
machines, one for each province, and by 1990 Cuba was
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making 200,000 meat-soy patties a day. Continued.
Address: 1. Ing., Director; 2. Vicedirector. Both: Food
Research Inst. (Instituto de Investigaciones para la
Industria Alimenticia), Carretera Guatao Km 3½, La Lis
19200, Havana City, Cuba. Phone: 21-6986 or 21-6742.
1088. Montanaro, Pamela. 1996. Attending the First
National Soybean Workshop in Cuba (Interview). SoyaScan
Notes. April 15. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Pam Montanaro, Coordinator of the Cuba
Campaign Department of Global Exchange, just returned
from 2 weeks in Cuba. She led an alternative medicine
group during the first week. While there, she attended the
First National Soybean Workshop (Primer Taller Nacional
Soya), 2-day meeting held on 11-12 April 1996 at the Food
Research Institute outside Havana. It was attended by about
200 Cubans, and many important Cubans were there,
including Jesu Montané Oropesa, a top advisor to Fidel
Castro, and Vilma Espín, head of the Federation of Cuban
Women (Federation de Mujeres Cubanos, FMC). One of
the founders of the Cuban revolution in the 1950s, she is
married to Raul Castro (Fidel’s brother), is a chemist or
biochemist, speaks good English, and has been involved
with popularizing soybeans and soyfoods in Cuba for many
years. In the early 1960s Vilma organized a Cuban group
named “Friends of the Soybean.”
The afternoon sessions on the first day were divided into
two parts: Soybean production, and soybean utilization. The
first was open to everyone, the second was restricted to
speakers only, because of Cuba’s proprietary soymilk and
soy yogurt technology. Dr. Gilberto Fleites, a top Cuban
cancer surgeon who is also a vegetarian, gave a presentation
to both sessions on soy, diet and health, with an excellent
slide show that he has developed; he answered many
questions and received many requests for talk to other
organizations.
The conference was attended by representatives from
both agriculture and food processing from every Cuban
province. The food representatives brought samples of their
best soy yogurt and soy cream cheese. At the conference
there was a contest to see which organization had the best
soy yogurt. Las Tunas won, with a special award going to a
factory in Havana. In all, the conference was very up-beat.
Video- and audio tapes were made of most of the sessions,
and the proceedings are expected to be available in Spanish.
Pam has a Spanish language conference agenda.
At the conference, Pam learned that two other foreign
groups are apparently involved with growing soybeans in
Cuba. Vilma Espín’s women’s group (FMC) has a project
very similar to Global Exchange’s funded by Oxfam Canada
and now underway in the easternmost province of Cuba,
Santiago de Cuba (near Guantanamo Bay, the U.S. naval
base). The project is getting its seeds from INIFAT, but there
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seems to be poor communication between INIFAT and this
project, to the extent that Pam wondered if a rivalry might
have developed between them. Oxfam Canada first began
work in Cuba in Jan. 1995 and Pam helped to interest them
in work with soy. Canadians Minor Sinclair and Sheila Katz
are now involved with this soy project. A second Cuban
group is also working on this project, the National
Association for Small-Scale Agriculture (Association
Nacional de Agricultura Pequena, ANAP). They just had
their first harvest and got a good yield of about 2 tons of
seed per acre. Minor (who now lives in Havana with his
wife, Martha Thomson) in writing up a report on the project
for Pam. Pam’s combine has not yet arrived in Cuba.
An Italian NGO (non-governmental organization),
which is part of the European Union, is said to be trying to
do another soy project, and has offered to invest $1 million
in the project.
During 1996, nationwide, Cuba hopes to grow between
6,700 ha and 8,040 ha of soybeans (500 to 600 caberillas; 1
caberilla = 13.4 ha). If all goes well, this area would provide
them with about 15,000 metric tons of soybeans–enough for
all their food needs but only about 10% of their total needs
including vegetable oil and livestock feed.
Only two foreigners attended the soy conference–Pam
and a man from Mexico. Pam heard that Cuba has signed a
contract to export its soymilk manufacturing technology to
an organization in Semaya, Mexico. This would be Cuba’s
first known export of such technology. Last year Cubans did
a lot of traveling throughout Latin America looking for
customers.
Tito Nuñez’s vegetarian restaurant in the Botanical
Garden, next to a Japanese garden, is just lovely and
becoming very popular. The food is organically grown and
presented in a beautiful way. Address: Coordinator of Soy
Cubano! Company, Food and Medicine Campaign, c/o
Global Exchange, 2017 Mission St. #303C, San Francisco,
California 94110. Phone: 415-255-7296 or 415-558-8682.
1089. Spieler, Marlena. 1996. Tofu transformations: Mildmannered bean curd becomes quick-change artist. San
Francisco Chronicle. April 24. Food section. p. 1, 5.
• Summary: In a box above the masthead on the front page
of this issue of the Chronicle, is written “Love affair with
tofu.” The food section of this issue is devoted largely to
tofu, and this is the lead article. “Tofu and I go way back.
But like all good relationships, this one took a while to
blossom into love. In the days when Birkenstocks were chic
(the first time around) you could find tofu, but eating it was
an ordeal. The dishes were nutritionally correct but seldom
delicious. So I ignored tofu and hoped that, along with those
clumpy sandals, it would go away.
But over the years, as study after study showed the
health benefits of eating soybeans, tofu–one of the easiest,
most accessible ways to eat soybeans–could not be
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ignored.” From a friend just returned from Japan, she
discovered she liked tofu and the way it made her feel. “It is
in vegetarian dishes, however, that tofu shines. At the
vegetarian Chinese restaurant Vegi Food, on Clement Street
in San Francisco, almost everything comes with tofu in one
form or another.” She describes many good ways to serve
tofu. A large sidebar (p. 1), titled “Quick and easy ideas for
adding tofu to your life, gives recipe ideas: Tofu pesto.
Tofu, tomatoes and olive plate with nicoise flavors. Tofu
and black bean tortas. Super-simple tofu bowl. Mexican
tofu and vegetable simmer. Stir-fried cabbage and black
mushrooms with tofu and hoisin sauce. Curry tofu in
vegetable masala. Sicilian tofu-coffee sweet.
Page 5 contains many enticing full tofu recipes. One
sidebar (p. 5) titled “Preparation techniques for a firm,
dense texture,” describes: Fried tofu. Broiled and dry-baked
tofu. Flavored, grilled tofu. Pressed tofu. A second sidebar
(p. 5) titled “The many faces of tofu,” describes fresh tofu,
fried tofu, marinated tofu, and smoked tofu. Photos show
tofu dishes from Millennium restaurant. Address: Bay Area
food writer; Special to The Chronicle.
1090. Bluebook Update (Bar Harbor, Maine).1996. Soy and
chronic disease focus of symposiums. 3(2):2. April/June.
• Summary: Two important symposia on the health benefits
of soyfoods are coming up. On 24-26 April 1996 the First
Latin American Congress on the Health Aspects of Soyfoods
will be held in Mexico City, sponsored by the American
Soybean Association through their Mexico City Office.
On 15-18 Sept. 1996 the Second International
Symposium on the Role of Soy in Preventing and Treating
Chronic Diseases will be held in Brussels, Belgium,
organized by Dr. Mark Messina with the sponsorship of the
United Soybean Board and the ASA.
1091. Holz, Alan. 1996. Which countries have been the
largest buyers of American soybean oil since 1983/84?
(Interview). SoyaScan Notes. May 13. Conducted by
William Shurtleff of Soyfoods Center. [1 ref]
• Summary: In 1983/84 the largest buyers of U.S. soybean
oil were Pakistan (216,000 tonnes = metric tons), India
(169,000 tonnes), and Mexico (68,000 tonnes); all other
countries bought 371,000 tonnes.
Looking five years ahead, at 1988/89, Pakistan was still
the largest buyer (453,000 tonnes) with a larger percentage
of the total, followed by Morocco (80,000), then India and
Mexico.
Looking now at the most recent year, 1994/95, China is
by far the biggest buyer with 551,000 tonnes. China’s first
significant purchases were in 1993/94 (82,000 tonnes).
After China comes Mexico (59,000). All other buyers
import less than 30,000 tonnes. Address: USDA Foreign
Agricultural Service, Oilseeds & Products, Room 5638
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South, 14th & Independence, Washington, DC 20250.
Phone: 202-720-0143.
1092. Eden Foods, Inc. 1996. Eden Foods protests USDA’s
proposed organic standards (News release). 701 Tecumseh
Road, Clinton, MI 49236. 1 p. June 4. Accompanied by 4page letter to Hon. Daniel Glickman.
• Summary: “Clinton, Michigan–Eden Foods has informed
U.S. Secretary of Agriculture Dan Glickman of its objection
to the fact that, as now proposed, the national standards for
organically grown food under the Organic Foods Production
Act of 1990 would bar Eden Foods, or any other company,
from informing the public that it upholds higher standards
for certified organic food than those proposed by the
USDA. For over 25 years Eden Foods has worked closely
with 180 family farms in developing standards for growing
and processing organically grown food; for independents
third-party inspection and certification; and for audit trail
record keeping. The natural food consumer has come to
expect this high level of protection and authenticity for
organically grown food. These standards and practices are
consistent with those in place in Europe, Canada, South
America, Asia, Australia, Mexico, and India. These
standards currently in force further the development of
sustainable agriculture by providing incentive for
improvement. The federally proposed organic standards
remove incentive to improve and make federally mandated
minimum standards the maximum by outlawing any
communication in the U.S.A. about higher standards. Mr.
Michael Potter, Chairman of Eden Foods, states, ‘As
proposed, the federal organic standards set back the organic
food movement thirty years. They allow the use of food
additives and processing aids heretofore never allowed. At
the same time they make it illegal to communicate about
our, or anyone else’s, higher standards. The proposed
federal standards would severely undermine this country’s
sustainable agriculture movement, and be the laughing stock
of the international organic farming community.’”
Note: In the summer of 1970, Bill Bolduc of Eden Foods
established Eden’s first contact with an organic food
grower–Bill Vreeland of Ypsilanti, Michigan, who grew
organic wheat and soybeans. The two Bills drew up a
contract and Bolduc soon made Eden’s first direct purchase
of organically grown wheat, which the company milled and
sold. Soon Bolduc also purchased organically grown
soybeans, corn, and rye from Vreeland. These crops,
organically grown in Michigan, are shown in the Eden
Foods Wholesale Pricelist of 26 July 1971, so they must
have been grown during 1970. Address: Clinton, Michigan.
1093. Yates, Ronald E. 1996. The ‘miracle crop’: Each year,
scientists and entrepreneurs trek from far-flung nations to
Illinois in search of wisdom about the ‘golden bean,’ or
soybean which has the potential to ease hunger woes in
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poorer lands. Chicago Tribune. July 21. Business section. p.
1-2.
• Summary: People from all over the world attend the
INTSOY short course in soybean processing at the
University of Illinois. This year there are 17 attendees from
countries such as Malawi, Brazil, Venezuela, Bolivia,
Mexico, and Bangladesh. For 16 years, some 170
nutritionists, entrepreneurs and scientists from 26 countries
have gone through the intensive four-week soybean short
course at INTSOY. The course fee is $4,300. One
entrepreneur from Zimbabwe, who learned how to make a
peanut butter-type spread from soybeans at the course, now
has a thriving soynut butter business [at Nutresco] back
home where peanuts cost almost 4 times as much as
soybeans. “Other alumni have created businesses that use
soybeans to make frozen soy desserts, candy, doughnuts,
coffee, noodles, beer, baby food, and sausage casing.”
Color photos show: Four participants standing behind a
table filled with soyfoods dishes they have prepared; they
are Marise Euclides Galerani (Brazil/INTSOY), Jose Luis
Valenzuela (Bolivia), Kupingani Kumwenda (Malawi), and
Mohammed Zahurul Haque (Bangladesh). Julia Elena Leon
Cobo (Mexico) with soyfoods dishes that can be made in
her country. A black-and-white photo shows two people
using a small hand-turned machine to make soy pasta.
1094. Wijeratne, Wilmot B. 1996. Update on developments
at INTSOY. Soy workshop in the Caribbean in September
1996 (Interview). SoyaScan Notes. July 24. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: INTSOY now obtains about 50% of its funding
from public sources (mostly USAID) and 50% from private
sources. AID is now telling INTSOY that it must
communicate more of the information it has and obtains to
those who need and want it. One of INTSOY’s big and
successful private projects has been the development in
Egypt of a “business incubator” where new products and
businesses can be developed. At least one soy-related
business has been started using this center. One of
INTSOY’s major innovations is the relatively low cost
processing of whole soybeans into oil and meal, then the
meal into textured products. Until several years ago, soy
technicians used to think that soybean meal could not be
texturized if it contained more than 3% oil, but INTSOY
makes excellent textured products containing 15% oil on a
dry weight basis (12-13% on an “as is” basis). INTSOY has
not yet found a way to texturize full-fat soy flour; some of
the fat must first be removed.
On 15-18 September 1996, in Trinidad, INTSOY will be
holding a Regional Workshop on Soybean Processing and
Utilization for Central America and the Caribbean. It will be
funded by the Illinois Soybean Board. Wilmot is interested
in inviting Cubans who are doing work with soyfoods, and
Shurtleff sends him key names and his report of a trip to
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Cuba in Jan. 1996 to study soyfoods in Cuba. INTSOY will
publicize the event using their mailing list of 1,700 names
plus some names from the Escuela Agricola Panamericana
in Zamorano, near Tegucigalpa, Honduras. Address:
Director, INTSOY, Champaign-Urbana, Illinois.
1095. American Soybean Assoc. 1996. Soya in dairy
products: Manual [Soya in dairy products: Manual]. Mexico
City, Mexico: Asociación Americana de Soya. 36 p. Illust.
28 cm. [Spa]
• Summary: Contains ten chapters by various authors on
different aspects of the subject. Focuses on: Soymilk, soy
beverages rich in protein, soy yogurt, soy ice cream.
Address: Rio Sena 26, Col. [Colonia] Cuahutémoc, Mexico
City, Mexico 06500. Phone: +52 705 1633/0139.
1096. Meyer, Edwin W. 1996. Is natural progesterone found
in soybeans? (Interview). SoyaScan Notes. Oct. 23.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Natural progesterone is not found in either
soybeans or Mexican yams (Cabeza de negro). However
both these plants contain substances from which
progesterone can be synthesized or synthetically derived. In
soybeans this substance is stigmasterol, and in Mexican
yams it is diosgenin.
The only “natural” progesterone is that made in the
human body from cholesterol. There is, of course, no
cholesterol in soybeans–or in any other plant.
However these is no physiological difference between
human progesterone and the progesterone synthesized from
soybeans or Mexican yams. Up to now, no one has been
able to find any difference in behavior, physiological
function, chemical structure, or anything else.
Ed is not aware of any synthetic progesterone or of any
“progestational substance” that is not identical to natural
progesterone. In other words, Ed has never heard of a
synthetic progesterone that is different in any way from the
progesterone that can be derived from soybeans or Mexican
yams.
The sterols (such as stigmasterol) in soybeans are found
in crude / unrefined soybean oil, which results from solvent
extraction. More specifically, the sterol fraction is in the socalled “soap stock” which is removed by alkali at the alkalirefining stage. Fatty acids and other lipid materials are also
found in the soap stock.
Progesterone and estrogen are both steroids. The
Glidden company did not try to synthesize estrogen from
soybean soap stock because that would have been much
more difficult. Address: 1701 N. Sayre Ave., Chicago,
Illinois 60635. Phone: 312-637-0936.
1097. Fritsch, Peter; Kilman, Scott. 1996. Seed money–
Huge biotech harvest is a boon for farmers–and for
Monsanto: Genetically engineered crops transform some
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fields, and maybe the company. Protesters paint soybeans.
Wall Street Journal. Oct. 24. p. 1, A12.
• Summary: U.S. farmers who planted Roundup Ready
soybeans are getting high yields in from fields remarkably
free of weeds–thanks to Roundup, an herbicide famous for
its ability to kill anything green. Monsanto scientists
rendered Roundup Ready soybeans immune to Roundup by
inserting a gene from the common petunia into the seeds’
cells.
“Surprising results: After a painful 20-year gestation,
agricultural biotechnology is finally proving itself in
America’s heartland. This year, for the first time, farmers
have planted millions of commercial acres of genetically
altered cotton, soybeans, corn, and potatoes.” Monsanto
stands to emerge as the Farm Belt’s green giant. This could
lead to a complete makeover of the old-line chemicals giant
into an agribusiness leader. Monsanto’s stock is up 71% this
year, adding to a 74% gain in 1995.
At its inception, biotechnology was heralded as a way to
arm crops against disease and insects–reducing the
dependency on chemicals. But now it looks like more
chemicals will be used. However Roundup, Monsanto’s
most profitable product, loses its U.S. patent protection in
four years. For now, Monsanto is pushing more use of
pesticides.
For consumers, labeling of foods that contain genetically
engineered crops is the big issue. But federal regulators and
most scientists say labeling shouldn’t be necessary because
only one of the plant’s 750,000 genes is modified to change
a single function. Monsanto says Roundup is one of the
most environmentally benign herbicides on the market.
Because it breaks down quickly, it has been used to clear
weeds from the habitat of Galapagos tortoises and the ruins
of Pompeii. “But Roundup is so potent farmers spray it on
windless days to avoid having it drift onto a neighbor’s
field.”
Monsanto is trying to secure its future. Earlier this year,
it acquired a major stake in No. 2 corn-seed purveyor
DeKalb Genetics Corp. of DeKalb, Illinois, and agreed to
acquire Asgrow, the No. 2 seller of soybean seed, for $240
million from Empresas La Moderna SA of Mexico.
Monsanto is even willing to license its geneticallyengineered seed technology to competitors such as Pioneer
Hi-Bred International (the corn-seed giant from Des
Moines, Iowa) and Mycogen Corp. of San Diego,
California, (with which it is locked in a patent fight).
Note: This is the earliest document seen (Dec. 2004) that
mentions Monsanto’s involvement with DeKalb Genetics.
Address: Staff reporters of The Wall Street Journal.
1098. ASA Today (St. Louis, Missouri).1996. European
response to genetically modified soybeans: Special update
to ASA members. 3(1):3-4. Oct/Nov.
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• Summary: Background: Discusses the acceptance of
Roundup Ready soybeans, the “first commercially available
variety of GMO soybeans,” which have been approved for
importation and processing by government regulatory
agencies in the United States, Europe, Canada, Mexico,
Argentina, and Japan. “Last spring regulatory approval was
granted by the European Union allowing the importation
and processing of Roundup Ready soybeans into food and
feed.”
“Present situation: Greenpeace and other activist groups
have mounted strident opposition to the introduction of
GMO soybeans into Europe.”
1099. Product Name: [Tofu, Tempeh, Soymilk, Soyshakes
/ Smoothies, Soysages].
Foreign Name: Tofu, Tempeh, Soymilk, Soyshakes /
Smoothies, Soychicha.
Manufacturer’s Name: Organica-ecotienda.
Manufacturer’s Address: Xicotencatl 653-18, Col.
Centro, Veracruz, VER 91700, Mexico. Phone: 29-31-3083.
Date of Introduction: 1996. November.
New Product–Documentation: Letter and form filled out
by Pat Hayward. 2000. Aug. 25. This company, managed by
Pat Hayward and Claudia Gutierrez, makes and sells the
above five soyfood products, which they introduced in Nov.
1997. Production of each in kg/month is as follows: Tofu
50. Tempeh 2. Soymilk 40. Soyshakes/Smoothies 40.
Soychicha 10.
1100. Clarke (Shearer), Maya. 1996. Re: Work with
soyfoods for Plenty Canada in Sri Lanka and the Caribbean.
Letter (fax) to William Shurtleff at Soyfoods Center, Dec. 1.
2 p.
• Summary: Her company is working with another
company to develop a product that contains green vegetable
soybeans. She is interested in starting a branch of the
Soyfoods Center in Ontario. Maya worked for Plenty
Canada for many years. She was part of the first team that
went to Sri Lanka to conduct a feasibility study for CIDA;
her title was Nutrition Consultant. Then she was field
director at St. Lucia from 1985 until 1992. During that time
(her name was Maya Shearer) she corresponded with
Soyfoods Center. She also worked in Dominica, St. Vincent,
Barbados, Haiti, Jamaica, and Guatemala on soyfoods
projects. Her particular area of expertise is recipe
development.
Plenty Canada’s Caribbean projects were turned over to
local management in 1992 and she returned to Canada; she
no longer works for Canada. She worked as a community
worker and taught cooking workshops until last year when
she and three other women started Sun & Sky Foods. She
still acts as a resource person and teaches classes at the
University of Western Ontario on tofu, beans, legumes, and
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vegetarian nutrition. She also works as a food consultant.
Sun & Sky Foods produces a line of bean soup mixes an
cornbreads which they currently sell throughout the
province of Ontario. Address: Sun & Sky Foods, 859
Dundas St. E., London, ONT N5W 2Z8. Phone: 519-4326916.
1101. Golbitz, Peter. 1996. Soyfoods take root in the
Caribbean: Basic food needs spur growth of a new industry.
Bluebook Update (Bar Harbor, Maine) 3(4):4-5. Oct/Dec.
• Summary: Dominican Republic: In August, the Mexico
City office of the American Soybean Association sponsored
a conference in the Dominican Republic titled “The
Importance of Using Soy Protein in the Treatment of
Chronic Disease.” Two companies are now making
soyfoods in the Dominican Republic and working to
increase awareness of their value. Engela Estévez, founder
of Saluvid S.A., makes a variety of meat alternatives from
textured soy protein.; she presents seminars, has written a
book titled “112 Recipes with Soya, The Vegetable of a
Thousand Uses,” and has helped to establish a foundation
named FundaSoya to educate consumers. Mr. L.R. Ubiera,
founder of Nutrisoya in 1996, makes fresh soymilk and tofu
as well as several meat alternatives; he has written and
published a book titled “Tofu y Leche de Soya, a Practical
Guide for Home Preparation.”
Cuba: A summary of the history of soyfoods in Cuba,
including recent developments, was extracted from a report
by William Shurtleff after his visit to Cuba in Jan. 1996.
A photo shows a soybean harvester in Cuba, donated by
Global Exchange. It arrived in the spring, just in time to
help with this year’s soybean harvest. From left to right:
The harvester’s mechanic. The director of the INIFAT
station where the soybeans will be grown. Segundo Panas
of ECAP (A Friends-of-Cuba organization). Pam Montanaro
of Global Exchange in San Francisco, California. Tomas
Guzman of INIFAT, director of the Cuban soybean
production project.
1102. Kluis, Alan. 1996. Global soybean demand continues
to increase: A price rebound likely in 1997. Soybean Digest.
Dec. p. 54.
• Summary: A table shows U.S. soybean exports to leading
nations and regions from 1990/91 to 1995/96, with
Northstar estimates for 1996/97. China began importing
U.S. soybeans in 1995/96 with 12 million bushels, project
to rise to 26 million in 1996/97.
Europe is the largest market: European imports of U.S.
soybeans rose from 212 million bu in 1990/91 to 339
million in 1995/96.
Japan is the 2nd largest market. Japan’s imports of U.S.
soybeans rose from 131 million bu in 1990/91 to 149
million in 1995/96.
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Taiwan is the 3rd largest market. Taiwan’s imports of
U.S. soybeans rose from 69 million bu in 1990/91 to 96
million in 1995/96.
Mexico is the 4th largest market. Mexico’s imports of
U.S. soybeans rose from 59 million bu in 1990/91 to 95
million in 1995/96.
South Korea is the 5th largest market. South Korea’s
imports of U.S. soybeans rose from 32 million bu in 1990/
91 to 51 million in 1995/96.
Indonesia’s imports of U.S. soybeans rose from 3
million bu in 1990/91 to 25 million in 1995/96.
Israel’s imports of U.S. soybeans rose from 15 million
bu in 1990/91 to 16 million in 1995/96.
Total imports of U.S. soybeans rose from 557 million bu
in 1990/91 to 845 million in 1995/96. Address: President,
NorthStar Commodity Co.
1103. Plenty Bulletin (Summertown, Tennessee).1996.
1996–The year in review: Alimentos San Bartolo (ASB).
12(4):2. Winter.
• Summary: “A recent grant to Plenty from Food for All
will be used to improve the ability of ASB’s staff to
distribute nutritious, fresh meals and packaged foods among
Mayan families living in and visiting Solola. The grant
provides for the purchase of a truck to deliver ASB’s soy
products to the cities and towns in central Guatemala.
Currently deliveries are made via the public buses. It also
provides for the purchase of a new refrigerator and ice
cream machine and the installation of a phone at ASB’s
office.
“Plenty will contribute the cost of hiring a small
business and soy foods specialist who will work directly
with ASB’s manager and staff to enhance their personnel,
financial management and marketing skills. ASB will
absorb the costs of continuing the food processing and
nutrition education workshops for low income families
living in and near Solola and promoting the use of ASB
products among its commercial clients.”
A photo shows two Mayan women, in traditional
clothing, making tofu at Alimentos San Bartolo.
In Belize, several Mayan villages want to grow soybeans
as a protein source and cash crop (p. 1).
1104. Product Name: [Tofu].
Foreign Name: Tofu.
Manufacturer’s Name: Soya, Vida y Nutrición S.A. de
C.V.
Manufacturer’s Address: Calle del Marmara y Av. Rio
Lempa No. 44, Colonia Jardines de Guadelupe, La Libertad,
Antiguo Cuscatlan, San Salvador, El Salvador.
Date of Introduction: 1996.
New Product–Documentation: Letter (fax) from
Yoshinori Ito of Takai Tofu & Soymilk Equipment Co.
1996. April 24. Names and addresses of new tofu shops in
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countries where tofu is not well known. Mr. Bruno Claeys is
Technical Director.
1105. Product Name: Soya King Soya Chips [Original,
Taco Flavor, Sour Cream & Onions, Mongolian B.B.Q.].
Manufacturer’s Name: Tixana Pty. Ltd.
Manufacturer’s Address: Sydney, NSW 2194, Australia.
Date of Introduction: 1996.
Ingredients: Original: Soybeans, corn starch, canola oil,
dreid garlic, salt, dried wheat, chives.
Wt/Vol., Packaging, Price: 6 oz or 1.2 oz.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (8½ by 11 inches,
color photocopy) brought by Patricia Smith from Natural
Products Expo at Anaheim. 1997. March.
1106. Pioneer Hi-Bred International, Inc. 1996. Inventing
and building seed crop genetic improvements: Research and
product development. Des Moines, Iowa. 28 p. 28 cm.
• Summary: Includes: A message from Jim Miller, Vice
President and Director, Oilseeds and Field Crop Research
(p. 8). Soybean research (p. 9). World map of Pioneer
research locations (p. 22-23). Soybean locations by region
(p. 28): There are 13 in North America, 3 in South America
(Venado Tuerto, Argentina; Santiago, Chile; San Jose, Costa
Rica), and 2 in Europe (Parndorf, Austria; Parma, Italy).
The Spanish-speaking North American soybean locations
are: Salinas, Puerto Rico; Puerto Vallarta, Mexico. Those in
the USA are: Kekaha, Kauai, Hawaii; Hamel, Illinois;
LaSalle, Illinois; St. Joseph, Illinois; Cedar Falls, Iowa;
Johnston, Iowa; Moorhead, Minnesota; Redwood Falls,
Minnesota; Greenville, Mississippi; Napoleon, Ohio;
Chatham, Ontario, Canada. Address: 11153 Aurora Ave.,
Des Moines, Iowa 50322-9969. Phone: 1-800-338-5878.
1107. Asgrow Seed Co. 1996? Asgrow Seed Company
history. Kalamazoo, Michigan. 2 p. Undated. Unpublished
typescript. 28 cm.
• Summary: “In 1856, Everett B. Clark, from the state of
Connecticut in the United States of America, raised a crop
of cabbage seed which he sold at $1.50 a pound, or $350
total. He then decided to make the seed business his fulltime, rather than sideline business. The Everett B. Clark
Seed Company was officially incorporated in 1897, and
grew solidly through the early 1900s.
“Arthur B. Clark, Everett’s son, was the second
president of the company. He was a shrewd businessman,
endowed with vision that enabled him to see far beyond the
confines of New England and the immediate years. He
strengthened the connection the company had with the
canning business, and opened production branches in the
state of Wisconsin for peas, and the state of Michigan for
beans. Anticipating population moves westward in the U.S.,
and recognizing good growing regions, he opened

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
additional branches in Idaho, Montana and Colorado. The
company’s first California warehouse was opened in Salinas
in 1925.
“In 1927, two major competitors, the John H. Allan Seed
Co., a strong pea seed company established in 1856, and
N.B. Keeney & Son, a force in the bean seed business
established in 1860, joined with Everett B. Clark Seed Co.
to become Associated Seed Growers, Incorporated. The
company’s first headquarters were in New Haven, Conn.
The cable code name for Associated Seed Growers, Inc. was
Asgrow, and the name was soon adapted as a brand name
and registered. In 1958 Associated Seed Growers, Inc.
became Asgrow Seed Company.
“Asgrow flourished, becoming a major force in the
North American seed market. In 1967 negotiations were
begun with the Upjohn Company, and Upjohn purchased
Asgrow in 1968, moving its headquarters from Orange,
Conn., to Kalamazoo, Mich. Having a seed business
allowed Upjohn to strengthen and diversify its agricultural
division.
“Throughout its history, Asgrow Seed Company
researchers have led world efforts to develop agronomic and
vegetable varieties that are high yielding and resistant to
common plant diseases. Asgrow sales personnel have taken
these products to the field with great success. Its
representatives sell 500 varieties of 31 vegetable species,
and corn, soybeans, alfalfa, sunflowers and sorghum in 60
countries.
“Asgrow is one of the five largest seed companies in the
world, holds the number one position in the North American
vegetable seed industry, is a leader in seed technology, a
leader in plant biotechnology, supplies germ plasm for more
acres of soybeans than any other company worldwide and is
building from strong corn market shares in Germany, France
and Mexico to establish a strong world presence in the
proprietary seed corn business.” Address: 2605 E. Kilgore
Rd., Kalamazoo, Michigan 49002-1744. Phone: 616-3845622.
1108. Morales, Isabel. 1997. Functionará en Mexico
empresa mixta con Cuba: Se trata de BIOTEK, elaborada de
productos derivados de la soya [A joint venture with Cuba
will operate in Mexico: Biotek will make soyfood products].
Gramma (Cuba). Jan. 3. p. 2. [Spa]
• Summary: Biotek, a joint venture with some Cuban
capital, began operating in Cuba. It is dedicated to the
production of soymilk and its products, using modern
technology developed at the Instituto de Investigaciones de
la Industria Alimenticia (IIIA) in Cuba. Antonio González,
director of the Dairy Association (Unión Láctea) said that
the deal was negotiated, using the good offices of
CORALSA S.A., the deal-making arm of the Ministry of
Food Industry. The plant has a capacity of 4,000 liters/day
of soymilk. It is the first such plant exported by Cuba. From
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soymilk, many nutritious and tasty products can be made,
including nondairy ice cream, yogurt, and cheeses.
1109. Clarke, Maya. 1997. Re: Resume and summary of
soyfoods work for Plenty Canada in Sri Lanka and the
Caribbean. Letter (fax) to William Shurtleff at Soyfoods
Center, Jan. 5. 10 p.
• Summary: The first 2 pages are a cover letter. The next 5
pages are an application for the International Soyfoods
Center. The last 3 pages are a summary of Maya’s work
with soyfoods from 1984. In 1984 she was a team member
in Sri Lanka, conducting a feasibility study, funded by
CIDA (Canadian International Development Agency); at
that time her name was Maya Shearer. From 1985 to 1993
she was in St. Lucia, West Indies, as field director of the
Plenty Canada Integrated Soyfoods Program; here, at the
Soy Center in Castries, she did her most extensive and
creative work with soyfoods. She helped St. Lucians to start
10 small soyfoods businesses, including Union Hilltop
Soyfoods (still in operation) and Natural Cafe. “The
program in St. Lucia (population 150,000) was the most
successful of Plenty’s programs in the Caribbean... About
10 acres of soybeans were grown annually and all were
used on the island for the production and human
consumption of soyfoods.”
In 1987 she was in Solola, Guatemala. In 1988 in
Jamaica. From 1985 to 1990 in Dominica, she worked with
Carib indigenous peoples to develop an appropriate
soyfoods program. She also worked at the Soy Training
Center in Roseau, Dominica, with Chuck Haren, Norman
and Sarah Ayerst, and local Dominican counterparts.
Although there was no formal soyfoods program on
Barbados or St. Vincent, she conducted some training with
women’s and other community groups on these islands;
their regional requests were serviced by the Soy Center in
St. Lucia. In 1988 and 1989 in Haiti she met with people
interested in establishing a soyfoods program. Address: Sun
& Sky Foods, 859 Dundas St., London, Ontario N5W 2Z8.
Phone: 1-888-441-6680.
1110. Clarke, Maya. 1997. Summary No. 2 of soyfoods
work for Plenty Canada in Sri Lanka and the Caribbean
(Interview). SoyaScan Interviews on File. Jan. 9. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Answers the following questions: Why did
Plenty Canada discontinue its work with soyfoods in the
Caribbean? Why is Plenty Canada in Ontario so much
smaller now than 10 years ago? What is the former director,
Larry McDermott doing now? Which of Plenty’s Caribbean
soyfoods programs have been the most successful? What
does Maya think are the keys to a successful program.
Address: Sun & Sky Foods, 859 Dundas St., London,
Ontario N5W 2Z8. Phone: 1-888-441-6680.
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1111. Lukens, Margaret. 1997. Simply tofu: Transforming
soybean to versatile vegan protein [Wildwood Natural
Foods]. Pacific Sun (Mill Valley, California). Jan. 22. p. 1415. Food & Drink section.
• Summary: Billy Bramblett, one of the partners in 17-yearold Wildwood Natural Foods (Fairfax, California) explains
how tofu is made, its nutritional value, and how it is used.
Wildwood now receives about 15,000 lb/week of soybeans
at their manufacturing plant in Santa Cruz from contract
farmers in Minnesota and Illinois. “Recently, to better
ensure its supply of the best organic beans, the company has
begun growing its own beans in Mexico.”
“Tofu is an excellent source of complete protein, one of
the few vegan foods that can make that claim.” Contains 3
tofu recipes: Stir-fried tofu with rice. Tofu in coriandermustard sauce with kohlrabi and pears. Creamy squash
bisque. A photo shows Billy Bramblett, dressed in an apron,
standing behind a table on which are many Wildwood
products.
1112. Dominguez de Diez Gutiérrez, Blanca. 1997. Re:
Update on her life, and past and upcoming work with soya.
Letter to William Shurtleff at Soyfoods Center, Feb. 11. 4 p.
Handwritten, with signature. [Eng]
• Summary: In 1987 Blanca went to Ecuador to teach
soyfoods to housewives. She was active with soya until
1989, when her health began to decline. She had to close
her Fundacion Mariposa. In 1993 she finally had a heart
attack; she underwent surgery and had 3 coronary bi-passes.
She had low cholesterol levels; the heart failure is
hereditary. All her family on the father’s side died of heart
attacks at about age 50 to 60. Blanca is now age 77, so she
has outlived them all.
She came to the USA 3 years ago to live with her son
(who is single) in Houston. She also has a daughter in
Houston, and another son and daughter in Mexico, plus 7
grandchildren. She must live at sea level because she needs
the oxygen. She had to leave everything and start over
again. She is still not allowed to drive an automobile. But
she is now feeling stronger and better.
She has accepted an invitation to go to Los Mochis,
Sinaloa, Mexico, in mid-April for 2-3 weeks to teach
women about soyfoods. Los Mochis is on the Sea of Cortés
[Gulf of California].
In Mexico she used to make delicious dishes with okara
to replace eggs (Huevos a la Mexicana) with plenty of
onion, garlic, tomato, cilantro, and chili. You scramble it
like eggs.
Blanca keeps in touch with some of the people to whom
she taught soyfoods during the 1980s. This work is still
alive in the following places: (1) Tepozlan, Mortelos. The
women named Coti who was the most Indian of all her
group was the one who caught on; her native language is
Nahuatl, but she learned to speak a little Spanish. She has a
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little vegetarian shop where she makes soya milk, tofu, and
okara dishes. Coti and Blanca’s niece are very close friends,
so Blanca’s niece tells her about this work. (2) In Durango,
a lot of work has been going on for years. Lots of
information about soya is taught to all the social workers
and teachers in the college for teachers (La Normal de
Maestros). Blanca’s book is used like a textbook. A friend
of Blanca’s who is a teacher here keeps the work going and
keeps Blanca informed. (3) In both Veracruz and
Huauchinango also Blanca’s work is continuing. She keeps
in touch with friends there. (4) In the state of Tlaxcala, at a
little teaching center, Prof. Alfonso is teaching about soya.
After her heart attack, she just had to let everything go–
but it is now going on its own “I had a death experience. I
feel like I’m alive, but I’m dead. I let everything go. She
closed her Fundacion Mariposa (Butterfly Foundation) in
1994. There she taught nutrition, and tried to take culture to
the children, from grades 1 to 6, in this poor, rural area.
They put on plays such as the Iliad [an epic by Homer that
recounts the story of the Trojan War] and the Odyssey–and
they loved it. She called these poor little peasant children
kings and queens. She also lectured on ecology to high
school kids and teachers in the town nearby, and taught
Indian philosophy (such as the Bhagavad Gita), which has
helped them a lot with their emotional problems. She tried
to help them to develop character and to love their work.
She also tried to return the dignity of cooking to the women
and the sacredness of food. Blanca has been a professional
painter, and she was an art teacher. She married when she
was young and had 4 children; she was happily married to
Jose Diez Gutierrez for 48 years until her husband died 7
years ago. Her husband didn’t understand a thing about her
work with spiritual teachings and soya, but he never let her
down.
NAFTA has been a disaster for Mexican-owned
business. Only the multinational have really come out
ahead; they now employ more Mexicans than ever before.
Blanca believes that the multinationals are also into drug
trafficking. Address: c/o Mr. Jose Diez Gutierrez, 3231
Meadway Dr., Houston, Texas 77082. Phone: 281-8701850.
1113. Dominguez de Diez Gutiérrez, Blanca. 1997. Re:
Thoughts on work with soyfoods and the contribution of
Soyfoods Center. Letter to William Shurtleff at Soyfoods
Center, March 14. Followed by a second letter on March 19.
4 p. [Eng]
Address: c/o Mr. Jose Diez Gutierrez, 3231 Meadway Dr.,
Houston, Texas 77082. Phone: 281-870-1850.
1114. Dominguez de Diez Gutiérrez, Blanca. 1997. Re:
Health problems, selective amnesia, recollections of work
with soya in Mexico. Letter to William Shurtleff at
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Soyfoods Center, March 27. 2 p. Typed, with signature on
letterhead.
Address: Fundacion Mariposa, A.P. 21140, Mexico, D.F.
Mexico 04000. Phone: 554-43-56.
1115. Haren, Chuck. 1997. Journey to Central America.
Plenty Bulletin (Summertown, Tennessee) 13(1):1, 3.
Spring.
• Summary: In December 1996 Haren and Casta Calderon
drove through Mexico to Guatemala. They brought a small
truck to the village of San Bartolo (near Solola) for their
community owned food processing business, Alimentos San
Bartolo (ASB), which makes and markets soy and corn
products. The small truck is now being used to help ASB
make deliveries in Guatemala to Antigua, Guatemala City,
and Panajachel, where most of the soyfoods they produce
are sold. “Previously staff members of ASB had the arduous
task of carrying 150 pounds or more of packaged products
on their heads and backs, jumping from bus to bus as they
made their deliveries in the cities! Having the truck will
allow ASB staff the opportunity and time to seek out new
clients for their products, and help carry out their nutrition
and education workshops.”
A photo shows Haren and Marcelino Cumez (president
of the San Bartolo Comité) shaking hands in front of the
truck.
In Belize, Haren visited Plenty volunteer Gomier
Longville, who is now showing farming families in Belize’s
southernmost District of Toledo, and students at the Toledo
Community College, methods of growing and processing
soybeans, plus new organic farming methods.
1116. Dominguez de Diez Gutiérrez, Blanca. 1997. Re:
More thoughts on work with soyfoods in Mexico and the
contribution of Soyfoods Center. Letter to William Shurtleff
at Soyfoods Center, April 16. Followed by a second letter
on May 22. 2 p. + 2 p. Handwritten. with signature. [Eng]
• Summary: A color photo sent with the letter, dated Jan.
1997 shows a portrait Blanca (age 77) in Houston, Texas,
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with a black dog. Address: c/o Mr. Jose Diez Gutierrez,
3231 Meadway Dr., Houston, Texas 77082. Phone: 281870-1850.
1117. Kilman, Scott. 1997. ADM seeking more acquisitions;
Michael Andreas is still on payroll. Wall Street Journal.
April 22. p. B4 (East).
• Summary: G. Allen Andreas said he expects ADM
increasingly to buy the commodity processing plants that
are being divested by cost-cutting branded food companies.
Some of these purchases will be overseas. Recently ADM
paid $258 million for a 22% share of Gruma SA, the largest
tortilla maker in Mexico.
Mr. Andreas said that his cousin, Michael D. Andreas, is
still working for ADM as a consultant at his old annual
salary of $1.3 million, even though he is on a leave of
absence while awaiting trial on a price-fixing charge. The
company also plans to reimburse Michael Andreas for any
legal expenses.
ADM’s profits have been down for a year because of
high grain prices, but they are expected to recover in the
fiscal year ending in June 1998. ADM’s profits on its
synthetic lysine are soaring due to strong interest from
Asian livestock producers. The price has doubled sine this
time last year, to $2.30 a pound. The stock price closed at
$18. Address: Staff reporter.
1118. Hartz, Marion. 1997. More on the history of Jacob
Hartz Seed Co. (Interview). SoyaScan Notes. April 28.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Marion’s older brother is Jake Hartz Jr. His
father was Jacob Hartz, Sr. and his grandfather was
Gerhardt “George” Hartz, born in Germany. Marion recalls
that Mr. Thorell told him that at the time he first bought 20
bushels of soybeans (in about 1925 or 1926), he made an
entry in the company’s ledger books. Marion looked for
these books, but was not able to find them. The building
where the books used to be kept is still there; it is still
possible that they might be stored in some nook or cranny.
Most back issues of the Stuttgart Daily Leader are on
microfilm at the Stuttgart Public Library. The newspaper,
which still exists, has a small library itself.
Jacob Hartz, Sr. had great success during his early and
middle years of life, but during his ’60s he was sidelined by
health problems–high blood pressure, heart trouble, and
kidney stones. He died at age 75. By contrast, his partner,
A.R. Thorell lived into his 90s.
When the Hartz-Thorell Supply Co. split up in 1942,
Jacob Hartz, Sr. took the seed side of the business and the
company’s state-of-the art grain elevator built in about 1936
and located about half a mile from the equipment supply
company building. The company devised many refinements
in this elevator for the maintenance of seed purity and
germination. It was recognized as a model for a large-
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volume seed cleaning and processing operation–particularly
in the South. A.R. Thorell kept the equipment supply side of
the business and the company headquarters building that
housed it. Much of the equipment in those days could be
used interchangeably on all the four crops in the rice
rotation. The use of combines to harvest rice did not start on
the Grand Prairie until about 1945-46; it took a much
stronger, heavier-built machine to combine rice. Hartz and
Thorell owned a farm where they produced some seed.
Several years after the 194s dissolution, Jacob Hartz, Sr.
bought A.R. Thorell’s interest in that farm.
During the 1940s, roughly 50% of Hartz’s sales came
from soybeans; the other 50% came from rice, oats, and
lespedeza (which was the hay and pasture crop). All four of
these crops were part of the rice rotation on the Grand
Prairie in the 1940s. A farmer typically planted rice for one
year, then other crops the next two years.
The soybean business grew steadily, until they were
handling over 1 million bushels of soybeans a year. In one
or two years they sent 6-7,000 metric tons for seed to
Mexico, and 10-20,000 metric tons to the Far East [East
Asia] for food purposes.
Asgrow and Hartz Seed are now in the process of being
merged. Both will be moved to Des Moines, Iowa, in about
July 1997. Marion does not yet know the name of the new
company. Mr. Danny Kennedy, who is the current and rather
young president of Hartz Seed Co., is slated to be president
of the new company and Terry Hicks, an accountant who
has been office manager and the financial officer for Hartz
Seed Co., will be the chief financial officer.
Marion has 4 children–two sons and two daughters. One
of his sons, Douglas Hartz, is now on the national board of
the American Soybean Association. Douglas is in the farm
management business. “We have about 2,000 acres
ourselves in three farms, which Douglas manages. In one
farm, all four of my children are partners.” Address:
Stuttgart, Arkansas.
1119. Bluebook Update (Bar Harbor, Maine).1997. Bar
N.A. installs soymilk plant. 4(2):3. April/June.
• Summary: Bar N.A., Inc, sold a soymilk plant to Lavery
Panama, S.A., where it will be used in the [dairy] cheese
manufacturing process. The plant has a capacity of 4,000
liters per hour.
1120. Product Name: Nature’s Ground (Meatless
Hamburger) [Chubs, or Sausage Links; Mexican, Italian, or
California Savory].
Manufacturer’s Name: Sinclair Group (The) (Product
Developer-Marketer).
Manufacturer’s Address: 533 Airport Blvd., Suite 521,
Burlingame CA 94010.
Date of Introduction: 1997. April.
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New Product–Documentation: Talk with Robin Lucky,
consultant. 1997. March 31. This product will be launched
on 1 April 1997. There will be 6 SKUs; the three links will
be like large sausages that can fit between hot dog buns.
Dwight Sinclair is head of this new company. She now
works as a consultant but hopes to join the company.
1121. Liu, KeShun. 1997. Agronomic characteristics,
production, and marketing. In: KeShun Liu. 1997.
Soybeans: Chemistry, Technology, and Utilization.
Florence, Kentucky: Chapman & Hall. xxvi + 532 p. See p.
1-24. Chap. 1. Index. [36 ref]
• Summary: Contents: Introduction. Origin. Early history in
Europe. Early history in North America. Agronomic
characteristics: Seed morphology, germination and seedling
development, growing stages and maturity groups, seed
development, nitrogen fixation, diseases and pests.
Harvesting, drying, and storage: Harvesting, drying,
storage. Marketing and trading. Grades, standards, and
inspection. Variety identification. Food beans and oil beans.
Figures: (1.1) Graph of total annual soybean production
in the USA and worldwide from 1955 to 1994. World
production increased from 20 million metric tons (tonnes) in
1955 to 138 million tonnes in 1994. Note the huge increases
in 1992 and 1994. The United States’ share of the total has
been dropping since the mid-1970s. (1.2) Pie chart of
market share of world soybean production by major
producing countries between 1994 and 1995. USA 50.5%,
Brazil 18.2%, China 11.8%, Argentina 9.2%, all other
10.3%. (1.3) Structure of a soybean seed (line drawing).
Hypocotyl, radicle, micropyle, hilum, epicotyl, plumule,
cotyledon, seed coat. (1.4) Stages in germination and early
seedling growth (line drawing). (1.5) Map of geographical
zones of the American continent where soybean maturity
groups are best grown. Extends from OO in southern
Canada down to X in southern Central America and
northern South America. (1.6) Graph of equilibrium level of
soybeans with the temperature and relative humidity of the
surrounding air. Moisture content of soybeans is the third
variable plotted. (1.7) Graph of allowable storage time for
soybeans as functions of bean temperature and percentage
moisture content. (1.8) Diagram of the general flow of grain
from the farm through the distribution system to the
domestic and overseas processor. (1.9) Diagram of a general
outline of soybean food use based on classification of oil
and food beans. (1.10) Visual differences between oil and
food beans (photo). Left: oil beans (3 cultivars in plastic
bags). Right: food beans (top and middle are two tofu bean
cultivars, bottom is one small-seeded natto bean cultivar).
Tables: (1.1) The U.S. grades and grade requirements for
soybeans. Address: PhD, Soyfood Lab., Hartz Seed, a Unit
of Monsanto, P.O. Box 946, Stuttgart, Arkansas 721600946. Phone: 870-673-8565.
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1122. American Soybean Association. 1997. ASA foreign
offices–August 28, 1997–Directory (Leaflet). St. Louis,
Missouri. 1 p. 28 cm.
• Summary: Contains details on ASA’s 13 overseas offices
in Japan, Taiwan, Korea, Singapore, Austria, Belgium,
Venezuela, China, Mexico, Russia, Cyprus, Germany, and
India. For each entry: Name of director, address, phone and
fax numbers, e-mail address. Address: Missouri. Phone: -.
1123. Bluebook Update (Bar Harbor, Maine).1997.
Soyfoods Expo set for Mexico. 4(3):2. July/Sept.
• Summary: For the second time in 3 years the American
Soybean Association’s office in Mexico City is sponsoring
an exhibition of soyfoods products, ingredients, and
processing equipment aimed at expanding awareness and
use of soyfoods in Mexico. The Expo will be held on
October 21-23 at the U.S. Trade Center in Mexico City. The
ASA has hired Soyatech to recruit the exhibitors and
develop the speaker program. “‘Booths will be offered free,
on a first-come, first-serve basis to companies wishing to
exhibit either products or ingredients,’ says U.S. coordinator
Peter Golbitz.”
1124. Dominguez de Diez Gutiérrez, Blanca. 1997. Re:
More dates and thoughts related to her work with soyfoods
in Mexico. Thoughts on the soyfoods movement in the
USA. Letter to William Shurtleff at Soyfoods Center, Sept.
23. 4 p. Handwritten, with signature. [Eng]
• Summary: From 1987 to 1989 Blanca taught soyfoods to
sugar cane workers in Mexico. The main group was Azucar
S.A.C.V., Unidad de Promocion Voluntaria. Her journal
entries show the following: 1987 Delegacion Regional de la
Zona del Sureste.
1988 Delegacion Huasteca. Delegacion Regional, Zona
Occidente. Fomento Azucarero del Golfo.
1989 Centro Comunitario de Azucar S.A.C.V.
“This covered all the sugar cane mills. It was a
wonderful experience, but shocking concerning the life of
the sugar cutters.” Address: c/o Mr. Jose Diez Gutierrez,
3231 Meadway Dr., Houston, Texas 77082. Phone: 281870-1850.
1125. Ritchason, Shelly. 1997. History of Farmland
Industries and its work with soybeans (Interview).
SoyaScan Notes. Oct. 4. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Shelly is a relative newcomer to Farmland so
she does not know much about its history. Farmland’s
“historian” is Bernie Sanders (Phone: 816-459-6282) who is
also Senior Vice President. The expert on the history of
Farmland’s involvement with soybeans is Ed Connor
(Phone 816-459-4064). Ed says that Farmland first got
involved with soybeans in 1992–when there was a major
diversification. Ed is now commodity manager, but he used
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to deal exclusively with soybeans. Farmland’s primary
soybean market is Mexico–where exports have been
growing rapidly. His office is in the nearby Grain Building,
in Kansas City, Missouri. “He invited you to call.”
For a good book on the history of Farmland see
“Beyond the Fence Rows: A History of Farmland Industries,
Inc., 1929-78,” by Gilbert C. Fite (Published in 1978 by
University of Missouri Press, Columbia and London).
Address: Corporate Communications, Farmland Industries
Inc., P.O. Box 7305, Kansas City, Missouri 64108. Phone:
1-800-821-8000 X-5182.
1126. Golbitz, Peter. 1997. Soyfoods Expo ’97 in Mexico
City, 21-23 Oct. 1997 (Interview). SoyaScan Notes. Oct. 31.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The American Soybean Association (ASA)
sponsored this expo and hired Peter and Soyatech to recruit
American companies to participate. 824 people attended
(many more than the last soyfoods expo in Mexico in 1994)
and 28 companies exhibited at the U.S. Trade Center in
Mexico City. The event started Tuesday, October 21, with a
briefing by the Trade Center on how to import products into
Mexico. Tuesday evening there was an opening VIP
cocktail, attended by about 300 people. The booths were all
set up; it and ended Thursday Oct. 23. One Wednesday and
Thursday the Expo hall was open from 12:00 noon until
8:00 p.m. each day. The U.S. Trade Center arranged
appointments for people, from 9-12 o’clock each morning,
linking potential buyers and sellers. A great deal of business
was conducted. In addition there were five seminars each
day, from 12:30 to 6:00 p.m., with the speakers being
mostly Americans, talking about new technologies,
marketing, soymilk standards, products, etc. There was one
seminar about current developments with soy in Guatemala.
ASA put together a beautiful little color catalog as part of a
big packet on the Expo, with all the seminars, speakers,
attendees, etc. Peter will send a 5-page faxed recruitment
packet announcing the event.
Cuba has exported an excellent soymilk plant to Mexico;
the company, Biotek, owned by Dr. Javier Sandoval Pierres,
is now in operation at: Km. 9 Carreterra Celaya, San Miquel
Allende, Guanajuato state (GTO, south of Mexico City),
Mexico. Phone: +91 415 5-0347 or 0348. Fax: 4-0349. The
soymilk is delicious. The company is beginning to work
with the Mexican government to get this soymilk into
schools.
Mexico is now the third largest importer of U.S.
soybeans after the Netherlands (#1) and Japan (#2; see Soya
Bluebook, p. 348). This is largely attributed to NAFTA, the
proximity of Mexico to the USA, and the fact that as
imports from the USA have increased, Mexican soybean
production has decreased. In addition, China is now
exporting good quality food soybeans to importing nations
in Asia.
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ASA Mexico now produces a quarterly Spanishlanguage magazine titled Soya. For more information
contact Adela Perez and Viki Braverman at ASA Mexico.
Note: A photo in Bluebook Update (March 1998, p. 6)
shows U.S. participants in the Expo: Matt Renkoski of
Optimum Quality Grains; Deb Wycoff of Devansoy; Rick
Eluk of Clofine Food & Dairy; Teresa Isakson of SunRich;
Lorne Broten of International ProSoya; Alberto Pico of
ADM; and Peter Golbitz of Soyatech, Inc. Also shown are
Adela Perez of ASA (Mexico) and some of her staff.
Address: Soyatech, P.O. Box 84, Bar Harbor, Maine 04609.
Phone: 207-288-4969.
1127. Ritchason, Shelly. 1997. Farmland’s original mission
rolls into the 21st century: Meeting producer-owner needs
still tops the cooperative’s list. Farmland System News
(Kansas City, Missouri) 65(10):8-9. Oct.
• Summary: Farmland Industries was founded in 1929 as
the Union Oil Company (Cooperative) when six farmerowned cooperatives joined forces to buy and distribute
petroleum products. The founder, Howard Cowden, wanted
to increase producers’ bargaining and purchasing power in a
rapidly-growing petroleum market. The first slogan was
“Our profits are your dividends.” An old black-and-white
photo shows the original location with large petroleum
tanks. A color photo shows Farmland’s headquarters, with
its sky, cloud, and land logo, below which is written “Proud
to be farmer owned.” “Today, Farmland Industries Inc. is
owned by more than 1,400 farmer-cooperative associations
which, in turn are owned by about half a million farmers
and ranchers across the United States, Canada, and Mexico,
and 13,000 pork and beef producers who own the North
American co-op directly.”
1128. Gonzalez-Watanabe, Yvonne; Watanabe, Joji. 1997.
Introducing tofu to Hispanics. Visit to the House Foods
America Corp. tofu factory in Garden Grove near Los
Angeles (Interview). SoyaScan Notes. Nov. 9. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Yvonne and her husband Joji (who first
contacted Soyfoods Center on 12 Sept. 1997) are interested
in translating The Book of Tofu into Spanish and introducing
tofu to the Hispanic community, starting in Los Angeles.
Yvonne, age 24 was born in the USA, where her parents
(who are both from Costa Rica) lived for 30-35 years; her
father was a pharmacist. She learned to speak some Spanish
at home. Her parents have returned to Costa Rica. Yvonne
(who was raised a Catholic) now works in a real estate
office and teaches vegan cooking classes at the Kanzeonji
Non-Sectarian Buddhist Temple and Shiva Ashram Yoga
Center at Mt. Washington in Los Angeles; there both she
and Joji practice Zen meditation and yoga. Rev. Ryugen
Watanabe, Joji’s uncle, is a Soto Zen master, yoga teacher,
and the head of this temple. Both Yvonne and Joji are
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vegetarians, and she is a vegan. Her sister is an editor for El
International, a big Spanish language magazine located in
Miami, Florida.
Yvonne got interested in vegetarianism and soyfoods
through Rev. Watanabe. She had had severe migraine
chronic headaches for many years. After trying every
possible remedy to no avail, she told her uncle, Rev.
Watanabe, about her problem. He said simply but forcefully,
“It’s your diet.” She though: “He’s crazy. I have a great
diet.” In 1994, although she had been eating meat for 30
years, she tried the vegetarian diet he recommended and got
quick relief. Following his advice, she began by giving up
red meat and pork, then phased out chicken and fish until
after 8-9 months she was consuming a vegan diet. As
Yvonne began educating herself about vegetarian nutrition,
she was looking for alternatives to meats as a source of
protein. Rev. Watanabe told her about tofu, and even taught
her how to make it at home from whole soybeans. Now
Yvonne teaches other people how to make tofu at home.
Yvonne has great admiration for Rev. Watanabe. “He’s
really great. He’s been teaching Zen and Yoga for more than
20 years and he still charges the same, low prices–$2.00
fora Yoga class. If you can pay, you pay. If you can’t, how
about rolling some incense. It’s wonderful. I’ve never seen
someone so committed to people.”
Yvonne has been a vegan ever since and has not had a
headache in almost five years. A friend of Yvonne’s had
migraine headaches that were so bad, she had to give herself
shots. Yvonne suggested that she try switching to a
vegetarian diet. She hasn’t had a headache is a year. Over
the years many of Yvonne’s female relatives (her mother,
sister, cousin, etc.) have become vegan–largely because they
want to lose weight.
Joji, age 36, was born in Tokyo but has lived in the USA
since age 6. He speaks Japanese and English and is a
financial consultant. Joji graduated from USC, and now
works in a corporate environment in real estate financing.
His grandmother, Masa Miyai, lives with them. Four years
ago they shut down their business selling medical supplies
to Latin America. Now they are developing a project to
introduce tofu to Hispanics.
On Oct. 18-19 Yvonne and Joji visited Soyfoods Center,
where they talked with Bill Shurtleff about their project and
book publishing. They photocopied many Spanish-language
documents and recipes related to tofu. Upon returning to
Los Angeles, they developed a one-page Spanish language
brochure on tofu, visited with Margaret Endo in order to
arrange for a booth in next summer’s Tofu Festival, and
began to do research.
Their first research project was a visit to the House
Foods America Corp. tofu plant in Garden Grove, Southern
California. After a brief meeting with employee Miyuki
Nagano, she took them on a walking tour of the plant, so
they were able to observe the entire tofu-making process. It
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is completely automated, except when a worker smooths the
curds in the pressing trays before they are pressed. The
company employs about 120 people at this facility. Of the
78 workers in the factory (including shipping and
receiving), 98% are Hispanic men, but the office workers
are all Japanese. The company has its own delivery trucks;
its marketing is focused on California, in part because of
increased competition from companies outside the state–as
in Massachusetts [Nasoya Foods]. The company invites the
Hispanic workers to take home tofu, but they don’t–
probably because they don’t know what to do with it. The
company has a full test kitchen and laboratory, and Miyuki
is interested in developing tofu recipes that Hispanics will
like. The company also makes natto at this plant.
Update: Talk with Yvonne. 1997. Nov. 23. Her cousin,
Alejandra Jimenez, from Costa Rica has just arrived in Los
Angeles to work with her on the tofu project. Alejandra’s
native language is Spanish but she also speaks perfect
English and has a master’s degree in English. Another
cousin from Costa Rica is part of an all-male rock band,
whose members are ages 30-37; all were born and raised in
Costa Rica. She served them 3 tofu recipes–which they
liked very much: (1) Tofu cubed in miso soup; (2) Chilled
tofu, cubed with sesame oil, rice vinegar, and soy sauce; and
(3) Crisp freshly deep-fried tofu cubes, with soy sauce.
They are interested in using tofu as part of a weight-loss
program.
They all went to a Chinese vegetarian restaurant in
nearby San Gabriel named Vegetarian Delights. Run by a
Chinese-American lady, it served a delicious dish named
Roasted Black Bean Fish, that tasted remarkably like fish–
but used tofu instead of fish. Yvonne made friends with the
owner. Address: 6029 LaPrada St., Los Angeles, California
90042. Phone: 213-254-1712.
1129. Gonzalez-Watanabe, Yvonne. 1997. Tofu in Costa
Rica (Interview). SoyaScan Notes. Nov. 9. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Yvonne’s mother, who lives in San Jose, the
capital of Costa Rica, did some research and found that
there is only one tofu manufacturer in Costa Rica. It is a
Chinese-run company, located in San Jose. Address: 6029
LaPrada St., Los Angeles, California 90042. Phone: 213254-1712.
1130. Huang, Hsing-Tsung. 1997. Early history of the
concept of heating and cooling foods in China. Books on
nutrition and medicine in Joseph Needham’s Science and
Civilization in China. (Interview). SoyaScan Notes. Nov. 13.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Huang will not deal with the question of
“heating and cooling foods” in his forthcoming volume in
Joseph Needham’s Science and Civilization in China series.
That part was cut out because there was not enough room

315

for it; he would have to devote more time to that subject in
order to deal with it adequately. The tradition is ancient in
China, but the concept seems to have been first written
down in two sources from about the same time: First, in the
Yellow Emperor’s Classic of Internal Medicine, which
contains material from before the Christian era, probably
from the Warring States period (221-403 B.C.). Second, in
the first Chinese pharmacopoeia, the Shen Nung Pên Ts’ao
Ching, which defined drugs as heating and cooling, and also
discussed their toxicity. Quite a lot of this latter book
remains. For a long time it was considered lost, but it has
been reconstituted, in part because fragments are preserved
in the later pharmacopoeias. Most of the material is in the
Pen-Ts’ao Kang-Mu, compiled by Li Shih-chen (15781597). It was copied and printed during the Sung dynasty.
The Japanese have an almost complete copy; it was
discovered during the early years of this century then
brought back to China, where it created a great deal of
interest and scholarship. Now there is a very nice edition of
it in Chinese–but no single book in English.
Note concerning book burning in early China: In East
Asia: The Great Tradition, Reischauer and Fairbank (1960,
p. 87-88) explain that during the brief Ch’in dynasty, just
after the Warring States and before the Former Han, China
was first unified under the first emperor–Ch’in Ssu Huang
Ti. In his attempt to control people’s thought and get rid of
outmoded or subversive books, he commanded his prime
minister Li Ssu, in 213 B.C., to set about destroying
“undesirable” books in a literary inquisition that has come
to be known as the “Burning of the Books.” The only books
spared were utilitarian ones, such as works on medicine,
divination and agriculture, and the historical records of the
Ch’in itself. “For this desecration of the written word, Li
Ssu has earned the undying hatred of Chinese historians.
Unquestionably his effort to blot out dangerous doctrines
did help to put an end to the golden age of Chinese thought.
Other factors were the burning of the Ch’in imperial library
when the dynasty fell...”
Dr. Huang continues: Many of the books were lost, but
some were saved by people who hid them, and they were
supposedly “rediscovered” during the Han dynasty.
There will be a small nutrition section in Dr. Huang’s
book. In it he deals almost exclusively with the Chinese
treatment of nutritional deficiency diseases. That part is
rather scientific. The earliest such treatment was for goiter,
using seaweeds, described in the Pen-Ts’ao Kang-Mu
(1578-1597)–long before Dr. James Lind in the West. Note:
In 1747 James Lind proved that citrus fruits cure scurvy in
the first controlled human dietary experiment. But it was not
until 1796 (50 years later) that lemon juice was officially
introduced into the British Navy to prevent scurvy.
In the Needham series, the subject of heating and
cooling foods (and herbs/drugs) will probably be dealt with
in the volume on Materia Medica, but the progress of that
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volume is now sort of bogged down. Joseph Needham wrote
an entire volume focusing on the early history of medicine
in China, which should be available in 1-2 years. An entire
volume on acupuncture was published by Cambridge
University Press in 1980; titled The Celestial Lancets: A
History and Rationale of Acupuncture and Moxa, by Lu
Gwei-Djen and Joseph Needham, it was originally intended
to be part of the Science and Civilization in China series,
and is probably still in print. To order (or for the latest
catalog of Cambridge University Press in the USA), call 1800-872-7423.
Dr. Huang has so much interesting material which he
was unable to include in his Science and Civilization
volume, that he is thinking of writing a popular book on the
history and origin of food, nutrition, and food culture in
China, from the technological viewpoint. It will probably
include information on heating and cooling foods. The “hotcold” principle is applied to foods even in Mexico. The old
Western idea of the bodily humors is also related in that
foods were related to these humors. This idea was popular at
the time of the Thirteen Colonies and until the 19th century.
Address: 309 Yoakum Parkway #403, Alexandria, Virginia
22304.
1131. Tibbott, Seth. 1997. Current state of the North
American tempeh [and tofu] market. In: Sudarmadji,
Suparmo and Raharjo, eds. 1997. Reinventing the Hidden
Miracle of Tempe: Proceedings, International Tempe
Symposium, July 13-15 1997, Bali, Indonesia. Jakarta,
Indonesia: Indonesian Tempe Foundation. xi + 280 p. See p.
28-35. 26 cm. [7 ref]
• Summary: Contents: Abstract. History of the North
American tempeh market. Current US tempeh market–May
1997: Basic statistics, who is the typical tempeh consumer?,
where is tempeh sold?, how is tempeh packaged?, how is
tempeh used by the consumer in North America?, what is
the future of tempeh in North America?, factors that affect
future growth of tempeh (health benefits of soy and label
claims, consumer education, development of the food
service and industrial market, development of Indonesian
cuisine and restaurants in America).
In 1984 some 53 companies in the US made
approximately 34,000 pounds/week of tempeh. At that time
tempeh was the fastest growing soy product in the US,
growing by about 28% a year.
As of May 1997 there are ten tempeh manufacturers in
the USA; seven of these produce more than 1,000 lb/week
of tempeh, and only one produces less than 200 lb/week. All
ten US companies make an estimated 55,580 lb/week of
tempeh, and these 7 largest companies make about 95% of
the total. Canada has only 3 tempeh makers and they
produce a total of about 1,100 lb/week. In Mexico, there are
only a few tempeh makers, mostly in tourist areas. All of the
7 largest US and the 3 largest Canadian tempeh
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manufacturers are owned and operated by Caucasians.
Caucasians also consume an estimated 95% of the tempeh
made in the USA. In North America, tempeh is marketed in
a variety of forms and flavors, of which soy tempeh is the
most popular, followed by tempeh burgers and soy & grain
tempehs. All of the existing tofu shops in the USA and
Canada trace their roots to The Farm, a spiritual community
in Summertown, Tennessee.
By contrast, tofu is much more popular in North
America than tempeh. More than 70 manufacturers produce
over 1.5 million lb/week. Three of the four largest
manufacturers are owned and operated by Asian Americans.
Whereas 75% of all Americans know what tofu is, only
14% know what tempeh is.
Although tempeh sales grew very rapidly during the 5year period from 1980 to 1984, they were stagnant during
the next five years, from 1985 to 1989. This was caused in
large part by competition from more sophisticated meatless
burgers, such as the Gardenburger, launched in March 1985
by Wholesome & Hearty Foods of Portland, Oregon. Also
microwavable and ready-to-eat foods became more popular.
The period of stagnant sales led to a great consolidation
within the industry. By 1990 there was renewed interest in
tempeh, which paralleled the new interest in the health
benefits of soy, and the rise new “meat alternatives”
category. Today, tempeh sales are growing at 10-20% a year.
And most Americans still like tempeh very much when they
taste it. All US tempeh makers agree that education is the
crucial need.
In 1984 about 20% of US tempeh was sold vacuum
packed, compared with 70% today. Main advantage of
vacuum packing: Longer shelf life. Main disadvantage:
Imparts a somewhat bitter taste to the tempeh. A 1992
survey of 400 tempeh users by Turtle Island showed that the
number one use was in stir-fried recipes, usually with rice
and vegetables.
Tables show: (1) Tempeh market statistics (USA):
Average retail price per 8 oz cake of soy tempeh: $1.81.
Percentage of tempeh sold refrigerated: 80% (the rest is sold
frozen). Total retail dollars spent on tempeh: In 1983 =
$4.96 million. In 1996 = $13.15 million. Spent (retail) on
tofu in 1996 = $116 million. Spent (retail) on soymilk 1996
= $100 million. Market share of the four largest tempeh
makers in 1983: 63%, In 1997: 84%. (2) Number of brands
of different types of tempeh on the US market in May 1997:
Tempeh burgers 14, soy tempeh 9, multi-grain (mostly 3 or
5 grains) 6, bulk soy tempeh 5, soy & brown rice tempeh 4,
sea veggie tempeh 3, wild rice tempeh 2, soy millet tempeh
2, sloppy Joe tempeh 2, other 8.
Talk with Seth Tibbott of Turtle Island. 1999. Dec. 6.
The existing tempeh companies with the strongest ties to
The Farm in Tennessee are (1) Lightlife Foods (Michael
Cohen; see Sept. 1991 interview) and (2) Turtle Island
(Seth; in 1977 he learned how to make tempeh at The Farm
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in Tennessee). Those with weaker ties are (3) Wildwood
Natural Foods (Jeremiah Ridenour; he lived at The Farm for
a while, has a lot of Farm history, and one of his kids was
born on The Farm), (4) White Wave (In about 1980
Alexander Lyon was hitchhiking through Boulder,
Colorado, and had no money. He taught Steve Demos how
to make starter culture for something like $20 and a good
meal), and (5) Surata Soyfoods (Benjamin Hills learned
how to make tempeh from his former wife, who learned it
from The Farm in Tennessee).
Turtle Island now makes tempeh for: Lean Green Foods
(Hawaii; Benjamin Hills), Wildwood Natural Foods, and
Quong Hop. It starts out when you’re at a trade show and
“people saddle up to you” and say “Uh, we’re not sure
exactly which way we’re going with our tempeh, but do you
any extra plant capacity? It’s just a thought.” Then “If you
give any kind of encouragement to them, the next week
they’re begging you on their hands and knees, they’ll pay
anything to have you make it for them. It’s such a hassle
and they have to devote plant space to it. Tofu is now
growing so much faster than tempeh, they just keep tempeh
to fill out their product line.” Seth expects that White Wave
and Surata will come to him next, begging him to make
tempeh for them. Address: Turtle Island Foods, Inc., P.O.
Box 176, Hood River, Oregon 97031.
1132. SoyaScan Notes.1997. Chronology of major soyrelated events and trends during 1997 (Overview). Dec. 31.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 1–Novartis Seeds (headquartered in
Golden Valley, Minnesota) is formed through the
blockbuster merger of Ciba Seeds and Northrup King Co.
That merger was possible because of the mid-1996 merger
of pharmaceutical giants Sandoz and Ciba-Geigy. Novartis
Seeds is now America’s second largest seed company after
Pioneer Hi-Bred International.
Feb. 3–Monsanto completes its acquisition of Asgrow
Seed Co. of Kalamazoo, Michigan, for $240 million. From
May 1968 to 1994 Asgrow had been owned by The Upjohn
Co., which built the company into one of America’s largest
soybean seed companies. When Monsanto bought Asgrow it
was called the Asgrow Agronomics business of Seminis
Inc., a subsidiary of Empresas La Moderna, S.A. (ELM), a
multi-national agricultural company based out of Monterey,
Mexico. of Mexico.
March 4–Morinaga Nutritional Foods’ new tofu plant in
Tualatin, Oregon holds its official grand opening. Mori-Nu
Tofu, previously made in Japan, starts to be made in
America for the first time. The plant, 65,000 square feet
worth about $15 million, is on the same property as Pacific
Foods of Oregon, but in a separate building.
March 12–House Foods America Corporation holds the
opening ceremony for America’s largest tofu factory, in
Garden Grove, California; the company closes its tofu plant
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in central Los Angeles. The new fully automated, state-ofthe-art, 130,000 square foot plant cost $21 million, and will
more than double the company’s tofu production capacity to
150,000 pounds/day, from 70,000 in the old plant. The old
factory has been operating a full capacity for years. The new
plant will have three tofu production lines, and is located on
5 acres of land–which gives plenty of room for expansion.
Sept. Nasoya Foods (owned by Vitasoy) finishes moving
into a much larger, state-of-the-art $13.5 million plant
(125,00 square feet) in Ayer, Massachusetts, from its former
location in Leominster. The first Vitasoy brand soymilk ever
made in America starts to be shipped from the plant in midSeptember. Nasoya’s offices have now been moved to Ayer
from Leominster, but tofu is still being made at the plant in
Leominster.
Oct. 14–The Hain Food Group acquires Westbrae
Natural, Inc. Westbrae’s new name becomes Hain Food
Group–Westbrae. Westbrae will continue to be
headquartered in Carson, California. Dec. 1–Phytoestrogens
/ isoflavones extracted from soybeans by ADM start to be
sold commercially in the USA in pill form by supplement
companies. ADM’s name for the product is Mega Soy.
Dec. 3–DuPont purchases Protein Technologies
International (PTI–the world’s leading manufacturer of soy
protein isolates), a wholly-owned subsidiary of the Ralston
Purina Co. DuPont signed a letter of intent to acquire PTI
on Aug. 24. PTI, which has offices worldwide, will continue
to be headquartered in St. Louis, Missouri.
1133. Kantz, Brian. 1997. Seed money: America’s top ten
seed companies. Farm Chemicals (Willoughby, Ohio)
160(13):48, 50, 52, 53. Dec.
• Summary: America’s ten largest seed companies, based on
1996 sales of all crops, are: (1) Pioneer Hi-Bred
International $1,721 million. (2) Novartis Seeds $959
million. (3) Limagrain $552 million. (4) ELM / Seminis
$525 million. (5) DeKalb Genetics $388 million. (6)
Asgrow Seed Co. $175 million* (* = estimate). (7) Garst
Seed Co. $165 million*. (8) Mycogen Seeds $156 million.
(9) Cargill Hybrid Seeds $155 million*. (10) Delta & Pine
Land $153 million.
Nearly all of America’s traditional ag chem
(“agricultural chemical”) dealerships sell seed, and the
percentage of their overall sales attributed to seed sales is
generally growing each year. Thus, seed–especially
“transgenic seed”–has become a big opportunity in the past
few years for these dealerships.
Many of the big seed companies are also involved in
crop protection–one more bit of evidence that the line is
blurring between crop protection and seed. Examples:
DuPont, a major maker of ag chemicals that protect crops,
has a 20% stake in #1 ranked Pioneer. Novartis owns
Novartis Seeds Monsanto has interests in Seminis, DeKalb,
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Asgrow, and Delta & Pine Land. DowElanco has a stake in
Mycogen. Zeneca owns part of Garst.
No. 1, Pioneer, America’s pre-eminent seed company
with a long history and strong germplasm base, invested a
massive $130 million in R&D during 1997, and is
positioning itself at the forefront of seed innovation.
“Pioneer now touts performance–yield plus value-added
characteristics–as the true measure of seed quality.” Pioneer
has long been identified as the leader in hybrid corn; the
company owns 44% of the U.S. seedcorn market, and corn
generates more than 85% of Pioneer’s revenues. Less well
known is Pioneer’s strength in soybeans–18% of the U.S.
market. In the fall of 1996 Pioneer (whose president and
CEO is Charles S. Johnson) and DuPont created an equally
owned joint venture research company named Optimum
Quality Grains.
No. 2, Novartis Seeds (of Golden Valley, Minnesota)
was formed on 1 Jan. 1997 through the blockbuster merger
of Ciba Seeds and Northrup King Co. That merger was
possible because of the mid-1996 merger of pharmaceutical
giants Sandoz and Ciba-Geigy. Novartis is also the home of
some of the seed industry’s other familiar names: Rogers,
S&G, Hilleshog, Pride, Stauffer, and Funks G. Novartis
Seeds is the industry leader in Bacillus thuringiensis (Bt)
corn, and is expected to spend more than $100 million on
R&D in 1997, guided by president & CEO Edward T.
Shonsey.
No. 3, Limagrain, based in Chappes, France, is the top
seed producer in the European Union (EU), as well as a
premier producer of wheat and other field crop seeds in the
USA. Limagrain owns historic Vilmorin in France. In the
U.S., the Limagrain Group owns (among others) CallahanWestfield (of Westfield, Indiana), a marketer of corn and
soybean seeds, and Vilmorin (of Empire, California) a
marketer of vegetable seeds. In addition, the Limagrain
Genetics Research division in Lebanon, Indiana, studies
uses and advancements for corn, soybeans, and canola in
North America.
No. 4, ELM / Seminis. ELM stands for Empresas La
Moderna of Mexico. They formed Seminis in the mid-1990s
by combining two long-time vegetable industry leaders: The
vegetable division of Asgrow and Petoseed. “What Pioneer
is to corn, Seminis Vegetable Seeds (Saticoy, California) is
to vegetables. And even that may be an understatement.”
The company has the largest vegetable seed germplasm
collection in the world. This year ELM agreed to a technical
alliance with Monsanto.
No. 5, DeKalb Genetics Corp. (DeKalb, Illinois), is best
known for its corn seeds; it owns 11% of the North
American corn market, second only to Pioneer. It is also a
major seller of Roundup Ready soybeans–a product which
helped increase company soybean sales by 21% this year.
Monsanto owns 40% of DeKalb and the companies have a
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long-term research collaboration effort. The CEO is Bruce
P. Bickner.
No. 6, Asgrow Seed Co. (Des Moines, Iowa) has a
private breeding that has produced some notable “soybean”
firsts in the past 20 years: the first variety with ironchlorosis tolerance, the first with resistance to races of
soybean cyst nematode, the first with Phytophthora root rot
protection, the first with imidazolinone (IMI) herbicide
resistance, and one of the first with tolerance to Roundup
herbicide. Asgrow remains a market leader in Roundup
Ready soybeans. Co-presidents of Asgrow Seed Co. / Hartz
Seed Co. are John Schillinger and Danny Kennedy.
No. 7, Garst Seed Co. (Slater, Iowa) changed its name to
ICI Seeds, then to ICI Garst, then back to Garst. Operating
under the corporate umbrella of Zeneca, it has emerged as
one of the leaders in the science of gene-stacking, which
involves taking multiple traits such as resistance to
herbicides, insects, diseases, and poor soil, and combining
them in a single hybrid. Developments in this multipleresistance area full under the G-STAC program, which
stands for “Garst State of the Art Crops.” Coming in 1998
are corn hybrids stacked with IMI, Bt, and Liberty
protection. Despite biotech advances, Garst adamantly
stands by its philosophy that yield comes first–whether in
corn, soybeans, alfalfa, sorghum, or canola. “Still, the
company projects that trait-driven technologies will account
for 83% of its sales by 2001.” President: Col Seccombe.
No. 8, Mycogen Seeds (San Diego, California) is the
leading U.S. seller of sunflower seeds, but also sells corn
and soybeans. DowElanco owns a majority of the company.
No. 9, Cargill Hybrid Seeds. Privately owned Cargill,
Inc. (Minneapolis, Minnesota), owner of this seed company,
had sales of $56 billion in fiscal year 1997–making it one of
the largest food- and agriculture-related companies in the
world. Cargill’s focus is now on food-corn hybrids. Seed
company head is Brian Hill.
No. 10, Delta & Pine Land Co. (Scott, Mississippi) has
long been the U.S. leader in cotton seeds, controlling more
than 70% of the U.S. cotton seed market in 1996. D&PL’s
flagship brand is Deltapine, which alone owns 42% of the
market. The company is working with Monsanto to develop
the Bt cotton technology and Roundup Ready cotton.
Overall, USDA estimates show that almost 25% of U.S.
cotton acreage in 1997 was devoted to transgenic varieties
from D&PL. Chairman and CEO is Roger D. Malkin. The
company breeds and markets soybean seed as well. Small
portrait photos show most of the company heads mentioned.
1134. Product Name: Flavored Textured Soy Items–
Crispy Texture [New Improved Bacon, Type Q Bacon,
Pepperoni, Italian Sausage, Breakfast Sausage, Bacon
Flavored Chips, Beef Strips, Chicken Strips, Taco Flavored
Granules] Soft and Chewy [Bacums I, Bacums III,
Pepperoni, Italian Sausage, Breakfast Sausage, Bacon
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Flavored Chips, Beef Strips, Chicken Strips, Taco Flavored
Granules].
Manufacturer’s Name: Westwind Industries, Inc.
Manufacturer’s Address: 3930 W. 29th St. South, Suite
55, Wichita, KS 67217. Phone: 316-943-3212.
Date of Introduction: 1997. December.
Ingredients: Textured soy flour plus flavorings.
How Stored: Shelf stable.
New Product–Documentation: U.S. Soyfoods Directory.
1999. p. 44-45. Talk with wife of Jim Beyers. 1999. May 3.
Jim worked for ADM in R&D for 6-8 years, then worked
for Westward Industries for 18 years making bacon bits.
Talk with Jim Beyers. 1999. May 3. In late 1997 Jim bought
Westward from its founder, Ken Towers, renamed it to
Westwind Industries, and started his own production. The
company makes two types of textured (extruded) soy flour:
Crisp texture (about 5% moisture), and Soft and Chewy
(these products are shelf stable, unrefrigerated for about 2
years). The Soft and Chewy line is made by a secret process
that does not involve adding oil. It is not patented. Jim has
written four patents and he never plans to write another one.
“It’s the fastest way to educate the planet.” He sends a letter
(fax), a sheet containing the names of each product in his
two lines of textured soy items.
1135. Beattie, Sarah. 1997. 30-minute vegetarian Mexican
cookbook. London: Thorsons. xii + 148 p. 20 cm. *
• Summary: Contains 100 quick and easy Mexican
vegetarian recipes than can be ready to serve in 30 minutes
or less.
1136. Harper, Judson. 1998. Current status of low cost
extrusion cookers worldwide (Interview). SoyaScan Notes.
Jan. 13. Followed by a letter dated Jan. 14. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Colorado State University is no longer
involved with the low cost extrusion cooker program; they
are no longer providing technical assistance to individuals
or groups interested in LEC processing. Their contract with
US AID ended in 1988 and they continued on their own for
2-3 years after that–though they did not install any LEC
systems after 1988. Since then they have tried to provide
brief verbal assistance. Ron Tribelhorn is currently with
Iams Pet Food, a maker of gourmet pet food located in
Dayton, Ohio.
The program has been taken over by Armando Camacho
of Alimentos Basicos Chihuahua S.A. de C.V. (Topgrafos
#801, Col. 3 de Junio, C.P. 31110, Chihuahua, Chihuahua,
Mexico. Phone: +52 14 24 3496. Fax: 14 24 3747). They
are making LEC equipment for food and they have installed
some systems. He has expanded into other area of food and
equipment. Dr. Harper visited him in Chihuahua and he and
his wife visited Dr. Harper in Ft. Collins several months
ago. So they have continued to keep a close relationship,
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and he seems to be doing okay. The interest in LECs is now
mostly in Latin America. There is a slow growth of interest,
but the idea has not taken off like a rocket ship. Address:
Vice President for Research & Information Technology,
Colorado State Univ., Fort Collins, Colorado 80523-2001.
Phone: 970-491-7194.
1137. Schillinger, John A. 1998. History of Asgrow Seed
Co. and of his work with the company: 1994 to present
(Interview). SoyaScan Notes. Jan. 26. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: In 1994 Upjohn decided to sell Asgrow Seed
Company to Empresas La Moderna (ELM), a multi-national
agricultural company based out of Monterey, Mexico.
In 1995 the fault-line between the vegetable and
agronomic sides of Asgrow, which had been growing ever
wider since 1968, finally split, as ELM divided Asgrow into
two separate divisions. The vegetable division, which was
still larger in terms of total sales than the agronomic
division, was merged with Petoseed and Ball Seed in 1995
to form Seminis Vegetable Seeds (still owned by ELM). The
agronomic division of Asgrow was sold to Monsanto, the
deal being finalized on 3 Feb. 1997.
Question: A recent survey conducted by Doane
Marketing Service contains a ranking of U.S. soybean seed
companies by quantity of seed sold (not value/dollars) The
top two companies are: (1) Pioneer Hi-Bred, which has a
little over 19% of the total market share, and (2) Asgrow
(not including Hartz), which has just under 12% of the total
market share. Do these figures seem accurate and fair?
Schillinger: Hartz is a part of Asgrow, with offices in the
same building in Des Moines, Iowa. If Hartz’s numbers
were included, Asgrow’s total would be significantly higher.
These figures also do not include seed saved by the farmer
(saveseed), and Asgrow’s surveys show that farmers save
more Asgrow soybean seed than any other variety. So if
saveseed was included, Asgrow’s total would be even larger.
There is a big difference between planted acres and newly
purchased seed. If you look at planted acres, Asgrow has
about 19.4% of the total. While this may still be somewhat
less than Pioneer’s total, the gap is smaller.
During the last 3 years, Asgrow’s sales have
skyrocketed. In the year just passed (calendar year 1997),
Asgrow sold almost four times as many Roundup Ready
soybean seeds as the previous year. Before January 1, 1998,
Asgrow had already sold all of its soybean seed for the
coming 1998 crop year. John thinks that this year, Asgrow’s
volume of sold-seed will exceed Pioneer’s for the first time.
Question: Do you believe that profitably will be the
main determinant of what type or variety of soybeans
farmers plant in the future? Schillinger: Yes. Question: Do
you have figures showing that Asgrow’s Roundup Ready
soybeans are more profitable to farmers now than nonRoundup Ready soybeans? Schillinger: Yes, we do have
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data and our researchers and our sales staff could provide it.
There are two sets of data. When Roundup Ready soybeans
are planted using our system with Roundup herbicide, there
is a definite profit advantage to the Roundup Ready
soybeans. But if you treat the Roundup Ready soybean as if
it were an ordinary soybeans, the advantage is not nearly as
great–but it is still there. Our research shows that there is
long-term stunting of soybean plants from other popular
herbicides such as Pursuit, but none from Roundup. When
you spray soybean plants, even during stressful times, there
is no effect on the plant growth and development. If our
Roundup Ready soybeans were not the most profitable, why
are farmers buying them faster than we can supply them?
“Our biggest challenge right now is to tell our customers
that we are very sorry we did not have enough supply for
them. The orders came in so fast that we sold and oversold,
particularly in areas like Illinois and Indiana. It was
embarrassing. So were are instituting programs like going
back to the farmers and saying ‘You order right now what
you want for next year, and we’ll guarantee delivery.’ The
market clearly seems to be saying that there is a very high
regard for Asgrow’s Roundup Ready soybeans.
“Asgrow has an advantage and a lead because we were
the first company to get the gene that protects soybeans
from Roundup herbicide. That’s because we worked with
Monsanto in a collaborative project. In 1989-90 we were
first able to shoot Roundup gene into our soybean variety
5403; in 1991 we began testing and growing out. So we
were able to use a different protocol from other companies
that did not get this gene until 2 or 3 years later. We just
went through the normal variety development process. We
didn’t backcross into old varieties that would be outdated by
the time they went to market. Rather, we proceeded with
what we call ‘forward crossing’ which is crossing into other
elite material and then selecting for yield and performance.
Our first commercial soybean seed product containing the
Roundup gene was on the market in 1996.
Question: In food uses, Roundup Ready soybeans
contain no consumer health benefits. Some consumers are
reluctant to consume these soybeans in foods. What is the
main obstacle that needs to be overcome before these
soybeans will be accepted. Schillinger: “I think we need to
develop a strong message, based on science, that consumers
and advocate groups can understand. We have to develop an
education and communication system that will reveal the
truth of what these product have and don’t have. We need to
answer questions about possible threats to humans as well
as to the environment. I have four grandchildren that I love
dearly. People ask me, ‘Would you feed your grandchildren
these soybeans?’ I have no qualms at all; I would not
hesitate to do that. I’ve eaten them since 1991. But still we
have to communicate. I think that Greenpeace and others
have communicated through psychological warfare some
misunderstandings that are going to be difficult to
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overcome. But that’s one of the key things we need to do.
One consumer benefit is that we can produce soybeans
cheaper. Our company supplies a major share of the tofu
soybeans for Japan–roughly a million bushels a year to
Japan just for making tofu. We grow the identity preserved
soybeans containing the Roundup gene under contract, then
clean them and sell them to Japan–not to farms but directly
into the food system.
Roundup Ready soybeans have already played a major
role in protecting the environment by enabling farmers to
move to conservation tillage practices. These soybeans plus
Roundup give them the tools they have needed to produce
soybeans with a lot of crop residue on their land; this holds
the soil and water, leads to less runoff. Roundup is probably
the safest herbicide, because as soon as it hits the soil, it
breaks down (decomposes) instantly into some very safe
and naturally occurring compounds; it doesn’t even get into
the soil. “You could even drink it and it wouldn’t hurt you. I
wouldn’t recommend it, but you can.” The plant (weed)
enzyme which the product binds to is not even present in
any humans or animals.
Two years ago, Asgrow started to introduce consumer
nutritional/health benefits into Roundup Ready soybeans–
such high oleic acid. These soybeans should be on the
market in 4-5 years. Address: Co-President, Asgrow Seed
Co., 4140 114th St., Des Moines, Iowa 50322. Phone: 515331-7111.
1138. Asgrow Seed Co. 1998. Asgrow Seed Company
chronology. Kalamazoo, Michigan. 2 p. Unpublished
typescript. 28 cm. Merged with another chronology of Nov.
1997.
• Summary: This chronology, compiled by Soyfoods
Center, is based on several chronologies issued by Asgrow
from 1994 on. Non-quoted portions are added by Soyfoods
Center.
1856–Everett B. Clark, of Connecticut, raised a crop of
Jersey Wakefield cabbage, which went to seed ahead of its
time. In a flash of genius, Clark decided to sell the seed for
$1.50 a pound; he made $350 and started a profitable new
company in the process. His seed business was interrupted
by the Civil War, but after mustering out, Clark continued to
grow seed crops, with an early interest in sweet corn.
“1883–Everett B. Clark is one of the founding members
of the American Seed Trade Association.
“1897–Business incorporated as Everett B. Clark Seed
Co. Sons Herbert, Frederick and Arthur (a Yale graduate)
serving as directors.
“1902–Production branch opened in Wisconsin for pea
seed to supply the canning trade.
“1906–Production branch opened in Michigan for bean
seed to supply the canning trade.
“1907–Arthur Clark becomes president following the
death of Everett Clark in 1907.
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“1912–Government water projects supply irrigation to
fertile areas in the Rocky Mountain valleys. Production
locations are opened in St. Anthony, Idaho, and Bozeman,
Montana, areas free from the diseases in the East and
Midwest.
“1915–Locations established in Filer, Idaho, and
Greeley, Colorado.
“1916–Location established at Fairfield, Washington, in
the great pea growing Palouse district.
“1925–Company’s first California warehouse opened in
Salinas.
“1927–Everett B. Clark Seed Co. and two competitors,
the John H. Allan Seed Co. (est. 1856) and N.B. Keeney &
Son (est. 1860) formed a new corporation, the Associated
Seed Growers, Incorporated. Headquarters were located in
New Haven, Connecticut. Cable code name for the
company, Asgrow, was formed, and soon thereafter adapted
as a brand name and registered.
“1939–Jerome B. Rice Seed Co., (est. 1832) was
acquired and operated as a packet seed business.
“1942–Arthur Clark becomes Chairman of the Board of
Associated Seed Growers, and his son A. Bryan Clark takes
over as president.
“1958–Associated Seed Growers, Inc., formally changed
names and became the Asgrow Seed Company.
“1967–Negotiations are begun with The Upjohn
Company, a major U.S. pharmaceutical manufacturer
looking to strengthen its agricultural division.
“1968 April 30–Asgrow Seed Company is acquired by
(in a stock swap), and becomes a subsidiary of The Upjohn
Company. Headquarters are moved from Orange,
Connecticut, to Kalamazoo, Michigan, home base for the
Upjohn Company.”
“1974–Asgrow acquires Farmers Hybrid Company, an
Iowa seed corn business, from Monsanto.
“1975 or 1974–Asgrow first introduces soybean seeds.
“1977–A2575, Asgrow’s first private soybean variety
with iron-chlorosis tolerance, is introduced.
“1979–A3127, Asgrow’s first high-yielding,
indeterminate soybean variety is introduced.
“1983–Asgrow purchases O’s Gold Seed Company, a
noted hybrid field corn producer in the Midwest U.S.
Asgrow corn research stations are re-established in Iowa,
Indiana, and Wisconsin.
“1983-85–Asgrow introduces A5474 and A3307, the
first private soybean varieties with resistance to Races 3 and
4 of soybean cyst nematode.
“1986–Asgrow enters a joint venture with Complejo
Agricola Semillas, S.A., a Spanish seed company. Venture
operates as Complejo Asgrow Semillas S.A.
“1987–The company purchases Bruinsma Seeds b.v.,
Honselersdijk, Holland. Bruinsma specializes in seeds for
greenhouse-grown peppers, tomatoes, butterhead lettuce
and cucumbers.
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“1988–Asgrow introduces A2234, the first private
soybean variety with Rpks-1k gene for Phytophthora root
rot protection.
“1989–Asgrow becomes the first seed company to begin
crossing the Roundup Ready gene into soybean germ plasm.
“1989–Asgrow acquires Genecorp, Inc., a Salinas,
California company specializing in the lettuce seed
business.
“1992–Asgrow’s first Concept Farm opens at Tuscola,
Illinois.
“1994–Agreement is reached for Asgrow Seed Company
to be purchased from Upjohn by Empresas La Moderna
(ELM), a multi-national agricultural company based out of
Monterey, Mexico.
“1995–Asgrow vegetable division merged with Peto
Seed [Petoseed] and Ball Seed to form Seminis Vegetable
Seeds (still owned by ELM).
“1996–Asgrow introduces six Roundup Ready soybean
varieties and has 95 percent of the available units for
American farmers.
1997 Feb. 3–Monsanto completes its acquisition of
Asgrow Seed company from Empresas La Moderna, S.A.
(ELM) of Mexico. Monsanto purchased only the agronomic
portion of Asgrow, which develops soybeans as well as
corn, sunflower, sorghum, and some alfalfa. “Asgrow
currently introduces between 20 and 40 new vegetable
varieties, and 10 and 20 new agronomic products per year.”
Address: 2605 E. Kilgore Rd., Kalamazoo, Michigan
49002-1744. Phone: 616-384-5622.
1139. Kluis, Alan. 1998. Currency woes threaten ag exports:
Devaluations have hurt some of our best customers.
Soybean Digest. Jan. p. 108-09.
• Summary: The USA now grows about 50% of the world’s
soybeans. One graph shows the world’s top soybean
producing nations and states (in hundred million bushels):
USA (280), Brazil (110), Argentina (55), Iowa (50), Illinois
(40), Minnesota (28). A second graph shows U.S. soybean
exports by country (in million bushels): Japan (145),
Netherlands (125), Mexico (122), Taiwan (75), China (68),
Brazil (62), Korea (55), Spain (55), and Germany (43).
Address: President, NorthStar Commodity Investment Co.
1140. Dominguez de Diez Gutiérrez, Blanca. 1998. Re:
Recent work with soyfoods in Mexico. Letter to William
Shurtleff at Soyfoods Center, Feb. 9. 4 p. Handwritten, with
signature. [Eng]
• Summary: On 22 Dec. 1997 Blanca returned to Mexico
for some treatment of her weak heart. She hopes to come
back to Texas in mid-March. She is staying in Zacatepec
with one of her former students of soya. “My ex-students
organized a sort of party to honor me, so they have not
forgotten the soya teachings. They are still alive. Yesterday I
was invited to give a talk on TV, today on the radio.”
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The political corruption in Mexico is beyond
description, and one still has to deal with the monstrous
Super-Markets and “food power,” but the political party
which seems to represent the hope for a change in Mexico
has become interested in the subjects Blanca has advocated
for so long. “Never in my wildest dreams could I have
imagined the work I did was alive in Mexico and this
political party asking me some tips on the policies they
should follow.” Before the talk on TV, the moon was
shining and Blanca felt inspired. Address: Zacatapec,
Morelos, Mexico.
1141. Schweitzer, Peter. 1998. Plenty International
(Interview). SoyaScan Notes. March 25. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Plenty International is now the official name of
their organization. This is the named under which they are
registered with the United Nations, Canadian International
Development Agency, and other government organizations.
But “it’s a mouthful,” so they usually call it just “Plenty” for
short. In the past, however, Plenty has sometimes used two
names at the same time. In about 1982-83, after the original
Plenty split up, the U.S. half usually called itself Plenty
USA vis a vis Plenty Canada. In early 1998 the Board
officially changed the name to Plenty International, and the
organization is incorporated under that name with the state
of Tennessee. They had to re-do the by-laws.
There is now also a Plenty Spain in Barcelona started by
a guy from Argentina who worked with Plenty in the USA
and Lesotho for many years. They do many projects but
none of them are soy-related.
Bisi Iderabdullah, the founder and director of the Imani
House project and soy program in Liberia, is currently in
Brooklyn, New York, trying to raise grant money for her
program in Liberia. Plenty recently sent their clinical
director to Senegal for medical training. The work is
ongoing, run by their local staff people, in Liberia, and Bisi
plans to return soon.
Plenty Canada has gone through major changes. They
moved their headquarters to an Indian reservation for a
while and their whole board of directors was Native
Canadian for a while. Peter is trying to find out what is
going on; he has heard that some of the original people are
now coming back into the organization.
Of Plenty’s various soy projects around the world, the
one in Guatemala is currently by far the most successful and
active. The soy dairy is now on a solid financial footing,
managed by Agostine and Elena Xoquic (pronounced choKEEK), who have been actively involved since about 1995.
Amada del Valle, who worked with Plenty Canada and was
close fields with Laurie, is no longer involved. Laurie has
worked with both Plenty Canada and Plenty USA. The soy
dairy is under the auspices of the Comité de San Bartolo,
which is the village committee. They have struggled and
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hung in there during the difficult times, and now things are
going much better. Their biggest market is the tourist
restaurants in Panajachel and Antigua (Guatemala), but they
do have 3-4 outlets in Guatemala City. They now have an
outlet right on the village square in Solola, where they sell
soy ice cream, tofu, and a soymilk popsicle that is very
popular. Suzi and Peter went down to offer assistance in
recent years. Plenty bought them a truck so they could start
doing deliveries instead of riding buses with their buckets of
tofu, and also helped them with some Spanish-language
publications. Suzi did many soy demos in restaurants in
Panajachel. Chuck Haren has been going there several times
a year. Plenty has gotten them grants of roughly $10,000 a
year so they could upgrade broken equipment and
refrigeration. They have developed some new products, and
they are now making tempeh. The ongoing outside help has
been essential to their survival, but they have learned how
to operate–though they are not that ambitious. Chuck
believes they could be much more successful. He feels they
have an unlimited market. They earn enough money to pay
the staff and put some back into the village. They operate a
little nutritional outreach program.
Peter notes that the work with soy has always been very
prominent through the history of Plenty’s activities
worldwide. “It’s always been a part of the programs that
people seem to like. I see a really healthy future for it.”
Plenty had one 3-year period when Chuck was really
well funded, with about $50,000 from three public welfare
foundations. New programs started in many places,
including Liberia. Address: Executive Director, Plenty
International, P.O. Box 394, Summertown, Tennesse 38483.
Phone: 931-964-4864.
1142. Ralston Purina Company. 1998. Agribrands
International, Inc. St. Louis, Missouri. 95 p. April 1. 28 cm.
• Summary: Ralston Purina Co. has decided to create a new
company, Agribrands, by spinning off its international
animal feeds and agricultural products operations. The
company, whose stock symbol will be AGX, will be traded
on the New York Stock Exchange. Shareholders of record of
Ralston stock as of 1 April 1998 will receive one share of
Agribrands Stock for every ten shares of Ralston stock they
own. The spinoff will occur on April 1.
The production and sale of animal feed was the primary
business of Ralston when it was established in 1894. Animal
feeds and agricultural products continued to be the
dominant business until the 1950s. “The development at
that time of a new extruded dry dog food by Ralston
revolutionized the pet food industry and transformed
Ralston into primarily a consumer products company. Since
then, the pet food business has continued to grow in
importance to Ralston while the relative contribution of the
animal feeds and agricultural products business declined. In
the 1980’s, Ralston’s focus became increasingly directed
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away from the animal feeds and agricultural products
business as Ralston acquired Continental Baking Company,
the nation’s largest wholesale baker, in 1984, and the
worldwide Eveready battery business in 1986. The intention
of Ralston’s management to focus on consumer packaged
goods and its stable of leading brands culminated in the sale
of its U.S. animal feeds and agricultural products business
to a subsidiary of British Petroleum in 1986. British
Petroleum did not acquire Ralston’s international animal
feeds and agricultural products business, which became a
non-core business, having limited synergies with Ralston’s
other international businesses.”
“In 1994, Ralston spun-of Ralcorp Holdings, Inc., a
subsidiary to which Ralston had contributed its breakfast
cereal, baby food, cracker and cookie, coupon redemption
and all-seasons resort businesses. In 1995, Ralston sold all
of the capital stock of Continental Baking Company. In
1996, Ralston sold its assets associated with its cereal
business in the Asia Pacific region (which it had retained in
the Ralcorp spin-off), and terminated its European cereal
operations. In 1977, Ralston sold its international soy
protein technologies business. In line with this focus on its
core businesses, Ralston attempted to sell its international
animal feeds and agricultural products business to PM
Holdings Corporation in 1994, but negotiations broke off as
the parties were unable to agree on key terms of the
transaction.”
Agribrands’ principal properties are its animal feed
manufacturing facilities and property, which are located in
the following countries: Brazil (7 plants), Canada (7),
Colombia (6), France (7), Guatemala (1), Hungary (2), Italy
(5), Korea (3), Mexico (8), People’s Republic of China (4,
incl. 3 joint ventures), Peru (3), Philippines (2), Portugal
(2), Spain (7), Turkey (2), Venezuela (4, plus a hatchery) (p.
41-43; notes which are leased, joint venture, under
construction, or to be divested). Address: Checkerboard
Square, St. Louis, Missouri 63164.
1143. Gonzalez-Watanabe, Yvonne. 1998. Introducing tofu
and soymilk to Costa Rica. Update on soyfoods work in the
Los Angeles area (Interview). SoyaScan Notes. May 4.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Yvonne just returned from a month (March 29
to April 24) in her native country of Costa Rica, where she
was teaching about and studying tofu and soymilk. She gave
8 classes in people’s homes, where she taught them how to
make and use soymilk and tofu; about 30-40 people
attended, and about half the people attended more than one
class. During these classes she developed a recipe for tofu
seviché (pronounced say-VEE-chay), which is traditionally
made with marinated raw fish but occasionally with green
plantain or avocadoes substituted for the fish. Yvonne used
tofu in place of the fish, and it was a big hit.
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Vegetarianism is now quite popular in San Jose, the
capital of Costa Rica, but it goes under the name of
macrobiotics. There are a number of “macrobiotic”
restaurants in the capital; all serve only vegetarian food.
When Yvonne tried to interview the one existing
Chinese-run tofu company, they were very uncooperative. It
seemed like they might be going out of business because
tofu is now being made on a small scale in many other
places. Yohan, the big chain of Japanese-run food stores,
now makes fresh tofu each day in the store. Many small
Chinese food markets and restaurants also make their own
tofu. Kikkoman Tofu, sold in aseptic packages, is fairly
widely available.
Yvonne’s booth and tofu recipe brochure for the LA
Tofu Festival are progressing nicely. Margaret Endo has
found advertisers for the booklet, which will enable Yvonne
to expand its size. She has also found a Costa Rican
celebrity to be the host at her booth–Lily Melgar, a wellknown actress and friend of her cousin. Yvonne went to
Lily’s home and prepared her favorite tofu recipes, which
Lily liked very much.
Update: Talk with Yvonne. 1998. July 8. The Southern
California Gas Co. will be sponsoring Yvonne’s booth at the
LA Tofu Fair–which is now set for Saturday and Sunday,
August 15-16. They will pay for all the bands, the music,
and a Spanish-language flyer–largely because they are
interested in reaching the Hispanic population in the Los
Angeles area. Yvonne has been meeting a large number of
people who are interested in tofu–some of them local
celebrities. One Puerto Rican lady who is a musician, goes
by the name “La India.” Ricky Martin from Mexico is a pop
music star. Yvonne has cooked Hispanic vegan tofu recipes
for both of them.
Update: Talk with Yvonne. 1998 Dec. 10. She is now the
guest chef on a TV show in Los Angeles (KCET–Channel
52) twice a month teaching cooking–vegetarian and
soyfoods. She receives no pay for this, but it is very
interesting and good exposure. Address: 6029 LaPrada St.,
Los Angeles, California 90042. Phone: 213-254-1712.
1144. Brown, Allan; Brown, Susan. 1998. The origin of
Plenty Canada (Interview). SoyaScan Notes. May 11.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In the late summer of 1974, having met and
become engaged on the Wisconsin Farm, Allan and Susan
hitch-hiked to The Farm in Summertown, Tennessee, where
they were married later that year. Allan was the founder and
first director of Plenty Canada. Plenty USA had access to
money from the Canadian International Development
Agency (CIDA) for their carpenters in Guatemala who were
rebuilding after the 1976 earthquake there. But before
Plenty could get this money, they had to establish a branch
or chapter of Plenty USA in Canada. Allan happened to be
the person on the other end of the line when someone from
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Plenty USA phoned from Tennessee. He and Susan were
living on a little farm outside of Halifax, so in about March
of 1976, as they passed through Halifax on their way to
Lanark, Ontario, Allan incorporated the organization as
“The Plenty Relief Society of Canada”; it later came to be
known as “Plenty Canada.” After doing the required
paperwork, Allan and Susan went to Lanark to live on a
piece of land with four friends who wanted to help Plenty:
Bob Leviton, Ormond Lee, and Larry and Nancy
McDermott. There was no “Farm” yet in Lanark and the
four friends did not come from the Farm in Tennessee, but
they felt akin to it. Starting immediately and for the next
two years Allan ran “Plenty Canada” out of his bedroom in
Lanark. But he didn’t know what to do. So he and Susan
would hitchhike 60 miles each way into Ottawa in winter to
talk with the Mennonites about what to do and what an
NGO (non-governmental organization) is. When the first
money came in after about 6-8 months it brought tears to
Allan’s eyes; it was $50 for an individual donor who had
been referred to Allan by The Farm in Tennessee. Allan
worked on getting Plenty’s credentials and making the
organization “respectable.” In early 1977 (it was winter)
Allan and friends organized a “Plenty Jamboree” (a large
benefit for Plenty) in a rented hall at McDonalds Corners
(which was 6 miles from the Farm). Not long thereafter,
money began to flow from CIDA to Plenty USA’s work in
Guatemala. In the spring of 1977 the papers for the Canada
Farm in Lanark were finalized and signed in Tennessee. The
land was in Larry McDermott’s name.
In the spring of 1978 Allan stepped down as director of
Plenty Canada. Norman Ayerst, Allan’s closest and most
trusted friend, took the job for the next two years. After that
Larry McDermott became the director and continued for
many years. In 1984 the Canada Farm disbanded. Larry and
Nancy McDermott kept the land (since it was in their name)
and continued to live on it.
In the late 1980s, Plenty had a great reputation for
delivering good development projects. Adequate salaries
were paid to those who put their life into Plenty and the
need for additional funds necessitated a shift in focus. More
projects were needed to raise more money to pay for an
increase in expenses, and Plenty got those projects because
of its shining reputation. But soon Plenty became too big for
its management to handle. Communication and management
skills were lacking, and Plenty’s effectiveness was greatly
diminished during this time.
Allan and Susan now own ten acres of land near
McDonalds corners and what used to be The Farm in
Lanark. They run Noble Bean, a tempeh shop. Allan has
been making tempeh commercially since mid-1979. A map
of the area (in southeastern Ontario province) looks like
this: Lanark is 16 miles east of McDonalds Corners, and
Noble Bean is about 8 miles west of the Corners, past
Elphin. To get to Plenty (on the former Farm) from
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McDonalds Corners, drive east about 3 miles, then turn
north and drive 3 more miles. The nearest main towns are
Perth (on Hwy. 7–Trans-Canadian Southern Route) and
Lanark. Address: Founders, Noble Bean, R.R. #1,
McDonalds Corners, ON K0G 1M0 Canada. Phone: 613278-2305.
1145. Product Name: Garden of Eatin’ Little Soy Blues:
All-Natural Tortilla Chips with Soy Beans (Organic Blue
Corn).
Manufacturer’s Name: Garden of Eatin,’ a Div. of the
Hain Food Group.
Manufacturer’s Address: 39 Norman Ave., Brooklyn, NY
11222. Phone: (718) 349-7171.
Date of Introduction: 1998. September.
Ingredients: Incl. organic blue corn, soy beans.
Wt/Vol., Packaging, Price: 7.5 oz plastic bag.
How Stored: Shelf stable.
New Product–Documentation: Ad (half page, color) in
Natural Foods Merchandiser. 1998. Sept. p. 50. “New from
the #1 natural snack chip brand!”
1146. Noon, Ed. 1998. Importing frozen edamamé from
China for Safeway (Interview). SoyaScan Notes. Nov. 18.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ed (who is a Caucasian American) runs a
company (Noon International) that imports and exports
frozen vegetables. He deals a lot with the Asian community
and he travels frequently to East Asia, especially China,
Taiwan and Japan. Wants to import frozen edamamé in the
pods from China for Safeway, to package under their Select
label. He is working with Janet Olson, who is in charge of
Quality Assurance at Safeway. He has been interested in
edamamé for years, but during the past 12-18 months he has
noticed a big increase in awareness of this product in
America, especially among Americans who eat at Japanese
restaurants. There, edamamé are often given away as an
hors d’oeuvre free of charge, in the pods, in little dishes or
baskets, usually served cold–but sometimes warm. He has
liked the product for years, and has brought in samples for
his family and staff. They have all enjoyed it. Several years
ago he visited SunRich, in Minnesota; they were growing
edamamé. Ed has even tried growing edamamé in Honduras
and Mexico–for the first time 2½ to 3 years ago, and most
recently about 1½ years ago. He now sells some frozen
shelled edamamé to a company named Logan–a big
marketing company like the Birdseye of Australia; Logan
sells them shelled under the name Green Soybeans.
Shelled edamamé is also a good product, but it has one
big problem; it looks too much like a lima bean or green
pea, and compared with those two foods, edamamé are
much more expensive. Ideally, Ed would like to market this
product to bars; they could sell it–as is done in Japan–as an
hors d’oeuvre like peanuts–with beer or other alcoholic
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beverages. But the problem is that edamamé require
considerably more care than peanuts–especially
refrigeration–and there will be losses from spoiled products
that are held too long.
Ed hasn’t imported foods from Japan for about ten
years, because of the appreciation of the Taiwan dollar vs.
the American dollar. He imports many products from China,
but since the Chinese have not devalued their currency, their
price is not as low as in most other Asian countries.
Address: Noon International, 3840 Blackhawk Road, Suite
100, Danville, California 94506. Phone: 925-736-6696.
1147. Loyola, José de Jesús. 1998. El cultivo de la soya
(Glycine max (L.) Merrill) [Cultivation of soybeans].
Universidad Autonoma Chapingo, Departamento de
Fitotecnia, Temas Didacticos No. 4. 51 p. Dec. [105 ref.
Spa]
• Summary: Contents: 1. Economic importance. 2. Uses of
the soybean. 3. History of the soybean (origin and
distribution). 4. Taxonomic classification. 5. Botanical
description. 6. Phenology of the soybean. 7. Ecological
requirements. 8. The soybean production process:
Production systems, cultivation, varieties suited to Mexico
(Jupiter, Santa Rosa, UFV-1, Tapachula 86, Huasteca 100,
Huasteca 200, Tetabiate, Bragg, Davis), time of planting,
seed treatment (inoculant and inoculation), density of
planting (table shows ideal density for 6 varieties), method
and depth of planting, fertilizer use, irrigation, weeds and
their control, pests (insects) and diseases, harvest, storing.
Address: Programa de Investigación de Leguminosas de
Grano Comestible.
1148. Product Name: Smart Ground [Original, or Taco &
Burrito].
Manufacturer’s Name: Lightlife Foods, Inc.
Manufacturer’s Address: 153 Industrial Boulevard,
Turners Falls, MA 01376. Phone: 1-877-SOY-EASY (877769-3279).
Date of Introduction: 1998.
Ingredients: Original: Water, soy protein concentrate,
wheat gluten, soy sauce (water, soybeans, wheat, salt),
natural flavors (from vegetable sources), malt extract, wheat
starch.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Refrigerated or frozen.
New Product–Documentation: Leaflet from Natural
Products Expo (Anaheim, California). 2000. March.
“Ground rules!” On the front (glossy, color) is a photo of
the front of both packages, and of the prepared product in a
skillet. On the back (black-and-white) are ingredients and
nutrition facts about the two products. “Made with nonGMO ingredients.”
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1149. Beattie, Sarah. 1998. 30-minute vegetarian Mexican
cookbook. Hopewell, New Jersey: Ecco Press. xiii + 144 p.
22 cm. *
• Summary: Contains 100 quick and easy Mexican
vegetarian recipes than can be ready to serve in 30 minutes
or less.
1150. Fike, Rupert. ed. 1998. Voices from The Farm:
Adventures in community living. Summertown, Tennessee:
Book Publishing Co. xii + 164 p. No index. 23 cm.
• Summary: This excellent book (a collection of short
vignettes written by various Farm members) captures the
spirit and essence of The Farm, a large spiritual in
Summertown, Lewis Co., Tennessee–a community that has
changed the world (for the better) in many areas.
The Farm traces its roots to the late 1970s with “Monday
Night Class,” which was led by Stephen Gaskin, an English
teacher at San Francisco State College, in California. He
held free, open meetings which focused on putting the
shared psychedelic experiences of those who attended into
the perspective of the world’s major religions. He
emphasized eternal spiritual values–compassion, selfreliance, development of personal character, and an
awareness of the interconnectedness of all life. After
talking, Stephen answered questions from the floor, and
these sometimes led to broad-ranging discussions. At each
meeting there was meditation and often chanting to quiet the
mind and nourish the spirit. By 1969 several thousand
people were regularly attending this weekly class, and a
core group of them began to consider Stephen as their
spiritual teacher.
In the winter of 1969 the American Academy of
Religion held its meeting in San Francisco. A group of
ministers and theologians happened to wander in; they stood
at the back of the class and were moved by what they saw
and heard. After the meeting several of them stepped
forward to invite Stephen to speak at their own
congregations and classrooms across America–believing
that he might be able to help heal the rift between
generations. Stephen agreed and a tour was arranged. Two
hundred or so of his students asked if they could come
along; any who could put together living quarters on wheels
joined the tour. In brightly painted school buses,
Volkswagen vans, trucks and campers they left San
Francisco in 1970, following Stephen as he spoke on
college campuses and in churches from coast to coast.
Along the way the group attracted other young people who
“were searching for identity, mission, and tribe.” After four
months and thousands of miles, the Caravan (as it was
called) returned to San Francisco. But after their shared
Odyssey, the group had become a tightly-knit community–a
church. They agreed to pool their money, head back to
Tennessee, and buy some land.
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Thus, in May 1971, at the height of the counter-culture
movement, several hundred young people drove their school
buses into Lewis County, southern Tennessee. They had
been given permission to park (free of charge) on the Martin
Farm until they could find their own land. They stayed on
the Martin Farm all that summer, then in the fall purchased
the Black ranch (1,000 acres)–less than ¼ mile away. They
founded America’s largest modern-day intentional
community–The Farm. It soon became known and admired
by people around the world.
It is said that The Farm had two phases–the Letting Go,
which was Monday Night Class, the Caravan, and the
Martin Farm. Then there was the Taking Hold–everything
after that.
Farm members organized themselves on a communal
basis according to a passage in the Bible’s New Testament,
Book of Acts, 2:44-45, which says: “And all that believed
were together and had all things in common; and sold their
possessions and goods, and parted them to all as every man
had need.” Each member of the community had to sign this
vow of personal poverty. They ate a vegetarian diet–in fact a
vegan diet, which contained no animal products, and
showed many others how such a diet could be healthful,
delicious, and ethical. They started a “Soy Dairy” and used
soyfoods (such as soymilk, tempeh, tofu, soy yogurt, soy
flour, and whole cooked soybeans) as a key protein source
in their diet. They generally used what extra money they
had to help impoverished people around the world–both in
Third World countries and in the USA. In the late 1970s
they worked with people in the village of Solola,
Guatemala, to build an innovative Soy Dairy (see p. 78-80,
by Doug Stevenson), then helped others start soyfoods
businesses in the Caribbean. They did pioneering work in
spiritual midwifery, publishing, and many other areas.
By 1977, there were 1,100 farm members and 14,000
visitors–many of whom spent the night. At the peak of its
population in 1982, The Farm was home to over 1,500
optimistic young people and the young at heart; about half
of these were children, since The Farm offered to raise the
child of any woman who was considering an abortion. The
community received 20,000 visitors that year alone, as
many as 200 on any given night.
But The Farm had one major problem: How to
financially support its many members, visitors, and
activities. By the late 1970s The Farm had a large and rising
debt, and the interest on that debt was starting to get out of
hand. By 1980 morale was definitely beginning to suffer. In
1983, after much soul-searching, The Farm decided that no
longer would all things be held in common, except for the
land. Many people left; it was a diaspora. Each family (or
person) who remained would now be responsible for its
own economic survival.
From its beginnings in San Francisco in 1970, The Farm
has been an experiment in spiritual communal living. This
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book tells the story of that experiment (up to the early
1980s) in 66 short chapters, told by many different
community members. Its a magnificent, moving story, told
in an “energy-based” language invented by The Farm but
easily understood by all. Some members recount more than
one chapter. Note: This book could be greatly improved by
an index. Address: P.O. Box 99, Summertown, Tennessee
38483. Phone: 1-888-260-8458.
1151. Ruiz, Hipólito. 1998. The journals of Hipólito Ruiz:
Spanish botanist in Peru and Chile 1777–1788. Translated
by Richard Evans Schultes and María José Nemry von
Thenen de Jaramillo-Arango. Transcribed from the original
manuscripts by Jaime Jaramillo-Arango. Portland, Oregon:
Timber Press. 357 p. See p. 192. Illust. Index. 27 cm. [Eng]
• Summary: In Chapter 31, titled “Description of the village
of Sayán,” states that the valley of Huara stretches from
Huara to Sayán. (Note: A modern map of Peru shows that
Huara is a town on the seacoast about 80 miles northeast of
Lima (the capital) and Callao, and just north of the seaport
city of Huacho; Huara is about 30 miles inland, directly
east.) In about Sept. 1781, the Spanish botanists and artists
traveled a little southward along the coast to the province of
Chancay. Note: Today the town of Chancay is on the coast
about midway between Huara and Callao/Lima. In this
province they collected and dried many plant specimens.
For each, the author gives the scientific name (genus and
species), local Spanish name; the translator adds the English
name (if known). One of the plants collected (p. 192) is
“Dolichos soja?, frijolillos (little beans); the seeds are eaten
cooked and are very tasty. It is a cultivated plant. I have
never seen it growing wild.” Note 1. The question mark
after “soja” probably means that Ruiz was unsure of the
plant’s identity. Note that two other plants mentioned on p.
192 also have a question mark after their scientific names.
This question mark also appears after Dolichos soja in the
index of this book (see p. 347). Why did the translator not
give the English name?
Note 2. If Ruiz correctly identified Dolichos soja, an
early scientific name for the soybean, this would be by far
the earliest document seen concerning soybeans in Peru or
South America or all of Latin America. And this document
would contain the earliest date seen for soybeans in Peru, or
South America, or South America.
Talk with Juan del Campo, historian at the Peruvian
Embassy in Washington, DC. 2000. March 16. In 1777 Peru
was a colony of Spain ruled by a Viceroy who represented
the king of Spain–so more precisely it was the viceroyalty
of Peru–which was established by Spain in 1542. But the
phrase “Kingdoms of Peru and Chile” was widely used by
the Spanish at the time.
During the 1600s and 1700s, Peru and Mexico were the
two main Spanish dominions in the New World. Up until
the 18th century, the viceroyalty of Peru included Panama
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and all of Spanish South America except Venezuela. The
region now corresponding approximately to Bolivia was
named “Upper Peru.” In 1717 New Granada (now
Colombia), and in 1776 Buenos Aires (La Plata; now
Argentina) were made separate viceroyalties.
There was a very large seaport at Callao. Founded in
1537 and incorporated as a town in 1671, it is presently the
chief port of Peru, on Callao Bay, 8 miles (13 km) west of
Lima. The Spanish even built a large fort at Callao to fight
against the English pirates Francis Drake (1543-1596) and
John Hawkins (1532-1595). The Manila Galleons that went
from the Philippines to Acapulco, Mexico, usually went
next to Callao to trade. At the time, the Philippines (called
Capitania General) was ruled by Spain from Mexico.
During its peak of trade with Asia, for more than a century
from about 1650 to 1760, Callao was the biggest port of the
Spanish dominions in the Americas–much bigger even than
Acapulco in its volume of trade. So anything (such as
soybeans plants or seeds) that went on a Manila Galleon to
Acapulco might very well have also gone to Callao.
The first Asian immigrants to Peru came from China in
the early 1850s to work in agriculture and on the railroads.
They continued to arrive until the 1880s. The first wave of
Japanese immigration to Peru started in the late 1890s. In
the Quechua language, the language of the indigenous
Peruvians, several similarities have been found between
Quechua words and Japanese words–which is amazing, and
of great interest to linguistic researchers. One theory says
there was trade with East Asia during the Incan empire,
which ruled Peru from ca. 1230-1533, when it was
conquered by Spanish explorer Francisco and fellow
Spanish soldier Diego de Almagro.
Talk with Prof. Ted Hymowitz, Prof. of Plant Genetics,
Univ. of Illinois. 2000. March 28. Richard Schultes started
the field of ethnobotany; he is now approximately in his
80s. Ted thinks the plant that Ruiz was describing was
probably the lima bean. Linnaeus first gave the name
Dolichos soja to the soybean in 1753 (Species plantarum.
Vol. II., p. 727). Ruiz had probably never seen a soybean
but he may have had Linnaeus’ manuscript or book with
him.
Contains numerous interesting and early color maps,
including one of Lima, Peru, and the coast, including Callao
(facing p. 176) based on a survey conducted in May 1771.
Address: Spain.
1152. Wise, Victoria. 1998. The vegetarian table: Japan. San
Francisco: Chronicle Books; London: Hi Marketing. 156 p.
Illust. (color photos by Deborah Jones). 22 x 21 cm. Series:
The Vegetarian Table.
• Summary: Contents: Introduction. Basic ingredients and
seasonings for the Japanese table. 1. Appetizers and
condiments. 2. Soups. 3. Rice. 4. Noodles. 5. Vegetables. 6.
Sweets. Table of equivalents.
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Ingredients include: Soybeans, soy sauce, tofu (incl.
silken tofu, tofu puffs, grilled tofu), miso (red, white,
yellow, brown, barley), fresh soybeans, dried soybeans
(incl. black soybeans), soybean sprouts, freeze-dried tofu,
soybean milk skin (yuba), and soybean curd pulp [okara].
Azuki beans, sea greens [sea vegetables incl. agar, kombu,
nori, wakame], sesame seeds, umeboshi (pickled plums),
wasabi, saké.
Contains too many soy-related recipes to list them all.
The color photos and food styling are superb–perhaps the
most beautiful we have ever seen in a cookbook.
Note: Other books in this series (all published by
Chronicle Books) are: France, India, Italy, Mexico, and
North Africa. Address: Oakland, California.
1153. Nedomansky, Safi; Chin, Master Gabriel; Fiering,
Steve. 1999. Master Chin played a role in starting the The
Soy Plant in Ann Arbor, Michigan (Interview). SoyaScan
Notes. Jan. 21. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Safi was born in the Czech Republic. She is a
yoga therapist and practices tai chi. She is actively
interested in helping to start a tofu company in either the
Czech Republic or in Costa Rica. Her teacher is Master
Gabriel Chin, who is a healer, about age 80, and who many
years ago helped to start the tofu company in Ann Arbor
that is now owned by Bruce Rose.
Talk with Master Chin. Jan. 21. In the mid-1970s he was
both a student and a teacher in Ann Arbor at the University
of Michigan. He has long been a vegetarian and his hobby
is cooking. He also likes tofu and he enjoys making his own
tofu at home. He likes Chinese tofu (curded with nigari)
better than Japanese tofu; the two types are curded
differently, and he always finds the texture of Japanese tofu
(whether it is hard or soft) to be mushy–which he does not
like. Chinese like to say jokingly that good tofu should have
a somewhat springy quality; it should feel like a beautiful
woman’s breasts. In the mid-1970s he met three students in
Ann Arbor who were trying to cook Chinese vegetarian
food, and who were interested in tofu. Two of them had
never had tofu, but the third one had. He invited all three of
them to his home, where he served them his homemade
tofu. Then he showed them how to make tofu and talked
with them about how to start a tofu company. “That’s how
the idea started.” He remembers two of their names: Steve
Fiering and Sue. The third person was tall and he played a
musical instrument.
Talk with Steve Fiering of Dartmouth College, New
Hampshire. 1999. Jan. 24. Steve remembers Gabriel Chin,
especially as a teacher of tai chi in Ann Arbor. In the mid1970s he taught a tai chi class each morning at 7:00 a.m. at
The Cube, a central plaza on campus about 2 blocks from
his home; typically 3-7 people attended. Steve sometimes
attended his classes, and Sue Kalen was one of his more
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regular students. He also taught an afternoon (5:00 p.m.) tai
chi class two days a week where 10-15 people attended.
Steve had no idea what Gabriel did other than teach tai chi
and cooking; he was also a professional chef who catered
meals. Steve also recalls going to master Chin’s house for a
vegetarian meal, which included some tofu dishes prepared
from tofu that Master Chin had made himself; it was very
hard to get any tofu in those days. Steve recalls that he went
to Master Chin’s home at about the same time he started
making tofu commercially in the basement of the bakery,
and that was only on Sundays. “We’d make 40-50 pounds,
which would go into the co-op next door, and they’d be
gone on Monday.” Steve thinks that Sue Kalen had the idea
of asking Gabriel to cook them some tofu. He recalls that
the spark which got him making tofu was The Book of Tofu,
by Shurtleff and Aoyagi–(published in Dec. 1975), followed
by a pre-publication edition of Tofu and Soymilk Production
(first available in August 1977). Another spark may have
been the visit to Gabriel’s home, but he is not sure whether
that visit too place before or after they started making tofu
commercially on Sundays on a small scale. “We might have
visited Gabriel’s home when we were trying to bring tofu
into the co-op and it was hard to get. It is quite possible that
we have never made tofu commercially at the point that Sue
got us together with Gabriel.” The last Steve heard–years
ago–Sue was in New Mexico. The third person would have
been Chris Coon–who Steve thinks still lives in the Ann
Arbor area. The tall musician was Steve, who played mainly
five-string banjo and some clarinet. Bruce Rose, who
originally owned Rosewood Foods, a company that
distributed cheese, bought The Soy Plant after it had pretty
much collapsed and declared bankruptcy. Steve has noticed
that tofu has become “very mainstream.” Steve is still a part
owner of Bean Machines, Inc.–together with Wally Rogers
(Rogaczewski). Wally first got interested in tofu and
soyfoods while he was working on a business degree at the
University of Michigan. He joined the Soy Plant
cooperative after they had moved to Ann Street (in late 1977
or 1978) and made tofu there regularly. He was about the
sixth or seventh person to join, and he worked there for
about 4 years. Wally and Dan Ecclestone were the two key
people after Steve left. Later Steve and Wally learned that
Larry Needleman was trying to sell Bean Machines, and
Wally was looking for a new career–after being in real
estate.
Note 1. The Sue would be Sue Kalen. Note 2. The Soy
Plant started making tofu commercially in about January
1977 in Ann Arbor. Note 3. Bruce Rose has never heard this
story. But he has met Master Chin who visited his factory,
where he showed some Canadians (now Bruce’s
competitors) how to make tofu. Address: 1. 1940 Golf View
Dr., Apt. 202, Troy, Michigan 48084; 2. Ann Arbor,
Michigan. Phone: 248-643-7932.
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1154. Lamp, Greg. 1999. Tortillas are cash cow. Soybean
Digest. Jan. p. 6.
• Summary: Starting this month, the Mexican government is
scheduled to remove price controls on tortilla sales. The
tortilla is the staple food in the Mexican diet. Arno Partner,
ASA director for Latin America, says that for just a few
cents, tortilla manufacturers, will be able to add more
protein to tortillas by simply adding some, or more, soy
flour. Fortifying tortillas with soy flour could increase the
protein content by 50% (to 12% from 8%), a major help to
many of Mexico’s undernourished. The government is also
beginning to feature fortified tortillas in school lunch
programs. This could greatly increase sales of soy flour to
Mexico. Address: Editor.
1155. Szekely, Deborah. 1999. Re: Interest in making fresh
tofu at Rancho La Puerta in Baja California, Mexico. Letter
to William Shurtleff at Soyfoods Center, April 9. 1 p. Typed,
with signature on letterhead. [1 ref]
• Summary: Deborah Madison has suggested that they
incorporate more tofu and soy into the foods served to the
guests at Rancho La Puerta. Deborah Szekely has already
ordered a copy of The Book of Tofu and would like to make
fresh tofu on site at Rancho La Puerta. Address: 3232 Dove
St., San Diego, CA 92103.
1156. Canadian Soybean Bulletin (OSGMB, Chatham,
Ontario, Canada).1999. Canadian soybean exports. 13(1):4.
June.
• Summary: A large table shows statistics on tonnes (metric
tons) of soybeans exported to various countries, and
regions, each year from 1994/95 to 1997/98. The countries
are: In Asia–China, Hong Kong, Indonesia, Japan,
Malaysia, Philippines, Singapore, South Korea, and
Thailand. In Western Europe–Austria, Belgium, Denmark,
France, Germany, Italy, Netherlands, Norway, Portugal, and
Spain. By continent–Africa, Central America, Eastern
Europe, Middle East, Oceania, South America, and United
States.
In 1997/98 the countries to which the largest amount of
Canadian soybean exports went were (in tonnes): Norway
159,000, United States 134,706, Japan 62,931, Portugal
58,465, Spain 34,759, Hong Kong 23,210, Belgium 20,687,
and Malaysia 20,539.
1157. Schweitzer, Peter. 1999. Re: Soybeans in Belize.
Letter sent to Plenty Bulletin subscribers, July 1. 1 p. Typed,
with signature on letterhead.
• Summary: Peter recently spent a month in Belize where
he met with his (and Plenty’s) “old friend Daniel Silva, the
new Minister of Agriculture, who announced his intention
to make Belize self-sufficient in soybeans. I think we’re on
the same page there.”
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Also discusses the use of industrial hemp in construction
of houses at Pine Ridge–the Oglala Lakota reservation.
Address: Executive Director, Plenty, P.O. Box 394,
Summertown, Tennessee 38483. Phone: (615) 964-4864.
1158. Belleme, John. 1999. The story of how the Oak Feed
Miso, Inc. was established, and its relationship to the
Erewhon Miso Co. Part I. 1943 to 1978 (Interview).
SoyaScan Notes. Aug. 22. Conducted by William Shurtleff
of Soyfoods Center. With updates in Nov. 1999.
• Summary: Without John Belleme’s perseverance and
determination, the American Miso Co. would almost
certainly never have come to be.
John was born on 3 Jan. 1943 in Union City, New
Jersey–right across the Hudson River from the Empire State
Building. His father died when he was young, so he and his
brothers and sisters were raised by their mother. Years later
John found that he was dyslexic–but in school this
undiagnosed dyslexia caused him many problems and great
frustration. He failed first, second, and third grades, so he
was much older than his classmates. The frustration sent
him to reform school at age 13½ and at age 14 he was
“kicked out of New Jersey.” His mother moved the family
to Miami, Florida. He was old enough to drive a full-sized
motor cycle to the sixth grade. He managed to graduate
from high school (just short of age 21) in Miami, went to
junior college in Miami for two years, then won a
scholarship to the University of Miami. He had liked
biology, science, and research since age nine, so once he
settled down he became a good student–though because of
dyslexia he could barely read or write when he started
college. In the mid-1970s he graduated from the University
of Miami after two years with high grades in science, and
got a job at the Veteran’s Administration (VA) hospital in
downtown Miami. He was put on one of the first teams in
the United States that used and did research using a Phillips
electron microscope. Soon they were doing pioneering
research. Soon John was quickly promoted to the position
of research biologist, a title usually reserved for those with a
PhD degree. Soon the team’s research was being published
in scientific journals. “It was very exciting.” This job, which
paid very good money, was mostly a photography job and
the hospital had a huge, state-of-the-art darkroom. John
worked with an amazing older man from Germany, who
required him to carry a camera everywhere he went and to
shoot and print his photos as a way of developing his
photographic skills. Before long John was a very skilled
photographer–and electron microscopist.
But after a while he was transferred to a chemotherapy, a
job which he disliked. So he started graduate school to be a
school psychologist–and first realized that he had dyslexia.
Sandy Pukel (pronounced pyu-KEL) was the center of a
small but growing community of people interested in
macrobiotics and natural foods in Coconut Grove, a suburb
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of Miami. Sandy had a tiny food store. John was with a girl
who asked him to buy her some foods at this store. Before
long, he was a regular shopper. Then he started to get
interested in macrobiotics, and before long he found himself
doing volunteer work at the little store on weekends. Sandy
suggested that, to study macrobiotics in depth, he should go
to Boston and study with Michio Kushi. After attending a
few of Sandy’s macrobiotic classes in Coconut Grove, John
quit his VA job and left for Boston.
1976 July 4–John arrives in Boston and starts to live at
the macrobiotic study house of Ken and Anne Burns. John
wrote in 1987 that he “stayed for what was to be one of the
most exciting years of my life.” Ken is an exceptional
teacher, and the house has a dojo atmosphere–like that of a
martial arts practice place or Zen monastery. The
temperature is kept at 40ºF during the winter, and life is
spare but rich and deep. Through Ken, John and Jan got
very interested in wild foods, and planned to publish a book
on the subject. By the fall of 1976 John is interested in
miso. He had read The Book of Miso by Shurtleff and
Aoyagi and on Nov. 17 he attends an afternoon miso class
and workshop they conduct at the Burnses’ house. John is
intrigued by the romance of going to Japan to learn how to
do something. After the workshop he decides that he wants
to travel to Japan, learn all he can about making miso in the
traditional way, then come back to America and help to start
a miso factory. John recalls: “I wanted to go to Japan and
bring something back. I was going to do this or die.”
After a year in Boston, John worked at Harvard Medical
School for a while. Then he and Frank and Phyllis Head
drove to Mexico in Frank’s van with the idea of teaching the
Mexican people about macrobiotics–with whole grain
tortillas, etc. Living in a little village in rural Mexico in a
house with no electricity and no running water, they
managed to tough it out for one summer. Then multiple
scorpion bites and general hardship drove them back to
America. From Frank’s father’s estate in Texas, John
phoned Sandy, who offered him a job.
1978–John had heard Michio Kushi talk about starting a
shoyu factory in America. Michio hoped to involve Sendai
Miso Shoyu Co., Erewhon, and some Oak Feed people such
as Sandy Pukel and some of Sandy’s investor friends. One
day John–who was still a pretty small man on the totem
pole–he said to Sandy, “Let’s start a miso factory in
America–rather than a shoyu factory.” He then explained his
idea about studying miso in Japan. Sandy’s response was
“Good! Michio and I have been wanting to do that for a
long time too.” John then started to take Japanese language
lessons from Berlitz. Sandy established an Oak Feed Miso
account on which John could write checks to pay for these
lessons, for his travels related to miso in the USA, and for
legal fees to form a corporation, etc. Sandy’s main concern
was running the Oak Feed Restaurant next to the store.

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
1978 Aug. 6–William Shurtleff is in Miami, Florida,
visiting Robert Brooks and Mary Pung of Swan Foods, a
soyfoods manufacturer. He presents a slide show (2-3
blocks from Oak Feed Store) on miso at which John
Belleme, Sandy Pukel and one other person are present.
1978–Various groups come together in an attempt to
start a miso company in America. The “Oak Feed group”
initially consists of Sandy Pukel of Oak Feed Co., John and
Jan Belleme, and a few other investors. The “Erewhon
group” was composed of Michio and Aveline Kushi,
Mitoku, Sendai Miso-Shoyu Co., and a few people from
Erewhon. Michio communicated with the Japanese
members of the “Erewhon group” (Mitoku, Sendai) by
phone; they never attended meetings.
1978 Dec.–The Oak Feed and Erewhon groups meet
shortly before Christmas at Michio and Aveline’s home on
62 Buckminster Rd., Brookline (Boston), Massachusetts.
Those present were Michio Kushi, Sandy Pukel, and John
Belleme. They begin discussions about starting the
“Erewhon Miso Co.” Everybody agreed on that company
name. John recalls: “It couldn’t have been called anything
else.”
What was the need for a miso company in America?
First, they wanted to have unpasteurized miso. All the miso
being imported by Erewhon from Japan was pasteurized in
sealed plastic bags. Cold Mountain miso, made near Los
Angeles, California, was sold unpasteurized in 14 oz plastic
tubs. So the people interested in the new company began to
criticize this product as being made with machines, nonorganic, etc. Where would the factory be located? What
might it be called? How big might it be? Who might be
involved from Japan?
Sandy, Michio, and John all deserve some credit for the
original idea of starting a miso factory in America. During
1978 and 1979 every time that Sandy or John went to
Boston, they would talk with Michio about the miso
company idea. Continued. Address: Honto Press, P.O. Box
457, Saluda, North Carolina 28773. Phone: 704-749-9537.
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which are caused by isoflavones. Studies show that older
women who consume soyfoods are likely to benefit. In one
recent study, post-menopausal women who ate 40 grams of
isolated soy protein a day for 12 weeks experienced a 45%
decrease in the number of hot flashes.
A sidebar titled “How to fit soy into your diet” gives
short descriptions of some “whole soy foods” and the
number of grams of protein per serving: Soy milk, whole
soybeans (edamame or cooked dry soybeans), miso,
textured soy protein, and tofu. A large photo soys many
types of prepared soyfoods (not in packages). Contains
several factual errors, e.g. soy nuts are high in cholesterol,
etc.

1159. Smith, James F. 1999. Healthier tortillas could lead to
healthier Mexico. Denver Post. Aug. 22. p. 26A. *
• Summary: Adding soy to Mexico’s humble tortilla, the
backbone of the country’s corn-based diet, would transform
it into a “super-tortilla” that would give a nutritional boost
to the nearly 20 million Mexicans who live in extreme
poverty.

1161. Okura Bôeki-cho (Ministry of Finance, Division of
Trade). 1999. Miso yûshutsu tsûkan jisseki–Heisei 10 nen
[Japan miso exports worldwide in 1998]. Tokyo, Japan. 1 p.
[1 ref. Jap]
• Summary: This 1-page table, written in Japanese, gives
the exports of miso to various countries, in calendar year
1998, by region. We will list them here in descending order
of volume by region–in kilograms. Asia: Taiwan 349,591.
Hong Kong 332,325. Korea 232,115. Singapore 120,681.
Thailand 100,459. Philippines 44,605. Malaysia 40,129.
Indonesia 26,585. China 23,024.
Middle East: United Arab Emirates (Arabu) 9,895. Israel
4,887. Kuwait 1,256.
Europe (Western and Eastern): Netherlands 115,703.
Germany 102,724. England 74,231. France 45,971 Sweden
40,170. Italy 20,283. Belgium 17,932. Austria 13,370. Spain
6,118. Denmark 4,090. Canary Islands (Spain) 2,000.
Russia 1,715. Finland 1,310. Switzerland 450.
North America: United States: 2,297,893. Canada
242,240.
Latin America: Argentina 12,589. Brazil 12,338. Costa
Rica 400.
Africa: South Africa 2,678.
Oceania: Australia 164,601. Guam 31,553. New Zealand
27,621. Mariana Islands 6,578 (of which the largest is
Guam). Palau Islands 650. Note: This is the earliest
document seen (July 2008) concerning soybean products
(miso) in Palau; soybeans as such have not yet been
reported.
Total exports. 4,531,300 kg. Total amount of miso made
in Japan in 1998: 548,750,000 kg. Percent of miso made
that is exported: 0.82%. Address: Japan.

1160. Schultz, Stacey. 1999. Pass the tofu tacos: Soy-based
foods are disease fighters, but they can taste pretty weird.
U.S. News and World Report. Nov. 22. p. 77-78.
• Summary: Another typical soy article: Soy is healthy,
sales are booming, the stuff tastes awful. During the past
year, soyfood sales have increased 35% to $494 million,
largely because of reports of soy’s health benefits–many of

1162. King, Paul E.; King, Gail J. 2000. All World
Exploration’s joy of soy recipe book. Methuen,
Massachusetts. 104 p. Recipe name index. 28 cm.
• Summary: Paul and Gail are travel consultants; their
travel company is named All World Exploration. This is a
book of international tofu recipes, grouped by country
(American, Chinese, French, Italian, Mexican, etc.)
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featuring great sauces. The book comes on CD-ROM and
also spiral bound.
Note 1. This is the earliest document seen (May 2006)
concerning the work of Paul and Gail King, or The Soy
Daily.
Note 2. This is the earliest soy cookbook seen (May
2006) that comes on CD-ROM. Address: 42 Conrad St.,
Methuen, Massachusetts 01844-2712. Phone: 978-6816606.
1163. Schweitzer, Peter. 2000. Re: The Farm’s two major
contributions to American culture. Letter accompanying
spring Plenty Bulletin, March 1. 1 p.
• Summary: “Dear Plenty Friends: When the history of the
Farm community (where Plenty was founded in 1974) is
written, two achievements will stand out as having a
significant impact on American society, and no, I’m not
talking about tie-dyes and longer hair: (1) Instigating and
spreading the use of soybean foods, including milk, tofu and
ice-bean; and (2) helping to propel the homebirth movement
into the mainstream of US healthcare.”
Website: www.plenty.org.
“Since 1985 Plenty has been engaged in the promotion
of soy food technology in Belize. Soy is beneficial in areas
where diets are lacking in good proteins and tillable land is
scarce.” Address: Executive Director, Plenty, P.O. Box 394,
Summertown, Tennessee 38483. Phone: (931) 964-4864.
1164. American Soybean Assoc. 2000. Trans-isómeros y
nutrición humana [Trans-isomers and human nutrition].
Mexico City, Mexico: Asociación Americana de Soya. 34 p.
March. Illust. 21 cm. [74 ref. Spa]
• Summary: Contents: Introduction, by Dr. Hans Hoyer,
ASA Regional Director, Mexico and Central America.
Editorial, by Vic Braverman, editor. Trans-isomers and
human nutrition, by Thomas Applewhite (13 tables, 35 ref).
The importance of soy oil as a source of polyunsaturated
fatty acids and tocopherols, by Luis Angel Medina J. et al.
(Univ. of Sonora, 3 tables, 4 figs, 39 refs). Address: Jaime
Balmes 8–2º piso, Colonia Los Morales Polanco 11510.
Phone: +52 5281-0120.
1165. Plenty Bulletin (Summertown, Tennessee).2000.
Plenty 1999 fiscal summary. 16(1):4. Spring.
• Summary: During 1999, Plenty had total expenses of
$226,831 and total revenues of $283,009. The expenses
consisted of program expenses ($179,570), administrative
($41,142), and fundraising ($6,119). The three most
expensive programs were Pine Ridge Reservation in South
Dakota ($56,027), Belize ($51,230), and Kids to the
Countryside ($45,008).
Plenty’s three sources of revenue were donations
($182,366), grants ($97,707), and special events and
interest ($3,936). Talk with person at the Book Publishing
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Company. 2000. March 30. The Kids to the Countryside
program enables groups of kids to come to The Farm from
cities for about one week throughout the summer. Thus each
kid stays for no more than one week.
1166. American Soybean Assoc. 2000. Proteína de soya en
la tortilla y frituras de maíz: nutrición y funcionalidad [Soy
protein in tortillas and corn fritters: Nutrition and
functionality]. Mexico City, Mexico: Asociación Americana
de Soya. 14 p. Illust. 22 cm. [Spa]
• Summary: In Mexico, per capita consumption of tortillas
is 120 kg/year or 328 gm/day. From their consumption of
corn, Mexicans obtain 55-70% of their energy needs, more
than 50% of their protein, and more than 75% of their
calcium when the corn is consumed in the form of tortillas.
Tortillas would be more nutritious if soybeans were one of
the ingredients. Discusses how, when, and how much of
soybeans to add, and the effect on the tortilla’s nutritional
value and functional properties. Contains many color
photos. Address: Jaime Balmes 8–2º piso, Colonia Los
Morales Polanco 11510. Phone: +52 5281-0120.
1167. Global Food Industries, Inc. 2000. Company profile
(Portfolio). Townville, South Carolina. Ten inserts. 28 cm.
• Summary: Inserts: (1) Cover letter: The company “has
been in business since 1982, as one of the leaders in
manufacturing soy-based dehydrated entrees.” Four sales
U.S. offices: Mid-Atlantic, Southeast (Florida), West Coast
(California), Armed Forces. (2) Food processing: They have
U.S. manufacturing plants in Illinois (Ashcomb),
Mississippi, and Iowa. Sales offices in Florida, California,
Mexico City, San Salvador (El Salvador), and La Paz
(Bolivia). R&D office: Champaign, Illinois. Manufacturing
plants in USA and 21 countries. (3) Letter from the
president, Neal Pfeiffer.
(4) International organizational chart: Ramlakhan
Boodram is in charge of equipment and product
development. Paulette Harary is in charge of International
development. (5) Five main reasons for using our low cost,
high protein entrees: Tastes great, nutrition, alternative diets
(vegetarian, kosher, halal), quick, easy, consistent
preparation, convenient (light weight, shelf life of 2 years, 1
cubic foot holds 500 servings). (6) Menu description: Ala
King, “Chicken” style dinner in sauce, Chili, Chunky “beef”
style stew, Chunky “chicken” style stew, Country breakfast,
Goulash (New!), Picadillo (New Mexican meal!),
Butterscotch, chocolate & vanilla puddings, Salsa verde
(Mexican meal–coming soon!), Seafood chowder (Coming
soon!), Sloppy joe, Spaghetti, Stroganoff, Sweet and sour,
Tinga (Mexican meal–coming soon!), Vegetable “beef”
style soup (Coming soon!), Other products, Beverages. (7)
Countries with operations: Vegetable oil extraction facilities
are in: Ibadan, Nigeria; Roseau, Dominica; St. Paul,
Minnesota, USA; Mayaro, Trinidad. Essential oil distillation
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facility is in: St. Georges, Grenada. Soymilk production
lines are in: Roseau, Dominica; Kingston, Jamaica; Mexico
City, Mexico; Lagos, Nigeria; Rome, Italy. Extruded
products facilities are in: Cairo, Egypt; Giza, Egypt; Ho Chi
Min City, Vietnam. Health supplement packaging line is in:
Port-of-Spain, Trinidad. Powdered products canning line is
in: St. Louis, Missouri, USA. (8) Easy and creative recipes
using Global Food as a starter (title page). (9) Potato tart.
(10) Nutrition information (sample) (Title page). (11)
Nutrition facts–Ala King. Address: P.O. Box 489,
Townville, South Carolina 29689. Phone: 1-800-225-4152
or 864-287-1212.
1168. Schweitzer, Peter. 2000. A village soy demonstration
[in Belize]. Plenty Bulletin (Summertown, Tennessee)
16(2):2. Summer.
• Summary: ‘Describes the ongoing work of Plenty, Inc. to
introduce soybeans to Belize. “During our recent stay in
Belize, we participated in a ‘soy demonstration’ organized
by Gomier (Plenty’s soy technician) in the village of
Aguacate. The Aguacate Farmers’ Coop is growing more
soybeans than any group in Toledo and this was their first
soy demo. The Coop members invited the school in
particular and the turnout was half school kids and half
farmers and village leaders. First we set up the cooking
station and heated a pot of water, while Gomier did his
introduction about the health benefits of soybeans. We all
trooped down to the village corn mill (where the village
grinds its corn for tortillas) to grind the 5 lbs. of beans that
had been soaking in water for 8 hours. Afterward we went
back and cooked the mash, strained the milk and served it in
cups three ways–plain, sweetened with sugar, and
sweetened with cacao. Several gallons were consumed by
the 30-40 people present. Gomier made patties from the
okara (leftover soy pulp) with carrots, celery, onion and
seasoning and fried them. These were likewise eaten as fast
as they could be cooked. Gomier also made soynuts which
were very popular too.”
A photo shows Plenty board member Richard
Schoenbrun serving soy milk to nine dark-skinned people,
mostly kids.
1169. American Soybean Assoc. 2000. Efecto de la soya en
la salud [Health benefits of soy protein]. Mexico City,
Mexico: Asociación Americana de Soya. 26 p. July. Illust.
21 x 11 cm. [33 ref. Spa; Eng]
• Summary: This booklet is in both Spanish (left hand
pages) and English (right). Contents: Health benefits of soy
protein: Prevention and treatment. Soy and cancer. Soy and
heart health. Soy and bone health. Soy eases menopausal
symptoms. Other soy health benefits. Address: Jaime
Balmes 8–2º piso, Colonia Los Morales Polanco 11510.
Phone: +52 5281-0120.
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1170. Product Name: [Tofu Mayonnaise, Miso].
Foreign Name: Tofunesa, Miso.
Manufacturer’s Name: Organica-ecotienda.
Manufacturer’s Address: Xicotencatl 653-18, Col.
Centro, Veracruz, VER 91700, Mexico. Phone: 29-31-3083.
Date of Introduction: 2000. July.
New Product–Documentation: Letter and form filled out
by Pat Hayward. 2000. Aug. 25. This company is managed
by Pat Hayward and Claudia Gutierrez. In July 2000 they
introduced Tofunesa and are now making about 4 kg/month.
“My first ever miso was packaged yesterday and although
it’s not perfect yet, I was very excited that it turned out so
well. It served to straighten out some kinks in the process
(e.g., the problem here is not keeping the koji hot but how
to keep it cool. Room temperature is about 31-34º C so I
had to use my hair drier on cold blow to lower the
temperature of the bundle). That batch was Red Miso, and
now I’m set for the first trial of Mellow White. Will keep
you posted!”
They are now developing shoyu, which they hope to
start selling in Sept. 2000.
1171. Canadian Soybean Bulletin (OSG, Chatham, Ontario,
Canada).2000. Canadian soybean exports. 14(2):3. Nov.
• Summary: A large table shows statistics in tonnes (metric
tons) of soybeans exported to various countries, and
regions, each year from 1996/97 to 1999/2000. The
countries are: In Asia–China, Hong Kong, Indonesia, Japan,
Malaysia, Philippines, Singapore, South Korea, and
Thailand. In Western Europe–Austria, Belgium, Denmark,
France, Germany, Italy, Netherlands, Norway, Portugal, and
Spain. By continent–Africa, Central America, Eastern
Europe, Middle East, Oceania, South America, and United
States.
In 1999/2000 the countries to which the largest amount
of Canadian soybean exports went were (in tonnes): Japan
179,708, United States 121,860, Malaysia 99,919, Indonesia
64,426, Denmark 47,444, Germany 43,410, and
Netherlands 36,392.
1172. Product Name: Starlite Cuisine: Soy Taquitos (in
Corn-Flour Tortilla) [Beef Style, Chicken Style, Chorizo
and Black Bean Style].
Manufacturer’s Name: First Vegetarian Foods Co.
Manufacturer’s Address: 1429 Virginia Ave., Suite F,
Baldwin Park, CA 91706. Phone: 626-338-8233.
Date of Introduction: 2000.
Ingredients: Incl. corn tortilla, textured soy protein
concentrates.
New Product–Documentation: Talk with June Wang,
company owner. 2003. July 10. This hand-held snack was
introduced at the Natural Products Expo at Anaheim in
March 2001, and was first sold to consumers in 2002.
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1173. Soybean Digest.2001. New Uses: A Soybean Digest
special report. Sponsored by United Soybean Board. MidFeb. p. 21-32.
• Summary: This is a special pull-out insert in the midFebruary issue of Soybean Digest. It includes four full-page
color ads by United Soybean Board promoting the checkoff
program. They are titled: (1) Our checkoff: Building global
knowledge about biotechnology. (2) Our checkoff: Building
the aquafeed market in China. (3) Our checkoff: Building
biodiesel markets here at home. (4) Our checkoff: Building
the edible soy market in Mexico.
The following subjects are covered in the insert: The
Taylor family ate a heaping serving of soy every day.
Soyfoods are attracting media attention: A survey by
Prevention magazine in the year 2000 found that twice as
many consumers want soyfoods offered on social occasions
(one in three) as they did the year before. An hydraulic fluid
made from soybean oil. Funding of biofuels research as a
way of reducing petroleum consumption and sulfur
omissions. New uses in building materials for the home.
Soy-bonded plywood. Better edible oil from Satelite
soybeans developed at North Carolina State University.
“Soy candles tested nationally: Alltrista Consumer
Products began text marketing soybean oil-based candles
late last year in Pittsburgh [Pennsylvania], Salt Lake City
[Utah] and the Seattle-Portland [Washington–Oregon] metro
area. Alltrista purchased the rights to produce the soy
candles from the Indiana Soybean Board, which funded
their development. Alltrista is marketing the candles under
the Earth Lights brand name and displayed the candles at
the January Chicago Housewares Show, a prominent
national trade show.” Note: This is the earliest Englishlanguage document seen (April 2004) that contains the term
“soy candles” (or “soy candle”).
Soy-based lubricants made by Terresolve Technologies,
in Eastlake, Ohio. Research on soy oil at NCAUR in Peoria,
Illinois. Barrier, a product made from soybean soapstock,
that reduces the bad odors from hog feedlots: It reduces
hydrogen sulfide gas levels by up to 75% and ammonia
levels by 40%. Soyfee’s Choice, a soy coffee made by Soy
Coffee Roasters in New York: website soycoffee.com.
Moving research on soy oil lubricants to the marketplace at
the University of Northern Iowa. Polyurethane pickup bed
liner made partly from soy oil material called SoyOyl,
developed by Urethane Soy Systems Co. (USSC) in
Princeton, Illinois. Research at Purdue Univ. (Indiana) to
study links between soy consumption and osteoporosis
reduction.
1174. American Soybean Assoc. 2001. Preguntas y
respuestas: Acerca del tema de la soya biotecnológicamente
desarrollada. Alimentos genéticamente mejorados
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[Questions and answers: About the development of soy
biotechnology. Genetically improved foods]. Mexico City,
Mexico: Asociación Americana de Soya. 32 p. March. Illust.
21 cm. [Spa]
• Summary: A series of questions and answers in support of
genetic engineering of soybeans and soyfoods. Address:
Jaime Balmes 8–2º piso, Colonia Los Morales Polanco
11510. Phone: (52) 5281-0120.
1175. American Soybean Assoc. 2001. La soy modificada y
mejorada genéticamente: El camino hacia el futuro
[Genetically modified and improved soybeans: The road to
the future]. Mexico City, Mexico: Asociación Americana de
Soya. 11 p. Illust. 22 cm. [Spa]
• Summary: This is written primarily for livestock farmers
rather than for consumers. Contents: Introduction. Existing
combination: Traditional cultivation and genetic
engineering. The urgent need to increase traditional
cultivation of plants. A graph shows world population and
food supplies, each projected to the year 2050, based on the
United Nations “alternative intermediate” projection.
Presence of genetic engineering on the world market.
Genetic modification of plants used by humans. Soybeans–
Resistant to herbicides. Why make soybeans resistant to
herbicides? Characteristics of glyphosate. Effect of
glyphosate. The enzyme EPSPS in the gastrointestinal tract.
A table shows the rate at which this enzyme is destroyed in
intestinal liquid. Are there differences between soybeans
tolerant to glyphosate and traditional soybeans? Is soy oil
modified? Results of the use of glyphosate tolerant
soybeans (STG) in animal nutrition: Rations, catfish,
chicken, hogs. Milk cows. Conclusions. For further reading.
Note: In Dec. 1998 ASA moved from Rio Sena 26 to its
present address. Address: Rio Sena 26, Col. [Colonia]
Cuahutémoc, Mexico City, Mexico 06500. Phone: +52 705
1633/0139.
1176. Product Name: Edamame Rice Bowl [Taco Style
Vegetable, Sweet & Sour Vegetable].
Manufacturer’s Name: Seapoint Farms (Formerly Seaside
Farms).
Manufacturer’s Address: 18141 Beach Blvd., Suite 390,
Huntington Beach, California 92648. Phone: 1-888-7227098.
Date of Introduction: 2001. May.
Ingredients: Cooked rice, edamame (soybeans), sweet &
sour sauce (sugar, rice wine vinegar, apple cider, vinegar,
water, orange juice concentrate, reduced sodium tamari soy
sauce {water, soybeans, salt}, tomato puree {tomatoes,
citric acid}, canola oil, garlic, xanthan gum, ginger, red chili
pepper), pineapple (pineapple, water, sugar, citric acid),
carrots, red bell peppers.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Frozen.
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New Product–Documentation: Ad (8 by 10 inch color) in
Natural Foods Merchandiser. 2001. April. p. 24. “Eleven
new ways to enjoy edamame: The wonder veggie.” Small
color photos show the labels of these two new frozen
products. Each bowl contains 7.25 gm of soy protein and
more than 25 mg of isoflavones.
Talk with and Labels sent by Kevin Cross, founder and
owner. 2001. June 11. These products were first available in
stores on May 1.
1177. Gaskell, Mark. 2001. Update on testing edamamé in
California (Interview). SoyaScan Notes. April 14.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Mark has been varieties of testing green
vegetable soybeans in southern California since 1997. In
1998 he tested 55 varieties in San Luis Obispo. The biggest
recent change is a change in funding during the last 1-2
years. The University of California has restructured its
funding program based on workgroups that unite
researchers and educators statewide; there are now 50-100
workgroups in the Univ. of California system, Division of
Agriculture and Natural Resources. One of these is a
“Specialty Crops Workgroup” that includes edamamé.
Therefore many more researchers are now studying
edamamé in California than was the case two years ago. In
the past, the state was reluctant to fund non-traditional crops
because much of the research funding is driven by
agricultural commodity groups.
Wyatt Brown, who is a Professor of Crop Sciences at
Cal Poly in San Luis Obispo for 9 months, is one such
researcher. His students study edamamé as part of their
senior project, but they are often slow in making their data
available–which is frustrating for Mark. He hasn’t even
seen their data from last year. Wyatt is part of the CSU
(Calif. State Universities) system, which is different from
the UC (University of California) system. Wyatt is away this
summer and is not doing edamamé trials.
Mark is planting his edamamé trials this month, both on
private farms and on UC farms. He has hired a student who
will help him gather the data. He just stepped down this
spring as chair of the Specialty Crops Workgroup with the
UC system and Marita Cantwell has taken his place. His
workgroup got funding last year to do edamamé research in
several different growing areas in California. Marita (phone:
530-752-7305), a post-harvest specialist at UC Davis, is
doing post-harvest research on edamamé. The workgroup
has now chosen a set of ten varieties because they are
commercially available seeds and seed is consistently
available; that has been a big headache in the past. These
varieties are now grown and tested in Mark’s area (new
Santa Maria in Southern California), Salinas (by Richard
Smith, farm adviser), Fresno (by Richard Mollinar, farm
adviser), and at UC Davis (by Steve Temple, an
agronomist). In all locations except Mark’s they are tested
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on UC experimental farms, and some are tested in
commercial growers’ fields.
Almost all of the research on soybeans in the USA
(99%) has been done on grain soybeans and is not
applicable to edamamé, which acts very differently. These
vegetable varieties have been selected primarily for
vegetable characteristics. A lot of the adaptation information
is not relevant. Mark did his graduate work at Iowa State
University and he taught soybean physiology and
production in the agronomy department there. Even at the
same latitude and daylength, there is an interaction with
temperature which makes growing in California different
from the Midwest. “The daylength effect runs faster at
warmer temperatures and is confounded by warmer
temperatures. So in coastal California, we have very
different growing conditions than would be found at the
same latitude in, for example, Arkansas or Alabama.” In
addition, there may be a night temperature effect. In Fresno,
the night temperatures are generally much lower than in the
Midwest.
Mark believes that we will eventually learn a lot about
edamamé flavor and nutriceutical value. For example, with
medicinal or culinary herbs, the intensity of flavors is often
magnified by stress or temperature extremes. A typical
edible plant species typically has 150 or so volatile
compounds that contribute to flavor, color, etc. Many of
those a radically affected by temperature relationships. In
addition, edamamé is harvested as a fresh vegetable; the
quality is adversely affected as you increase the temperature
at harvest. So it must be harvested within a rather narrow
optimum time window of about 50 hours on the coast and
10 hours at the same latitude inland in California.
Harvesting during the cool early morning hours, then
chilling or freezing quickly (to get the “field heat” out of it;
IQF = “individually quick frozen” as on trays) is also
important for good flavor. Marita Cantwell at Davis is
investigating optimum harvest and post-harvest conditions
with different varieties to get the best shelf-life; she has
some good data. Its hard for her to study flavor since it
hasn’t yet been quantified, and its very difficult and
complicated to measure. Few California consumers have
quality expectations with edamamé.
Some edamamé grown in Sun Valley, California, is just
now starting to appear frozen in the pods in Costco stores.
Mark’s family has recently had it often for dinner and found
it to be “delicious.” He thinks there is a “huge future for
edamamé in California.”
Mark started testing 55 varieties of vegetable-type
soybeans from the USDA National Germplasm Collection
in Urbana, Illinois. But not all of these were edamamé
varieties, and he could only get 100 seeds of each variety.
So the program stalled. Several years ago he learned about
the Snow Brand from Carol Miles and found a source on the
Internet. But the seed arrived last fall, too late for planting.
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That’s the seed Mark is using this year. Mark also got
Seedex varieties from Colorado but he was frustrated
because Seedex would not reveal the names of the original
Japanese varieties; this was unacceptable.
Another source of varieties came from edamamé
research that Mark did in 1992-93 in Honduras and
Guatemala. He was working for U.S. AID on the Caribbean
Basin Project to diversify agriculture in the region and to
export these new crops. Their marketing specialist, after
returned from a trip to Tokyo, talked about how Taiwan’s
exports of edamamé to Japan were decreasing due shortages
of land, water, and workers–who were moving indoors for
electronic and clothing assembly. He believed there was a
potential for frozen edamamé exports to Japan from the
Caribbean. Since Mark knew something about soybeans, the
project added edamamé to the 35 crops they were testing. A
big vegetable freezing plant in Guatemala became very
interested in the development of edamamé.
Fortunately, during the last 1-2 years seed of good
edamamé varieties has become available through seed
companies like Evergreen Seeds (Anaheim, California) and
Territorial Seeds (Cottage Grove, Oregon); Mark orders off
their Internet sites. Good varieties include Kaohsiung No. 1,
Sapporo Midori, Misono Green, Sayamusume, Snow Brand
varieties, White Lion, and Lucky Lion.
Mark is now looking for a nutriceutical person (such as
a biochemist) to join his workgroup in order to evaluate the
phytochemical content of the different edamamé varieties.
The Specialty Crops Workgroup will have a meeting in
December 2001 at Davis; much new information will be
presented.
Concerning flavor, Mark believes that by using varieties
that are popular as edamamé in Japan ensures that the flavor
will be acceptable to Americans. Concerning harvesting,
Craig Underwood, who has grown edamamé for several
years in Ventura County, harvests them like green beans,
four times over by hand. Most vegetables that resemble
edamamé (such as snow peas, green beans, or lima beans)
are hand picked in California. Mark believes strongly that
edamamé should be grown by vegetable growers, not by
soybean grain growers.
Mark’s data on edamamé are published in his quarterly
newsletter, which is on his website: www.sbceo.k12. ca.us/
~uccesb1. Address: UCCE (Univ. of California Cooperative Extension), 624 West Foster Rd., Santa Maria,
California 93455. Phone: 805-934-6240.
1178. Gonzalez, Yvonne. 2001. The L.A. Tofu Festival in
Aug. 2001 (Interview). SoyaScan Notes. Aug. 23.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: At this year’s Los Angeles Tofu Festival,
Yvonne was the only non-Asian on the Festival Planning
Committee. At least 25,000 tickets were sold, which was an
all-time record. At the Festival, she ran the cooking
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demonstration and she spoke on the stage about the benefits
of tofu and the different ways that tofu can be served. Jane
Valdez, the Anchor woman for news on Channel 9 TV in
Los Angeles, is Mexican-America, bi-lingual, and a
vegetarian. She encouraged viewers to attend this year’s
L.A. Tofu Festival in both English and Spanish. She later
went on the Hispanic TV stations and again encouraged
viewers to attend. She told people they could eat healthy hot
dogs, tacos, burritos, even Chorizo burritos, everyone’s
favorite. This year more Hispanic food was served at the
Festival. El Burrito, a restaurant served a very popular soy
chorizo, called Soyrizo. Also, several tofu manufacturers
and restaurants offered burritos, tacos, tostadas, quesadillas,
and a salsa with tofu. People buy scrip tickets for $1.00
(which benefit Little Tokyo Service Center) then use them
to pay for the foods. At the cooking demo, for one scrip
ticket you get to taste the dish, to watch the chef, and to take
home a copy of the recipe. Manufactures give free samples
of tofu and tofu products. Tofutti is also given away free of
charge.
Each year, more and more Hispanics and Spanishspeaking people come to the festival. Each year more and
more bilingual Spanish-speaking volunteers sign up. For
example, Mr. Olympic, who is from Chile, was a Master of
Ceremonies one of the two stages at the Festival for the
third year. He eats lots of tofu every day. Literature goes out
in both languages saying that he is going to be at the
Festival.
What was Yvonne’s feeling about her participation in the
Festival this year? “It’s wonderful. Each year it gives me an
opportunity to reach out to more people, and I also learn so
much. I love the service to others. That’s what it’s all
about.”
Next month Yvonne will be going to Costa Rica where
she will translate for a spiritual teacher and teach people on
the Caribbean side of the country about tofu. Address: 6029
LaPrada St., Los Angeles, California 90042. Phone: 213254-1712.
1179. Buker, Robert J. 2001. Edamame soybeans from
Vancouver to Kampala. In: T. Lumpkin, ed. 2001. Second
International Vegetable Soybean Conference. Pullman,
Washington: Washington State University. 202 p. See p. 2728.
• Summary: Dr. Al Probst, USDA soybean breeder at
Purdue Univ., introduced the author to “soybeans as a green
vegetable” when he was in graduate school. When he served
steamed grain varieties to his children, they greatly enjoyed
opening the salted pods and eating the beans with their
fingers. He soon learned that they were nutritious, good
tasting, and fun to eat. After 23 years of heading a program
that bred grain type soybean, he resigned in 1984 and
moved from Indiana to his ancestral home in Vancouver,
Washington.
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He then worked with USAID and introduced edamame
soybeans to Uganda (where they were well accepted),
Somalia and Zimbabwe. He obtained these soybeans from
S. Shanmugasundaram of AVRDC. Later he started an
edamame selection program in Vancouver, Washington. He
also grew one variety (Buker’s Favorite) in Belize and
Oregon.
In 1998 he had two short-term assignments in
Turkmenistan. Buker’s Favorite was among the varieties
planted in this cotton growing economy. This spring he
received reports that this variety has been well received and
production has expanded.
Buker returned to Uganda in Dec. 1998 and again in
Dec. 2000. On both assignments he gave his hosts samples
of his soybean variety and prepared local grain varieties as a
grain vegetable snack. “In Kampala, I persuaded the hotel
chef to steam some green grain soybean pods for me and
invited a reporter and invited a reporter from the major
newspaper to join me for a snack. He prepared a nice article
for his paper on the benefits of eating soybeans as a green
vegetable.”
“In summary green vegetable soybeans can improve the
human diet here and in the developing world. We must
remember that in the developing world it is the small
children that need a higher protein diet. Edamame soybeans
satisfy this dietary requirement and taste good as well as
being fun to eat.” Address: 5808 NW Alki Rd. Vancouver,
Washington. bobbuker@spiritone.com. Phone: 503-6305984.
1180. American Soybean Association. 2001. Salud y
Nutricion–Volume 2: Efecto del consumo de soya en el
climaterio, la menopausia y la prevención de osteoporosis
[Health and nutrition–Volume 2: Effect of the consumption
of soy on peri-menopause, menopause and osteoporosis].
Mexico City, Mexico: Asociación Americana de Soya. 36 p.
Sept. Illust. 28 cm. [Spa; Eng]
• Summary: This booklet is in both Spanish (left hand
pages) and English (right). Address: ASA: Jaime Balmes 8–
2º piso, Colonia Los Morales Polanco 11510. Phone: +52
5281-0120.
1181. American Soybean Association. 2001. Salud y
Nutricion–Volume 4: Beneficios de la ingestion del frijol de
soya en la prevención y tratamiento del cáncer [Health and
nutrition–Volume 4: Benefits of the consumption of soy on
prevention and treatment of cancer]. Mexico City, Mexico:
Asociación Americana de Soya. 32 p. Sept. Illust. 28 cm.
[Spa; Eng]
• Summary: This booklet is in both Spanish (left hand
pages) and English (right). Address: ASA: Jaime Balmes 8–
2º piso, Colonia Los Morales Polanco 11510. Phone: +52
5281-0120.
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1182. Liu, Keshun. 2001. Manuales de procesamiento de
frijol soya 1: Sabor afrijolado de la soya y su control
[Manuals for soybean processing 1: Beany flavor of soya
and its control]. Mexico City, Mexico: Asociación
Americana de Soya. 16 p. Sept. Illust. 21 x 11 cm. [Spa;
Eng]
• Summary: This booklet is in both Spanish (left hand
pages) and English (right). Contents: Introduction. Beany
flavor and its significance in soyfood acceptance. Key
causes for beany flavor formation (lipoxygenase enzyme in
the presence of oxygen). Processing to control beany flavor
(soymilk). Breeding to control beany flavor. Summary.
Address: Liu: PhD, Monsanto Co., St. Louis, Missouri;
American Soybean Assoc.: Jaime Balmes 8–2º piso, Colonia
Los Morales Polanco 11510. Phone: +52 5281-0120.
1183. Liu, Keshun. 2001. Manuales de procesamiento de
frijol soya 2: Aceite de soya e incremento en su calidad
[Manuals for soybean processing 2: Soybean oil and quality
improvement]. Mexico City, Mexico: Asociación Americana
de Soya. 16 p. Sept. Illust. 21 x 11 cm. [Spa; Eng]
• Summary: This booklet is in both Spanish (left hand
pages) and English (right). Contents: Introduction. Oil
chemistry. Constraints with soybean oil. Refining to
improve soybean oil. Hydrogenation to improve oil quality.
Genetic means to improve oil quality. Additional procedures
to prevent oil oxidation. Summary. Address: Liu: PhD,
Monsanto Co., St. Louis, Missouri; American Soybean
Assoc.: Jaime Balmes 8–2º piso, Colonia Los Morales
Polanco 11510. Phone: +52 5281-0120.
1184. Liu, Keshun. 2001. Manuales de procesamiento de
frijol soya 3: Valor nutritivo de la proteína de soya y su
mejora [Manuals for soybean processing 3: Nutritive values
of soy proteins and improvements]. Mexico City, Mexico:
Asociación Americana de Soya. 16 p. Sept. Illust. 21 x 11
cm. [Spa; Eng]
• Summary: This booklet is in both Spanish (left hand
pages) and English (right). Contents: Introduction. Amino
acid composition of soy protein. Digestibility of soy protein.
Methods of assaying soy protein quality. Improving
digestibility of soy proteins. Increasing essential amino
acids. Summary. Address: Liu: PhD, Monsanto Co., St.
Louis, Missouri; American Soybean Assoc.: Jaime Balmes
8–2º piso, Colonia Los Morales Polanco 11510. Phone: +52
5281-0120.
1185. Liu, Keshun. 2001. Manuales de procesamiento de
frijol soya 3: Propiedades functionales de la proteína de
soya y su mejora [Manuals for soybean processing 4:
Functional properties of soy proteins and improvements].
Mexico City, Mexico: Asociación Americana de Soya. 16 p.
Sept. Illust. 21 x 11 cm. [Spa; Eng]
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• Summary: This booklet is in both Spanish (left hand
pages) and English (right). Contents: Introduction. Types of
soy protein products. Functional properties of soy proteins.
Improving protein solubility. Improving functionality of soy
protein products. Texturizing soy proteins. Modifying soy
proteins. Breeding to change the 11S / 7S ratio. Summary.
Address: Liu: PhD, Monsanto Co., St. Louis, Missouri;
American Soybean Assoc.: Jaime Balmes 8–2º piso, Colonia
Los Morales Polanco 11510. Phone: +52 5281-0120.
1186. Soto, Ricardo. 2001. The utilization of soybean
distillation in Mexico. In: Richard F. Wilson, ed. 2001.
Proceedings of the World Conference on Oilseed Processing
and Utilization. Champaign, Illinois: AOCS Press. viii +
213 p. See p. 183-87. [6 ref]
• Summary: Contents: Abstract. Introduction. Utilization of
soybean distillate: Tocopherols, sterols. Production and
storage of soybean distillate: Deodorization, storage.
Technologies for producing soybean value-added products:
Tocopherol concentration process, vitamin E production
process. Sterol production process. The actual situation in
Mexico. Conclusions.
“Deodorization is generally the last step in the process
of traditional oil refining, and is done to improve taste, odor,
color, and stability of the oil. In this process, many volatile
materials are removed from the oil and recovered as a
valuable by-product known as distillate. This distillate is a
mixture of free fatty acids, tocopherols, sterols, aldehydes,
and ketones, among others.” Much of the soybean distillate
recovered in Mexico is exported to producers of tocopherol
(vitamin E). Address: Nutritional Science Dep., Protein
Technologies International, Inc. (a DuPont business), St.
Louis, Missouri 63188.
1187. Gonzalez, Yvonne. 2001. Teaching a tofu class in
Costa Rica (Interview). SoyaScan Notes. Oct. 15.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: While visiting Costa Rica with a devotee of the
Indian guru, Ammachi, Yvonne was invited to teach a tofu
class on Oct. 3 at the only public school in the small town of
Puerto Viejo, on the Caribbean coast of Costa Rica. The
class was a great success. Some of the 43 people who
attended were Seventh-day Adventists.
Yvonne began her preparations the day before the class.
Her friend, Gia, went to a firm named Earth, located in
Limón province. One of the companies that grows organic
soybeans in Costa Rica on a large scale, they export large
amounts of the soybeans they grow. Gia purchased 100 kg
of soybeans from them. Yvonne went to the nearby ocean,
got a container full of seawater, filtered it, boiled it until
only the solids remained, then used the solids as nigari to
make tofu the next day. At Gia’s home where she was
staying, Yvonne made a batch of tofu and a batch of
soymilk. She then used this tofu to make Tofu Ceviché (her
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favorite tofu recipe, where tofu takes the place of fish; it
requires no cooking). She added freshly ground cacao beans
to the soymilk to make chocolate soymilk. Then she used
the okara in a stir-fried dish.
The next day, she made tofu and soymilk again for the
class, using a two-burner electric stove and nigari from the
ocean. While the little stove was heating the soymilk, she
served the three dishes she had prepared the day before.
Also Margo, a friend who flew down with Yvonne from Los
Angeles, demonstrated (in both Spanish and English) how
to sprout and grow soybeans. She grows them in her back
yard in Los Angeles. Then Yvonne passed out (free of
charge) one kg of soybeans to each of the 30 adults who
took the class. The next day, at least four of these adults
planted some of the soybeans in their back yards. “The
ground is so fertile there that everything grows.” They kept
the rest for making tofu or cooking.
A number of important local people came to Yvonne’s
class. First was the mayor’s wife. After the class “she wept
with happiness–it was so beautiful.” She knew what tofu
was but she didn’t know how to make it. She was so happy
to learn that she could feed so many people for so little
money using tofu made at their home or congregation. She
and her family and many friends are vegetarian, so
previously they had to drive 4 hours to the capital, San Jose,
to buy their tofu. Of course they also had to pay for the gas
and spend all that time.
Second was Carter, a Canadian man who owned the
local health food store. Third was Michael, an advanced
French chef who owned the local gourmet restaurant named
Michael’s–as well as a restaurant in Paris. These two
businesses cater mostly to European and Canadian
customers–who are predominantly vegetarian. These two
men drive to San Jose, the capital, once every three weeks
to buy tofu–and they often run out of it, as when the local
electricity goes out. Fourth was a man who owns a FilipinoChinese restaurant in town. He hadn’t used tofu in any of
his dishes because he didn’t want to drive to San Jose to buy
it. He bought a tofu kit from Yvonne and now he has started
to make tofu.
Three people invented and prepared their own dishes at
home and brought them to show Yvonne the day after the
class. (1) A Costa Rican man of Jamaican descent made a
delicious Jamaican hummus using cooked and blended
whole soybeans rather than tofu. (2) Carter made his own
soymilk, added finely grated coconut to it, then sold it as
coconut soymilk shakes; it was delicious, without any added
any sweetener. (3) Michael cooked and blended soybeans,
then added some other ingredients to make a patty. He fried
it then topped it with a creamy garlic sauce to make a “soy
steak.” He served it to Yvonne, along with other great food,
at his restaurant.
Within one week, various people who attended Yvonne’s
class were selling organic soybeans and chocolate soymilk
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at the local farmers’ market. Some men went to Earth,
purchased 100 kg of organic soybeans, divided them up into
1-kg plastic bags, and began to sell them at the farmers’
market. One of the ladies who took Yvonne’s class (Rachel,
an American who is a devotee of Ammachi and has lived in
Puerto Viejo for 3 years) decided to make chocolate soymilk
and sell it at the market.
In the capital, San Jose, organic soybeans retail for
$1.30/kg and wholesale for $1.00. At least three companies
make tofu there: Yohann, the well-known Japanese
supermarket chain, makes it twice a week in their butcher
shop. At least two Chinese markets in Chinatown make 10
kg maximum at least once a week. They sell some of at their
markets (stored in cold water in a bucket) and the rest to
local restaurants. People known which day each company
makes tofu, so they can buy it fresh.
Many foreign tourists travel to Costa Rica. The Japanese
go for the deep-sea fish and the bird watching. The most
expensive establishments in the capital (restaurants, hotels,
the country club) are all owned by Japanese. The Europeans
and Canadians go to surf and to party. They fall in love with
the country and its virgin natural beauty.
Sam Zaoui, who wants to start a tofu shop in Costa Rica,
is a Frenchman presently living in Miami Beach, Florida. A
year ago he visited Costa Rica, fell in love with the country,
and decided to move there and try to earn his living making
tofu. He recently purchased the book Tofu & Soymilk
Production from Soyfoods Center. William Shurtleff gave
Yvonne’s phone number to Sam. Sam was unable to locate a
source of soybeans; he especially wanted organic soybeans.
So Sam called Yvonne after she returned from Costa Rica
and was delighted to learn that Earth First grows organic
soybeans on a large scale in Costa Rica. Sam also owns a
record company in Miami and manages a very popular
“roots reggae” band named Johnny Dred; the musicians are
Rastafarians who do not eat meat. So when they travel, Sam
has to try to find tofu and vegetarian meals for them.
Note: During the last two decades, soyfoods have made
major strides in the United States. But they have not begun
to realize their great potential in developing countries–such
as Costa Rica. Address: 6029 LaPrada St., Los Angeles,
California 90042. Phone: 213-254-1712.
1188. Zaoui, Sam. 2001. Plans to start a tofu shop in Costa
Rica (Interview). SoyaScan Notes. Oct. 20. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Sam was born on 11 Oct. 1972 in France, south
of Paris. He came to the USA in late 1989 and has lived in
Florida since that time. He owns a record company in
Miami Beach and has his own label. He manages a 9-piece
band named Johnny Dred (after the lead artist), which plays
traditional “roots reggae” music–music with a message, in
the Bob Marley style. He distributes his records in Costa
Rica.
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Sam is planning move from Miami to Costa Rica and to
start a tofu shop in Costa Rica. He is thinking of calling it
La Casa de Soya. He just loves Costa Rica. The people are
so nice and the country is so beautiful–like the Garden of
Eden. He plans to move his record company and band to
Costa Rica with him, so he will then have two occupations
and, hopefully, two sources of income. Address: Sam’s
Family Records Inc., P.O. Box 403398, Miami-Beach,
Florida 33140. Phone: 305-673-8977.
1189. Plenty Bulletin (Summertown, Tennessee).2001.
Around the Plenty net. 17(3):4. Fall.
• Summary: “Plenty Board member and Soy expert, Chuck
Haren, is on a two-month whirlwind tour of Central
America providing soy education and processing
demonstrations to groups and small soy businesses. In
Belize he worked extensively with the School Feeding
Program. Next, he is assisting Soynica, a community soy
processing business in Managua, Nicaragua. In Guatemala
he will help UPAVIM set us a soy ‘dairy’ in an
impoverished district of Guatemala City and he will visit
our old friends at Alimentos San Bartolo to provide
continuing tech support.”
1190. Wartinger, Lisa. 2001. School Feeding Program [in
Belize]. Plenty Bulletin (Summertown, Tennessee) 17(3):4.
Fall.
• Summary: “With funding provided by the Greenville
Foundation, Plenty Belize is assisting parents, teachers and
local and national representatives of Belize’s School
Feeding Program (SFP), in their mission to provide a
nutritious lunch during the school day to undernourished
children. Via processing workshops and presentations and
distribution of printed information, Plenty is enabling SFP
representatives to include soy foods such as soy milk, pinole
(a soy & corn cereal), and fritter made of soy, flour and
seasonings, with lunch meals. In the Toledo District, where
Plenty Belize is located, malnutrition is a high risk for
Mayan children. SFP meals are currently served to over 485
undernourished students at nine schools in the Toledo
District. Each of the participating schools is responsible for
financing its own SFP costs, and volunteer parents do the
cooking. Part of Plenty’s education work is to show how
inexpensive it is to produce high-protein, nutritious soy
foods. In Belize, 5 pounds of soybeans costs little over
$1.50. Soy food products made from this amount of beans
will provide each of fifty students with 15 grams of high
quality protein and other essential nutrients.”
A photo shows four Garifuna women as they learn how
to make sot patties.
1191. Bluebook Update (Bar Harbor, Maine).2002. Soymilk
plant opens in Guatemala: MicroSoy Flakes fuel new
project. 9(2):1, 7. April/June.
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• Summary: Leyenda, S.A., a new plant making soymilk
and soyfoods in Villa Nueva, Guatemala, now makes Soy!
Soyaleche, according the president Alejandro Barrios. The
plant opened in Nov. 2001. With the capacity to produce
40,000 liters/day, Leyenda uses processing equipment from
Perfecta Curitiba of Brazil and non-GMO MicroSoy Flakes
from MicroSoy Corporation of Jefferson, Iowa. A photo
shows Barrios holding two large glass beakers of his
soymilk; That made from MicroSoy Flakes is whiter than
that made from whole soybeans.
1192. American Soybean Assoc. 2002. Cocinando con soya
[Cooking with soya]. Mexico City, Mexico: Asociación
Americana de Soya. 96 p. Aug. 28 Illust. 28 cm. [Spa]
• Summary: In July 2001 the first national “Cooking with
Soya” contest was held at the Institute of Gastronomy in the
University Anáhuac del Sur–sponsored by the American
Soybean Association. These recipes are the result of that
contest. Each page of the book is devoted to one recipe,
with the name of the recipe and its creator, the ingredients,
method, nutritional content of 6 portions and of one,
symbols, and a color photo (6 cm on a side) of each recipe.
Main ingredients used: Tofu, whole dry soybeans, textured
soy protein, soy sauce, soy sprouts, okara, soy oil,
Contents: About the contest. Editorial. About the
Institute of Gastronomy. Color photos showing: (1) A
portrait photo of each participant. (2) Each of the many
finalists standing behind his or her recipe. (3) The three
winners. Symbols. Salads. Main dish. Desserts. Traditional
recipes. Address: Jaime Balmes 8–2º piso, Colonia Los
Morales Polanco 11510. Phone: +52 5821 0120/6150.
1193. Arnold, Chris. 2002. The Scoular Company
(Portfolio). Omaha, Nebraska. Four inserts. 28 cm.
• Summary: The inserts are: (1) Cover letter, typed with
signature on letterhead. Scoular’s IP food grain division is
comprised primarily of five people, incl. Greg Lickteig and
Chris. Greg is the senior manager of the group with 10-12
years of experience in the IP food grade industry. Their
main focus is IP soybeans. Scoular works with several
private and public seed varieties to provide its customers
with a wide selection of soybean varieties, with uses
ranging from tofu, soymilk, miso, natto, and textured soy
products. IP and Non-GMO certificates are provided upon
demand to customers. Scoular’s annual volume is about
45,000 metric tons/year of food soybeans; 80% of these are
exported to Asia, and the remaining 20% are consumed in
the USA. Scoular is QAI, OCIA, and JAS certified. Web:
www.scoular.com.
(2) Twelve pages from the company’s website. Contents:
Welcome to The Scoular Company. Markets: Introduction,
producer markets division, processor markets division,
flourmill markets division, industrial markets division.
Special company capabilities: Foreign subsidiaries (Scoular
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Canada, Scoular de Mexico, risk management services,
alliance & partnership opportunities). Locations: Regional
map of North America, incl. Canada and Mexico.
(3) Company history (3 p. card): “For 110 years The
Scoular Company has been serving people in Agriculture. It
is our past, our present, and our future.” 1892–A grain and
lumber company was founded by George Scoular in
Superior, Nebraska. 1927–George Scoular Grain & Lumber
Company was incorporated in Nebraska and Missouri.
1967–A group of grain industry executives headed by
Marshall Faith led the company into a new era. These
“Young Turks” were hired by Bob Scoular, the new
chairman of the board. 1985–The company diversified from
grain warehousing to merchandising and distribution. 1998–
The Company acquired International Protein Corporation
and Industrial Food Ingredients. 2000–The company
restructured to address specific market segments.
(4) Issue of Scoular Connections newsletter on company
history (2002 vol. 7, no. 2). “Scoular celebrates 110 years of
serving people in agriculture.” 1898–George Scoular invites
Dennis Bishop to become his partner. 1926–Bob Scoular
was a traveling salesman. 1930–George Scoular died. That
year over half of all farms had cars, about a third had
telephones, and a little over 10% had electricity. 1954.
George Scoular’s widow and her two sons bought out the
Bishop family interest. That year just over 70% of all farms
had cars, a little less than 50% had telephones, and 93% had
electricity. 1979–The Young Turks were successful. The
company had sprouted in 12 years from a “ramshackle
three-elevator operation into a flourishing Nebraska giant of
grain, operating 27 elevators and terminals and
merchandising 70 to 80 million bushels of corn, wheat,
milo, soybeans, and oats each year to buyers all over the
world.” At the helm was Marshall Faith. Address: 2027
Dodge St., Omaha, Nebraska 68102. Phone: 1-800-4883500.
1194. Stanchich, Lino. 2002. Work with Noboru Muramoto
sensei making miso and natural salt in California
(Interview). SoyaScan Notes. Sept. 11. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Lino was a business partner with Muramoto
sensei, first at the Herb-T Company on 11th St. in San
Francisco, and later at Great Life Co. in Escondido,
California–where they imported sun-dried crude / unrefined
salt from Mexico, cleaned it by boiling, washing, and
filtering (to remove the pollutants found in sea water), then
sold it as different varieties of natural salt and also used the
salt to make many different kinds of miso, which they sold
commercially. Muramoto moved from Glen Ellen,
California, south to Escondido to do research on salt. Lino
thinks he moved in about 1980 or 1981. They always lost
money on the salt, since it took so much time to remove the
pollutants. So they tried to make up for those losses by
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selling miso. Lino and his wife, Jane, were with Muramoto
in Escondido from August 1983 to 1985. Lino helped. Line
was never in Glen Ellen. Muramoto stay in the USA legally
in term of immigration.
The various types of miso and Lino’s best guess as to the
date of introduction is as follows: Chick Pea Miso (fall
1983). Barley miso (1984). Peanut Miso (1984). Green pea
miso (1984). Three-year Hatcho miso (1985). They also
sold tamari collected from various types of miso, and they
made tamari as a separate product.
As far as Lino knows, Muramoto was the first person to
make and sell chick pea miso in the USA. It was a sweet
miso that fermented for about one year. The koji was always
made with rice; sometimes soybeans were used with the
chick peas and koji, whereas at other times no soybeans
were used. He sold hundreds of pounds of Chick Pea Miso
in 1-lb plastic bags, mostly by mail order, but also through a
few natural foods stores–in San Francisco (California),
Boston (Massachusetts), and Florida. Muramoto was in
charge of food production (he had a few assistants) and
Lino was in charge of sales.
Lino was born on the border between Italy and Croatia
near Trieste; his first name is Italian and his surname
Croatian. Address: 101 Willow Lake Dr., Asheville, North
Carolina 28805. Phone: 828-299-8657.
1195. Plenty Bulletin (Summertown, Tennessee).2002. Soy
Huichol: Integrated soy project develops in Mexico.
18(3):4. Fall.
• Summary: Mexico’s Huichol people have maintained their
traditional culture, language, and spiritual way of life for
centuries in their homeland, the rugged and remote
mountain terrain in the Mexican states of Jalisco and
Nayarit. There an estimated 7,000 of these remaining Aztec
descendants reside.
But the Huichol are poor, and are being exposed to the
outside world. Over the past year Plenty has been
developing a soy food and nutrition project with the
Huichol Center for Cultural Survival and Traditional Arts
(HCCSTA). Louise Hagler, soy cooking expert and Plenty
advisor, visited the Huichol Center in late July. She took 35
soybean varieties to conduct trials. She did a little demo at
the Huichol Center with TVP (textured vegetable protein)
and also made soymilk, which she turned into tofu, and
prepared okara hash.
Chapingo University is the largest and oldest
agricultural university in Mexico, located just outside
Mexico City in Texcoco. There she met with Dr. José de
Jesús Loyola, who is head of the soybean projects at
Chapingo University and his compadre Ing. Ciriaco Ayalo
Sanchez. Ciriaco has written a 40-page book on how to
grow soybeans in Mexico, the only such book available.
They told Louise that soybeans were first planted in Mexico
in 1909, and that in the 1950s President Diaz started a
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project to replace indigenous beans with the soybean, but
the project failed. “The people did not accept the soybean,
most likely because they did not know what to do with it.”
Louise had a very encouraging meeting with the
American Soybean Assoc. (ASA) in Mexico City. ASA
promotes soybeans as both feed for animals and food for
humans, and works with DIF (Departamento Infantes y
Familias) in Jalisco and other states. DIF does nutritional
outreach. ASA works to provide good prices for their “soya
seca” (dry soy–TVP) which is part of the food baskets DIF
distributes to needy families. They have found that the
women who cook the soyfoods prefer the whole soybean to
the processed products like TVP because the beans are a
more familiar form.
1196. Canadian Soybean Bulletin (OSG, Chatham, Ontario,
Canada).2002. Canadian soybean exports. Winter. p. 2.
• Summary: A large table shows statistics in tonnes (metric
tons) of soybeans exported to various countries, and
regions, each year from 1998/99 to 2001/2002. The
countries are: In Asia–China, Hong Kong, Indonesia, Japan,
Malaysia, Philippines, Singapore, South Korea, Taiwan, and
Thailand. In Western Europe–Austria, Belgium, Denmark,
France, Germany, Italy, Netherlands, Norway, Portugal, and
Spain. By continent–Africa, Central America, Eastern
Europe, Middle East, Oceania, South America, and United
States.
In 2001/2002 the countries to which the largest amount
of Canadian soybean exports went were (in tonnes): Japan
126,619, Malaysia 101,698, United States 60,244 Germany
29,377, Indonesia 26,836, Hong Kong 22,800.
Total soybean exports have declined dramatically during
the past two years, from a peak of 946,360 in 1999/2000, to
746,241 in 2000/2001, down to 471,492 in 2001/2002.
1197. Kneen, Brewster. 2002. Invisible giant: Cargill and its
transnational strategies. 2nd ed. London and Sterling,
Virginia: Pluto Press. x + 222 p. Index. 22 cm. 1st ed. 1995.
[210 ref]
• Summary: A critical (and we think sometimes unfair)
analysis of Cargill’s strategies, activities, and structure.
Contents: 1. Mutant giants: Introduction, Bunge Ltd., Louis
Dreyfus & Cie, Cargill’s world, public policy. 2. Cargill
Inc.–The numbers. 3. Origins, organization and ownership.
4. Policy advocacy and capitalist subsidies. 5. Creatures:
Feeding and processing. 6. Cotton, peanuts, malting. 7.
Invisible commodities. 9. E-commerce. 10. Coming and
going: Transport and storage. 11. Typical stories–Canada
and Mexico. 12. Fertilizer. 13. The West Coast. 14. Rivers
of soy–South America. 15. Juice. 16. The ‘Far East.’ 17.
Seeds. 18. Salt. 19. Only Cargill’s future? Notes.
On the rear cover we read: “Transnational corporations
straddle the globe, largely unseen by the public. Cargill,
with its headquarters in the US, is the largest private
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corporation in North America, and possibly in the world.
Cargill trades in food commodities and produces a great
many of them... There are few national economies are
unaffected by Cargill’s activities, and few eaters in North
America whose food does not pass through Cargill’s hands
at some point. Yet Cargill remains largely invisible to most
people and accountable to no one outside the company. This
is the second edition of an explosive book that breaks the
silence on the true extent of Cargill’s power and influence
worldwide–its ability to shape national policies, and the
implication of those strategies for all of us.”
About the author: “Brewster Kneen is Canada’s
foremost analyst and critic of agribusiness.” Address:
Canada.
1198. Pearlstein, Leo. 2002. Celebrity stew: Food publicity
pioneer shares 50 years of entertaining inside stories of
Hollywood royalty. Los Angeles, California: Hollywood
Circle Press. xxv + 205 p. Illust. Index. 26 cm. Foreword by
Steve Allen.
• Summary: Chapter 16, titled “The real Mrs. Cubbison” (p.
123-35) is a biography of Mrs. Sophie Cubbison–a pioneer
in soyfoods, whole-wheat bread, and packaged stuffing
mixes as an alternative to home-made turkey dressing. Born
Sophia Huchting in 1890 in San Marcos, California, she
was one of 10 children. “Her father was of German descent
and her mother was a native Californian of Mexican
descent. In fact, her mother descended from the Ortega
family, who were early California pioneers. Young Sophie
became bent on a vocation at an early age.” Her career
began on her father’s ranch where she was born. At the age
of 16 she began to cook for her father, brothers, and their
lima-bean ranch laborers during the summer and early fall–
so she could earn enough money to put herself through
college. She went on to earn a degree in home economics
from California Polytechnic in 1912, “an era when most
women never even pursued, or were permitted to pursue,
higher education, much less acquire a degree.”
A detailed description is given on what foods she
prepared and when the mealtimes were on her father’s
ranch.
“In 1913, Sophie began dating Harry Cubbison, who
was supporting an invalid father and mother. Sophie was
now supporting her mother, as her father had passed on. As
Sophie told Leo: “Necessity became the mother of
invention. Mr. Cubbison was a fine salesman and I was
capable of baking. It was absolutely necessary for us to earn
more money.”
So Sophie and Harry “went into debt to open a small
bakery, and her entrepreneurial spirit rose to the occasion. A
health enthusiast, she believed very strongly in whole wheat
bread...”
Leo met Sophie in 1950, just after he started his own
firm in the public relations and advertising business. He was
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handling the California Turkey Advisory Board’s publicity.
While reading trade journals and newspapers, he kept
noticing tiny 2-inch square ads that read “Turkey tastes
better when stuffed with Mrs. Cubbison’s All Purpose
Dressing.” Leo was often asked about the difference
between a “dressing” and a “stuffing.” Actually, they are the
same, but historically it was called a “stuffing” on the East
Coast and a “dressing” on the West Coast. Gradually the
East Coast term won out.
In 1953, Sophie’s husband, Harry, died. In 1955 she sold
her bakery to the American Cone and Pretzel Company,
which later became Rold Gold Pretzels. She insisted that the
buyer retain Lee & Associates (Leo’s company) as its
advertising and public relations agency–otherwise she
would not complete the sale. So Leo has been promoting
Mrs. Cubbison’s products for over 50 years–a type of
loyalty rarely found in business today. Sophie passed away
in 1982 at the age of 92. Today her dressing and stuffing
mixes dominate the grocery shelves.
Photos show: (1) Mrs. Sophie Cubbison in the early
1950s standing behind a table with a turkey, packages of her
Stuffin’ and Dressing, and a large glass bowl in which she is
mixing her ingredients. (2) A blow-up of the tiny 2-inch ad
for her dressing. (3) Nine long delivery trucks with the
words “Cubbison’s–Melba Toast, Cookies, Crackers.” A
well-dressed driver stands beside each truck; in the
background are dry California hills. (3) A package of
“Cubbison’s Melba Wheat Soya Toast,” a hot product in the
1920s. (4) Four delivery trucks lined up outside
“Cubbison’s Health Food Store.” (5) Bob Barker, host of the
longest-running TV game show, “The Price is Right,” for
over 28 years. In 1951 Sophie’s products were featured and
given away on his local radio show. After that he became
host of the popular TV game show “Truth or
Consequences,” before going on to “The Price is Right.” (6)
TV star Dennis Weaver holding a box of Mrs. Cubbison’s
Dressing.
Mrs. Cubbison is also mentioned on pages xvii, 38-39,
149-50 (Warner Brothers studio), 173-74 (Phyllis Diller),
178 (celebrities), and 184-85 (Mickey Rooney).
Also contains chapters on (or photos of) Bob Hope,
Mickey Rooney, Phyllis Diller, Jimmy Durante, Bud Abbott
& Lou Costello, Jayne Mansfield, Steve Allen, Groucho
Marx, Doris Day, Bing Crosby, Ozzie and Harriet Nelson,
Shirley McClaine, Buddy Hackett, George Burns & Gracie
Allen, Dinah Shore, Karen Lindsey, Art Linkletter, and
Frank Sinatra, Jr.
The section titled “The King of Culinary Public
Relations” (p. xv-xviii) is about Leo Pearlstein; in 2000 he
celebrated his 50th anniversary in the public relations
business. Leo started his working life at his parents’ grocery
store in Los Angeles. He was one of the earliest marketing
graduates from the University of Southern California
(USC). In the late 1940s he went to work for Jenkins &
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Large, a Los Angeles advertising and public relations
agency owned by movie star Eddie Bracken; Leo also
worked with Bracken Television Productions. Bracken
disbanded the company in 1950, giving Leo the opportunity
to take his food accounts with him and to open his own
agency, Lee & Associates. Photos show: (1) Leo at a
barbecue in the 1950s. (2) The Pearlstein family (wife,
Helen, and 3 sons, David, Howard, and Frank) at a black-tie
event. Address: Lee & Associates, 145 S. Fairfax Ave., Los
Angeles, California 90036. Phone: 323-938-3300.
1199. Russnogle, John. 2003. Old market, new possibilities:
Non-GMO is now part of life in Japan. Soybean Digest. Jan.
p. 24.
• Summary: Japan was for many years the world’s No. 1
buyer of American soybeans until 1999, when it was
surpassed by China and Mexico. In 1993 Japan bought
980,000 tonnes (metric tons) of U.S. food-grade soybeans,
or 75.6% of that country’s total soybean imports. But by
2002 that figure dropped by one-third to an estimated
659,000 tons–just 57.9% of Japan’s imports. During that
time, Canada’s soybean exports to Japan increased 2.6 fold,
from 57,600 tonnes to 150,000 tonnes (from 4.4% in 1993
to 13.2% of Japan’s total imports in 2002). And Japan has
almost tripled its own production of food-grade soybeans
from 68,000 tonnes to 200,000 tonnes. Japan’s increased
production is partly the result of a government program that
gives growers big financial incentives to convert rice acres
to soybeans. Japan grows more rice than it can consume, but
produces only 5% of its total soybean needs. Japanese like
Brazilian soybeans, which tend to be higher in protein and
oil than their U.S. counterparts.
1200. Archer-Daniels-Midland Co. 2003. What if we looked
at the world as one giant farm field?... (TV ad). Newshour
with Jim Lehrer. Television broadcast. PBS. April.
• Summary: “When crops grow where they grow best, we
improve agricultural efficiency, make food more affordable,
and feed a hungry world. ADM–The Nature of what’s to
come.”
Note: For 6 months Soyfoods Center could not
understand why ADM was running this ad. That changed in
Sept. 2003 when: (1) National Geographic magazine
published an article on slavery (Sept., p. 11) which noted
that the arrival of large amounts of inexpensive American
corn, imported under the NAFTA trade agreement, had
“driven millions of Mexican peasant corn farmers out of
business and off the land.” Economists “suggest that for
every ton of corn imported into Mexico, two Mexicans
migrate to the U.S.” And the penniless daughters are often
forced into prostitution. (2) PBS broadcast a story on the
plight of cotton farmers in Mali. Cotton, subsidized by
governments in the USA and Europe, was being sold on the
world market at prices below the cost of production in Mali,
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thus devastating small Mali cotton farmers and their
families. These subsidies, it was argued, were illegal under
World Trade Organization (WTO) rules. At a WTO meeting
in Cancun, Mexico, in Sept. 2003, trade ministers from
Third World countries walked out en masse over this issue
of agricultural subsidies–among other things.
1201. El Burrito Mexican Food Products, Inc. 2003. Tastes
like the real things, only better for you! (Ad). Vegetarian
Times. April. p. 28.
• Summary: This color ad (5 by 7½ inches) shows the
company’s various meatless soy products. Soyrizo [the bestseller, introduced Jan. 1997], SoyTaco [Jan. 1998], SoyLoaf
[March 1999], SoySteak [2001, Jan. 2003], Soy Sausage
[March 2003], Soy Dogs [March 2003]. “Made with 100%
soy. Vegetarian. Meatless. No preservatives. No cholesterol.
Talk with Mark Roth, President and Founder. 2003.
March 17. He gives the date each product was introduced.
In 1992 he had open heart surgery; his doctor told him to
cut way back on his consumption of cholesterol and
suggested that he eat Morningstar Farms and Yves meat
alternatives. He thought they “tasted like cardboard,” so in
1995 he began developing his own meatless soy products.
In Jan. 1997 his company–which until that time had sold
Mexican foods–introduced Soyrizo, which is still the
company’s best seller. Now the company is slowly moving
from a Mexican food company to a Mexican soyfood
company. Address: 14944 Don Julian Rd., City of Industry,
California 91745. Phone: 1-800-933-7828.
1202. Product Name: StarLite Cuisine: Soy Rolled Tacos
(in Wheat-Flour Tortilla) [Santa Fe Chicken Style, Garlic
Chicken Style, Chorizo & Black Bean Style].
Manufacturer’s Name: First Vegetarian Foods, Inc.
Manufacturer’s Address: 1429 Virginia Ave., Suite F,
Baldwin Park, CA 91706. Phone: 626-338-8233.
Date of Introduction: 2003. July.
Ingredients: Santa Fe Chicken Style: Water, flour tortillas
(flour, vegetable oil), soy protein concentrate and isolate,
soy flour, cornstarch, onion, garlic powder, black pepper,
natural smoke flavor, spices, salt, brown sugar, autolyzed
yeast, carrageenan.
New Product–Documentation: News release. June 2003.
StarLite Cuisine introduces meatless rolled tacos: Crispy
soy taquito maker extends popular line with three new
rolled taco varieties (3 p.). The 3 new products are named
Crispy Soy Rolled Tacos.
Talk with June Wang, company owner. 2003. July 10.
This hand-held snack is being introduced this month.
*
1203. Plenty Bulletin (Summertown, Tennessee).2003. Soy
Huichol [in Mexico]. 19(2):1-3. Summer.
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1204. Plenty Bulletin (Summertown, Tennessee).2003.
Plenty Belize update. 19(2):3. Summer.
1205. Plenty Bulletin (Summertown, Tennessee).2003.
Guatemala. 19(2):4. Summer.
• Summary: Discusses the work of Chuck Haren in
Guatemala City and Solola.
1206. Dominguez de Diez Gutiérrez, Blanca. 2003. Re:
Recent honors and ongoing work with soyfoods in Mexico.
Letter to William Shurtleff at Soyfoods Center, Aug. 26. 2 p.
Typed, with signature. [Eng]
• Summary: Blanca first asks about anti-soy information on
the Internet by Sally Fallon and Mary Enig. “Please explain
to me what is happening. This is very important for me
because I am giving soya classes, have good size groups,
and am on radio and TV programs–very successful. My
health is not too good (heart problems) and besides I am age
83. I don’t know how I do it.”
In a town close to Mexico City named Tepoztlan there is
a feeling of great spiritual power. Once it was a great
kingdom and a sacred place. “It is also the birth place of the
great Mexican gods. You can still feel them roaming about,
a particular the great avatar Quetzal coatl.”
Blanca has been asked to donate all her records on her
work with soya to the town’s museum, since this is the place
where she first began to give classes 30 years ago. Here also
she first met Philip Kapleau, who put her in touch with
Shurtleff and Aoyagi. But she wonders if she was the first
person to teach about soyfoods in Mexico. “Or did some
other person begin this in Mexico before me?” Note:
Shurtleff sends her a database search on early publications
about and work with soyfoods in Mexico. He adds a note:
“Many people have worked to introduce soyfoods to
Mexico but only two saints–you and Rev. Ejo Takata.”
Update. 2003. Oct. 6. Talk with Blanca. Her book on
soya was reprinted 20 times in 10 years in Mexico. When
she was younger, she used to be an artist. Address:
Tepexpan #14, Barrio del Nino Jesus, Coyoacan, Mexico
D.F., Mexico.
1207. Brown, Lester R. 2003. Plan B: Rescuing a planet
under stress and a civilization in trouble. New York and
London: W.W. Norton & Co. xvii + 286 p. Illust. Index. 21
cm. [551 endnotes]
• Summary: Overview: “Our modern civilization is in
trouble. We have created a bubble economy, one whose
output is artificially inflated by overconsuming the earth’s
natural capital. Nowhere is the bubble economy more
evident than in the food sector where the world grain
harvest has been inflated by overpumping aquifers.” This
books shows the way to sustainable economic progress
worldwide, a clear “alternative to continuing environmental
deterioration and eventual economic decline.”
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Contents: Dedication to Orville L. Freeman (19182003). Acknowledgements. Preface. 1. A planet under
stress. I. A civilization in trouble: 2. Emerging water
shortages. 3. Eroding soils and shrinking cropland (incl. The
land-hungry soybean, p. 51-53, 55-56, 137). 4. Rising
temperatures and rising seas. 5. Our socially divided world.
6. Plan A: Business as usual.
II. The response–Plan B: 7. Raising water productivity.
8. Raising land productivity. 9. Cutting carbon emissions in
half. 10. Responding to the social challenge.
III. The only option: 11. Plan B: Rising to the challenge.
Concerning the land-hungry soybean: A major
competitor for shrinking cropland is the soybean, which is
the world’s leading vegetable oil for table use and the
principal protein supplement for livestock, poultry, and fish
rations. Roughly 10% is used for food, 20% for oil, and
70% for feed. More of the world’s vegetable oil comes from
soybeans than from all other oilseeds combined–including
olives, peanuts, sunflowers, rapeseed, cottonseed, and
coconuts. More of the world’s protein feeds come from
soybean meal than from all other high-protein meals
combined. Soybean production in the United States has
grown dramatically since World War II. In 1973 the
harvested area overtook that of wheat. In 1999 it surpassed
corn. In 2002 the U.S. soybean crop was worth $13 billion,
nearly twice that of wheat. Worldwide the soybean harvest
has jumped 11-fold from 17 million tonnes in 1950 to 194
million tonnes in 2003–compared with a 3-fold expansion in
world grain harvest during the same period. This huge
increase in world soybean production has been
accompanied by a 6-fold increase in planted area. Much of
the new area is in South America, especially in Brazil and
Argentina. Because the soybean devotes much of its
metabolic energy to fixing nitrogen in the soil and to
producing large amounts of high-quality protein, “yields
have risen only slowly compared with those of grain.” We
get more soybeans by increasing the planted area. In trying
to help satisfy the booming demand for animal protein, the
soybean is being grown on more and more land (p. 51-53).
The largest expansion of cropland in the world today is
in Brazil. South and west of the Amazon basin are huge
uncultivated tracts of savannah-like land called cerrado,
which is being cleared largely to grow soybeans. In
addition, some of Brazil’s grainland is being shifted to
soybeans. The result: Brazil’s soybean area has expanded
from 10 million hectares in 1990 to nearly 18 million in
2002. The combination of this land expansion with rising
yields has tripled Brazil’s soybean production since 1990,
“putting it in a position to soon eclipse the United States as
the world’s largest producer and exporter.” Brazil’s
expansion into the cerrado is the only large-scale, 21stcentury initiative to increase the world’s cropland (p. 5556).
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In 1996 the U.S. lifted restrictions on planting area,
opening new opportunities for multiple cropping. “The most
common U.S. double cropping combination is winter wheat
with soybeans as a summer crop.” Some 6% of soybean
production comes from land that also produces winter
wheat. In this rotation, the soybeans fix nitrogen in the soil,
reducing the amount of fertilizer needed for wheat (p. 137).
Tables: 2-1. Countries with extensive overpumping of
aquifers in 2002 (esp. China, India, USA, Pakistan). 7-1.
Water productivity gains when sifting from conventional
surface irrigation to drip irrigation in India. 8-1. Gains in
world grain yield per hectare, 1950-2001 (the rate of growth
is slowing). 8-2. Annual percentage growth in world animal
protein production, by source, 1990-2002 (aquaculture is
the highest; oceanic fish catch is the lowest, and beef is the
next lowest). 9-1. Sales of hybrid cars in the USA, 19992003 (rapid growth). 9-2. Annual percentage growth rate of
different energy sources (solar photovoltaics and wind
power are growing fastest, over 30% a year). 10-1.
Honduras: Ideal and actual number of children born per
woman, according to socioeconomic level (the higher the
level, the fewer the children). 10-2. Additional annual
funding needed worldwide to reach basic social goals ($62
billion/year). 11-1. Military spending in key countries,
2002.
Figures (graphs): 2-1. Total grain production in China,
1950-2003 (it peaked in 1999). 3-1. World soybean
production, 1950-2002 (it doubled between 1950 and 1969,
doubled again between 1969 and 1986, then doubled a third
time between 1986 and 1998). 4-1. Average global
temperature, 1880-2002 (rapid rise since 1979). 8-1. World
meat production by type, 1950-2002 (No. 1 is pork,
followed by poultry, beef, mutton). 8-2. Milk production in
India and the United States, 1961-2002 (India passed the
USA ca. 1998). 9-1. World wind energy generating capacity,
1980-2002 (rapid increase since 1995). Address: President,
Earth Policy Inst., 1350 Connecticut Ave., N.W., Suite 403,
Washington, DC 20036. Phone: 202-496-9290.
1208. Dominguez de Diez Gutiérrez, Blanca. 2003. Re:
Project to honor her uncle Belisario Dominguez, a famous
man in Mexico. Letter to William Shurtleff at Soyfoods
Center, Aug. 2 p. Handwritten, with signature. [Eng]
• Summary: “This project is to honor my uncle Belisario
Dominguez, who was Mexico’s greatest civil hero and
martyr of the Mexican Revolution. His life was exemplary,
as a doctor, mystic, and his work among the poor and needy.
He was a great senator but never a politician. In the senate
still today every year, the gold medal of Belisario
Dominguez is given to the most outstanding person, man or
woman for humanitarian work.
“I am the only old person left, descendant of this person
who known about him. One you asked me if I would be
interested in founding a Soya Food Center in Mexico.
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Although many years have passed the answer is yes, but it
would be under the auspices of the Senate of Mexico, like a
branch of yours, exactly the same. Al the information about
Soya, every aspect, even the poetry. I too have had some
poetry on soya from my students. This project sounds
grandiose. It would include also all Latin-America, funds &
everything.” Address: Tepexpan #14, Barrio del Nino Jesus,
Coyoacan, Mexico D.F., Mexico.
1209. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa).2003. Honduran malnourished get taste
of soy: Mothers, schoolchildren and HIV affected benefit
from improve nutrition and product trials. 15(1):14-15. Oct.
• Summary: About the American Soybean Association’s
World Initiative for Soy in Human Health (WISHH)
program, which began four soy nutrition trials this summer
in Honduras. “Soy’s impact was first felt by school children
in July [2003] as 11 schools in Olancho, a rural Honduran
city, added soy protein to daily dishes. The pilot program
impacts a critical meal. School lunches represent the only
meal consumed each day by many of the 600,000 school
children served by the national program. WISHH has a
powerful partner in the project–the World Food Program
(WFP), a United Nations agency that operates food
assistance programs around the globe, distributing
commodities accessed through the U.S. Agency for
International Development [USAID] and the U.S.
Department of Agriculture.”
1210. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa).2003. Top U.S. customers received
assistance. 15(1):15. Oct.
• Summary: Every one of the top ten U.S. soybean
customers was once a recipient of some type of U.S. foreign
assistance. “Today these nations are powerful U.S. trade
partners. A table shows export value in millions of U.S.
dollars.”
Whole soybeans: European Union $1,167 million. China
$1,012. Mexico $755. Japan $724. Taiwan $385. Indonesia
$245. Korea $226. Canada $130. Thailand $115. Israel $95.
Soybean meal: Canada $200 million. Indonesia $167.
Philippines $138. Dominican Republic $71. Turkey $62.
Saudi Arabia $59. Japan $59. Mexico $50. Egypt $49.
Thailand $44. Source: U.S. Department of Commerce.
1211. FBX. 2003. Soyfoods Summit: February 18-20, 2004.
Hyatt Regency La Jolla, San Diego, California.
www.foodbevx.com (Brochure). Little Falls, New Jersey:
IQPC. 12 p. 28 cm.
• Summary: This brochure begins: “The Food & Beverage
Exchange is proud to present its 7th Annual Soyfoods
Summit.” In association with Soyatech. Media partners:
Nutrition Business Journal, The Soy Daily, Nutraceuticals
World. The conference, which is being organized by The
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Food & Beverage Xchange, a division of IQPC (London,
England), will have two separate tracks of presentations:
(A) Technology & applications, and (A) Health benefits of
soy. Summit chairs: Peter Golbitz, president, Soyatech, is
chair of track A. Geri Berdak, Director, Public Affairs, The
Solae Company, is chair of track B.
The facts: (1) “The US Soyfoods market has grown at an
average annual rate of 14% per year for the past ten years
and hit $3.65 billion in 2002.” (2) “Per capita soy
consumption will rise by 50% in the next 5 years.” The
main speakers, with their organization, track, an outline of
their talk, and a small photo are given. Track A: Dr.
Jonathan F. Gordon, Firmenich Inc. Hiraoki Iwamoto,
Tendre Corp., Japan (frozen tofu). Phil Fass, ADM. Dr.
Michael Shemer, Tivall Corp., Israel. Motohiko Hirotsuka,
Fuji Oil Co Ltd, Japan. Brad Strohm, Wenger
Manufacturing Inc. Mian Riaz, Texas A&M University.
KeShun Liu, Univ. of Missouri at Columbia. Victor
Braverman, Braverman & Associates, Mexico. Jorge Arturo
Canas Diaz, Central Heledra Diaz, Costa Rica.
Track B: Milagros Virginia C. Lim, Nestle Philippines
Inc, Philippines. Mark Messina, Nutrition Matters Inc. John
L. Williams PhD, Univ. of South Dakota. Prof Fujian Yang
Zhenhua 851 Bio-Science Co Ltd, China. Omer Kucuk
M.D., FACN, Wayne State Univ., Karmanos Cancer Inst.
Helen Kim PhD, Univ. of Alabama at Birmingham. Prof.
Mindy S. Kurzer, Univ. of Minnesota. Dr. Ari Babaknia,
DrSoy. Wendy Barrett, Eat Smart. Deborah Miller, The
Solae Group.
Day 1–General session at end of day: John A.
Schillinger, PhD, Heartland Fields, LLC. Peter Hannam,
First Line Seeds.
Day 2–General session running all day: Paul Lang,
Natural Products Inc. Seth Tibbott, Turtle Island Foods.
Tom Woodward, Tetra Pak, Singapore. Ted Nordquist,
WholeSoy Co. Hsien-Hsin Chang, Lightlife Foods. Gerard
Klen Essink, Prosoy Research & Strategy, The Netherlands.
Frank Daller, Soyadairy, Canada. Daniel Burke, Pacific
Soybean & Grain. Garnet Pigden, The Solae Company.
Gerry Amantea, Hain Celestial Group Inc. Johanna McCoy,
Soy Happy. Kim C. Kristoff, Gemtek.
Post-conference interactive workshops: Tim Redmond,
formerly with American Soy Products. Patricia Godfrey &
Danielle Karleskind, Cargill Soy Protein Solutions. Peter
Golbitz, Soyatech.
For those who register and pay in full by Dec. 5, the
Gold Package of conference plus three workshops the price
is $2,999. By Dec. 31 it rises to $3,099. By Jan. 9 it rises to
$3,199. After Jan. 9 the full price is $3,299. This does not
include lodging and food. The price is $1,299 for those who
register by Aug. 1, but $1,599 after Sept. 15.
Note: Talk with two people who will speak at this
conference. They are paid no honorarium for speaking, and
they must pay their own transportation both ways and all
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room and board expenses while at the conference. Why do
they go? Both say this gives them an opportunity to attend
the conference free of charge, to have a nice vacation in a
warm and beautiful part of California, and to meet now
people and promote their ideas and (informally) their
products.
1212. Corn and Soybean Digest.2004. ASA members
applaud completion of CAFTA negotiations. Feb. p. 42.
• Summary: Members of the American Soybean Association
are pleased with the conclusion of the Central American
Free Trade Agreement (CAFTA) negotiations. “If approved
by the U.S. Senate, CAFTA will improve and enhance trade
opportunities between the United States and the Central
American countries of El Salvador, Guatemala, Honduras
and Nicaragua. These countries are currently a $100 million
market for U.S. soybean meal and soybean oil.” Costa Rica
pulled out of the final negotiations.
“CAFTA would immediately eliminate tariffs imposed
on the exportation of U.S. soybeans, soybean meal and
soybean flour.” Tariffs on U.S. exports of soybean oil sent
to these countries will be reduced over a period of 12-15
years.
1213. Hinners, John. 2004. Sizing up the competition. Iowa
Soybean Review (Iowa Soybean Association, Urbandale,
Iowa) 15(5):16-17. Feb.
• Summary: Brazil is poised to become the world’s largest
exporter of beef in 2004. In 1999 Brazil exported 464,000
tons of beef; in 2004 the country is projected to export 1.4
million tons–an “explosive increase.” It is likely that pork
production and exports will follow the same pattern. In
2003 pork exports from Brazil rose 99% (almost double).
A pie chart titled “U.S. soybean use by livestock”
shows: Poultry 50%, swine 25%, beef 13%, dairy 6%,
petfood 3%, and other 3%.
Mexico and Japan are the two largest consumers of U.S.
red meats. Tables show that in 2001, the U.S. exported to
Japan 513,174 tons of beef and beef variety meats worth
$1,245.8 million. Also in 2001 the U.S. exported to Mexico
311,404 tons of beef and beef variety meats worth $546.2
million.
More than 33 million bushels of U.S. soybeans are used
to produce U.S. red meat exports. For more:
www.usmef.org. Address: Director: Industry Relations, U.S.
Meat Export Federation.
1214. Product Name: Trader Joe’s Soy & Flaxseed Tortilla
Chips.
Manufacturer’s Name: Trader Joe’s (MarketerDistributor).
Manufacturer’s Address: Monrovia, CA 91016.
Date of Introduction: 2004. February.
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Ingredients: Stone ground yellow corn, soy grits, brown
flaxseed, corn oil or sunflower oil, sea salt, water, trace of
lime.
Wt/Vol., Packaging, Price: 12 oz (340 gm) plastic bag.
Retails for $1.69 (2004/02, Lafayette, California).
How Stored: Shelf stable.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2004.
Feb. 8. Front panel: “40% fewer carbohydrates than most
tortilla chips. 6 grams of protein per serving. Good source
of fiber.” Logo: “Joe’s Lows: Reduced carb snack.” Logo:
“8 g net effective carbohydrates.” Rear panel: “Dietary fiber
is subtracted from total carb count to calculate net carbs.”
Soyfoods Center taste test. 2004. Feb. 8. Excellent and
original product concept, flavor, texture, appearance, and
label design.
1215. Richards, Michael. 2004. Update on Candleworks
Inc. (Interview). SoyaScan Notes. March 19. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: During the past 18 months Candleworks Inc.
has paid off its main investor, become profitable, and is now
growing nicely. Last year Michael had basically no
employees at Candleworks and he traveled 90,000 miles.
Now that he has established the business and has the
financial resources he needs to employ others, he plans to
do so. Michael is still deeply involved in helping poor
people–increasingly worldwide–by training them in the
basics of starting and running their own businesses making
candles. In the USA more than 200 candlemakers (many of
whom call themselves “Village Chandlers”) are members of
the Village Chandler Alliance; most are small, but growing.
About 15 of the candlemakers are farm families, and two
are members of the ARC (Association of Retarded Citizens,
a non-profit), which employs disabled people running their
own businesses. One group of village people in El Salvador
is making soy candles on the grounds of a mission.
The biggest U.S. company making only soy candles is
Cedar River Candle Co. in Newhampton, Iowa; their brand
is Soy Basics. They claim their candles are now sold at
10,000 retail outlets. For the past 3 years they have been by
far the most aggressive marketers of soy wax candles in the
nation. They have huge displays at every gift-industry and
housewares trade show (the shows candlemakers attend).
“Soy is now the buzz–the hottest topic–at those trade
shows–because it is a clean-burning wax.” In the Feb. 2004
issue of Giftware News (a thick, glossy trade journal given
away at all the shows) is a quote from the president of Unity
Marketing–the industry’s leading market research company,
based in Pennsylvania. He says: “Unless you shift to soy,
you are going to be left out of the candle industry.”
One of the most active fragrance companies in the
candle industry is Intercontinental Fragrance in Texas. Each
year they spend tens of thousands of dollars to hire a market
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research company to investigate the hot trends in color and
aroma; then they publish the “Trend Report.” In the recent
past, all the reports have been about fragrance and color.
But this year (2004), the entire page 2 is devoted to a simple
statement: “Now is the time to shift to soy wax.”
Michael got those two publications on the same day and
said to himself, “You know, this whole thing is finally
working.”
Candlemakers advertise the fact that using soy candles
reduces (in a small, symbolic way) our dependence on
imported petroleum and supports local farmers. Candles are
a $3 billion industry, whereas petroleum for fuel is a $3,000
billion ($3 trillion) industry.
In August 2003 the Village Chandlers all came to Cedar
Rapids and decided to form a trade association named the
Chandler Guild; during the next 12 months they are
discussing the actual form their association will take, such
as a non-profit corporation–501(c)(3), a co-op, a marketing
board, etc. They elected a managing group of 12. Their
website is www.chandlerguild.com and the members
communicate with one another via the website. They use it a
lot, and one major use is to coordinate orders of soy wax so
as to minimize freight costs.
Moreover, these small producers with their clear
environmental message are driving the big, established
manufacturers to change. For example: Hannas, at
Fayetteville, Arkansas, is the largest candle factory in the
USA–with 1 million square feet under one roof. But now 510% of their candles are made with soy wax. Their
marketing director, Annette Davidson (phone: 1-800-3279826) is passionate about soy candles; she refuses to burn
typical petroleum-based paraffin candles in her home–and
she has often said so in public interviews. The big candle
makers, by introducing lines of soy candles, are hedging
their bets–so that they will be ready for new developments.
All are using the Soyawax made by Cargill and Michael
earns a royalty on every pound sold.
A company in Europe has registered the trademark
“Phytowax”; they make waxes from olive oil for the
cosmetic industry. About 4 years ago, some Internet
entrepreneur bought the domain name soywax.com, then
tried to sell it to Michael for $10,000. For the past 4 years,
Candleworks’ website has been www.soyawax.com, so
Michael asked a patent and trademark attorney apply for
“Soyawax” and “Soywax” (rather than “Phytowax”) as their
registered trademark. Michael has phased out use of the
word “Phytowax,” which he used formerly.
The cheapest candles are those imported from China.
However the soy candles and the typical paraffin candles
purchased by most Americans in grocery stores, department
stores, gift shops, etc. sell for about the same price. So their
is every reason to buy a soy candle that burns cleaner,
supports American farmers, and reduces petroleum imports.
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Michael predicts that within 5 years, production of soy
candles will pass that of paraffin candles.
The Rural Futures Institute (RFI), presently at the
University of Montana at Havre, has taken a deep interest in
Michael’s work with homeless and disadvantaged people,
and in the Chandler Guild; they even set up the latter’s
website, and came to the annual Guild event in Cedar
Rapids. Their focus is looking at microenterprise as a
solution to economic development in both rural and urban
areas. They have become very active in the Guild and are
providing much of the guidance and technical support.
Contact Jim Salmons–phone: 406-265-3527.
All of Michael’s activities are under the umbrella of
Candleworks Inc. For example, when Cargill writes a check,
they write it to Candleworks Inc. The candle factory is also
under Candleworks–but it is now run by his son. To help
poor people, Candleworks simply hires them. Address:
Founder, Candleworks, Inc., 1029 Third St. S.E., Cedar
Rapids, Iowa 52401. Phone: 319-363-1774.
1216. Hymowitz, Ted. 2004. Early experimental gardens
and swapping stations established by European powers
during the Age of Exploration (Interview). SoyaScan Notes.
April 12. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Early experimental gardens (agricultural
experiment stations) and major swapping stations were
developed by the Portuguese on the Cape Verde Islands
(west of Guinea-Bissau), the Spanish (under Cortez /
Cortés) in Mexico City, the British at Kew, Nairobi,
Singapore, and the colony of Georgia (the Trustees’ Garden
of Georgia, a government experimental farm at Savannah,
laid out in 1733), etc.
The swapping consisted of bringing plants from Europe
to these gardens or new colonies, and taking plants to
Europe from these places.
Cortez was too busy with conquest to attend to the
botanical garden in Mexico City (not Acapulco), so he put
one of his fellow generals in charge of it; that man kept a
meticulous log of his acquisitions. Unfortunately, there is no
mention of soybeans. Address: Prof. of Plant Genetics, Dep.
of Crop Sciences, Univ. of Illinois, Urbana, Illinois.
1217. Product Name: Trader Joe’s Soy Tortilla Chips.
Manufacturer’s Name: Trader Joe’s (MarketerDistributor).
Manufacturer’s Address: Needham, MA 02494.
Date of Introduction: 2004. April.
Ingredients: Yellow corn, soy grits, corn oil or sunflower
oil, sea salt, water, trace of lime.
Wt/Vol., Packaging, Price: 12 oz (340 gm) plastic bag.
Retails for $1.69 (2004/04, Lafayette, California).
How Stored: Shelf stable.
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New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2004.
April 11. Front panel: “40% fewer carbohydrates than most
tortilla chips. 6 grams of protein per serving. No trans fats.
No hydrogenated oils. Good source of fiber.” Logo: “Joe’s
Lows: Reduced carb snack.” Logo: “9 g net effective
carbohydrates.” Rear panel: “Dietary fiber is subtracted
from total carb count to calculate net carbs.” Soyfoods
Center taste test. 2004. April 12. Good product concept,
flavor, texture, appearance, and label design.
1218. Schweitzer, Peter. 2004. Re: Soybeans and soyfoods
in Nicaragua, at the Huichol Center in Mexico, and in Iraq.
Letter sent to Plenty Bulletin subscribers, June 21. 2 p.
Typed, with signature on letterhead.
• Summary: “We’re not doing a full Bulletin this time, just
an update about what’s happening with Plenty.” After 30
years, “I have come to recognize that what we do together
might be described, very simply, as ordinary magic. Where
people are connected by their love for each other, miracles
are commonplace.”
“As you know from the most recent Bulletins, we are
working on a new project involving four different
organizations–two in Guatemala, one in Managua,
Nicaragua and the Huichol Center in Mexico, which have
requested Plenty’s assistance for their soyfoods and
nutrition education efforts. We call it CAFSI (Centra
American Food Security Initiative). Through CAFSI we will
be purchasing soy processing equipment, and we will help
the groups install it, and do trainings in the use and
maintenance of the equipment and different ways of
preparing soyfoods and making soyfood products for sale.
Two of the organizations will be growing soybeans, so seed
variety trials have to happen and growing and harvesting
techniques learned.”
“Thanks to another grant from the Better World Fund,
we were able to help the Mayan Soy Dairy operated by
ADIBE in San Bartolo near Solola, Guatemala open a shop
in a near-by town where they can sell their products.
Remember, the ADIBE Soy Dairy is the original Mayan Soy
Dairy built by Plenty and the Cakchiquel Maya of San
Bartolo in 1979. That Mayan Soy Dairy is 25 years old this
year, and they’re still making soymilk, tofu, soy ice cream
and tempeh using mostly the same equipment we took down
in ’79. Using your individual donations to Plenty, we were
able to provide the funding to upgrade the dairy floor and
roof. Now we’re raising money to upgrade the equipment.”
“The purpose of the Iraq Soy Food Group (ISFG) is to
assist economically disenfranchised families improve their
access to good planting seed and high nutrient, low cost
foods. Plenty is acting as the fiscal sponsor for ISFG. Longtime Plenty soy technician, Charles Haren, is overseeing the
project, and Lou Morgan, a Plenty donor for 25 years, has
been providing start-up funding. ISFG is working to help
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families and communities in Iraq improve nutrition intake
and financial income by increasing local production,
processing, marketing and consumption of soybeans, other
dry legumes. Beginning in March ISFG representatives
Martin Edwards and Salam Onibi started working with a
few farming families and agriculture scientists to reestablish soybean production capabilities (most planting
seed has been lost due to the war). The Iraq Soy Foods
Group is now seeking funding to establish a Soy Foods
Center that will help address immediate and long-term food
needs for impoverished populations in Iraq.” Address:
Executive Director, Plenty, P.O. Box 394, Summertown,
Tennessee 38483. Phone: (931) 964-4864.

Mexico’s domestic corn usage has grown from 11.8
million metric tons in 1984 to 27.4 in 1004. Address:
President, NorthStar Commodity Investment Co.

1219. Richmond, Lou. 2004. A story about Ejo Takata’s
work with soy in Mexico (Interview). SoyaScan Notes. Aug.
1. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Lou knows Ejo Takata but he is not sure where
he heard this story. Ejo Takata was a foreigner working with
peasants in Mexico. The government at that time thought he
might be a Communist agitator. They were so concerned
about him that they sent police out to watch him. But he
didn’t look like a Communist agitator. He was teaching the
local people about soybeans, yet the whole thing seemed
awfully suspicious. As the president of Mexico got reports
from his intelligence services, he told them: “Takata looks
quite interesting. I don’t think you should put him in prison.
I’d like to meet him.” So he sent an emissary to Takata and
told him: “The president of Mexico would like to meet
you.” The assumption was that they would drive him into
Mexico City for the meeting. Takata’s humble response was:
“He is welcome to come here any time he wants.” Finally
the president told his intelligence to leave Takata alone.
Lou new realizes that “coming to Mexico and meeting
the poor people it was very clear that, for them, Dharma was
soybeans. He could raise their consciousness and raise the
quality of their diet by teaching them how to grow and use
soybeans.” Address: Mill Valley, California.

1222. Product Name: [Tempeh].
Foreign Name: Tempeh.
Manufacturer’s Name: Tempeh Bungkus.
Manufacturer’s Address: Av. Aztecas #427, Col. Ajusco,
Delegación Coyoacán, C.P. 04300. Mexico D.F., Mexico.
Phone: (5255) 5610 4557.
Date of Introduction: 2005. May.
Ingredients: Soybeans, culture.
New Product–Documentation: Call (followed by e-mail)
from Luisa Velez. 2005. Sept. 7. She and Yosafat Sainz
started making tempeh in May 2005. They deliver to the
Indonesian and Malaysian embassies, and to the vegetarian
community. “Tempeh has been successfully accepted in
Mexico and we are very interested in promoting it widely in
our country.” e-mail: tempeh_bungkus@yahoo.com.mx.
The story of how she got interested in tempeh is on file at
Soyfoods Center. 2003 Aug.–She arrives in Jakarta,
Indonesia, having received scholarship to study dance in
Indonesia. Her boyfriend (Yosafat) decides to go with her.
Their first contact with Tempeh is in Yogyakarta. They
greatly enjoyed tempeh recipes, especially tempeh manis
[sweet tempeh]. 2004 Jan. They return to Mexico. She
enters the university (UAM) to study nutrition. They miss
tempeh. For a class in biochemistry she has to study a
legume fermentation; she chooses tempeh. Her mother got
her starter from Belgium. May 2005–After finishing the
investigation, she thought it would be a good idea to sell
tempeh to the Indonesian embassy; the embassy people
“went crazy” when they saw tempeh in Mexico after so
many years. They were her first clients.

1220. Kluis, Alan. 2005. Mexico: A consistent trade partner.
Trade watch. Soybean Digest. Feb. p. 14.
• Summary: Mexico has a population of 104 million and a
per capita income of $9,000–the highest in Central America.
A bar graph shows that Mexico’s domestic soybean usage
increased 2.082 million metric tons (MMT) in 1984 to a
peak for 44.655 MMT in 2001, falling to 3.390 MMT in
2003. The work done by the American Soybean Association
(ASA) in Mexico had paid off handsomely. Last year
Mexico passed Japan to become the 3rd largest buyer of
U.S. soybeans, importing an estimated $957 million dollars
worth in 2004. “Mexico is 2nd in the world for soybean
meal exports at $150 million, and is the No. 1 soybean oil
buyer in the world at $96 million.

1221. Dominguez de Diez Gutiérrez, Blanca. 2005. Re:
Poem by Rumi. Permission to open Centro de Soya de
Mexico. Letter to William Shurtleff at Soyfoods Center,
March. 1 p. Typed, with signature.
• Summary: The letter begins with a beautiful poem by the
great Sufi poet Rumi (1207-1273). She asks Shurtleff for a
copy of the letter to the president of Cadel, Francisco Avila
Murilla, giving her permission to open Centro de la Soya de
Mexico. Address: Tepexpan #14, Mexico D.F., Mexico.

1223. Asociacion Soya de Nicaragua (La). 2005. [Soynica
(Website printout–part)]. Http://www.sdnicc.ni/soynica
Printed July 12. [Spa]
• Summary: Home: Inicio (Introduction). Sobre Soynica
(About Soynica, incl. a list of commercial products, a
history of the company, and a mission statement).
Programas (Programs). Boletin (Bulletin). Contacto
(Contact information). Enlaces (links).
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Soynica is a small company that makes foods derived
from soymilk and other sources that it sells under the
Nutrem brand. It was established on 16 October 1994.
Nutrem products: 11 fresh, incl. 4 flavors of soymilk and
4 types of tofu; 11 dry, incl. Soyavena and soy flour; and 11
alternative meals–incl. tempeh.
History of Soynica: In Nov. 1979 Dr. Arturo Aldama and
his wife, Dulce, representative of the organization Friends
of the Earth (Amigos de la Tierra) in Mexico, and Luci
Morren, a Belgian woman, organized a group of 8
volunteers who arrive in Nicaragua with the only mission of
sharing their knowledge of home preparation of soyfoods.
They brought with them only 20 kg of soybeans, because
they had been told that soybeans were widely grown in
Nicaragua.
But it was not so. So the engineer Alexander Fernandez
helped to find about 60 quintals of soybeans with a
producer in Esteli, and demonstration plots were started.
And so it began. Address: Managua, Nicaragua.
1224. Haren, Chuck. 2005. Sustainable community food
production: Central American Food Security Initiative
(CAFSI). Plenty Bulletin (Summertown, Tennessee) 21(2):12. Summer.
• Summary: On the cover (p. 1) of this issue are large
photos showing people and modern sanitary equipment
producing soymilk at four locations in Latin America: (1)
ADIBE, Molino Belen, Solola, Guatemala. Agostin Xoquic.
(2) UPAVIM, Guatemala City, Guatemala. (3) Huichol
Center, Huejuquilla, Mexico. (4) Soynica, Managua,
Nicaragua.
Molina Belen is a Mayan village near Solola. “Soynica
has become widely known for its work with mothers and
children and for promoting use of locally produced soy
foods to help address nutrition and economic development
issues. During March and April of this year Plenty
representatives worked for five weeks helping staff
managing Casa Nutrem (Soynica’s food processing facility)
to purchase, install, and learn to use new cooking,
packaging, and refrigeration equipment.” A photo (p. 2)
shows Elena Xoqic pouring soymilk into a bottle. She and
her husband, Agostin, both Cakchiquel Maya, “have been
managing the Mayan ‘Soyaria’ near Solola, Guatemala since
Plenty set it up in 1980.”
A cover letter from Peter Schweitzer, executive director
of Plenty International, notes that Louise Hagler has been
working with the Huichol people of Mexico, helping them
integrate soy-based foods into their diet. The “Soyaria” near
Solola, Guatemala, makes “soymilk, tofu, tempeh and soy
ice cream using the very same stainless steel equipment we
brought down in an old school bus in 1980! Plenty is
helping them renovate the original building and upgrade the
equipment. Profits from the Soyaria have been used to fund
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community development projects such as a new water
system and an outdoor basketball court for the school.”
Note from Chuck Haren (via Lisa Wartinger, Programs
Manager, Plenty International). 2005. Oct. 1. Average
weekly sales for the Soyaria at Molina Belen are: Soymilk
400 half-liters. Tofu 260 lb. Tempeh 70 lb. Pinole (dry corn
and soy drink mix) 50 lb. Soy ice cream cones 300. Okara
200 lb.
“Plenty has stepped up its technical support to the four
CAFSI partner organizations in 2005, and that support will
continue in 2006.” Address: CAFSI Program Director.
1225. Dominguez de Diez Gutiérrez, Blanca. 2005. Re:
Project to honor her uncle Belisario Dominguez, a famous
man in Mexico. Letter to William Shurtleff at Soyfoods
Center, Aug. 20. 4 p. Handwritten, with signature. [Spa]
• Summary: Blanca is very sick, and is at a natural clinic
(una clinica naturista) with a doctor who has helped her a
lot. Discusses Mr. Francisco Davila, doctora Maria
Hortencia Martinez (a great natural doctor). Address:
Tepexpan #14, Mexico D.F., Mexico.
1226. Golbitz, Peter. 2005. Enhancing relationships with
buyers in the new world market. Paper presented at 2nd
annual Midwest Specialty Grains Conference. 19 p. Held
23-25 Aug. 2005 at Bloomington (near Minneapolis),
Minnesota. [6 ref]
• Summary: An excellent PowerPoint presentation with 19
slides containing color photos and graphics. (2) In 2004 in
Western nations, the retail market for soyfood products is
worth $4.0 billion. (4) The world’s soybean crop is
currently valued at $65-$70 billion before processing, and
over $100 billion as processed soybean oil and meal. The
USA is still the world’s largest soybean producer. (5)
During the past 5 years, world soybean production has
increased at an average rate of 6.8% per year. Over the past
40 years, it has increased 500% and is forecast to top 229
million tonnes (metric tons) in 2004/05. A bar graph shows
world production from 1965 to 2004.
(6) A table shows world soybean production by leading
world producers from 2000 to 2005. In descending order of
annual production in 2004 they are: USA (3.3%), Brazil
(12.4%), Argentina (8.8%), China (4.0%), India (5.5%),
Paraguay (9.3%), other (5.4%), and total (6.8%). A total for
each year is given. The compound average growth rate over
the past 5 years is shown in the final column (and in
parentheses after each country, above). Note that Brazil’s
production is growing the fastest and the USA’s the slowest.
(7) A pie chart shows utilization of soybeans worldwide:
Crushed for soybean oil and meal 83.2%. For seed and use
on farms 7.5%. Used directly as human food 6.2%. Change
in stocks (leftover) 3.1%.
(8) The specialty soybean market (6.2% of the total) of
13.4 million tonnes is worth an estimated $3.0 to $3.5
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billion. The U.S. is thought to have about 50% of this
market. A table shows “Estimated world use of soybeans for
direct food by region in 2005.” Asia 95.7% of total. Africa
1.8%. Europe 1.2%. USA 0.8%. South America 0.3%.
Central America and Caribbean 0.1%. (9) Six factors
influencing today’s market and the U.S. ability to compete.
(10) The issue of genetically engineered soybeans: The U.S.
is not sensitive to our customers’ needs and concerns. A bar
graph shows the percentage of the U.S. soybean crop that
has been genetically engineered: Rising from 40% in 1998
to about 85% in 2005.
(11) A graph shows that since 1996 the U.S. share of
world soybean exports has decreased from 65% to 45%,
while Brazil’s share has increased from 22% to 35% and
Argentina’s from 2% to 14%. (12) U.S. exports have fallen
from 26.9 million tonnes in 2000 to 24.9 million tonnes in
2004, a decrease of 1.9%. Over these past 5 years, 16 of the
top 25 nations buying U.S. soybeans have reduced their
imports of U.S. soybeans. A table shows details for each
nation each year, with a final column for average percentage
change per year. The biggest average annual percentage
decreases for the past 5 years have been: Netherlands 44.4%. United Kingdom -24.9%. France -24.1%. Greece 20.6%. Israel -20.0%. Thus, “Dropping exports show that
we haven’t been paying attention to our best customers’
needs.” (13-14) Eight things the U.S. can do to improve this
situation. Address: Bar Harbor, Maine.
1227. Nierenberg, Danielle. 2005. Happier meals:
Rethinking the global meat industry. Worldwatch Paper No.
171. 91 p. Oct. Index. 22 cm. [55* ref]
• Summary: Contents: Summary. The Jungle, revisited. The
disassembly line. Appetite for destruction. Spreading
disease. Happier meals. Endnotes. Graphs show: (1) World
meat production, 1961-2004. (2) World meat production by
source, 2004 (pie chart). (3) World meat production per
person 1961-2004, in industrial countries, the world,
developing countries.
Sidebars: (1) Country study 1–Poland, Smithfield Foods,
and hogs. (2) The life of a chicken. (3) Factory farms of the
sea: Aquaculture. (4) The inputs and outputs of meat
production. (5) Country study 2–Mexico. (6) Selected
animal breeds in danger of disappearing (table). (7) Selected
animal diseases that can spread to humans (table; avian
influenza / bird flu first jumped the species barrier in 1997
killing 6 people in Hong Kong). (8) Country study 3–China.
(9) Selected food-borne pathogens (table; Campylobacter,
Listeria, parasites / amoebas, pathogenic E. coli,
Salmonella). (10) Country study 4–India. (11) Country
study 5–Brazil. (11) Eating up the forests. (12) Country
study 6–United States. Address: Research Associate,
Worldwatch Inst., 1776 Massachusetts Ave. N.W.,
Washington, DC 20036. Phone: (301) 567-9522.
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1228. Haren, Chuck. 2005. Central American Food Security
Initiative (CAFSI) news and updates. Plenty Bulletin
(Summertown, Tennessee). 20(4):4. Winter.
• Summary: Nicaragua: In Nov. 2004 Chuck again worked
with the folks who manage Soynica’s soy and green leaf
foods processing and marketing business, Casa Nutrem. In
March 2004 they had done an assessment of equipment that
was needed to help this woman-led nonprofit organization
improve and increase production of soymilk and related
products. SOYNICA sent $30,000 of their own funds to
Plenty and Chuck located and purchased the equipment
including an additional cooker, a hydraulic milk extractor,
three sanitary milk pumps with connecting tubing, a plate
heat exchanger for quickly cooling the soymilk, a
refrigerated bulk soymilk tank, a semi-automatic filling
machine and a walk-in cooler. The equipment was shipped
to Managua (capital of Nicaragua) from Houston, Texas.
After the equipment arrived, Chuck traveled to Managua
where he worked with the Casa Nutrem staff and local
technicians in setting up the new soymilk processing line,
which enables them to increase production by 1,000 to
2,000 packages of soymilk per shift; each package is ½ liter.
“In 2005 Plenty representatives will return to support
SOYNICA’s efforts to complete a second phase of
upgrading the equipment line at Casa Nutrem and begin to
set up a second, smaller soy food processing and marketing
business in another town.” A photo shows the inside of the
soymilk processing line at Casa Nutrem with a worker
standing next to a stainless steel cooker.
With the Huichols in Mexico: Louise Hagler and Celena
McIntyre are “taking part in phase two of the Huichol
Soyfoods and Nutrition Project; funding has been provided
by the Onaway Trust, AMB Foundation, and individual
Plenty donors.
Guatemala: “Over the past year Plenty has provided
more than $8,000 to ADIBE (the Cakchiquel Mayan
Soyfoods production facility in Guatemala) to upgrade their
San Bartolo facility (new roof and floor), to purchase
soybeans and to open a soyfoods retail outlet in the near-by
town of Panajachel on the shores of Lake Atitlan. Plans are
in place to provide ADIBE with some new equipment and
continuing technical support by visiting soy technicians in
2005. Technical assistance will also be provided to
UPAVIM, the women’s cooperative in Guatemala City, for
their soyfoods production operation sometime in the next
two months.”
1229. Koerbitz, Werner. 2005. Status of biodiesel in Asia,
the Americas, Australia, and South Africa. In: G. Knothe, J.
Van Gerpen and J. Krahl, eds. 2005. The Biodiesel
Handbook. Champaign, Illinois: AOCS Press. ix + 302 p.
See p. 211-18. [7 ref]
• Summary: Contents: Introduction. The Americas:
Argentina, Brazil, Canada, Nicaragua. South Africa.
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Australia. Asia: China, India, Japan, Malaysia, Philippines,
South Korea, Thailand. Address: Austrian Biofuels Inst.,
Vienna, Austria.
1230. Altieri, Miguel; Pengue, Walter. 2006. GM soybean:
Latin America’s new coloniser. Seedling (Quarterly
Newsletter of Genetic Resources Action International,
Barcelona, Spain). Jan. p. 13-17. [17 footnotes]
• Summary: Contents: Introduction. Soybean deforestation.
Forcing small farmers out. Soybean cultivation degrades the
soil. Monocultures and ecological vulnerability. Other
ecological impacts. A table titled “Global status of biotech
crops in 2005,” with a world map, states: “21 countries have
adopted biotech crops. In 2005, global area of biotech crops
reached 90 million hectares, representing an increase of
11% from 2004, equivalent to 9 million hectares. Biotech
mega-countries, with 50,000 hectares or more, are (in
million ha): USA 49.8. Argentina 17.1. Brazil 9.4. Canada
5.8. China 3.3. Paraguay 1.8. India 1.3. South Africa 0.5.
Uruguay 0.3. Australia 0.3. Mexico 0.1. Romania 0.1.
Philippines 0.1. Spain 0.1. Those with 50,000 acres or less
are Colombia, Iran, Honduras, Portugal, Germany, France,
Czech Republic.
A graph shows global area (million hectares) of 4 GM
crops (in descending order of acreage in 2005): Soybean,
maize, cotton, canola. Address: 1. Prof. of Agroecology,
Univ. of California at Berkeley; 2. Prof. of Agriculture and
Ecology, Univ. of Buenos Aires, Argentina.
1231. Product Name: Tempeh (bulk for Restaurants and
Institutions).
Manufacturer’s Name: Arto Moro Inc.
Manufacturer’s Address: 125 N.W. 23rd Ave. #17,
Gainesville, FL 32601. Phone: 352-226-5561..
Date of Introduction: 2006. March.
Ingredients: Organic soybeans, water, tempeh culture
(Rhizopus oligosporus).
Wt/Vol., Packaging, Price: Frozen: 5 x 4 lb cakes, or 10 x
2 lb cakes (20 lb per package).
New Product–Documentation: Talk with Sam Guy. 2008.
Dec. 29. His son is Art and the tempeh business was Art’s
idea. First Art bought a microbrewery, then a small
restaurant in the early 1990s. He started making tempeh for
the restaurant. The tempeh did well, so he sold the
restaurant (which is still in business) to focus on the
tempeh. For the first 3-4 months they sold their tempeh only
locally, in Gainesville; then they expanded to Jacksonville
and Tallahassee. His son delivers his tempeh locally on a
bicycle–which has attracted media attention. The business
provides detailed nutritional, health inspection, and
microbiological info on its product; this as made it possible
to attract large customers, such as Aramark food service, a
university cafeteria, Mexican restaurants, and vegetarian
restaurants. Their tempeh is frozen but not pasteurized.
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Sam’s two favorite ways of serving tempeh: (1) Saute
squares in olive oil with miso. (2) Little chunks of crispy
fried tempeh in a salad with Mandarin orange pieces,
cranberries, walnuts, and Veganaise.
Artie’s Tempeh Burgers color postcard. The front has a
bold heading with a large photo of the burger and a rayed
sun in the background. Text: “Artie’s Tempeh is made the
traditional way, using a slow fermentation method unlike
any other commercial varieties.” On the rear is a
“Nutritional facts” panel, the company address (factory) and
phone number, the ingredients, and round logo, and “12 oz.
A vegan food.”
1232. Hagler, Louise. 2006. Onaway Trust contributes to
Hurricane Stan relief. Plenty Bulletin (Summertown,
Tennessee) 22(1):1-2. Spring.
• Summary: “From October 4 to 9, 2005, heavy rains
battered Guatemala, up to seven inches on just one day
causing heavy mudslides that buried villages... More than
650 are confirmed dead.”
A photo shows: “When ADIBE distributes pinole to
Hurricane Stan survivors, they sometimes give out soybean
ice cream cones as well!”
1233. Plenty Bulletin (Summertown, Tennessee).2006.
Village Model Food and Nutrition Program. 22(1):1. Spring.
• Summary: A photo shows Louise Hagler conducting a
nutrition education class for women in the Mayan village of
Peña Blanca, Guatemala. Studies “by health professionals
reveal that up to 70% of the population is allergic to lactose
[dairy] products. Family use of high nutrient traditional
corns, amaranth and vegetables has fallen off as people have
been flooded with advertising and given incentives to
purchase highly processed foods with significantly inferior
nutrition value along with imported seeds that cannot be
reproduced.
“Empowered with a donor-advised grant via the
Community Foundation of Monterey County, Plenty has
inaugurated the VMFNP to improve family nutrition, and
community food security, by encouraging increased
production of organic soybeans, amaranth and other locally
available high nutrient foods. Plenty representatives have
been working with staff at ADIBE to conduct food
processing education workshops with rural families living
in the District of Solola. They are demonstrating methods of
preparing and including soy foods within traditional recipes
and meals using tools and utensils that are common to rural
families. Agriculture specialists will help farmers learn how
to grow soybeans.”
1234. Hymowitz, Ted. 2006. The first Chinatown in the
New World was in Acapulco. Soybeans were probably there
(Interview). SoyaScan Notes. Aug. 1. Conducted by William
Shurtleff of Soyfoods Center.
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• Summary: We suspect, but we have no evidence, of
soybeans going from the Philippines to Mexico as dunnage.
We know the first Chinatown in the New World was in
Acapulco. If Chinese were there, they must have had
soybeans. Address: Prof. of Plant Genetics (retired), Dep. of
Crop Sciences, Univ. of Illinois, Urbana, Illinois.
1235. AGP–A Cooperative. 2006. Annual report to
members: Adding value to your harvest. 12700 West Dodge
Road, P.O. Box 2047, Omaha, Nebraska 68103-2047. 33 +
4 p. 28 cm.
• Summary: Net sales for 2006 (year ended Aug. 31) were
$2,360.484 million, up 0.5% from $2,348.167 million in
2005. Earnings from continuing operations (before income
taxes): $75.136 million, up 49.2% from the $50.360 million
in 2005.
AGP now has marketing offices in: Pecs, Hungary.
Jakarta, Indonesia. Queretaro, Mexico. Manila, Philippines.
Singapore. Komarno, Slovakia. Bangkok, Thailand.
Istanbul, Turkey. Hanoi, Vietnam.
This was “the second best year of earnings in AGP’s 23year history... Accordingly, your Board of Directors
approved total patronage refunds of $32.6 million,
designating 30 percent to be paid in cash again this fiscal
year... [and] equity redemption for fiscal 2006 of $28
million, making the two year total of equity redeemed $56
million. Cash patronage, equity redemption and value-based
premium programs totaled over $43 million dollars for
fiscal 2006, also the second best in the history of your
cooperative” (p. 5).
Today AGP’s “owners are 205 local cooperatives and six
regional cooperatives, representing 250,000 farmers from
15 states throughout the United States and Canada” (p. 7).
Note: Technically AGP represents 250,000 “producers.” A
producer can refer to either a farmer or a land-owner, and
both can be a member of a local cooperative.
“Record premiums paid: Participants in AGP’s valuebased premium programs–oil and protein components,
Vistive soybeans, and non-GMO soybeans–earned a record
$6.4 million in premiums from those programs” (p. 9).
Note: Talk with Bill Lester, formerly of AGP. 2007. Feb.
24. AGP will pay its member co-ops total patronage refunds
of $32.6 million this year. 30% of this amount ($9.78
million) will be paid in cash (from this year’s earnings), and
the remaining 70% ($22.8 million) comes from retained
earnings (or equity) (from past years’ earnings), and is
called “equity redemption.” AGP is redeeming the old
equity that the member co-ops owned in it. Retained
earnings is the members co-ops’ investment in AGP. On the
AGP balance sheet, this equity appears as a debt to
individual member co-ops. For example: Heartland Co-op,
Des Moines, Iowa. In 1999 AGP owes it $12,300. In 1998
AGP owes it $13,465, etc. right up to the current year. This
debt is paid when the members’ equity in the company is
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redeemed / allocated. The oldest debts to each member coop are always paid first, and they are always paid before
Dec. 31 each year.
A local member co-op’s total earnings for any given year
consists of its own earnings plus the earnings it gets from
AGP. By law, the co-op must pay 20% of its net earnings
that year in cash to its producer members. A typical local
co-op pays 30% of that year’s earnings in cash to its
member producers (since that cash takes care of the tax
liability) and keeps 80% as “retained earnings.” Each
member producer must pay the income taxes on these
retained earnings–even if he doesn’t get the money. One of
the problems in the past is that sometimes the producer
doesn’t receive enough cash from his co-op to pay the tax
on the “retained allocated earnings.” When the producer
finally gets paid his retained earnings, it is tax free.
Retained earnings is the way AGP borrows money from
its co-op members to finance its ongoing operations. It takes
a certain amount of cash or “working capital” to operate a
business. AGP has two choices: Keep it as “retained
earnings” from the membership or borrow it (as from a
bank). Presently AGP has about 7 years of retained earnings
(back to about the year 1999) that it has not yet paid to its
co-op members. Yet this is perpetually rotating, or “rolled
forward” as the oldest debts are paid back each profitable
year to the co-op members. This system of paying the oldest
debts first is also a way of transferring money form older
producers (some of who may no longer be living) to current
producers. Well-run cooperative soybean processors, such
as AGP, have a relatively small number of years of unpaid
retained earnings (7). Address: Omaha, Nebraska. Phone:
(402) 496-7809.
1236. Barios, Alejandro. 2006. Norma Tecnica
Guatemalteca COAGUANOR NTG 34 031 leche de soya
natural fluida [Natural fluid soymilk standards for
Guatemala]. Guatemala. 10 p. 28 cm. [6 ref. Spa]
Address: Presidente Comité de Trabajo de Leche de Soya de
COAGUANOR.
1237. Triple “F”, Inc. 2006? Proud of our past: Focused on
our future (Brochure). Des Moines, Iowa. 3 panels each
side. Front and back. Each panel: 28 x 15 cm. Undated.
• Summary: This company was “half a century ago.” It has
three divisions. Contents: Insta-Pro International (extrusion,
extraction, oil refining). PharmTech International. Soy
Innovations International (develops and manufactures soy
proteins). Experience. Global reach. Top talent. Technical
innovation. Contact information for 6 companies is given on
the back panel, including Insta-Pro Europe (Bristol, UK),
Insta-Pro Asia (Taipei, Taiwan), Insta-Pro CIS (Stavrapol,
Russia). Triple “F” / Insta-Pro Mexico (Guadalajara). InstaPro Australia (Brisbane, Queensland). Address: 10104
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Douglas Ave., Des Moines, Iowa 50322]. Phone: (515) 2541200.
1238. Golbitz, Peter. 2008. Sale of Soyatech, major
contributions, future plans. Part II (Interview). SoyaScan
Notes. March 24. Conducted by William Shurtleff of
Soyinfo Center.
• Summary: Continued: (1b) Soyatech’s electronic
newsletter is a way for the company to have a presence with
its customers every day. The last printed, mailed issue of
Bluebook Update, Soyatech’s quarterly newsletter, appeared
in Dec. 2003 (Vol. 10, No. 4). Thereafter the newsletter
moved to an electronic online format and was renamed
eNews Daily and Weekly.
(1c) Soyfoods conferences: Soyatech did a series of
about ten of these jointly with IQPC and IBC. Peter was
asked by the organizers to helped design the agenda, made
sure the topics were relevant, and help promote the event
(make mailing lists etc. available) to ensure satisfactory
attendance. It was a contract for services agreement;
Soyatech was paid a flat fee and/or a “piece of the gate”
(percentage of income from attendance).
(1d) Market studies: These were a way for Soyatech to
benchmark where the soy industry was in any particular
year, and measure the value being added. For Soyatech it
was a great way to promote the company’s expertise in a
particular area. Soyatech has done about 10 syndicated
studies–7 soyfood reports, one on whole soybeans for food
use and another on soy protein. They are currently in
production with 2 more. (1e) Proprietary consulting: For
one customer such as an equipment supplier, a technology
provider, a seed supplier, a processor, a food company, etc.
It crossed the whole value chain. People who wanted to
understand what they had or what the size of the market
was. Today Soyatech does 15-20 medium- to large-size
projects a year. For example, in April 2006, the sixth report
produced by a partnership of Soyatech and SPINS was
released. Having a good staff is one key to doing all this.
Peter resigned as president of Soyatech on 17 Jan. 2008
and it became effective on March 7; his role is now
“Founder and Senior Advisor.” Peter is actively working
with the company; he has three projects on which he is
consulting with HighQuest Partners, helping to find and
provide information. The Soyatech office in Bar Harbor,
Maine, is fully staffed and more active than ever. Keri
Hayes is now publisher of the Bluebook and Joe Jordan is
general manager of content and events. So HighQuest has
promoted the people at Soyatech rather than bringing
HighQuest people into the Bar Harbor office. Peter believes
that this is the best arrangement for both Soyatech and
HighQuest. He is extremely happy with the way things have
worked out, and he has a tremendous amount of respect for
the vision that they had and for their respect for what
Soyatech was and is. “They’ve done a great job. More than
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anything else, I am grateful.” People from Boston come up
regularly, and are working very effectively with the
Soyatech staff. Soyatech has more of a horizontal /
egalitarian management chart than most companies. In
short, the merger seems to be working out really well. Peter
plans to meet Keri and Joe today to discuss upcoming
events and Bluebook layout issues. Peter thinks that it is
unlikely that HighQuest will shut down the Bar Harbor
office and consolidate it into any of their other offices. The
Boston office is also headquarters for a number of other
businesses that HighQuest operates. HighQuest has five
consultants in their Boston office.
(2) Peter’s work with the Soyfoods Association of North
America (SANA): When Peter left as president of Soyatech,
he resigned his seat on the SANA board, because it is a
company board seat. Although he could stay on because he
is still an advisor to Soyatech, he decided to let Philippe de
Lapérouse take the seat. Another reason for the decision to
step down is that, during the past 4-5 months, Peter’s work
with the World Soy Foundation, has taken quite a bit of his
time.
(3) Peter’s work with WISHH (the World Initiative for
Soy in Human Health). Peter became involved with WISHH
in 2003 after Soyatech considering forming its own
foundation; Peter realized that it made more sense to work
with an established group. WISHH is now a committee of
the American Soybean Association (ASA); it no longer has
its own board. That is a recent change; for more information
contact Jim Hershey, who is executive director of WISHH.
Peter works with WISHH as a volunteer and ex officio
member. He has been to Africa (South Africa, for 1 week
each trip) 3 times so far, in 2005, 2006 and 2007. Soyatech
helped to raise the $750,000 needed to establish the “Soy in
Southern Africa Alliance”; Sarah Day from Soyatech’s
office just recently went to Ghana and Nigeria for WISHH
as a researcher / consultant.
On the first several trips to South Africa, Peter met with
companies to advise them on their soy sourcing, processing,
marketing, and to generally help them solve their problems
and improve their operations. On the most recent trip, when
he visited the SoyaCow and SoyaGoat training center in
KwaZulu-Natal, the easternmost province of South Africa,
to help them process soymilk using these two mechanical
soymilk making machines, and to give several lectures on
soymilk processing, flavorings, the types of technologies
available, and to help develop that industry further. WISHH,
whose objective is market development for foods and
ingredients made from U.S. soybeans, is working to create
fertile ground through education of the benefits of soy
products in the human diet. The focus is on foods, but soy
oil and meal are not excluded. WISHH is trying to get the
SoyaGoats into communities such as orphanages, feeding
kitchens, etc. and to train people to make soymilk using this
technology. There are a number of large soymilk companies
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in South Africa; they generally sell soymilk in TetraPak
cartons that is too expensive for most people. By using a
SoyaCow or VitaGoat the people drink fresh soymilk and
omit the packaging, which is more than half of the cost. In
2007 Malnutrition Matters of Ottawa, Canada, (Frank
Daller, president) got a grant from the World Bank to place
about 16 VitaGoats in India; they hope to feed 4,000 to
5,000 children. Daller developed the VitaGoat using simple,
inexpensive parts suited for Third World villages without
electricity. “We’re still just beginning in developing
countries but there is a tremendous amount of interest.”
WISHH is also working with a Rotary group, and together
they are sending SoyCows and soybeans, to Guatemala. In
Peter’s experience, the people in Africa loved the fresh
soymilk made using relatively inexpensive technology. He
found there was very little difference in the taste and
appearance of the soymilk made by the low-tech bicyclepowered VitaCow and the electric high-tech cold-watergrind SoyaCow. “We just set Sarah Day, research analyst in
the Bar Harbor Office, to Nigeria and Ghana for a week in
February.” Two years ago Peter helped to raise $250,000
from industry for WISHH; WhiteWave and Solait were the
two largest contributors. WISHH added $100,000, and that
$350,000 was matched by USAID making a total of
$700,000 for the South African project, which including
establishing the center and running short courses in soymilk
processing and teaching seminars.
A remarkable gentleman named Henry Davies (a white
Afrikaner businessman) has set up this training center in
Bergville, KwaZulu-Natal. It is dedicated to teaching and
training people about soyfoods. There is a full SoyaCow in
the tiled processing room, which is really a pilot plant.
There is also a meeting and lecture room. There was an
extrusion plant that made pet food and textured soy flour.
(4) Peter’s work with the World Soy Foundation (WSF):
In March 2007 Peter was elected to the board of directors of
WSF; he is also chair of their fundraising committee.
WISHH could not be a foundation or a nonprofit
organization–such as 501(c)(3)–because part of its agenda
was market development. So in late 2006 the Internal
Revenue Service (IRS) gave ASA and USB permission to
create the World Soy Foundation as a 501(c)(3) charitable
foundation, which would disperse funds to various kinds of
organizations related to U.S. soybeans. Presently WISHH is
their primary beneficiary, but WSF can only give to certain
types of WISHH projects. So WISHH is expected to get
some of its funding through the American Soybean
Association (ASA) and some through the World Soy
Foundation. ASA, as well as the big state soybean boards
such as Illinois, Iowa and Indiana, are all major contributors
to WISHH. The board is comprised of soybean farmers,
who provide great leadership, and each of whom sits on
their state soybean board. Ellen Feeney from White Wave
Foods and Peter have provided some soyfoods industry
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perspective. White Wave has been a great supporter of both
WISHH and the World Soy Foundation.
Future plans: Peter is putting the finishing touches on a
home office. He is thinking about some travel ideas, book
ideas, and writing projects. He’s trying to keep his time
open. He cannot consult for the next few years with
companies outside of Soyatech and HighQuest Partners–
being restricted by a non-compete clause in his contract
with HighQuest. Looking at the big picture, Peter says: “If
there’s some way I can do more for promotion of soy in the
world–bring it on!”
Peter recently took a trip to visit Nasoya, Lightlife, and
South River Miso Co. “It was wonderful. It was really nice
to be welcomed with open arms into all those companies.”
Their original vision is still alive. So is his.
Peter remarried in 2004 to Mary Cline Golbitz, a lawyer,
who has also become a certified yoga teacher. They have
three sons; two are Peter’s stepsons. Peter has two kids in
college (one at Middlebury College in Vermont and one at
Northeastern in Boston) and a third about to start college, so
he can’t afford to retire. He needs a source of income to pay
for the kids in college. Peter lives on Mount Desert Island,
which is several hundred yards off shore and is connected
by one road to the mainland. It is the largest island off the
coast of Maine (with a permanent population of about
10,000) and the 2nd largest (after Long Island) on the
Eastern Seaboard of the USA. Bar Harbor is on the island.
Half the island is occupied by Acadia National Park.
Address: Founder and Senior Advisor, Soyatech, Bar
Harbor, Maine. Phone: (503) 386-7766.
1239. Martin, Dennis. 2008. Re: How Dennis, The Farm in
Tennessee, and Plenty went to Guatemala after the 1976
earthquake and hooked up with CIDA (the Canadian
International Development Agency). Early history of
Plenty’s work with soyfoods in Guatemala. Letter (e-mail)
to William Shurtleff at Soyinfo Center, Aug. 4. 1 p.
Followed by interview on Oct. 31.
• Summary: “On 4 Feb. 1976 a huge earthquake, magnitude
7.5, struck Guatemala, eventually killing more than 22,700
people. I was working in Mobile, Alabama, at the time, as a
satellite of The Farm (Summertown, Tennessee). I had a
ham radio and listened to it every night studying for my
ham license. I heard about the earthquake, and immediately
contacted The Farm. Shortly thereafter, myself and two
other guys, Melvyn Stiriss and Peter Gray, went down to
Guatemala with $150 and 150 lb of carpenter’s tools. Plenty
had recently been established at The Farm as a relief
organization and this was their first work outside the United
States.
“We attended a meeting sponsored by Guatemala’s
newly-formed National Reconstruction Committee overseen
by the president of Guatemala. The president asked that
each NGO [non-governmental organization] adopt a village
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or town that suited their budget and take responsibility for
helping the people there. Plenty had made a commitment to
us of $15,000 which Plenty would raise. But we soon found
that the only available wood for building was in sawmills,
which had no supply. Then we heard that the Canadian
government was sending an emergency boatload of lumber
from Canada. I went to the Canadian Embassy to ask if we
could buy some wood. The Canadian Chargé d’Affaires,
Clive A. Carruthers (the top Canadian Embassy man in
Guatemala), had control of about $7 million of aid funds
after the earthquake. Clive had hired Rick for a dollar year
to oversee the NGOs who were to work with the Mayans,
and to keep out those whose main goal was really trying to
build churches and / or convert Mayans to other religions.
Plenty arrived with a sympathetic and interested attitude
toward the indigenous people and a history of working with
such people in the United States. I had long hair and beads
on my jacket.
“Clive first tested my knowledge of basic carpentry.
When I answered his first tough question correctly, he
welcomed me and said that if we would work with the
Canadian relief effort, they would give us any supplies we
needed. My agreement with them was that we would feed
and clothe ourselves if they would help us maintain livable
quarters and provide all the building materials and
equipment we needed.
“I helped them to design a pre-fab building and to
establish a pre-fabrication shop to produce these
inexpensive buildings in the town of San Andreas Itzapa,
municipality of Chimaltenango, where over 1,600 houses
were built in 5 months. Then some monks arrived from
Canada and largely took over the factory.
“I had planned to stay in Guatemala for about 1½
months since I had a wife and kids at home. After 6 weeks
in Guatemala, Clive offered to fly down my wife and
youngest child; the other two kids stayed with a family at
The Farm in Tennessee.
“The Plenty connection in Guatemala really rests with
two key players who were not part of Plenty: Clive
Carruthers, Chargé d’Affairs for the Canadian Embassy in
Guatemala, with a background in geology and a minor in
archaeology, and Richard Bronson, who had a PhD in
archaeology, who taught this subject at the UC Santa Cruz
campus and who also worked for years with National
Geographic in Turkey, Liberia and sites of the ancient
Etruscans outside of Rome. They opened the doors to the
Mayan world to us. Clive and Rick became friends prior to
the 1976 earthquake when Rick was poking around some of
the ancient Mayan sites. On the weekends, they would
venture up to the highlands and throw bones with the local
shamans, visit traditional Mayan villages etc. On one
occasion they happened upon an ancient dance (“The dance
of the conquistadores”–the Spanish conquerors) and tenfestival, sponsored by a local Mayan, who must have been
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fairly affluent to pay for 10 days of food at 10 different
locations. In this case that person was named Estevan Chu,
the former Mayan mayor of the Cakchiquel Nation and
broker of corn for the local farmers who feared traveling to
Guatemala City to sell their produce and risk being cheated
or robbed. The dance involved very lavish costumes and
recounted the dramatic story of the battle in 1524 between
Pedro Alvarado, a Spaniard and lieutenant of Cortez, who
came to Guatemala in the early 1500’s, and Tecun Uman, a
leader of the Mayans. The Spaniards defeated the Mayans,
and founded old Antigua, which became the hub of all
Spanish missionary activity in the New World. During this
extraordinary ten-day event, rarely attended by outsiders,
Clive and Rick became friends with Estevan Chu.
“Clive and Rick felt the dusty, dirty city was unhealthy
for my child, so they told us of their favorite places in the
highlands, home of very traditional Mayans, great weavers,
etc. at an elevation of about 9,000 feet. Rick and Clive knew
people in these villages, and they helped us to get
established. First we worked in Chimachoy, then in
neighboring Chicasanga, where we built 2-3 schools. About
half way through this period of school building Clive and
Rick, in person, introduced us to Estevan Chu; we got to
know him well while building a school in his canton of El
Tablon. We ended up building (not rebuilding) 11 new
schools in the first 13 months. We had an agreement with
the Canadian government that if we built the schools they
would put teachers in them.
“I soon realized we needed more carpenters, so I phoned
The Farm and asked for skilled carpenters who were willing
to work hard without any pay. They sent me a small group
of Farm members who were truly “angels.” The Canadian
embassy paid their air fare.” Continued. Address: Founder
and President, Carpenters without Borders (Carpenteros Sin
Fronteras).
1240. Martin, Dennis. 2008. Re: How Dennis, The Farm in
Tennessee, and Plenty went to Guatemala after the 1976
earthquake and hooked up with CIDA (the Canadian
International Development Agency). Early history of
Plenty’s work with soyfoods in Guatemala. Part II. Letter
(e-mail) to William Shurtleff at Soyinfo Center, Aug. 4. 1 p.
Followed by interview on Oct. 31.
• Summary: Continued: “After we had built 5-6 schools in
Chimaltenango (and about 2 years after we arrived), Clive
and Rick asked us to go to Solola, the traditional capital and
highland market center of the Cakchiquel [Kaqchikel in
modern orthography] Nation of Mayas, on a mountainside
some 600 meters (about 2,000 feet) above Lake Atitlan,
where they had connections with traditional Mayas. By now
a deep bond of love and respect had grown up between
Plenty and Clive and Rick; I told them I thought that the
Mayas truly have a superior worldview. They appreciated
that attitude.
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“We learned that a problem, which was important to
Clyde and Rick among others, had arisen in Solola. The
Mayan municipality building, which had long been located
in the central square at Solola, was a one-story adobe
structured that had been badly damaged by the earthquakes.
The Guatemalan government was pressuring the Mayas to
re-locate the building to an area four blocks from the center
of town, saying that they did not have the resources to
rebuild and the town would be better served if the state of
Solola could build its own (Spanish) municipality on that
site.
“There are only two Mayan municipality seats left in
Guatemala; one in Solola (the capital city of the Solola
department) and the other in Chichicastenango (in the El
Quiché department of Guatemala).
“At this point, Clive and Rick intervened, and said that
the Canadian Government would provide materials and
funds to rebuild the Indian Municipality building on the
same location. Plenty was asked to participate in this
project.
The Mayan municipality was both nonsecular (selected)
and secular (elected). The nonsecular part were the
cofradias, who were Mayan elders and spiritual leaders with
stature in the 5-6 Mayan communities (cantons). The
secular tribal representatives had little or nothing to do with
the cofradias. The secular people (including the acalde or
mayor) went to work in the Mayan building every day; the
spiritual leaders would come only on special occasions.
“We learned that extra money was needed to rebuild the
Indian Municipality building. Clyde arranged for me to fly
to Ontario, Canada, with Estevan Chu, the former
Cakchiquel mayor of the Indian Municipality (he wore his
traditional Mayan clothing–traje–and sandals). We made a
presentation and proposal to CIDA (the Canadian
International Development Agency, which is part of the
Canadian government) to rebuild the Indian Municipality
building and four other buildings in other towns in the
highlands. This was my first contact with CIDA. We stayed
at the Canadian Farm with Larry McDermott and Norman
and Sarah Ayerst. CIDA said that they would send us money
if they could send it through an NGO in Canada. The
Canadian Farm applied for and was accepted to be that
NGO. Now we were hooked up with CIDA and the funds
soon started to flow to us in Guatemala.
As soon as the money from CIDA arrived, our crew
went to work on the projects we had proposed to CIDA,
starting with the Indian Municipality building. We ended up
lived in the home / compound of the current Mayan mayor
at that time. While completing the municipality building, we
(Plenty) developed friendships and connections with the
local Mayas–which eventually led to Plenty building the soy
dairy.
“We also installed a radio station in the Mayan
Municipality building. We brought Estevan’s son, Jose, to
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The Farm in Tennessee, and he learned how to run a radio
station, then returned to Guatemala to run the one we had
installed.
“Then we moved to San Bartolo (about 1 mile away, on
the outskirts of Solola), where we built a water system. It
was in San Bartolo that the soy dairy was later established
and its building constructed–just as I was leaving
Guatemala.
“By the time we reached Solola, we had established a
base. Stephen Gaskin had come down and seen that what we
really needed was first response medical capability, so he
sent a paramedic and a midwife and a bunch of ladies to
watch the kids. Eventually, on my watch, we increased our
volunteer base in the camp from three carpenters to over 80
volunteers with specialties in midwifery, paramedics, radio
telecommunications for health promoters in remote villages,
and soybean cultivation and variety testing (Daryl Jordan).
The midwives and others were soon working closely with
their local counterparts and they became very close to one
another. Then they got to know families. We took in 5-6
street children from Guatemala City and elsewhere, who
were orphaned or alone after the earthquake. Many of these
stayed for while at The Farm in Tennessee.
We also built schools in the surrounding villages and the
water system I mentioned for a canton of Solola called San
Bartolo, which adjoins the town. We also lived there in an
encampment of tents with an old cracked wall villa which
no one would sleep in because of the constant earth tremors.
During that stay, a lot of the local folks would come over
and of course we would invite them for meals; at this time
there began an introduction of soyfoods into the Mayan
world. One thing led to another and we met the most
wonderful couple, Augustine and Elena Xoqic, who were
both from the village of San Bartolo and both Cakchiquel
Maya. (Later Elena’s photo would grace the front cover of
Mother Earth News). They became the Mayan heart of the
soy diary, which they have managed and worked for the last
30 plus years. The first 15 years, before the Guatemalan
Civil War (when we left), the soy dairy ran very smoothly.
“I worked in Guatemala for about 3 to 3½ years; I think
the longest anyone else was there was 14 months.
“The details of the development into a working soy
diary is best left to Suzi, Laurie, Jorge and company as I left
after three years of rough living with my wife and three
young children, just as the blocks were being laid for the
diary, which I just visited about two months ago. It is a very
popular spot for the neighborhood as the soy cones [softserve soymilk ice cream cones] are absolutely delicious.”
Afterword: In early 1984 I returned to Guatemala on my
own, alone, and I snuck up to Solola to see if I could find
the Chu family. It was very dangerous and Rick told me not
to go, but I really loved those people. I wanted to talk to
some of the villagers to find out where they were. I learned
that in 1981, during the Civil War, about 18 months after

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
Plenty had left Guatemala, Estevan and about half his
family, including Jose and his other son, were dragged out
of their houses and executed. The Guatemalan government
went to the Mayan municipality building and ripped out the
radio station. Most Mayans tried to stay neutral during the
Civil War; they just wanted to be left alone. Rick (who is
American and Canadian) also returned several times over
the years. Rick is the co-founder of Carpenters without
Borders; Dennis now lives on Rick’s ranch in Napa,
California. Address: Founder and President, Carpenters
without Borders (Carpenteros Sin Fronteras).
1241. Schweitzer, Peter. 2009. Re: Plenty’s soy dairy
project at Solola, Guatemala. Letter (e-mail) to William
Shurtleff at Soyinfo Center, Jan. 5–in reply to questions.
Typed, with signature on letterhead.
• Summary: Q: Why were you attracted to Mayans after the
Feb. 1976 earthquake rather than just any Guatemalans?
Ans: “We immediately noticed that the Mayans were the
poorest segment of the population and we identified with
their indigenous culture and spiritual world view. They had
suffered the most from the earthquake and needed the most
help. When we connected with the Canadian Embassy they
had already decided to get involved in reconstruction and
they wanted Plenty to help rebuild the Mayan town of San
Andres Itzapa–a Mayan community.”
Q: Why give them a radio station–which the Military
government must have suspected as being subversive /
revolutionary and thus highly suspect? Ans: “After the
earthquake, the military government was more benign than
it would become after Ronald Reagan was elected in 1980.
We were also more naive about how truly ruthless that
government would become with the encouragement and
support of the right-wing Reagan foreign policy team.”
Q: Does anyone ever discuss the question: Would the
soy dairy in Solola have been more successful in the long
run if it had be a private rather than a communal enterprise?
Ans: “It would have been difficult to start the dairy as a
private enterprise without stirring up a lot of jealousy within
the community so it had to start as a community-based
enterprise in order to gain acceptance. The concept of
“private enterprise” was foreign to the Mayan culture and
remember, the Farm was collective during that period which
gave Plenty many advantages as a nonprofit with a large
source of volunteers and very low overhead.” Address:
Executive Director, Plenty, P.O. Box 394, Summertown,
Tennessee 38483. Phone: (931) 964-4864.
1242. Golbitz, Peter. 2009. Update on work with soyfoods
in Africa (Interview). SoyaScan Notes. Jan. 28. Conducted
by William Shurtleff of Soyinfo Center.
• Summary: Peter finds his new work with SunOpta to be
very interesting and exciting. He has long had a great deal
of respect for Allan Routh, who is a superb entrepreneur.
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This work has enabled him to travel worldwide–South
Africa, Bangkok, Paris, etc. SunOpta sales continue to
grow–one billion dollars last year–despite the economic
downturn. New developments related to soymilk expansion
(in the USA and worldwide) will be announced in a few
months.
Henry Davies, an white Afrikaner, is with the SoyCow
Center in Bergville, KwaZulu-Natal, South Africa. Henry is
a wonderful, amazing man, who has a passion for this work
that is rare. He is married to Stella. He has stories of people
who work on his farm who have reversed their low metric
count for HIV by consuming soyfoods. He is a strong
believer of the importance of soy in the diet, particularly in
South Africa. He is sometimes hard to reach by e-mail, so
he might be easier to reach on his mobile phone. He has
been working with soy for about 4-7 years. He was part of
the Soy in Southern Africa Alliance. He was with a
company named Eden Manufacturing Pty. He had an
extrusion plant that made pet food and feed. He now
manufactures a high-protein, flavored porridge drink named
Redi that is a combination of ground maize and soybeans.
For details see his website www.edenman.co.za. Now he is
importing and rebuilding VitaGoats from India and
installing them with the WISHH program and some other
programs around southern Africa. The VitaGoats produce
soymilk (and a little tofu) using a bicycle-powered grinder
and a simple cooker. The soymilk and tofu are being
enjoyed by hundreds of kids every day. Henry also runs the
Eden Manufacturing Pty Ltd. Training Centre for VitaGoat
and SoyCow Food Processing Systems, with Malnutrition
Matters (Frank Daller) and WISHH as sponsors. The first
training centre was established by WISHH in Pretoria at the
Council for Science and Industrial Research (CSIR) in
Pretoria. After a few months the CSIR realized they didn’t
have the resources to do this. So Henry took it over and
established the center on his farm; at that time Peter thinks
he was director of the Soyfoods Association of South
Africa. The first pictures in Peter’s color photo album show
the old SoyCow training center, which was adjacent to his
old manufacturing facility. The more recent photos at the
end of the slide show are in his new (still under
construction) training center on his property. WISHH
helped to fund the costs of constructing the new center.
Henry started running short courses on making soymilk and
tofu, which WISHH funded. Peter taught several classes at
these short courses–as did other people from Europe, India,
Solait, Ted Nordquist, etc. Short courses typically last 2-5
days, and 50-60 people attend each course. There have been
Zulu chiefs, people from Parliament–its really happening!
Henry has been traveling on behalf of WISHH,
installing SoyCows and VitaGoats in various countries in
southern Africa, including Mozambique and South Africa.
Recently Paul Lang cleaned, donated and sent Henry
two oil expellers–which can be seen in Peter’s photo album.
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Henry also has a solar dryer, a prototype set up by
Malnutrition Matters (Frank Daller’s group).
Much of this story can be found on the WISHH website.
WISHH has more than one mission. The basic one is market
development worldwide for U.S. soy edible protein
products such as textured soy flour, soy isolates and
concentrates to improve human health. WISHH does not
promote specific products or particular companies; its work
is more generic. However WISHH can ask a U.S. company
such as ADM or Bunge or Cargill to donate a certain
amount of a particular product to a specific WISHH
project–such as a school feeding program in Guatemala that
needs a container of TVP. ADM typically makes the
donation to create goodwill and perhaps in hopes of a longterm business relationship, but it is ADM’s responsibility to
follow up. Peter has come to realize that he (Peter) has his
agenda (to teach people about soy) and Jim Hershey (the
executive director of WISHH) has his agenda. Jim’s agenda
is to take U.S. soy protein ingredients and soyfoods to the
Third World. Even though SoyCows and VitaGoats do not
lead to the sale of any U.S. soy protein products, this is no
problem for Jim Hershey. Jim and his wife are great people.
ASA is so lucky to have someone like Jim, because he is so
deeply committed to his work and he works so hard, long
hours, traveling a lot, and he has put so many great
relationships together. He has done an incredible job. He
deserves a Medal of Honor. He is a hard to reach but once
he’s on the phone he is very generous with his time.
Peter is now working with the World Soy Foundation
(WSF), whose work is not limited to U.S. soy protein
products. This enables him to help develop soybean
production in South Africa–which could become self
sufficient in soybeans because there is so much wonderful
land and water resources, plus a First World agricultural
infrastructure and food processing plants. South Africa is
pretty much self-sufficient on corn, and they could be
growing corn and soybeans in rotation. The country is in
transition. Many white farmers are leaving for a variety of
reasons that are more covert than in Zimbabwe. When black
farmers move onto the vacated land, the productivity of the
land often drops–due to lack of experience. People suffer
and the land is not used to its full capacity. But Peter thinks
the country will recover. An opposition party is finally
forming to counter and balance the ANC’s policies.
Democracy is coming alive; the parties will have competing
agendas. For white Afrikaners it may look like shambles,
and there is presently a high degree of unemployment, but
for Peter (who has been there 6-8 times) the long term view
looks very promising.
Peter has a color photo album and slide show (of digital
photos he took) that shows some of the workshops and the
whole process for making soymilk and tofu using VitaGoats
and Soy Cows, with Henry Davies shown (in a red shirt) in
many of the slides; he will send Soyinfo Center (SC) the
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whole show by e-mail, and SC is free to use a few of the
slides if proper credit is given to Peter. If SC lets Peter
know which ones we want, he will provide the captions. It
is a wonderful story. Peter is also considering putting this
slide show on the Web (on an appropriate website such as
WISHH or Malnutrition Matters), so anyone can see it.
Peter recommends that Shurtleff talk with Jim Hershey;
Peter feels that he and Jim share a common view. Peter
often talks with Jim, who has just left Guatemala and is on
his way to Haiti. Jim is working on getting SoyCows (the
small ProSoya systems made in India that produce several
hundred liters per hour of soymilk) installed in Guatemala,
sponsored by the Rotary. WISHH would not provide money
to have SoyCows installed, but they would supply the
beans. Before Jim went to work for ASA, he had spent a lot
of time in Africa, in Cote d’Ivoire, working for the Rice
Board, so he had experience in international commodity
market development work. Then he went to work for ASA
International Marketing, before WISHH was created.
Peter has found his work with the World Soy Foundation
to be extremely gratifying. Jim and Peter put together the
Soy in Southern Africa Alliance (SISA) 2-3 years ago and
they raised $275,000 in about a month. From that they got
matching funds from USAID and ended up with a $750,000
project. That is how a lot of the activity in South Africa got
elevated to a much more productive level. Address: Director
of International Business Development, SunOpta Grains
and Food Group. Phone: (507) 573-5276.
1243. WISHH. 2009. WISHH–World Initiative for Soy in
Human Health. (Website printout–part). Http://
www.wishh.org. Printed Jan. 29.
• Summary: Contents: Home. About WISHH: Mission and
vision, WISHH Committee, Our supporters / partners, Staff.
Global outreach: WISHH has activities in Afghanistan,
Bangladesh, Botswana, Burkina Faso, Ivory Coast, Ghana,
Guatemala, Honduras, India, Indonesia, Kenya,
Mozambique, Pakistan, Senegal, South Africa, Uganda,
Vietnam, Zimbabwe. These countries are shown on a map
of the world and each program is described briefly. Media
communications: Press releases, Newsletters, Annual
reports, Photo gallery (very interesting). Workshops /
Training: International workshops, Washington, DC,
workshops, Midwest workshops, Other training. Nutrition
library: Nutrition HIV/AIDS overview, WISHH
presentations, WISHH papers / publications, WISHH HIV/
AIDS activities, HIV/AIDS resources, SoyCow & VitaGoat,
Economics of soy. Resources / Links: Soybean
organizations and agencies (33), U.S. government and
international organizations (13). About soy: Soy products,
composition of soy, US soy production, Supplier list.
Contact us: The WISHH office is co-located with the
American Soybean Association office near St. Louis,
Missouri.
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“Global outreach: WISHH works with multiple private
voluntary organizations and commercial companies in more
than 28 different developing countries in Africa, Asia and
Central America. Many of these groups are using U.S. highprotein soy to improve diets and health as well as encourage
growth of food industries in developing countries.”
Supplier list–Suppliers of soy and soy products: ADM,
Bunge Milling, Cargill, Inc., CHS (Cenex Harvest States),
Soya Kenya (agent for CHS in Kenya), Louis Dreyfus
Corp., Nedan Oil Mills (Pty) Ltd. (Afgri Products) (Rep.
South Africa), North American Millers’ Association, Rab
Processors Ltd. (Malawi). Seba Foods (Malawi), The Solae
Co., Soy Afric (Kenya), SunOpta Food Group LLC,
Zeeland Farm Soya (USA).
SoyCow & VitaGoat: Both are manufactured and
supplied by Malnutrition Matters (Frank Daller), 498
Rivershore Crescent, Ottawa, ON, Canada K1J 7Y7.
www.malnutrition.org. Details about each low-tech machine
are given. Address: 12125 Woodcrest Executive Dr., Suite
100, St. Louis, MO 63141. Phone: (314) 576-1770.
1244. UPAVIM. 2009. UPA-SOYA–UPAVIM soy food
marketing program, processing and nutrition education
program (2006) (Website printout–part). Http://
www.upavim.pursuantgroup.net/english/upasoya.htm
Printed Feb. 5.
• Summary: The work of UPAVIM, a woman’s cooperative
in Guatemala City, Guatemala, is available at various places
on the Web. UPAVIM’s homepage begins: “We are a group
of approximately 66 women who live in the marginalized
communities of La Esperanza, El Mezquital and Villa Lobos
I and II, in Zone 12 of Guatemala City. We are all mothers
and homemakers. Some of us are widows, abandoned by
our husbands or we confront alcoholism in our families.
Many of us are the sole providers of economic support for
our families.” The group started in 1988 with the Healthy
Baby Program in the parish of La Esperanza.
The idea for a soy program began in 1999, when “the
women of UPAVIM began talking with longtime friend and
advisor Barbara Lorraine about how they could expand
UPAVIM in order to create more job opportunities and build
long term sustainability for their community service
programs.” “Barbara and UPAVIM established a partnership
with Plenty International, an international NGO specializing
in soy foods for assistance in designing the space and
acquiring the necessary equipment.” “In April 2005,
UPAVIM initiated production and chose the name UPASOYA for their young business enterprise.”
As of 2006: “Five women at UPAVIM have completed
40 hours of soy food processing and quality control
education activities during 2005. These women are now
making soy milk and cheese [tofu] twice each week, and
including the remaining soy masa [soy pulp, okara] in bread
that is made at their bakery.”
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Talk with Lisa Wartinger of Plenty International. 2009.
Feb. 5. Among the many Plenty volunteers who contributed
to the soy project, Louise Hagler helped with technical
support and Chuck Haren helped to provide the equipment.
Much (if not all) of the soymilk produced has been used to
feed kids in daycare. The tofu they make is quite soft; some
of it may have been sold.
Letter (e-mail) from Jorge Gonzales. 209. Feb. 13. He
worked in the soy dairy for two years making soymilk and
tofu. His salary was paid by Plenty International. The
soymilk came in strawberry, chocolate, and vanilla flavors.
Jorge has not worked for Upa-Soya for 2½ years, since Aug.
2006, when he had surgery on his leg. He writes that Upasoya stopped making soymilk at the end of November,
2008, mainly because the children got out of school; the soy
dairy sells their soymilk to the school twice a week. Another
reason that Upa-Soya closed is because sales of soyfoods
had been low in the area. Besides soymilk, the ladies at the
soy dairy have been making different flavors of soy yogurt,
granola, and soft tofu. Their main task now is to focus on
finishing three buildings that are being constructed now.
Photos (undated) show:

(1) UPA-SOYA’s soy dairy, with modern stainless steel
equipment, including a steam jacketed cooker, making
soymilk or tofu.
(2) A well designed pouch of UPA-SOYA strawberry
soymilk. The front panel text reads: “Fresa UPA-SOYA
Leche de Soya. Ingredientes: Extracto de soya (50%), agua
purificada, azucar, saborizante artificial de fresa. Agitar
antes de tomar. Consérvese en refrigeración bajo 4ºC. Cont.
Neto 450 ml.” [UPA-SOYA Strawberry Soymilk.
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Ingredients: Extract of soya (50%), purified water, sugar,
artificial strawberry flavoring. Shake before using. Keep
refrigerated below 4ºC. 450 ml net]. Address: Calle
Principal, Sector D-1, Colonia La Esperanza, Zona 12,
01012, Guatemala.
1245. Viavant, Suzi Jenkins. 2009. Re: Introducing
soyfoods to the highlands of Guatemala. Letter to William
Shurtleff at Soyinfo Center, Dec. 27. 6 p. 28 cm.
• Summary: A cry for help on the ham radio: On February
4, 1976, a devastating earthquake hit Guatemala at 3:01 am
local time, while most people were asleep, taking at least
23,000 lives. Approximately 76,000 were injured, and many
thousands left homeless. Some areas went without
electricity and communication for days, but a desperate cry
for help on the ham radio managed to reach “The Farm,” a
self-sufficient spiritual community in Summertown,
Tennessee, founded by Stephen Gaskin. In response, Plenty,
The Farm’s community outreach program, chose three
carpenters to help with the reconstruction efforts. Dennis
Martin, Pedro Grey and Melvyn Stiriss were soon flying to
Guatemala armed with only their skills, a backpack full of
tools and a desire to help rebuild.
Reconstruction Project: Dennis Martin, a natural at
networking, was quick to forge strong connections with
members of the Canadian Embassy, Clive Carruthers, acting
as the Canadian Chargé d’Affaires, and Rick Bronson,
administrator of funds for the Canadian International
Development Agencies (CIDA). Martin soon discovered
that CIDA had a shipment of prefab housing materials and
funds on the way for the reconstruction of Guatemalan
towns that had been destroyed in the earthquake. Martin
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pledged to CIDA that if they were to grant him funds and
these materials, Plenty would aid in the reconstruction of
the town of San Andres Itzapa, in the municipality of
Chimaltenango, and build thirteen schools. CIDA agreed,
and thus began Plenty’s Guatemalan Project.
The Clinic Program: With a few months, many
carpenters from The Farm had volunteered for the
reconstruction effort, and the Project was quickly underway.
However, as they began clearing debris and rubble, a new
crisis emerged. They were horrified to find infants, many
orphaned, in dire need of medical attention. The Project
urgently requested volunteers with medical knowledge to
come and provide assistance. Mary Louise Perkins and her
medical and public health crew from The Farm answered
that call and soon set up a medical clinic in the Plenty camp,
which at that time was no more than one kitchen structure, a
few platformed tents surrounded by a coffee plantation and
corn field. The clinic was later joined by Thomas Wartinger
acting as site physician.
The Orphanage: The number of infants and children
orphaned by the earthquake had reached a critical point. The
Farm sent out request to its members for single female
volunteers to help establish an orphanage. In June 10, 1977,
I volunteered along with five other women to go to
Guatemala and help set up the orphanage. We became
known as the Angel Crew. Our responsibilities involved
one-on-one parenting of a single infant, collectively caring
for 37 children, and preparing three meals a day for around
90 people consisting of orphans, patients at the clinic, and
volunteers involved in the Project. Along with the orphans,
many locals joined our team, including several teenagers
who had been living on the streets of Guatemala, who we
helped recover from drug addictions. My baby was Maria
Cruz who was severely malnourished. After several months
of nursing her back to health using primarily diluted soy
formula she regained her health and was later adopted by
Alan and Jane Graf, one of the Plenty couples.
At that time the infant mortality rate was around 50%.
Some of the infants came to us extremely malnourished and
underweight–at an age of eight months some weighed a
mere eight pounds (the weight of most infants at birth!). We
fed these babies diluted soy formula through an eyedropper,
but in some cases it was simply too late. The only thing that
made the heart-breaking experience of losing a child
bearable was that we were able to save others. Some
returned home if they had one, and others were adopted.
However, many of the children we treated went home only
to return to us again in a short time, again malnourished.
Most of the children in Guatemala were given only tortillas
to eat, and it became increasingly clear to me that many
Guatemalan mothers needed to be educated about how to
provide for their children’s basic nutritional needs.
Soy Agriculture & Demonstration Program: Aware of
the undernourishment of the people of Itzapa and the high
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nutritional benefits of soybeans and soy products, we forged
a plan to introduce soybeans as a new crop to the local
farmers. Our goal was to supplement the diet of the local
villagers with high-quality protein while also providing a
source of income to the farmers. Soybeans seemed like a
viable solution since the farmers had only small plots of
land and soybeans can yield high amounts of protein per
acre.
In October of 1978, Darryl Jordan, a member of the
Plenty team who specialized in agriculture, initiated the soy
program. He contacted INTSOY at the University of Illinois
and asked if he could conduct one of their international
soybean variety trials; he was sent 20 soybean varieties,
written procedures to follow, and forms showing results to
fill out and return to INTSOY. Itzapa sits at an elevation of
5,860 feet, which at that time, was the highest growing
elevation ever tested. Darryl was joined later by Craig
Bialick, another team member, who planted and tested the
different varieties of which Cobb, Bosier & Davis proved to
yield well. As the interest in the new crop increased among
the passing farmers, they wanted to know about the new
bean and how could they grow it. Since I had a background
in producing tempeh for The Farm, Darryl approached me
with the idea of teaching the locals about soy products and
how to prepare them.
I began by writing a proposal which I submitted to
UNICEF Guatemala requesting $6,000.00 to fund in-home
soy cooking classes in the area of Itzapa. They gave me the
funds I requested along with a two-gallon stainless steel pot
and The Soy Demo Project was born. The first classes were
held with the wives of the farmers that were involved in
growing the soybeans which had proven to grow well at the
5,860 ft. elevation. I taught them using the same utensils
that they used themselves, such as a rock grinding stone and
cooking on a wood fire; this way every woman who took
the class would be able to use the same methods in her own
home.
The class size averaged 6-8 neighborhood women along
with about 15 children. I would teach the class in Spanish
(which I learned informally after arriving in Guatemala),
and Maria Sal, a local Indian mother of five who joined our
team, would translate in Cakchiquel (a Mayan dialect). The
children loved eating the soyfoods and news traveled fast; at
the end of each class I would find myself surrounded by 2030 children, all waiting eagerly for a sample. Interest among
the women grew quickly as well. Word spread throughout
the area and the requests for classes became overwhelming.
I was soon teaching soy demo classes not only in Itzapa, but
in many of the neighboring villages as well. By June 1979
approximately 200 women were taught.
The Soy Promoters Program: In one of Itzapa’s
neighboring villages, San Jose Poaquil, a Guatemalan
agency named World Neighbors had set-up a cooperative
that held classes in agriculture. While performing a class
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there, I met a Latino Guatemalan named Amado del Valle,
who was the director of the program. (Note: In this context,
“Latino,” refers to one whose ancestry is largely Spanish
rather than indigenous Mayan; for centuries there has been
both conflict and intermarriage between these two groups).
With his background in agriculture he was very interested in
what the soybean had to offer for Guatemala’s protein crisis.
I realized I needed help spreading the word, so he offered 8
women from his cooperative to become teachers.
In August 1979, we wrote a proposal requesting funding
from CIDA to provide the equipment, supplies and training
for the cooperative promoters, who would in turn train
others in the preparation of soyfoods. I donated my salary as
a volunteer and UNICEF donated several thousand dollars
towards the project, the total amount of which would then
be matched by CIDA. Previously CIDA was able to
contribute matching funds through Plenty USA. However at
this time, to continue their funding, Plenty needed to obtain
a Canadian NGO nonprofit status; we did this through our
sister Farm in Canada and we received $11,000.00 for the
program. There was good acceptance in Poaquil, especially
in the low parts of the municipality. Each promoter had
about five groups, some of them walked 15 miles and
approximately four hours to get to their groups. We trained
them at their cooperative and later went with them to their
villages to observe one class. We left them with soybeans,
supplies, and funding to continue teaching on their own,
visiting them occasionally checking in on their books, and
charts, which they kept on all classes. Continued. Address:
Salt Lake City, Utah.
1246. Viavant, Suzi Jenkins. 2009. Re: Introducing
soyfoods to the highlands of Guatemala. II. Continued.
Letter to William Shurtleff at Soyinfo Center, Dec. 27. 6 p.
28 cm.
• Summary: Continued: In September 1979 the immediate
food and housing crisis in the area had been solved, so we
began to focus on long-term developments in agriculture
and nutrition. As we moved from that area of Guatemala we
began to realize the town had grown accustomed to our
medical assistance and were growing dependent upon our
charity. It became apparent that we needed to develop a
means to allow the indigenous community to help
themselves. We moved our camp from Itzapa to Solola,
where we had built a Mayan municipality building and
several schools. Darryl and his wife Leslie returned to the
Farm with their adopted baby named Irma, one of the
recovered babies that had been abandoned. Since our
project focus changed, as we moved to Solola most of the
medical crew returned to the USA after adopting (and
taking with them) most of the rest of the 7-10 children in
our orphanage; most of these children grew up in the USA
and never returned to Guatemala to stay.
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The Soy Dairy Project: Although the soyfoods were very
popular and classes were available, many women in
Guatemala did not consistently have time to make their own
soy products at home. To address this need, Plenty wrote
another proposal to CIDA for $31,000.00 to build a soy
dairy that would operate as a cottage industry. Building the
dairy would enable us to produce soyfoods on a large scale,
create job opportunities, and make soy products available
for purchase to the people of Guatemala. Soy ice cream
seemed to be a good product choice to focus on. Its
production required less education and ice cream was very
popular throughout Guatemala.
We decided to build the dairy in the community of San
Bartolo, Solola, where we had moved our camp. We had
established a good rapport with the community’s
reconstruction committee. We had already built a school and
installed a water system for them which featured a water
spigot in every home. The water system had improved the
quality of life immensely in San Bartolo, as before they had
to carry water for several miles to their homes. My
knowledge of large scale soymilk production was limited so
Plenty approached Laurie Praskin, the soyfoods expert who
for years was in charge of producing soy milk and tofu on a
large scale for The Farm community in Tennessee. Laurie
accepted and I returned to the United States to help her
purchase the equipment needed. We traveled across the
country educating people about our cause. We were able to
get some of the equipment donated and purchased the rest
with the funding we had received–including two 50 gallon
stainless steel pots that Laurie acquired from the Boy Scouts
of America.
In the summer of 1979 we shipped the equipment to
Guatemala along with seven tons of soybeans, and I
returned to Guatemala with Laurie as my partner. Laurie’s
husband, Alan Praskin, was also an agriculture specialist
who joined with Craig Bialick to continue doing more
soybean variety trials at different altitudes. They did one
trial with 16 different varieties in San Martin Jilotepecque,
where they partnered with Amado del Valle, the director of
the World Neighbors Cooperative where we trained the
eight soy promoters. They also did a trial in the Solola area
which at 7,200 ft. was the highest elevation ever tested at
that time using INTSOY varieties.
On February 19, 1980 the facility was finished, and the
Soy Dairy was inaugurated. Our long-term plan was to turn
over full operation of the dairy to the people of San Bartolo
so our first task was to choose and train a local to oversee
the project. We chose Agustin Xoquic. He had been head of
the reconstruction committee in San Bartolo at the time we
had installed the water system, and we had developed a very
strong bond with him and his family. We lived in the Mayan
community, training Agustin and his wife Elena to oversee
the dairy. The Soy Demo Promoter’s project continued
while also operating the soy factory project.
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As of August 31, 1980, there had been 117 promoter
classes and 1,013 men and women were taught how to make
soymilk and tofu in their homes through the Soy Promoter
program. Small women’s groups had collectively grown
their own plot of soybeans. This program was similarly
implemented in San Martin Jilotepecque, Chimaltenango,
with another World Neighbors Cooperative. Eight women
were approved as soy promoters and taught 307 men and
women. Over 100 people in San Martin planted soybeans
that year. Between all the cooperatives, they harvested
approximately 8,000 pounds of soybeans for their own
needs and the remaining amount was sold to the Fabrica de
Soya (Soy Dairy) in Solola.
In Solola, Laurie and I held cooking classes in the town,
teaching Latino women, how to prepare fancier dishes such
as lasagna, blended tofu dishes, fried and scrambled tofu.
These ladies had electric blenders, ovens, and tofu, which
was now available in the local market produced by the
Fabrica de Soya in Solola. We also continued our classes
with the Indigenous people in the surrounding villages of
Solola.
We also began working with Berhorst Hospital in
Chimaltenango, where we had often taken some of our
patients. They were very enthusiastic about soy technology
and asked us if we could get them enough soybeans to
supply soymilk and tofu for their patient’s daily
consumption. They also asked us if we could get them an
ice cream machine for making soy ice cream for sales to
their patients. The current practice is for the patients to go to
the local store and get junk food without much nutritional
value. They wanted a high quality protein product such as
soy ice cream, to be available for their patients. We began
holding demonstrations at the hospital with 35 volunteer
promoters from the surrounding villages of Chimaltenango.
After eight months of training the employees at the soy
factory, the political climate in Guatemala became violent.
People we worked with on our water projects were put on
“hit lists,” and since we did not want to jeopardize anyone’s
safety we were forced to prematurely leave the soy factory
project in the hands of people in San Bartolo.
On September 22, 1980 we returned to the U.S. Since
Darryl Jordan returned earlier he had published an article
about the soy project in a development newsletter titled
League for Food Education (L.I.F.E.). We received
responses from fifty different countries requesting advice on
how to set up similar projects. We then published the Plenty
Agricultural Program: Guatemala booklet (1980, 46 p.) and
the Plenty Integrated Soy Program, Guatemala (1982, 48
p.) booklet to help educate the many people from whom we
had received inquiries, along with those from other
interested organizations.
After we left Guatemala, Amado Del Valle worked with
Food for the Hungry in efforts to set up two more soy
dairies in Zacapa, but the political violence from
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Guatemala’s civil war made it too dangerous to complete. It
had also become too dangerous for the Soy Factory in
Solola to operate, so it closed as well.
On May 27, 1981, Amado left Guatemala and arrived at
The Farm in Tennessee, to study large scale production of
soyfoods; he later went on to the Canada Farm. In
September of 1985, he returned to Guatemala with funding
from Plenty Canada at which time he helped Agustin reopen
the soy factory and become the Director for three years. It
was reborn as Alimentos San Bartolo, community owned
and managed, although Agustin and Elena were still in
charge of production, and remain so to this day.
On March 7, 1991 the soy project land was officially
turned over to the committee of San Bartolo. Chuck Haren
and other members of Plenty periodically traveled to
Guatemala to help with funding and equipment upgrades.
In June of 1995 with help from Plenty USA and funding
from Food for the Hungry, I returned to Guatemala to do a
marketing upgrade which I completed in three months. I
wrote a Spanish-language booklet with local recipes titled
Recetas de Soya (Soyfoods Recipes), had 1,000 copies
printed, and used it at soyfoods classes, some of which were
held at local restaurants.
In August of 2006, each household in San Bartolo was
bought out for an amount of money equal to their share of
the project. The project was restructured from a community
owned business to an association named Asociacion de
Desarrollo Integral Belen (ADIBE), but it is still directed by
the committee of San Bartolo, which is elected every 4
years by the community. Address: Salt Lake City, Utah.
1247. Viavant, Suzi Jenkins. 2009. Re: Introducing
soyfoods to the highlands of Guatemala. III. Continued.
Letter to William Shurtleff at Soyinfo Center, Dec. 27. 6 p.
28 cm.
• Summary: Continued: In July of 2008 the members of
ADIBE traveled to Guatemala City to compete and present
all of their products at a National Rural Development
contest; they were recognized as one of ten winners and
were awarded 46,000 Quetzals.
The project has become a model project worldwide. The
soy dairy has operated as a self-sufficient business for
twenty-nine years. It employs seven members of the Mayan
community full-time and perhaps most importantly,
continues to supplement the protein intake of the Mayan
children.
As of August 21, 2008 The current items produced and
sold weekly are: 40 gallons of soymilk, 110 pounds of tofu,
15 gallons of soy ice cream, 20 pounds of tempeh, and 20
pounds of soy flour.
In October of 2007, Amado del Valle developed several
new products which the soy factory now produces;
shampoo, face cream and hand soap (all made from tofu
whey, which was previously discarded).
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As it is becoming increasingly more popular to be
“green,” we, the people of this planet, should harness this
global consciousness and set up more projects of this kind,
which has proven to make the most of our world’s resources
and provide quality nutrition and education to people who
would otherwise not have them. With more funding,
education and organization of the planet’s resources, there
would be plenty of protein to go around, and malnutrition
could be a thing of the past–this is my dream. My
experience has taught me that small donations, desire, grass
roots commitment and organization can change and save
lives.
Note: This article is written from the memory of my
experience setting up the Soy Demonstration Programs in
Guatemala. However I would like to acknowledge that the
success of the soy program involved many Plenty
volunteers and Farm members, who have contributed or
supported the project directly or indirectly over many years.
I apologize if I missed mentioning anybody.
Even though I am no longer a member of Plenty, I have
still consistently returned to Guatemala to check-up on the
project and bring them supplies.
For more information please contact: Suzi at
soysolutions@gmail.com or Plenty International, P.O. Box
394, Summertown, Tennessee 38483. Phone: (931) 9644323. www.plenty.org. plenty@plenty.org. Address: Salt
Lake City, Utah.
1248. SoyaScan Notes.2009. Soyfoods historical research
and writing wish list (Overview). Compiled by William
Shurtleff of Soyinfo Center.
• Summary: 1. Early history of Chinese soyfoods
companies and products in America and Europe. Especially
Chinese tofu manufacturers in San Francisco and Los
Angeles from 1850 to 1910. 2. Statistics on soyfoods in
China during the 1980s. 3. The Swedish trading mission in
Canton during the 1700s and 1800s and its work with soy
sauce. 4. A lengthy, scholarly history (with an extensive
bibliography) of soybeans and soyfoods in China written by
a Chinese. 5. A lengthy, scholarly history (with an extensive
bibliography) of soybeans and soyfoods in Japan written by
a Japanese. 6. A lengthy, scholarly history (with an
extensive bibliography) of soybeans and soyfoods in Korea
written by a Korean. 7. A history of the health foods
industry in America, 1930-1980. 8. A book on mochi or how
mochi came to the West, with a clear chronology of
commercial mochi manufacturers in the western world.
9. A scholarly history (with an extensive bibliography)
of each of the following soyfoods in Japan, written by a
Japanese with a long-term involvement in the field: natto,
miso, shoyu, tofu. 10. Explain why Linnaeus stated in
Hortus Cliffortianus (1737, p. 499) that the soy bean was
grown in the colony of Virginia in North America. 11. A
lengthy, scholarly history (with a good bibliography) of
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Chinese growing and processing soybeans in California.
They must have grown them between 1849 and 1899! (13
Sept. 1991)
12. Visit the best libraries and centers in Germany for
doing research on soybeans and soyfoods (See #37465) and
try to get missing old documents.
13. Try to document the statement that the soybean was
used as a coffee substitute during the Civil War in the USA
(1861-1865).
14. Use the Coker family archives in South Carolina to
write a history of the company’s pioneering work with the
soybean.
15. A history of early experimental gardens such as
those that the Portuguese developed on the Cape Verde
Islands, the British at Kew, Nairobi, Singapore, and the
colony of Georgia (the Trustees’ Garden of Georgia, a
government experimental farm at Savannah, laid out in
1733), the Spanish (under Cortez / Cortés) in today’s
Mexico, etc.
1249. SoyaScan Notes.2009. Soyfoods success stories in
developing countries (Overview). Compiled by William
Shurtleff of Soyinfo Center.
• Summary: Public sector with outside funding: 1. Sri
Lanka, Thriposha program (Cereal-soy blends, started
1976). 2. Mexico (Chihuahua) program selling PADSA,
Soyaven/Soyavena, Albachisa, and Almesa (Cereal-soy
blends, 1978-80). 3. Thailand, ASEAN full-fat soy flour
project (1978). 4. Guatemala, Plenty Soy Dairy (Tofu,
soymilk, soy ice cream, 1980)
Private sector, largely self sufficient: 1. Uganda, Africa
Basic Foods (Dr. D.W. Harrison. Roasted whole soy flour,
cereal soy blends, 1966-69). 2. India. Ruchi’s Products
(TVP, 1980).
1250. SoyaScan Notes.2009. Chronology of Cuba, 1492 to
1959. Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1492 Oct.–When Christopher Columbus
“discovered” Cuba in the name of Spain and explored the
northeastern coast, some 50,000 Indians lived there. Its
name drives from the Indian Cubanacan. 1762-63–The
British occupy Havana, but otherwise Cuba remained under
Spanish control until 1898. 1700s–A slave-based sugar
plantation economy developed, aided by early
mechanization of milling. 1868–Cuba begins a ten-year
armed struggle against Spain. Virtually all of the rest of
Latin America has already won its independence from Spain
under leaders such as San Martin, Sucre, and Simon
Bolivar.
1878–The ten year war ends with guarantees of rights by
Spain, which Spain failed to carry out. 1895 Feb. 24–Cuba
begins its second war of independence against Spain, led by
Jose Marti who has lived for a while in the USA and noted
that democratic institutions are being corroded by what he
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felt was egotism and selfishness. He starts a full-scale
movement and uprising for local rights and the ethical ideal
of social justice.
1898 April–The U.S. declares war on Spain after the
sinking of the U.S.S. Maine in Havana harbor. In June 1898
U.S. naval units land in Cuba at Guantanámo Bay, thus
derailing Cuba’s long attempt to gain independence just
before this goal was about to be achieved. The U.S. “wins”
this Spanish-American war and Spain gives up all claims to
Cuba. By 1900 the USA owns about 70% of the land in
Cuba purchased from Spanish landowners at low prices
after the 10-year war. 1901–The Platt Amendment is forced
into the Cuban constitution during the U.S. military
occupation; it gives the USA the right to intervene in Cuba
whenever the USA decides a Cuban government is not
“adequate” or perceives that its interests are in jeopardy.
1902–U.S. Marines end their occupation of Cuba and Cuba
is granted formal independence, but only under the
conditions stated in the Platt Amendment. To guarantee this
ability to intervene it establishes a 30-mile-square naval
base at Guantanamo Bay in eastern Cuba. The U.S. landed
troops in Cuba in 1906, 1912, and 1917. Agreements in
1903 and 1934 agreements further legitimize the U.S. lease
of this land. The U.S. and other foreign investments acquire
a dominant role in the economy.
1933–The first Cuban revolution. Machado was the
dictator and the ABC party (including Communists) wanted
to abolish corruption and oppression. The ABC party wins
but then the two young leaders are assassinated. Colonel
Fulgencio Batista emerges in 1934 and starts to choose
Cuba’s rulers. 1934–The Platt Amendment is eliminated
from the Cuban constitution, but the U.S. government
remains the dominant influence in internal Cuban politics.
In 1940 Batista is elected president. 1952 March 10–
Former president Batista, with the support of the upper
military, carries out a practically bloodless coup (Carlos
Prio Socarras, 16th president of Cuba from 1948, fled) 1
month before elections in which the left-of-center Orthodox
Party was expected to win; one of their candidates for
Senator was Fidel Castro. Their symbol was a broom; they
wanted to clean up corruption. This makes a mockery of the
democracy preached by the U.S., and disillusions and
embitters many young Cubans seeking change through
democracy. The students are furious. Batista (El Hombre)
establishes a dictatorship, which is recognized by the
imperialistic USA 13 days later, and which becomes
increasingly harsh and corrupt.
1953 July 26–A group of 123 young Cuban mean and
women, headed by young lawyer Fidel Castro, launch an
armed attack on Cuba’s second largest military barracks, the
Moncada Garrison, just outside Santiago de Cuba. The
attempted uprising failed; the leadership was imprisoned
and many people were killed, but this became the “26th of
July Movement” which ignited and mobilized the spirit that
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became the Cuban Revolution. Today July 26th is
celebrated in Cuba as Patriots Day. 1956 Dec. 2.–Fidel
Castro and 81 other revolutionaries sail from Mexico to
Cuba in the yacht Granma, marking the beginning of the
guerilla struggle in the Sierra Maestra mountains. 1958–
Guerilla fighting intensifies. 1958 Dec. 31–On New Year’s
Eve, Cuban dictator Batista flees the island.
1959 Jan. 8–Fidel Castro makes a triumphal entry into
Havana. He takes power, becoming premier on Feb. 16. The
great majority of Cubans support Castro and 20,000 died in
the 7-year struggle against Batista. March 17–U.S. President
Eisenhower orders the CIA to begin training exiles to
overthrow Castro. The government begins a program of
sweeping economic and social changes. On 17 May 1959
the new revolutionary government passes the first Agrarian
Reform Law, giving land to 100,000 peasant families and
eventually nationalizing 44% of Cuba’s land. Many
businesses are also nationalized, including over $1,000
million of U.S. owned properties, mostly without
compensation. The United Fruit Company (now United
Brands) is one of largest landowners to lose its land. On
May 19, two days later President Eisenhower signs the
Pluto Plan, a CIA program aimed to destabilize Cuba
through a comprehensive program of subversion that
culminated in the Bay of Pigs invasion in 1961.
Cooperatives and collectives are organized. In the following
years, some 700,000 Cubans emigrate, mostly to the U.S.
1251. SoyaScan Notes.2009. Chronology of Frank N. Meyer
(1875-1918), USDA plant explorer in Asia. Compiled by
William Shurtleff of Soyinfo Center.
• Summary: 1875 Nov. 29–Frans Meyer is born in
Amsterdam, Netherlands. 1889–Meyer, age 14 becomes a
gardener’s helper, later a gardener at the Amsterdam
Botanical Garden, and assistant to Prof. Hugo de Vries, the
eminent Dutch botanist and geneticist, in his special
experimental garden. Note: In 1900 de Vries was one of
three scientists who, at a conference in London, England,
“rediscovered” the work of Gregor Mendel, introducing
modern genetics.
1901 Oct. 20–Meyer first arrives in the USA, in
Washington, DC, with a letter of introduction from de Vries
to Erwin F. Smith, one of the five plant pathologists who
were working with Beverly T. Galloway at the USDA in
1889. Smith found Meyer a modest job as a gardener in the
USDA greenhouses on the Mall at Washington, DC.; here
Meyer worked from 23 Oct. 1901 to 31 Aug. 1902. He
resigned 1 Sept. 1902. On 15 Sept. 1902 re-entered USDA
service at the Plant Improvement Garden at Santa Ana,
California. Resigned after 7 months on 1 April 1903 and
became head gardener at a little nursery in Montecito,
California.
1904 Jan. to March–In St. Louis, Missouri, attending the
World’s Fair and working at Armstrong’s nursery. 1904
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March to August–Made journeys of study in California
(visited Luther Burbank in Santa Rosa), Mexico (took a
steamer in March from San Francisco to San Blas, Mexico;
walked across Mexico from San Blas to Guadalajara to
Mexico City, then to Vera Cruz on the Gulf of Mexico), and
Cuba. From Havana he took a ship to New Orleans,
Louisiana, then on to St. Louis. 1904 Aug. 1–Began work at
the Missouri Botanical Garden [called the Shaw Botanical
Garden locally] in St. Louis. Was a member of the jury on
Forestry at the World’s Fair of 1904. Resigned Shaw
Garden on 1 July 1905.
1905–In about early March, Adrian J. Pieters, a fellow
Dutchman who had come to know and admire Meyer, tells
Fairchild about Meyer’s love of walking and deep interest
in plants. On March 10 Fairchild asks Pieters to telegram
Meyer to ask whether he would be interested in going to
China as an agricultural explorer (Fairchild 1938, p. 315;
Cunningham 1984, p. 21). The dream of Meyer’s youth had
come true. But 3 months passed before Meyer left St. Louis.
1905 July–Fairchild and Meyer first meet and instantly
become mutual friends. For a detailed description of their
first meeting see Fairchild 1938 (p. 314-16). On 10 July
1905 Meyer re-enters USDA service for the third time, now
as an agricultural explorer in the Bureau of Plant Industry.
1905-1908–First expedition; mainly to China, but also to
Japan, Korea, Manchuria, and Eastern Siberia. He collected
nearly 2,000 plants and seeds. He left Washington, DC, on
27 July 1905 and returned on 7 July 1908.
1906 Feb. 23–Meyer’s first soybean introduction, SPI
17852 from Peking was received in the USA; it was later
named Peking, and was the most important soybean variety
he introduced.
1908 July 21–Meyer submits a Petition for
Naturalization (now located at the U.S. Immigration and
Naturalization Service, Dep. of Justice, Washington, DC).
1909-1912–Second Expedition.
1912-1915–Third Expedition.
1916-1918–Fourth Expedition.
1918 June 4–Telegram arrives in Washington at 4:00
p.m. from the Consul at Nanking “Frank Meyer, Department
Agriculture, disappeared from steamer in this consular
district en route Hankow to Shanghai, June 2nd.” His death
occurred at night. His body was recovered from the Yangtze
River on June 5, about 30 miles above the little town of
Wuhu, and buried on June 12 at the Bubbling Well
Protestant Cemetery in Shanghai. His death remains a
mystery to his friends; it is not known whether he died from
accident or suicide. It was well known among his friends,
and clearly indicated in his letters to David Fairchild, that
he had been very much depressed by the wars in both
Europe and China and by his long confinement in the city of
Ichang.
In 1907 the U.S. only had 23 varieties of soybeans,
whereas in 1919 the U.S. had 629 varieties; most of the new
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ones were introduced by the Office of Foreign Seed and
Plant Introduction (OFSPI), many by Meyer. Named
varieties introduced by Meyer (or selected directly from
introduced by Meyer), in order of PI Number are: Meyer (PI
17852), Peking (17852 B, selected from the Meyer variety),
Lexington (PI 17862), Wilson (PI 19183), Morse (PI
19186), Virginia (PI 19186 D, selected from Morse in
1909), Habaro (PI 20405), Chestnut (PI 20405 B, selected
from Habaro), Duggar (PI 20798), and O.A.C. 211 (OAC
211, selected from Habaro), Biloxi (PI 23211), and Laredo
(PI 40658). Of these varieties, Peking, introduced in 1906,
proved to be the most important commercially in America.
1252. SoyaScan Notes.2009. Chronology of Guatemala.
Compiled by William Shurtleff of Soyinfo Center.
• Summary: The old Mayan empire flourished in what is
today Guatemala for over 1,000 years before the Spanish
arrived. The Mayan empire stretched from the Valley of
Mexico to Guatemala, AD 300-600, centering on the huge
city Teotihuacan (founded 100 B.C.). To the south, in
Guatemala, a high Mayan civilization developed, AD 150900, around hundreds of rural ceremonial centers. The
Mayans improved on Olmec writing and the calendar, and
pursued astronomy and mathematics (using the idea of
zero).
Guatemala was a Spanish colony from 1524-1821;
briefly a part of Mexico and then of the U.S. of Central
America, the republic was established in 1839.
1945–Since 1945, when a liberal government was
elected to replace the long-term dictatorship of Jorge Ubico,
the country has seen a a variety of military and civil
governments and periods of civil war. This is a country
deeply divided ethnically and by class; indigenous poor
Maya Indians vs. wealthier Spanish descendants. Deep
inequities have created these social conflicts and the
structures of military repression. Historically, the USA has
tried to impose its will on the region.
1954–In a very important coup, the United States helps
to overthrow an elected government of the left. This got the
U.S. involved in Guatemala’s ongoing civil war. The U.S.
justified its intervention, as part of the Cold War, by
introducing the doctrine of national stability and security
(anti-Communism), which the Guatemalan Army used in the
1960s and 1970s; this doctrine didn’t distinguish between
formal Communists and others who were not Communists
but were opposed to the system. All were considered
internal enemies and subject to killings. The U.S. also
played an important role in establishing intelligence
agencies that became important instruments of the
repression.
1962–The 36-year war began in about 1962; it was a
war between the government and rebels.
1976 Feb. 4–A devastating earthquake (magnitude 7.5)
strikes Guatemala, killing 22,778 people. This prompted the
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group Plenty, from Summertown, Tennessee, to begin its
work with soyfoods in Guatemala.
1982 March 23–Dissident army officers seize power,
denouncing a presidential election as fraudulent and
pledging to restore “authentic democracy” to the nation.
Political violence causes large numbers of Guatemalans to
seek refuge in Mexico. 1983 Oct. 8–Another military coup.
1986–The nation returns to civilian rule.
1992 autumn–Rigoberta Menchu of Guatemala wins the
Nobel Peace Prize. Tensions begin to rise as journalists,
peasants, returning refugees, widows, unions, and
organizations working on indigenous rights issues were
emboldened by the international limelight and recognition
to do and say things that were unheard of 8 months ago.
1996 Dec. The government and leftist rebels sign peace
accords. The toll of the 36-year conflict is estimated in a
Roman Catholic Church report at 150,000 deaths, 50,000
disappearances, and 422 documented massacres. An
estimated 80% of these casualties were caused by
Guatemalan troops. In addition, there were some 1 million
refugees. 1998 April 26–Roman Catholic Bishop Juan José
Gerardi, a human rights activist, is killed–beaten to death
with a concrete block.
1999 Feb.–An explosive report from an International
Truth Commission is released. It implicates U.S. security
agencies in thousands of killings in Guatemala during the
last long civil war. The Commission, headed by a German
jurist, said as many as 200,000 Guatemalans, most of them
Maya Indians, may have died in the country’s 36-year
conflict. The Commission blames the Guatemalan
government and army for 93% of 42,000 human rights
violations it investigated; it blames Marxist guerillas for
another 3%. More than 90% of these abuses took place
between 1978 and 1984–a period when the U.S. was least
directly involved in Guatemala. Most of the blame is placed
on the top levels of the Guatemalan government and army,
and not on lower ranking officers or officials. The
Commission says that the government of the United States,
through various agencies including the CIA, provided direct
and indirect support for some state operations. The report
also criticizes the U.S. government and some corporations
for supporting what it calls Guatemala’s archaic and unjust
economic structure–in which the rich own most of the land
and wealth, while most of the people are landless and very
poor. The U.S. government, which unclassified thousands of
secret documents for the Commission, said the report’s
focus is appropriate, but that these were abuses committed
by Guatemalans against other Guatemalans, the result of an
internal conflict. The International Commission was the
second in a year to investigate the controversies of
Guatemala’s past. These efforts at investigation and
reconciliation are part of the move to democratization in
Central America.
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1253. SoyaScan Questions.2009. Questions about the
history Asgrow Seed Co. Compiled by William Shurtleff of
Soyinfo Center.
• Summary: In 1948 was Asgrow divided into a vegetable
division and an agronomic division? If NOT, then Asgrow
was selling soybeans in 1948!! Note: The Asgrow that
started in the 1850s was only the vegetable side of the
business also.
“In 1968, Asgrow became part of the Agricultural
Division of The Upjohn Company.” Why did Upjohn
purchase Asgrow in 1968? Was Asgrow the first seed
company that Upjohn owned? When was Upjohn’s
Agricultural Division founded? Could Upjohn see by 1968
that the PVPA would likely be enacted? Did this acquisition
have anything to do with Upjohn’s long history of making
sterols from soybeans?
When and why did Asgrow move to Kalamazoo,
Michigan? From where?
When was the term “Agronomic Division” first used in
connection with Asgrow (before 1975).
Did Asgrow sell its first post-1973 soybeans in 1974 or
1975?
When (before 1974) did Bill Dimond start to work for
Asgrow. What was his first job?
When (about late 1970s) did Upjohn realize that there
were greater opportunities for expansion and less
competition in the soybean seed market than in the corn
side? At some point soybeans sales began to grow faster
than those of corn.
Why did Upjohn sell Asgrow in 1994 to Empresas La
Moderna of Monterey, Mexico. Who approached who?
Is anyone still at Upjohn who can tell the Asgrow story
from Upjohn’s viewpoint? Call Upjohn–located where?
I asked the following to John Schillinger: Note: First
full-page ad in SB Digest–Oct. 1973. 1. Give a profile of
the company and its best selling seeds in 1970, just before it
got involved with soybeans. 2. When did the company start
selling corn? Breeding corn? 3. Are soybeans more
important than corn for Asgrow as Jim O’Connor said? In
what year did soybeans become the company’s best-selling
seed? Over last 5 then last 10 years. Which was greater?
Sales of corn or SB? Profits from corn or SB? 4. Roles of
Dimond vs. Schillinger. 5. I need more early documents on
Asgrow and soybeans, 1970-1980! 6. Also more real
catalogs, etc.

367

An asterisk in a listing of number of references [23* ref]
means that most of these references are not about soybeans
or soyfoods.

An asterisk (*) at the end of the record means that
SOYFOODS CENTER does not own that document.
A plus after eng (eng+) means that SOYFOODS CENTER
has done a partial or complete translation into English of
that document.
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Oubangui-Chari. Part of French Equatorial Africa from 19101960. Called Central African Empire from 1976-1979;
Centrafrique in French). 107, 211, 237, 310, 363, 385, 400, 457,
674
Africa–Chad. 237, 310, 414, 457, 674

Aburagé. See Tofu, Fried
Acid-base balance in diet and health. See Nutrition–Acid-Base
Balance
Acidophilus soymilk or soy acidophilus milk. See Soymilk,
Fermented
Adhesives or Glues for Plywood, Other Woods, Wallpaper,
Building Materials, Etc.–Industrial Uses of Soy Proteins
(Including Soy Flour). 50, 1173
Adulteration of Foods and its Detection–Soy Oil Used as an
Actual or Potential Adulterant in Other Oils. 14
ADM. See Archer Daniels Midland Co.
Adventists, Seventh-day. See Seventh-day Adventists
Adzuki bean. See Azuki Bean
Africa (General). 14, 17, 221, 225, 364, 469, 559, 651, 674, 687,
751, 813, 968, 1074, 1156, 1171, 1196
Africa–Algeria, Democratic and Popular Republic of. 15, 34, 37,
42, 43, 107, 151, 237, 398, 400, 447, 538, 634, 644, 666, 674, 728
Africa–Angola. 107, 183, 338, 591, 674
Africa–Benin (Bénin in French; Dahomey before 1975; Part of
French West Africa from 1904-1960). 160, 237, 310, 363, 385,
398, 400, 414, 457, 591, 674
Africa–Botswana (Bechuanaland until 1966). 211, 237, 310, 363,
385, 400, 414, 457, 538, 591, 674
Africa–Burkina Faso (Upper Volta before 4 Aug. 1984). 107, 160,
211, 237, 310, 363, 398, 400, 414, 447, 457, 538, 591, 666, 674,
728, 736, 758, 974, 1007, 1059
Africa–Burundi (Part of the Belgian trust territory of RuandaUrundi or Belgian East Africa until 1962). 107, 211, 237, 310,
363, 385, 398, 400, 414, 457, 651, 666, 674
Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun
in French). 107, 160, 173, 211, 237, 310, 338, 363, 385, 398, 400,
414, 447, 457, 538, 666, 674, 696, 728, 758, 765
Africa–Cape Verde or Cape Verde Islands (Ilhas do Cabo Verde.
República de Cabo Verde). 107, 363, 385, 591
Africa–Central African Republic (République Centrafricaine; Part
of Ubangi-Shari-Chad from 1906-1910. Then Ubangi-Shari or

Africa–Comoros, Federal Islamic Republic of the. Isles Comores
in French. Also called Comoro Islands. Includes the islands of
Great Comoro (Grande Comore), Anjouan, Mayotte {a French
Overseas Territorial Collective since 1976}, and Mohéli. 457, 591
Africa–Congo (formerly Zaire). Officially Democratic Republic of
the Congo. Also known as Congo-Kinshasa. Named Zaire from
1971 to May 1997. Named Congo Free State from 1855-1908,
Belgian Congo (Congo Belge in French) from 1908-1960,
Republic of the Congo from 1960 to 1964, then Democratic
Republic of the Congo from 1964-1971. 37, 41, 42, 107, 128, 160,
211, 237, 310, 363, 398, 400, 447, 457, 538, 644, 666, 674, 696,
728, 765
Africa–Congo Republic (Officially Republic of the Congo or
People’s Republic of the Congo. Also known as CongoBrazzaville. Called Middle Congo {Moyen-Congo} from about
1880 to 1960. Part of French Equatorial Africa from 1910 to
1958). 128, 414, 674
Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French
West Africa from 1895-1959). 237, 310, 338, 363, 398, 400, 414,
437, 439, 457, 591, 674, 696, 765, 794
Africa–Djibouti (Also Jibuti; French Somaliland–Côte Française
des Somalis–from 1892 to 1967. French Territory of the Afars and
Issas from 1967 to 1977). 457, 674
Africa–Egypt. Named United Arab Republic (UAR) from 19581971. 37, 42, 43, 107, 121, 218, 225, 237, 265, 310, 338, 357,
363, 382, 385, 398, 400, 414, 437, 442, 447, 457, 538, 570, 580,
591, 608, 634, 644, 666, 674, 696, 728, 750, 764, 765, 770, 794,
836, 887, 926, 962, 974, 1094, 1167, 1210
Africa–Eritrea (Part of Ethiopia from 1952 to May 1993). 37, 107
Africa–Ethiopia (Including Eritrea from 1952 to May 1993.
Formerly Part of Italian East Africa). 37, 72, 107, 180, 218, 237,
265, 310, 338, 363, 364, 385, 398, 400, 414, 422, 447, 457, 504,
538, 562, 591, 644, 651, 666, 674, 762, 765, 770, 1044, 1059
Africa–Gabon (Part of French Equatorial Africa from 1910 to
1958). 107, 211, 237, 310, 376, 400, 538, 666, 674, 696, 728, 765,
956
Africa–Gambia (The). Includes Senegambia. 41, 107, 160, 211,
237, 310, 363, 385, 398, 414, 457, 591, 644, 728
Africa–Ghana (Gold Coast before 1957). 41, 107, 160, 173, 211,
218, 237, 265, 310, 338, 363, 385, 398, 400, 414, 447, 457, 538,
591, 644, 651, 666, 674, 696, 728, 765, 1011
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Africa–Guinea (French Guinea before 1958; Guinée in French;
Part of French West Africa from 1895-1958). 42, 211, 363, 644,
674, 855

also called French Sudan (Soudan français, created on 18 Aug.
1890) and Upper Senegal-Niger (Haute-Sénégal et Niger)). 160,
237, 310, 363, 398, 400, 457, 666, 674, 728, 1200

Africa–Guinea-Bissau (Portuguese Guinea before Sept. 1974).
457, 591, 666, 674, 728

Africa–Mauritania, Islamic Republic of (Part of French West
Africa from 1904-1960). 237, 310, 363, 385, 414, 457, 591, 674

Africa–Introduction of Soy Products to. Earliest document seen
concerning soybean products in a certain African country.
Soybeans as such have not yet been reported in this country. 107,
211, 237, 457

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the
Mascarene Islands, 450 Miles East of Madagascar). 37, 107, 363,
385, 398, 447, 591, 666, 696

Africa–Introduction of Soy Products to. This document contains
the earliest date seen for soybean products in a certain African
country. Soybeans as such had not yet been reported by that date
in this country. 107, 211, 237, 457
Africa–Introduction of Soybeans to or Dissemination of Soybeans
from. Other or general information and leads concerning Africa.
644
Africa–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain African country. 37, 128, 265,
398, 400, 447, 666
Africa–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain African
country. 37, 128, 265, 398, 400, 447, 666

Africa–Morocco, Kingdom of (Including Western Sahara. Divided
into French Morocco and Spanish Morocco from 1912-1956.
Spanish Morocco Renamed Spanish Sahara). 34, 37, 42, 107, 160,
211, 237, 310, 363, 364, 376, 385, 414, 422, 447, 457, 538, 591,
634, 644, 666, 674, 696, 728, 765, 1091
Africa–Mozambique (Moçambique; Portuguese East Africa before
1975). 107, 180, 183, 414, 436, 457, 580, 591, 666, 674, 696, 734
Africa–Namibia (German South-West Africa from 1885 to 1915,
and South-West Africa from 1919 to 1966 as a mandate of the
Union of South Africa. Namibia came into popular use in 1966
and became official in March 1990). 674
Africa–Niger (Part of French West Africa from 1904-1959). 237,
310, 363, 385, 398, 400, 414, 447, 457, 674

Africa–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain African country. 37,
128, 265, 398, 400, 447, 666

Africa–Nigeria, Federal Republic of. 41, 72, 107, 128, 129, 160,
171, 173, 200, 211, 225, 237, 310, 337, 338, 363, 364, 376, 400,
422, 437, 580, 634, 651, 672, 674, 750, 752, 762, 794, 925, 968,
1015, 1034, 1044, 1167

Africa–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in a certain
African country. 37, 128, 265, 398, 400, 447, 666

Africa–Reunion (Réunion is a Department of France, in the
Mascarene Islands, 425 Miles East of Madagascar). 37, 42, 398,
696

Africa–Kenya (British East Africa Protectorate from 1895.
Renamed Kenya Protectorate in 1920). 107, 160, 218, 237, 310,
326, 363, 364, 385, 414, 422, 457, 591, 651, 674, 925, 1044

Africa–Rwanda (Part of the Belgian trust territory of RuandaUrundi or Belgian East Africa until 1962). 107, 128, 173, 211,
237, 310, 363, 385, 398, 414, 447, 457, 538, 644, 651, 666, 674,
696, 765

Africa–Lesotho (Basutoland before 1966). 107, 160, 237, 265,
310, 363, 385, 398, 400, 414, 457, 463, 533, 591, 595, 649, 666,
697, 734, 1086, 1141

Africa–Sao Tome and Principe, Democratic Republic of. 414, 457

Africa–Liberia. 107, 211, 237, 310, 363, 382, 385, 414, 447, 457,
591, 666, 765, 973, 1033, 1086, 1141

Africa–Senegal (Part of French West Africa from 1895-1959.
Sénégal & Sudanese Republic from June 20 to August 20, 1960.
Includes Senegambia). 42, 135, 160, 173, 211, 237, 310, 363, 385,
398, 414, 447, 457, 538, 580, 591, 674, 696, 728

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also
Spelled Libia). 37, 107, 666, 674
Africa–Madagascar (Malagasy Republic or Republique Malgache
before 1975). 37, 72, 135, 173, 180, 237, 310, 363, 385, 414, 457,
570, 666, 674, 696, 728, 765
Africa–Malawi (Nyasaland from 1891-1964). 107, 160, 173, 211,
237, 385, 414, 457, 538, 591, 644, 674, 992, 1093

Africa–Seychelles, Republic of. 310, 363, 385, 414, 457, 519
Africa–Sierra Leone. 41, 107, 135, 160, 173, 211, 218, 237, 265,
310, 338, 363, 385, 398, 414, 457, 591, 674
Africa–Somalia. (Formed in 1960 by the Union of British
Somaliland and Italian Somaliland. Formerly Part of Italian East
Africa). 107, 218, 265, 310, 363, 400, 414, 447, 457, 538, 591,
644, 666, 674, 696, 728, 765, 1179

Africa–Mali (Part of French West Africa from 1895-1960. Senegal
& Sudanese Republic from June 20 to August 20, 1960. Formerly
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Africa–South Africa, Republic of (Including four former
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). 11,
12, 34, 37, 41, 42, 43, 59, 60, 72, 107, 114, 128, 130, 152, 163,
171, 180, 183, 208, 225, 383, 436, 504, 562, 651, 674, 728, 750,
765, 874, 983, 986, 1015, 1044, 1161, 1229, 1242

Farmer Cooperative Service (1926)

Africa–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 72, 382, 956, 1007, 1059

Aihara, Herman and Cornellia–Their Life and Work with
Macrobiotics. 210, 453

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956). 37, 42,
145, 218, 237, 310, 363, 385, 400, 414, 437, 447, 457, 538, 644,
666, 674, 696, 728, 736, 762, 765

Ajinomoto Co. Inc. (Tokyo, Japan). 667

Africa–Swaziland, Kingdom of (Independent Kingdom Inside
South Africa; Formerly Also Spelled Swazieland). 107, 237, 310,
338, 398, 400, 414, 447, 457, 591, 696, 758, 765
Africa–Tanzania, United Republic of (Formed the Bulk of German
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in
1964 by Merger of Tanganyika and Zanzibar). 107, 128, 129, 135,
145, 160, 173, 211, 218, 237, 265, 310, 326, 327, 363, 364, 385,
398, 400, 414, 422, 429, 447, 454, 457, 504, 538, 580, 591, 646,
651, 666, 674, 695, 741, 754, 764, 765, 925, 1033
Africa–Togo (Togoland until 1914). 160, 173, 237, 310, 363, 385,
398, 400, 414, 447, 457, 591, 674, 1005
Africa–Tunisia. 37, 42, 107, 211, 237, 363, 385, 414, 457, 591,
634, 674
Africa–Uganda. 76, 107, 180, 364, 383, 400, 422, 580, 608, 651,
674, 881, 1011, 1033, 1179, 1249
Africa–Zambia (Northern Rhodesia from 1899-1964). 42, 107,
128, 129, 145, 180, 237, 310, 338, 382, 385, 398, 400, 414, 447,
457, 538, 580, 591, 644, 666, 674, 696, 728, 758, 765, 836, 1005,
1044
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AGRI Industries, Inc. (Iowa). 535, 536, 618
Agronomy, soybean. See Cultural Practices, Soybean Production

Akwarius Almere. See Manna Natural Foods (Amsterdam, The
Netherlands)
Alfa-Laval (Lund, Sweden). 877, 967
Alfalfa or Lucerne / Lucern (Medicago sativa). 300, 671, 722,
989, 1107, 1133, 1138
Alkaline food, ash, reaction, or balance in diet and health. See
Nutrition–Acid-Base Balance
Allergies. See Nutrition–Biologically Active Phytochemicals–
Allergens
Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc. 919, 1027, 1067
Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy
Brands Sold in Health Foods Stores. 897, 901
Alternative medicine. See Medicine–Alternative
Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus,
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus).
425, 446, 489, 687, 1006
Amazake. See Rice Milk (Non-Dairy)

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia
from 1970-79). 37, 42, 107, 128, 129, 145, 183, 310, 338, 398,
400, 447, 538, 644, 651, 666, 674, 696, 728, 750, 758, 764, 765,
836, 1040, 1093, 1179

American Miso Co. (Rutherfordton, North Carolina). 721, 1158
American Natural Snacks (St. Augustine, Florida). 1027

Africa Basic Foods. See Harrison, D.W. (M.D.), and Africa Basic
Foods (Uganda)

American Philosophical Society (Philadelphia). See Franklin,
Benjamin

Ag Processing Inc a cooperative (AGP). 1235

American Soy Products (Michigan). See Natural Foods
Distributors and Manufacturers in the USA–Eden Foods

Agricultural Economics, Bureau of. See United States Department
of Agriculture (USDA)–Bureau of Agricultural Economics
Agricultural Experiment Stations in the United States. 10, 11, 21,
33, 44, 59, 60, 113, 169, 671, 874
Agricultural Research Service of USDA. See United States
Department of Agriculture (USDA)–Agricultural Research Service
(ARS)
Agricultural Service of USDA. See United States Department of
Agriculture (USDA)–Agricultural Cooperative Service. Including

American Soybean Association (ASA)–Activities in the United
States and Canada, and General Information (Headquarters in St.
Louis, Missouri. Established 3 Sept. 1920. Named National
Soybean Growers’ Association until 1925). 238, 527, 800
American Soybean Association (ASA)–Activities, Offices, and
Influence Worldwide (General). 195, 797, 800, 807, 1197, 1213
American Soybean Association (ASA)–Activities, Offices, and
Influence in Africa. 752
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American Soybean Association (ASA)–Activities, Offices, and
Influence in Asia. 84, 195, 226, 238, 527, 608, 752, 797, 807,
1122
American Soybean Association (ASA)–Activities, Offices, and
Influence in Europe (Western and Eastern). 84, 195, 223, 226,
291, 334, 527, 752, 1090, 1122
American Soybean Association (ASA)–Activities, Offices, and
Influence in Latin America. 84, 161, 179, 185, 195, 197, 226, 238,
249, 254, 255, 262, 267, 283, 288, 291, 328, 335, 394, 505, 517,
527, 608, 632, 673, 752, 755, 778, 792, 793, 797, 804, 807, 848,
860, 861, 863, 864, 888, 890, 891, 892, 893, 894, 898, 907, 944,
985, 1057, 1062, 1095, 1122, 1164, 1166, 1169, 1174, 1175, 1180,
1181, 1182, 1183, 1184, 1185, 1192, 1195, 1213
American Soybean Association (ASA)–American Soybean
Institute (1969-1973), an Industry-Wide Association. 161
American Soybean Association (ASA)–Checkoff Programs
(Legislated / Mandatory Funding. State Programs Starting in
North Carolina in Sept. 1966, National Programs Starting in 19891991), and State Promotion Boards (Research & Promotion
Councils). 226, 527, 543, 657, 658, 800, 1173, 1209
American Soybean Association (ASA)–Funding Before Checkoff
Program or 1971. Voluntary or from USDA (FAS or ARS). 84
American Soybean Association (ASA)–Honorary Life Members.
169
American Soybean Association (ASA)–Members and Membership
Statistics. 527, 1122
American Soybean Association (ASA)–Officers, Directors
(Board), and Special Committees. 527, 1118
American Soybean Association (ASA)–Periodicals, Including
Soybean Digest, Proceedings of the American Soybean Assoc.,
Soybean Blue Book, Soya Bluebook, Late News, etc. 125, 760,
787
American Soybean Association (ASA)–Soybean Council of
America (June 1956-1969). Replaced by American Soybean
Institute (Est. 11 July 1969). 84
American Soybean Association (ASA)–State Soybean
Associations and Boards (Starting with Minnesota in 1962). 1094
American Soybean Association (ASA)–State Soybean
Associations and United Soybean Board–Activities Related to
Food Uses of Soybeans / Soyfoods, or Soy Nutrition, in the
United States (Not Including Soy Oil or Edible Oil Products). 113,
238, 336, 1094, 1173

American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy
Nutrition, Outside the United States (Not Including Soy Oil). 179,
185, 229, 238, 249, 254, 255, 262, 267, 291, 328, 334, 335, 505,
517, 608, 632, 657, 658, 673, 778, 792, 793, 804, 848, 860, 861,
864, 890, 891, 892, 893, 898, 907, 944, 1101, 1123, 1126
Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type. 80, 108, 115,
122, 129, 140, 159, 183, 190, 286, 332, 358, 380, 469, 487, 559,
564, 636, 659, 687, 710, 734, 800, 805, 847, 955, 1056, 1085,
1117, 1184
Anatomy, soybean. See Soybean–Morphology, Structure, and
Anatomy
Anderson International Corp. (Cleveland, Ohio). Manufacturer of
Expellers for Soybean Crushing and Extrusion Cooking
Equipment. Formerly V.D. Anderson Co. and Anderson IBEC. 25,
646, 741
Andreas Family of Minnesota and Iowa–Incl. Reuben Peter
Andreas, and his sons Albert, Glenn, Dwayne (1918- ), and
Lowell Andreas (1922- ). 1056, 1117
Animal Welfare (Including Protection and Cruel Treatment of
Animals). See also: Animal Rights. 957, 1227
Antinutritional Factors (General). See also: Allergens, Estrogens,
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease
Inhibitors. See also: Phytic Acid. 380, 388, 800
Antioxidants and Antioxidant Activity (Especially in Soybeans
and Soyfoods). 850, 977, 1056
Antivitamin Activity and Antivitamins (Substances in Raw
Soybeans Which Can Destroy Vitamins A, B-12, D, E, and K).
300
Appliances. See Blender, Juicer
Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean
Meal Using Aquaculture or Mariculture
Archaeology and Archaeological Discoveries of Soybeans or
Soyfoods. 156, 357, 703, 1006
Archer Daniels Midland Co. (ADM) (Decatur, Illinois;
Minneapolis, Minnesota until 1969). 166, 184, 225, 312, 326, 336,
403, 412, 500, 535, 536, 640, 706, 898, 926, 932, 939, 946, 947,
957, 962, 971, 1002, 1056, 1067, 1069, 1117, 1126, 1132, 1134,
1197, 1200, 1211
Argentina. See Latin America, South America–Argentina

American Soybean Association (ASA)–Strayer. See Strayer
Family of Iowa
American Soybean Association (ASA)–United Soybean Board
(USB, Established 1991, Chesterfield, Missouri). 1090, 1173
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Arkady, British. See British Arkady Co. Ltd.
Arkansas Grain Corp. See Riceland Foods
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Arlington Experimental Farm. See United States Department of
Agriculture (USDA)–Arlington Experimental Farm
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968, 974, 986, 1005, 1015, 1019, 1056, 1098, 1122, 1126, 1130,
1137, 1139, 1146, 1151, 1152, 1156, 1158, 1161, 1171, 1196,
1199, 1210, 1248, 1251

Arrowhead Mills (Hereford, Deaf Smith County, Texas). 209, 210
Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers, Inc.
Acquired in Feb. 1997 by Monsanto Co. from Empresas La
Moderna, S.A. (ELM). 1097, 1107, 1118, 1132, 1133, 1137, 1138,
1253
Asia (General, Including East, Southeast, South, Middle East, and
Central). 651, 1074, 1117
Asia, Central–Kazakhstan / Kazakstan (Formerly Kazakh SSR, a
Central Asian Soviet Republic from 1917 to Dec. 1991). 1007
Asia, Central–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 1007
Asia, Central–Turkistan / Turkestan. Its Western Part (Russian
Turkestan or West Turkestan) late 1800s to 1924. Its Eastern Part
(Chinese Turkestan, Kashgaria, or East Turkestan) 1700s to ca.
1884, when it Became Sinkiang. 357
Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central
Asian Soviet Republic from 1917 to Dec. 1991). 1179
Asia, East (General). 84, 195, 225, 226, 285, 400, 666, 720, 728,
751, 1092, 1118, 1229
Asia, East–China (People’s Republic of China; Including Tibet.
Zhonghua Renmin Gonghe Guo). 1, 2, 6, 7, 10, 14, 15, 19, 22, 25,
34, 37, 40, 41, 42, 43, 52, 107, 126, 156, 170, 200, 225, 357, 422,
455, 560, 580, 597, 651, 667, 671, 672, 687, 703, 720, 750, 762,
764, 765, 794, 797, 800, 813, 836, 854, 866, 874, 887, 928, 936,
943, 945, 950, 955, 968, 1005, 1006, 1015, 1056, 1085, 1091,
1121, 1122, 1126, 1130, 1139, 1142, 1146, 1151, 1156, 1161,
1210, 1248, 1251
Asia, East–China–Shennong / Shên Nung / Shen Nung–The
Heavenly Husbandman and Mythical Early Emperor of China.
1130
Asia, East–China–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 126
Asia, East–Hong Kong Special Administrative Region (British
Colony until 1 July 1997, then returned to China). 90, 107, 173,
180, 183, 221, 357, 383, 504, 854, 874, 926, 932, 943, 962, 1019,
1156, 1161
Asia, East–Introduction of Soybeans to or Dissemination of
Soybeans from. Other or general information and leads concerning
East Asia. 2
Asia, East–Japan (Nihon or Nippon). 10, 13, 14, 19, 22, 25, 34,
37, 41, 42, 43, 48, 53, 69, 74, 90, 107, 126, 160, 170, 173, 178,
200, 210, 223, 225, 226, 238, 364, 401, 422, 527, 543, 544, 560,
570, 577, 597, 608, 651, 667, 671, 704, 750, 762, 764, 794, 800,
836, 854, 867, 874, 882, 887, 897, 900, 908, 926, 943, 950, 959,

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 14, 126, 1199
Asia, East–Korea (North and South; Formerly Also Spelled Corea
and Called “Chosen” by the Japanese [1907-1945]). 31, 34, 37,
41, 43, 90, 107, 160, 173, 211, 223, 237, 238, 310, 337, 363, 364,
385, 398, 422, 454, 464, 527, 538, 570, 608, 644, 651, 666, 672,
693, 696, 703, 728, 736, 741, 750, 762, 765, 794, 807, 813, 854,
874, 881, 926, 932, 943, 950, 962, 974, 1005, 1015, 1122, 1139,
1142, 1156, 1161, 1171, 1196, 1210, 1248, 1251
Asia, East–Macao / Macau (Portuguese Colony, then Overseas
Territory. Returned to China in 1999). 107, 135, 160, 237, 671
Asia, East–Manchuria (Called Manchukuo by Japanese 1932-45;
The Provinces of Heilongjiang [Heilungkiang], Jilin [Kirin], and
Liaoning Were Called Northeast China after 1950). 14, 15, 22, 25,
34, 37, 41, 42, 43, 50, 72, 128, 153, 200, 597, 750, 874, 945, 968,
1015, 1251
Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia
Before 1911; Outer Mongolia [Mongolian People’s Republic]
Thereafter). 31
Asia, East–Soybean Crushing–Soy Oil and Meal Production and
Consumption–Statistics, Trends, and Analyses. 950
Asia, East–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 126, 364, 1007
Asia, East–Taiwan (Republic of China. Widely called by its
Portuguese name, Formosa, from the 1870s until about 1945). 60,
90, 107, 126, 128, 135, 180, 200, 211, 218, 223, 237, 238, 265,
338, 361, 364, 398, 527, 538, 543, 580, 644, 651, 659, 666, 693,
696, 704, 736, 750, 758, 813, 836, 854, 887, 943, 950, 1005,
1015, 1122, 1139, 1161, 1196
Asia, East–Taiwan–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 126
Asia, East–Trade (Imports or Exports) of Soybeans, Soy Oil, and /
or Soybean Meal–Statistics. See also Trade (International). 1102
Asia, East. See Chinese Overseas, Especially Work with Soya
(Including Chinese from Taiwan, Hong Kong, Singapore, etc.),
Japanese Overseas, Especially Work with Soya, Koreans
Overseas, Especially Work with Soya
Asia, Middle East–Afghanistan, Islamic State of. 107, 211, 218,
237, 265, 338, 363, 398, 464, 644, 696
Asia, Middle East–Bahrain, State of (Also spelled Bahrein). 570
Asia, Middle East–Cyprus. 37, 696, 765, 959, 1122
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Asia, Middle East–Introduction of Soy Products to. Earliest
document seen concerning soybean products in a certain Middle
Eastern country. Soybeans as such have not yet been reported by
that date in this country. 107, 135, 570
Asia, Middle East–Introduction of Soy Products to. This document
contains the earliest date seen for soybean products in a certain
Middle Eastern country. Soybeans as such had not yet been
reported by that date in this country. 107, 135, 570
Asia, Middle East–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Middle Eastern country. 37,
218, 265
Asia, Middle East–Introduction of Soybeans to. Earliest document
seen concerning soybeans or soyfoods in connection with (but not
yet in) a certain Middle Eastern country. 37
Asia, Middle East–Introduction of Soybeans to. Earliest document
seen concerning the cultivation of soybeans in a certain Middle
Eastern country. 37, 265, 338
Asia, Middle East–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Middle
Eastern country. 218, 265
Asia, Middle East–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain Middle Eastern country. 265, 338
Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-eIrân; Persia before 1935). 107, 114, 218, 338, 364, 382, 398, 400,
437, 538, 570, 750, 765, 1230
Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia). 107, 218, 237,
382, 400, 439, 538, 570, 644, 645, 666, 1218
Asia, Middle East–Israel and Judaism (State of Israel, Medinat
Israel; Established May 1948; Including West Bank, Gaza Strip,
and Golan Heights Since 1967). 37, 53, 69, 90, 107, 117, 121,
145, 160, 173, 211, 223, 237, 310, 338, 363, 385, 398, 400, 414,
447, 457, 591, 634, 751, 957, 986, 1005, 1015, 1161, 1210, 1211,
1226
Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan
until 1949). 107, 135, 160, 173, 211, 218, 237, 265, 310, 338, 363,
385, 398, 400, 414, 457, 570, 591
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Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al‘Arabiya as-Sa‘udiya). 338, 398, 400, 439, 447, 538, 570, 634,
640, 666, 696, 959, 1210
Asia, Middle East–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 382, 1007
Asia, Middle East–Syria (Syrian Arab Republic; Including
Latakia, Alawiya, and Territory of the Alaouites). 121, 160, 173,
211, 218, 237, 265, 644, 645, 1007
Asia, Middle East–Turkey (Including Anatolia or Asia Minor). 37,
42, 79, 107, 121, 135, 151, 180, 211, 237, 310, 337, 357, 364,
376, 382, 538, 644, 645, 666, 696, 728, 750, 760, 765, 770, 794,
797, 842, 887, 959, 1056, 1142, 1210, 1235
Asia, Middle East–United Arab Emirates (Formerly Trucial States
or Trucial Oman; Also Dubai). 570, 986, 1161
Asia, Middle East–Yemen (Formed in May 1990 by the Merger of
Pro-Soviet South Yemen [People’s Democratic Republic of
Yemen, Including Aden] and Pro-Western North Yemen [Yemen
Arab Republic]). 135, 218, 237, 310, 363, 385, 414, 457, 570, 959
Asia, Middle East, Mideast, or Near East (General). 58, 208, 225,
306, 399, 422, 608, 651, 703, 836, 968, 1156, 1171, 1196
Asia, South (Indian Subcontinent). 968
Asia, South–Bangladesh, People’s Republic of (East Bengal [See
India] from 1700s-1947, and East Pakistan [See Pakistan] from
1947-1971). 37, 72, 211, 223, 237, 310, 385, 398, 400, 411, 414,
439, 447, 457, 538, 580, 634, 644, 651, 666, 696, 728, 760, 765,
1093
Asia, South–Bhutan, Kingdom of. 37, 385, 414, 457, 591, 666,
974
Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands). 12, 14, 34, 37, 42, 43, 70, 72, 76, 84, 90, 107,
121, 126, 128, 129, 130, 152, 160, 169, 173, 178, 180, 183, 200,
210, 211, 218, 225, 237, 265, 310, 326, 337, 338, 363, 364, 383,
385, 398, 400, 401, 414, 422, 436, 437, 454, 455, 457, 493, 504,
538, 560, 570, 580, 591, 597, 608, 634, 651, 666, 667, 687, 694,
704, 720, 736, 750, 751, 760, 762, 770, 794, 797, 800, 813, 836,
887, 912, 926, 950, 959, 963, 973, 974, 1005, 1015, 1033, 1091,
1112, 1122, 1152, 1207, 1226, 1227, 1230, 1249

Asia, Middle East–Kuwait (Dowlat al-Kuwait). 570, 1161
Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya). 53,
107, 160, 173, 211, 221, 237, 338, 398, 414
Asia, Middle East–Oman, Sultanate of (Saltanat ‘Uman). 107, 570
Asia, Middle East–Palestine (Divided between Israel and Jordan
in 1948-49). 37, 42, 160, 173, 211, 237, 310, 363, 385, 414, 457
Asia, Middle East–Qatar, State of (Dawlet al-Qatar; Also called
Katar). 570

Asia, South–Introduction of Soybeans to or Dissemination of
Soybeans from. Other or general information and leads concerning
South Asia. 666
Asia, South–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain South Asian
country. 265
Asia, South–Nepal, Kingdom of. 37, 107, 160, 211, 237, 310, 338,
363, 364, 385, 398, 400, 414, 422, 447, 457, 538, 580, 591, 644,
666, 696, 728, 750, 762, 765, 836, 887, 974, 1005
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Asia, South–Pakistan, Islamic Republic of (Part of India until
1947. West Pakistan 1947-1971). 37, 72, 87, 90, 107, 121, 146,
160, 173, 181, 211, 218, 223, 225, 237, 265, 310, 338, 385, 398,
400, 437, 447, 538, 580, 634, 644, 666, 696, 728, 736, 751, 762,
765, 794, 797, 959, 1091, 1207
Asia, South–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 1007
Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon
before 22 May 1972. Serendib was the ancient Arabic name). 37,
42, 90, 107, 173, 211, 218, 237, 265, 310, 326, 338, 363, 364,
383, 385, 398, 400, 414, 422, 429, 437, 439, 447, 454, 457, 504,
538, 558, 559, 580, 591, 593, 596, 597, 608, 644, 651, 666, 667,
680, 681, 694, 695, 711, 728, 741, 747, 754, 758, 765, 768, 770,
836, 887, 974, 1005, 1015, 1033, 1086, 1100, 1109, 1110, 1249
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383, 385, 414, 422, 527, 794, 813, 959, 986, 1019, 1122, 1156,
1161, 1171, 1196
Asia, Southeast–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 126, 360, 1007
Asia, Southeast–Thailand, Kingdom of (Siam before 1938). 34,
37, 42, 43, 72, 76, 90, 107, 126, 128, 170, 180, 183, 200, 218,
265, 338, 364, 383, 398, 400, 401, 422, 429, 439, 447, 454, 538,
570, 580, 644, 651, 666, 672, 696, 728, 736, 741, 750, 758, 762,
765, 836, 959, 962, 974, 1005, 1015, 1156, 1161, 1171, 1196,
1210, 1249
Asia, Southeast–Timor-Leste (East Timor). 570
Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil,
and / or Soybean Meal–Statistics. See also Trade (International).
1102

Asia, Southeast (General). 14, 543, 570, 666, 720, 968
Asia, Southeast–Brunei (State of Brunei Darussalam; Part of
British Borneo before 1984). 666, 974
Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979
to the 1980s; Also Khmer Republic). 37, 107, 128, 310, 360, 363,
591, 1005
Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East
Indies, or Dutch East Indies before 1945) (Including Islands of
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea
[West Irian], and Sumatra). 34, 37, 41, 42, 43, 76, 107, 114, 126,
128, 129, 130, 160, 173, 180, 200, 211, 218, 225, 237, 265, 310,
326, 338, 363, 364, 383, 385, 398, 400, 401, 414, 422, 447, 454,
457, 478, 538, 591, 608, 651, 666, 672, 693, 696, 728, 736, 750,
752, 758, 762, 765, 770, 794, 800, 813, 836, 932, 941, 1005,
1015, 1156, 1161, 1171, 1196, 1210
Asia, Southeast–Laos. 37, 107, 160, 173, 211, 237, 310, 360, 363,
376, 728, 765
Asia, Southeast–Malaysia, Federation of (Including East Malaysia
Composed of Sarawak and Sabah. British Borneo or North Borneo
from about 1881 to 1963). Federation of Malaya before 1963. 37,
42, 107, 160, 173, 180, 211, 218, 237, 265, 310, 337, 338, 360,
364, 383, 422, 447, 538, 570, 580, 644, 666, 672, 687, 693, 736,
762, 765, 794, 813, 1005, 1015, 1156, 1161, 1171, 1196

Asia, Southeast–Vietnam, Socialist Republic of (North and South)
(Divided by French into Tonkin, Annam, and Cochinchine from
1887-1945). 34, 37, 43, 107, 160, 173, 178, 210, 211, 218, 237,
265, 310, 360, 363, 364, 422, 651, 666, 696, 750, 765, 1005, 1167
Asia, Southeast. See Indonesians Overseas, Especially Work with
Soya
Asia, Transcaucasia (Presently Armenia, Azerbaijan, and Georgia.
Formerly Transcaucasian Soviet Republics from about 1917 to
Dec. 1991). 40
Asia, Transcaucasia–Azerbaijan (Azerbaijani Republic; Formerly
Azerbaijan SSR, a Transcaucasian Soviet Republic from 1917 to
Dec. 1991. Also spelled Azerbaidzhan, Aderbijan). 1007
Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991).
1007
Asian Vegetable R&D Center (AVRDC, Taiwan). 265, 338, 361,
659, 666, 736, 836, 887, 1005, 1179
Aspergillus oryzae. See Koji, Miso, or Soy Sauce
Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)
Australasia. See Oceania

Asia, Southeast–Myanmar / Burma. Officially Union of Myanmar.
37, 72, 90, 107, 160, 364, 422, 644, 672, 696, 728, 750, 762, 765
Asia, Southeast–Philippines, Republic of the. 2, 6, 7, 34, 37, 41,
42, 43, 52, 72, 76, 107, 151, 160, 173, 211, 218, 237, 265, 310,
326, 338, 363, 364, 385, 398, 400, 401, 414, 422, 429, 447, 454,
455, 457, 504, 538, 580, 591, 644, 651, 666, 667, 672, 704, 728,
736, 741, 750, 762, 765, 794, 854, 932, 941, 943, 974, 1005,
1015, 1033, 1044, 1142, 1151, 1156, 1161, 1171, 1196, 1210,
1234
Asia, Southeast–Singapore (Part of the Straits Settlements
[British] from 1826 to 1946). 135, 180, 183, 237, 310, 363, 364,

Australia. See Oceania–Australia
AVRDC (Taiwan). See International Soybean Programs
Azuki Bean. Vigna angularis (Willd.) Ohwi & H. Ohashi. Also
called Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red
Bean, Red Mung Bean, Small Red Bean. Japanese–Kintoki,
Komame, Shôzu. Chinese–Xiaodou, Chixiaodou, Hsiao Tou
[Small Bean], Ch’ih Hsiao Tou [Red Small Bean]. Former
scientific names: Phaseolus radiatus (L.), Dolichos angularis
(Willd.), Phaseolus angularis (Willd.) Wight, or Azukia angularis
(Willd.) Ohwi. 19, 153, 387, 453, 490, 1152
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Waring Mixer, Whiz-Mix, Vitamix–Early Records Only. 50
Azuki Beans–Etymology of These Terms and Their Cognates/
Relatives in Various Languages. 153

Boca Burger Inc. Founded 1993. Acquired Feb. 2000 by Kraft
Foods Inc. 1067

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco,
California). Acquired by Vitasoy on 27 May 1993. 803

Boca Burger. See Kraft Foods Inc.

Bacon or bacon bits, meatless. See Meat Alternatives–Meatless
Bacon, Ham, and Other Pork-related Products

Boone Valley Cooperative Processing Association (Eagle Grove,
Iowa). 535, 536

Bambarra groundnuts (Voandzeia subterranea). Also spelled
Bambara. 72

Botany–Soybean. 37, 357

Barges used to transport soybeans. See Transportation of Soybeans
or Soy Products to Market by Water Using Barges, Junks, etc
Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream
Company. Acquired Farm Foods and Ice Bean on 31 May 1985.
Sold Farm Foods to 21st Century in 1993. 712
Bars–Energy Bars or Nutrition Bars Made with Soy (Not
Including Frozen Dessert Bars). 120

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North
America in 1765. See also: (1) His Ancestors and Descendants. (2)
James Flint. 1068
Boyer, Robert. See Ford, Henry
Brady Crop Cooker. See Extruders and Extrusion Cooking, Low
Cost–General and Other
Bragg, Paul Chappius (1895-1975) Author and Health Foods
Advocate. 58, 120, 306, 1070

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)
Bran, soy. See Fiber, Soy
Bean curd skin. See Yuba
Brassica napus (L.) var. napus. See Canola
Bean curd. See Tofu
Brassica napus. See Rapeseed
Beef alternatives. See Meat Alternatives–Beef Alternatives,
Including Beef Jerky, etc. See also Meatless Burgers

Brazil. See Latin America, South America–Brazil

Belleme, John. See American Miso Co. (Rutherfordton, North
Carolina)

Breeding of Soybeans and Classical Genetics. 31, 32, 33, 37, 200,
332, 338, 439, 765, 770, 836

Berczeller, Laszlo. 29

Breeding of soybeans. See Genetic Engineering, Biotechnology,
and Transgenic Plants, Variety Development and Breeding

Bibliographies and / or Reviews of the Literature (Contains More
Than 50 References or Citations). 11, 37, 42, 72, 76, 114, 115,
152, 208, 267, 274, 312, 364, 380, 386, 415, 422, 427, 468, 505,
510, 523, 671, 674, 704, 741, 866, 905, 1005, 1147

Breeding or Evaluation of Soybeans for Seed Quality, such as
Low in Trypsin Inhibitors, Lipoxygenase, Linolenic Acid, etc. 887

Biloxi soybean variety. See Soybean Varieties USA–Biloxi

Breeding soybeans for food uses. See Soybean Production–Variety
Development, Breeding, Selection, Evaluation, Growing, or
Handling of Soybeans for Food Uses

Biographies, Biographical Sketches, and Autobiographies–See
also: Obituaries. 40, 92, 100, 120, 198, 240, 623, 687, 751, 912,
1198, 1251

British Arkady Company Ltd. and British Arkady Holdings Ltd.
(Manchester, England). Subsidiary of ADM of the USA. Including
the Haldane Foods Group. 939, 962, 971

Biological control. See Integrated Pest Management (IPM)
Biotechnology applied to soybeans. See Genetic Engineering,
Biotechnology, and Transgenic Plants
Black soybeans. See Soybean Seeds–Black, Whole Dry
Soybeans–Black Seeded
Black-eyed peas. See Cowpeas–Vigna unguiculata
Blender, Electric (Kitchen Appliance)–Including Liquefier,
Liquidizer, Liquifier, Osterizer, Waring Blender, Waring Blendor,

British Columbia. See Canadian Provinces and Territories–British
Columbia
Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch. Also
called Faba Bean, Fava Bean, Horse Bean. Chinese–Candou
(“silkworm bean”). Japanese–Soramame. German–Saubohne or
Buschbohne. French–Grosse Fève, Fève de Marais, Féverole,
Faverole, Gourgane. 10, 362, 703
Brown soybeans. See Soybean Seeds–Brown
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Canadian Provinces and Territories–British Columbia. 17, 44, 60,
333, 698, 711, 724, 831, 874, 1179

Building materials. See Adhesives or Glues for Plywood, Other
Woods, Wallpaper, or Building Materials

Canadian Provinces and Territories–Manitoba. 44, 333

Bunge Corp. (White Plains, New York). Including Lauhoff Grain
Co. (Danville, Illinois) since 1979. 535, 536, 1197

Canadian Provinces and Territories–Newfoundland (Including
Labrador). 44

Burgers, meatless. See Meat Alternatives–Meatless Burgers and
Patties

Canadian Provinces and Territories–Nova Scotia. 44, 1144
Canadian Provinces and Territories–Ontario. 34, 41, 44, 333, 535,
540, 649, 777, 810, 874, 934, 969, 1022, 1053, 1055, 1100, 1106,
1109, 1110, 1144, 1156, 1171, 1196

Burma. See Asia, Southeast–Myanmar
Butter made from nuts or seeds. See Nut Butters

Canadian Provinces and Territories–Québec (Quebec). 60, 333,
1010

Butter-beans. See Lima Beans

Canadian Provinces and Territories–Saskatchewan. 44
Cacoja (France). See Sojinal / Biosoja
Canadian soybean varieties. See Soybean Varieties Canada
Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram
Cancer Preventing Substances in Soybeans and Soyfoods (Such as
the Isoflavones Genistein and Daidzein) and Cancer Prevention.
1085, 1181

Cake or meal, soybean. See Soybean Meal
Calcium Availability, Absorption, and Content of Soybeans, and
Soybean Foods and Feeds. 11

Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer

Calf, Lamb, or Pig Milk Replacers. 253, 727, 907, 946
California. See United States–States–California

Cancer, breast, prevention and diet. See Diet and Breast Cancer
Prevention

Canada–Introduction of Soybeans to. Earliest document seen
concerning soybeans in Canada or a certain Canadian province. 44

Cancer, prostate, prevention and diet. See Diet and Prostate
Cancer Prevention

Canada–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in Canada or a certain
Canadian province. 44

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil
as an Hydrogenated Oil. 1173, 1215

Canada–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in Canada or a certain Canadian
province. 44

Candleworks Inc. (Cedar Rapids, Iowa), Michael Richards, and
Soyawax. 1215
Cannabis sativa. See Hemp

Canada–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in Canada or a
certain Canadian province. 44

Canola (Brassica napus (L.) var. napus)–An Improved Variety of
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic
Acid. 1027, 1056, 1133

Canada–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 34, 126, 1007, 1156, 1171, 1196

Carbohydrates (General). See also: Starch, Dietary Fiber, and
Oligosaccharides (Complex Sugars). 12

Canada. 10, 11, 15, 17, 22, 33, 34, 37, 41, 42, 43, 44, 50, 52, 59,
60, 107, 170, 178, 200, 210, 223, 225, 333, 364, 415, 422, 425,
441, 474, 535, 540, 562, 570, 595, 621, 649, 651, 698, 720, 724,
728, 734, 737, 750, 758, 760, 766, 777, 788, 794, 795, 810, 831,
854, 856, 857, 874, 887, 900, 920, 934, 943, 950, 959, 969, 971,
986, 992, 1007, 1010, 1015, 1021, 1022, 1035, 1053, 1055, 1056,
1064, 1073, 1081, 1083, 1088, 1092, 1098, 1100, 1106, 1109,
1110, 1127, 1131, 1141, 1142, 1144, 1156, 1161, 1171, 1179,
1196, 1197, 1199, 1210, 1211, 1230, 1239, 1240, 1245, 1246,
1247

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates,
Bran, Water-Soluble and Water-Insoluble Fiber). 358, 741
Cargill, Inc. (Minneapolis, Minneapolis). 206, 225, 312, 428, 444,
505, 535, 536, 1133, 1197, 1211, 1215
Caribbean. See Latin America–Caribbean
Cartoons or Cartoon Characters. 51, 430, 868
Catering. See Foodservice and Institutional Feeding or Catering
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Catsup or Catchup. See Ketchup, Catchup, Catsup, etc. Word
Mentioned in Document

Chico-San Inc. (Chico, California). Maker of Macrobiotic and
Natural Foods. Founded in 1962. 178, 210, 721

Cauldron Foods Ltd. (Bristol, England). Owned by Rayner
Burgess Ltd. Member of the Hero Group. 984

China. See Asia, East–China

Celebrities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People
Central America. See Latin America–Central America
Central Soya Co. (Fort Wayne, Indiana; Acquired in Oct. 1987 by
the Ferruzzi Group in Ravenna, Italy. In 1991 became part of CSY
Agri-Processing, Inc. [a holding company], operating as a member
of the Eridania / Beghin-Say agro-industrial group, within
Ferruzzi-Montedison). Acquired in Oct. 2002 by Bunge. 132, 225,
312, 535, 705, 706, 709, 779, 946, 1056
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Chinese Medicine, Traditional, Including Heating-Cooling or HotCold Foods and Medicines. 955, 1085
Chinese Overseas, Especially Work with Soya (Including Chinese
from Taiwan, Hong Kong, Singapore, etc.). 23, 364, 422, 455,
531, 941, 942, 1068, 1128, 1129, 1143, 1153, 1234
Chocolate substitute made from roasted soybeans. See Soy
Chocolate
Cholesterol. See Lipids–Effects on Blood Lipids
Chun King. 854

Centro Nacional de Pesquisa de Soja (National Soybean Research
Center, CNPS or CNPSo). See Empresa Brasiliera

Cicer arietinum. See Chickpeas or Garbanzo Beans

Cereol. See Ferruzzi-Montedison (Italy)

Civil War in USA (1861-1865). 796, 1138

Ceres (Colorado Springs, Colorado). 210

Claim or Claims of Health Benefits–Usually Authorized by the
U.S. Food and Drug Administration (FDA). 1160, 1169

Ceylon. See Asia, South–Sri Lanka
Checkoff programs (state and national). See American Soybean
Association (ASA)–Checkoff Programs

Cleaning soybean seeds. See Seed Cleaning–Especially for Food
or Seed Uses
Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk,
Rice Milk, etc. 565, 803

Cheese, cream. See Soy Cream Cheese
Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually
Contains Soy). 1019

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie
Chemical / Nutritional Composition or Analysis (Of Seeds, Plants,
Foods, Feeds, Nutritional Components, or Animals (Incl.
Humans)). 6, 10, 13, 17, 29, 80, 519, 636
Chemurgy, the Farm Chemurgic Movement, and the Farm
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler
McMillen, William J. Hale, and Francis P. Garvan). 50

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from
Roasted Cereals, Chicory, and / or Other Legumes. 438
Coffee, soy. See Soy Coffee
Coker Pedigreed Seed Co. (Hartsville, South Carolina). 33, 43, 59,
60, 100, 874
Color of soybean seeds. See Soybean Seeds (of different colors)

Chenopodium quinoa Willd. See Quinoa
Chiang, soybean (from China). See Jiang–Chinese-Style
Fermented Soybean Paste
Chicken, meatless. See Meat Alternatives–Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed. 10, 161, 165, 560, 755
Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous. 3, 45, 94, 112,
117, 362, 479, 638, 660, 722, 1074, 1194

Combines. Also called the Combined Harvester-Thresher in the
1920s and 1930s (Combine). 25, 165, 492, 1118
Commercial Soy Products–New Products, Mostly Foods. 47, 88,
112, 123, 137, 138, 139, 147, 148, 157, 164, 191, 192, 199, 203,
206, 207, 229, 231, 245, 246, 252, 258, 259, 260, 261, 263, 264,
292, 298, 299, 311, 321, 331, 342, 343, 351, 366, 371, 402, 404,
406, 407, 408, 416, 417, 418, 423, 432, 433, 434, 440, 450, 452,
458, 460, 461, 462, 473, 475, 482, 483, 484, 485, 495, 496, 497,
498, 525, 529, 534, 542, 545, 546, 547, 548, 550, 553, 555, 556,
557, 566, 567, 573, 575, 581, 598, 602, 609, 611, 612, 614, 625,
626, 633, 637, 652, 655, 656, 691, 692, 698, 699, 701, 702, 707,
708, 713, 714, 715, 716, 719, 721, 722, 723, 725, 730, 732, 733,
737, 739, 740, 744, 745, 746, 756, 757, 759, 769, 771, 772, 776,
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786, 789, 790, 791, 798, 814, 816, 817, 818, 819, 820, 821, 822,
823, 824, 825, 826, 828, 829, 830, 831, 843, 859, 869, 870, 876,
877, 878, 880, 895, 899, 902, 909, 910, 915, 916, 918, 921, 922,
923, 924, 927, 929, 930, 931, 935, 938, 939, 947, 949, 952, 961,
965, 966, 977, 979, 984, 997, 1002, 1012, 1013, 1023, 1029,
1030, 1031, 1032, 1036, 1037, 1038, 1041, 1049, 1058, 1061,
1069, 1070, 1072, 1099, 1104, 1105, 1120, 1134, 1145, 1148,
1170, 1172, 1176, 1202, 1214, 1217, 1222, 1231
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325, 326, 337, 359, 363, 364, 373, 375, 410, 422, 440, 445, 451,
453, 460, 479, 480, 483, 487, 497, 529, 558, 562, 617, 618, 624,
687, 702, 707, 730, 741, 760, 761, 769, 799, 808, 850, 876, 882,
896, 903, 952, 1006, 1025, 1036, 1046, 1081, 1092, 1097, 1107,
1133, 1138, 1145, 1166, 1172, 1193, 1200, 1207, 1253
Cornell University (Ithaca, New York), and New York State Agric.
Experiment Station (Geneva, NY)–Soyfoods Research &
Development. 113, 393, 469, 800, 989

Commercial soy products–earliest. See Historical–Earliest
Commercial Product

Cottage cheese. See Dairylike Non-dairy Soy-based Products

Compact Discs (CD-ROM)–References to a Compact Disc in
Non-CD Documents. 1162

Cotton Cloth, Fabric, Textile, Fibers or Raw Cotton in Bales, All
from the Boll of the Cotton Plant (Gossypium sp. L.). 10

Component / value-based pricing of soybeans. See Seed Quality

Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed
Oil, Cake, and Meal. 145, 165, 1084

Composition of soybeans, soyfoods, or feeds. See Chemical /
Nutritional Composition or Analysis
Concerns about the Safety, Toxicity, or Health Benefits of Soy in
Human Diets. 1074
ContiGroup Companies, Inc. Named Continental Grain Co. until
1999 (New York, New York). 535, 640

Cottonseed Flour. Previously Spelled Cotton-Seed Flour. 124, 454,
562, 727
Cottonseed Meal and Cake (Defatted). Previously Spelled CottonSeed Cake. 14
Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil.
14, 21, 121, 850, 1048

Continental Grain Co. See ContiGroup Companies, Inc.
Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed.
165, 373, 1133

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cover Crop, Use of Soybeans as. See also: Intercropping. 489

Cookery, Cookbooks, and Recipes (Mostly Vegetarian) Using
Soya. See also: the Subcategories–Vegetarian Cookbooks, Vegan
Cookbooks. 20, 23, 50, 58, 73, 81, 113, 120, 167, 168, 178, 209,
216, 222, 234, 262, 306, 313, 324, 327, 358, 359, 374, 387, 391,
395, 403, 412, 413, 424, 431, 453, 454, 470, 471, 478, 488, 490,
491, 541, 544, 563, 574, 588, 595, 599, 603, 615, 619, 622, 624,
635, 643, 660, 664, 668, 718, 724, 774, 799, 815, 835, 851, 868,
879, 891, 904, 906, 913, 919, 940, 957, 975, 980, 981, 982, 988,
1008, 1014, 1034, 1071, 1086, 1089, 1111, 1135, 1149, 1152,
1162, 1167, 1192

Cowpeas or Black-Eyed Peas. Vigna unguiculata (L.) Walp.
Formerly spelled Cow Peas. Also called Blackeye Pea, Kubia, Pea
Beans, Yardlong Cowpea. Chinese: Jiangdou. Previous scientific
names: Vigna sinensis (L.) (1890s-1970s), Vigna catjang (18981920), Vigna Katiang (1889). 10, 26, 94, 314, 362, 994

Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers. 106, 114, 257, 276, 312, 454, 475,
481, 537, 555, 569, 571, 608, 621, 726, 764, 770, 796, 852, 858,
875, 887, 912, 948, 960, 963, 973, 993, 1016, 1039, 1043, 1075,
1079, 1083, 1153, 1177, 1215, 1250

Cream, sour, alternative. See Sour Cream Alternatives

Cooperative soybean crushers. See Soybean Crushers (USA),
Cooperative

Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed. 14, 37
Crayons. See Candles, Crayons, and Soybean Wax

Cream, soymilk. See Soymilk Cream
Creamer or soy cream for coffee. See Coffee Creamer / Whitener
Crop Rotation Using Soybean Plants for Soil Improvement. 10,
50, 72, 165, 489, 841, 1048, 1118

Cooperatives. See United States Department of Agriculture
(USDA)–Agricultural Cooperative Service

Cropping Systems: Intercropping, Interplanting, or Mixed
Cropping (Often Planted in Alternating Rows with Some Other
Crop). 10, 12, 15, 25, 45, 51, 54, 397, 748

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil,
Corn Germ Oil, Meal, Starch, and Gluten. 6, 50, 54, 64, 92, 100,
108, 113, 114, 121, 135, 142, 147, 160, 171, 173, 181, 190, 203,
211, 216, 219, 221, 235, 237, 248, 260, 273, 286, 306, 310, 313,

Crushing statistics for soybeans, and soy oil and meal production
and consumption. See individual geographic regions (such as Asia,
Europe, Latin America, United States, World, etc.) and nations
within each region
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Crushing, soybean–equipment manufacturers. See Anderson
International Corp., French Oil Mill Machinery Co.
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C.J. Christoff & Sons in 1983 (Lowell, Michigan). Renamed
Chadalee Farms, Inc. 706, 1019
Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne,
Indiana)
Cubbison, Sophie (1890-1982), and the Cubbison Cracker Co. of
Los Angeles, California. 92, 679, 1198

Detection of soy oil as an adulterant. See Adulteration of Foods
and its Detection–Soy Oil
Detergents or soaps made from soy oil. See Soaps or Detergents

Cultural Practices, Cultivation & Agronomy (Including Crop
Management, Erosion, Planting, Seedbed Preparation, Water
Management / Irrigation). 5, 10, 12, 15, 16, 17, 18, 28, 29, 30, 37,
43, 44, 45, 49, 51, 56, 61, 67, 78, 91, 93, 97, 118, 128, 133, 136,
149, 158, 162, 174, 176, 186, 193, 202, 204, 205, 230, 233, 256,
293, 296, 301, 302, 303, 304, 308, 314, 339, 341, 349, 352, 369,
372, 415, 549, 552, 620, 674, 840, 841, 948, 1060

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany).
500, 915, 926, 932, 962

Cultures of nitrogen fixing bacteria for soybeans. See Nitrogen
Fixing Cultures

Diabetes and Diabetic Diets. 9, 29, 50, 949, 955, 1085

Developing nations. See Third World
Development, sustainable. See World Problems–Sustainable
Development and Growth

Diamond, Holton W. “Rex”. 706
Curds Made from Soymilk (Unpressed Tofu) as an End Product or
Food Ingredient (Oboro, Toufu-hwa, Doufu-hwa, Daufu-fa, Towfoo-fah). 922, 952, 1041
Dairy alternatives (soy based). See Coffee Creamer / Whitener or
Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese,
Soy Puddings, Custards, Parfaits, or Mousses, Soy Yogurt,
Soymilk, Soymilk, Fermented, Tofu (Soy Cheese), Whip Topping
Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese,
Sour Cream, and Icing). See also Non-dairy Whip Topping, Soy
Ice Cream, Soy Yogurt, Soy Cheese, Cream Cheese or
Cheesecakes, Coffee Creamer / Whitener or Cream, and Sour
Cream. 719, 922
Dannen Mills (St. Joseph, Missouri). Sold (Oct. 1963) to Farmers
Union Cooperative Marketing Assoc. (CMA) in Kansas City. 536
Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Cooperative Association until 1969) and Dawson Food Ingredients
(from 1974)–Cooperative. 257, 535, 536
DeKalb Genetics. Including DeKalb-Pfizer Genetics (DeKalb,
Illinois) from 1982 to 1990. 1097, 1133
Death certificates. See Obituaries, Eulogies, Death Certificates,
and Wills
Deceptive or misleading labeling or products. See Unfair
Practices–Including Possible Deceptive / Misleading Labeling,
Advertising, etc. See also: Adulteration
Delphos Grain & Soya Products Co. (Delphos, Ohio). 535
Delsoy Products, Inc. (Dearborn, Michigan). Soy Protein
Company. Renamed Whitehouse Products in 1963. Purchased by

Diesel Fuel, SoyDiesel, Biodiesel, or Artificial Petroleum. 37,
955, 1173, 1229
Diet and Breast Cancer Prevention (Soy May Not Be Mentioned).
896
Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not
Be Mentioned). 896
Diet and Prostate Cancer Prevention (Soy May Not Be
Mentioned). 896
Directories–Soybean Processors (Including Soyfoods
Manufacturers), Researchers, Conference Attendees, and Other
Names and Addresses Related to Soyfoods, Vegetarianism,
Macrobiotics, etc. See also Directories–Japanese American in
USA. 37, 83, 125, 178, 210, 267, 312, 327, 337, 528, 580, 758,
760, 787, 968, 1122
Diseases and pests, plant protection from. See Plant Protection
from Diseases and Pests (General)
Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See
also: Nematode Disease Control. 37, 43, 50, 51, 100, 103, 105,
143, 415, 448, 449, 489, 492, 506, 671, 704, 731, 749, 855, 917,
1001, 1005, 1020, 1034, 1097, 1107, 1121, 1133, 1138
Diseases, plant protection from. See Soybean Rust
District of Columbia. See United States–States–District of
Columbia
Documents with More Than 20 Keywords. 6, 10, 11, 12, 13, 14,
17, 21, 22, 23, 25, 28, 29, 31, 32, 33, 34, 37, 41, 42, 43, 44, 46,
49, 50, 51, 59, 60, 69, 72, 76, 84, 90, 107, 114, 126, 128, 135,
153, 160, 173, 178, 180, 183, 209, 210, 211, 218, 222, 223, 225,
237, 238, 249, 265, 310, 312, 326, 330, 333, 338, 363, 364, 383,
385, 386, 398, 400, 412, 414, 422, 438, 447, 453, 454, 457, 500,
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504, 535, 536, 538, 560, 570, 580, 591, 597, 607, 608, 634, 639,
644, 651, 666, 667, 671, 672, 674, 687, 696, 706, 728, 734, 741,
750, 758, 762, 764, 765, 794, 800, 802, 803, 836, 854, 874, 884,
887, 892, 896, 897, 901, 925, 926, 932, 940, 943, 946, 950, 955,
959, 962, 968, 971, 974, 986, 1005, 1007, 1015, 1019, 1034,
1056, 1067, 1086, 1131, 1132, 1133, 1138, 1142, 1156, 1158,
1161, 1167, 1171, 1173, 1196, 1251

Embargoes

Domestication of the soybean. See Origin, Domestication, and
Dissemination of the Soybean (General)

Energy Consumption during Crop Production, Food Processing,
etc. 989

Dried-frozen tofu. See Tofu, Frozen or Dried-Frozen

Energy bars. See Bars–Energy Bars or Nutrition Bars Made with
Soy

Empresa Brasileira de Pesquisa Agropecuaria (Brazilian
Enterprise for Research on Management of Land for Animal
Production; EMBRAPA) (Brazil). Established 26 April 1973.
Includes Centro Nacional de Pesquisa de Soja (National Soybean
Research Center; CNPS or CNPSo). 802, 1051

Drying of soybeans. See Storage of Seeds
DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont
Agricultural Enterprise / Products (Wilmington, Delaware).
Formerly spelled Du Pont. 1132, 1133
Dust Suppressants and Dust Control–Industrial Uses of Soy Oil as
a Non-Drying Oil. 800
Dutch East India Company (VOC; Vereenigde Ost-Indische
Compagnie). 941

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, or
Biodiesel. See also: Petroleum, Artificial
England. See Europe, Western–United Kingdom
Environmental Issues, Concerns, and Protection (General,
Including Deep Ecology, Pollution of the Environment, Global
Warming, Renewable Energy, etc.). 560, 896, 989, 1067, 1207,
1227

Earliest commercial soy products. See Historical–Earliest
Commercial Product

Environmental issues, concerns, and protection. See
Vegetarianism, the Environment, and Ecology, Water Use and
Misuse

Earliest document seen... See Historical–Earliest Document Seen

Environmental issues. See Water Issues and Vegetarianism

Eastern Foods, Inc. See Mainland Express (Spring Park,
Minnesota)

Enzymes (General). 660

Economic Research Service of USDA. See United States
Department of Agriculture (USDA)–Economic Research Service
(ERS)
Economics of soybean production and hedging. See Marketing
Soybeans

Enzymes–Commercial Enzyme Preparations Used in Making
Soyfoods by Hydrolyzing or Modifying Soy Protein,
Carbohydrates, or Lipids (Including Phosphatides). 561, 667, 928
Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called
Lipoxidase) and Its Inactivation. 135, 522, 800, 1182
Enzymes in Soybean Seeds–Other. 135

Edamamé. See Green Vegetable Soybeans, Green Vegetable
Soybeans–Edamamé
Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and
American Soy Products (Saline, Michigan; Founded Aug. 1986).
210, 1067, 1092

Enzymes in Soybean Seeds–Peroxidase. 135
Equipment for Soybean Processing (Not Including Farm
Machinery). 261, 292, 342, 421, 754, 806
Equipment for making soymilk. See Soymilk Equipment

Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans

Equipment for making tofu. See Tofu Equipment

Efficiency of animals in converting feeds into human foods. See
Feeds–Efficiency

Equipment for soybean crushing–manufacturers. See Anderson
International Corp., French Oil Mill Machinery Co.

Efficiency of plants vs. animals in producing food. See
Vegetarianism–Efficiency of Plants... in Producing Food

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline
and Michio Kushi in Boston. Merged with U.S. Mills in 1986.
178, 210, 986, 1158

Egypt. See Africa–Egypt
Embargoes, tariffs, duties. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,

Erewhon–Los Angeles / West. Established Sept. 1969. Purchased
from Erewhon (Boston) by John Fountain & John Deming on 1
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Europe, Eastern–Introduction of Soybeans to or Dissemination of
Soybeans from. Other or general information and leads concerning
Eastern Europe. 1007

Essene Traditional Foods (Philadelphia, Pennsylvania). 178
Estrogens (in Plants–Phytoestrogens, Especially in Soybeans and
Soyfoods), Including Isoflavones (Including Genistein, Daidzein,
Glycetein, Coumestrol, Genistin, and Daidzin). 89, 709, 1074,
1080, 1085, 1096, 1132, 1160, 1176

Europe, Eastern–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Eastern European country.
41

Ethanol (ethyl alcohol). See Solvents

Europe, Eastern–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Eastern
European country. 41

Etymology of the Word “Soy” and its Cognates / Relatives in
English. 77, 242, 864, 1078

Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic
from Aug. 1940 to Aug. 1991). 41

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages. 9, 13, 29, 37, 45, 50,
61

Europe, Eastern–Macedonia (Formerly Yugoslav Republic of
Macedonia. Officially Republika Makedonija. Declared
Independence from Yugoslavia on 8 Sept. 1991). 1007

Etymology. See the specific product concerned (e.g. soybeans,
tofu, soybean meal, etc.)

Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991).
1007

Euronature (Paris, France). See Lima N.V. / Lima Foods (SintMartens-Latem, Belgium; and Mezin, France)
Europe–Soybean crushers (general). See Soybean Crushers
(Europe)
Europe, Eastern (General). 225, 946, 1074, 1156, 1171, 1196
Europe, Eastern–Albania (Republika e Shqipërisë / Shqiperia).
1007
Europe, Eastern–Bosnia and Herzegovina (Declared Independence
from Yugoslavia on 29 Feb. 1992). 1007
Europe, Eastern–Bulgaria. 41, 42, 126, 128, 674, 750, 1015, 1056
Europe, Eastern–Croatia (Hrvatska; Declared Independence from
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula
and Rijeka (formerly Fiume)). 1007
Europe, Eastern–Czech Republic (Ceská Republika; Including
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1
Jan. 1993, Western Part of Czechoslovakia, which also included
Slovakia or Slovensko). 6, 7, 1153
Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993;
then divided into The Czech Republic [formerly Bohemia and
Moravia], and Slovakia [officially “The Slovak Republic”]). 37,
41, 43, 46, 107, 126, 447, 644, 666, 794, 971, 986, 1015, 1056
Europe, Eastern–Estonia (Formerly Estonian SSR, a Soviet
Republic from Aug. 1940 to Aug. 1991; Also Spelled Esthonia).
41
Europe, Eastern–Hungary (Magyar Köztársaság). 6, 7, 15, 22, 37,
46, 107, 128, 225, 398, 400, 538, 750, 764, 794, 986, 1056, 1142

Europe, Eastern–Poland. 37, 41, 42, 46, 60, 107, 223, 225, 400,
480, 538, 560, 634, 672, 794, 874, 946, 986
Europe, Eastern–Romania (Including Moldavia and Bessarabia
until 1940-44). 37, 41, 43, 46, 107, 634, 672, 674, 750, 758, 836,
950
Europe, Eastern–Russia (Russian Federation; Formerly Russian
SFSR, a Soviet Republic from 1917 to Dec. 1991). 14, 26, 32, 34,
41, 126, 153, 334, 480, 671, 874, 1007, 1015, 1122, 1161, 1248,
1251
Europe, Eastern–Slovenia (Slovenija; Declared Independence
from Yugoslavia on 21 June 1991). 1007
Europe, Eastern–Soybean Crushing–Soy Oil and Meal Production
and Consumption–Statistics, Trends, and Analyses. 950
Europe, Eastern–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 126, 1007, 1059
Europe, Eastern–USSR (Union of Soviet Socialist Republics or
Soviet Union; called Russia before 1917. Ceased to exist in Dec.
1991). 26, 32, 34, 37, 41, 42, 43, 46, 50, 126, 153, 225, 334, 422,
464, 480, 560, 671, 672, 674, 693, 750, 764, 794, 836, 874, 946,
950, 971, 1005, 1015, 1251
Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a
Soviet Republic from 1917 to Dec. 1991). 34, 41, 946, 1007
Europe, Eastern–Yugoslavia. Composed of Serbia and
Montenegro from 17 April 1992 to 13 March 2002. From 19181991 included the 6 Republics of Serbia / Servia, Croatia, Bosnia
and Herzegovina, Slovenia, Macedonia, and Montenegro.
Included Carnaro, Fiume / Rijeka / Rieka 1947-1992; Formerly
Also Spelled Jugoslavia. See also Serbia and Montenegro. 41, 42,
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223, 225, 226, 398, 400, 447, 538, 580, 667, 727, 728, 764, 794,
800, 842, 874, 885, 950, 959, 986, 1015, 1088, 1106, 1142, 1156,
1161, 1167, 1171, 1196

Europe, Western–Andorra, Principality of. 986
Europe, Western–Austria (Österreich). 6, 7, 12, 22, 32, 34, 37, 41,
46, 107, 210, 238, 527, 580, 794, 959, 986, 1015, 1106, 1122,
1156, 1161, 1171, 1196
Europe, Western–Belgium, Kingdom of. 3, 22, 34, 37, 41, 42, 50,
107, 178, 210, 238, 527, 570, 758, 806, 897, 901, 950, 986, 1015,
1079, 1090, 1122, 1156, 1161, 1171, 1196
Europe, Western–Denmark (Danmark; Including the Province of
Greenland [Kalaallit Nunaat]). 22, 34, 41, 42, 50, 178, 210, 500,
567, 926, 932, 962, 994, 1015, 1156, 1161, 1171, 1196
Europe, Western–Finland (Suomen Tasavalta). 34, 107, 567, 794,
926, 959, 962, 971, 974, 986, 1161
Europe, Western–France (République Française). 3, 4, 5, 6, 7, 8,
9, 14, 15, 16, 22, 31, 33, 37, 41, 42, 43, 46, 52, 70, 107, 128, 160,
178, 210, 225, 398, 400, 447, 538, 560, 624, 644, 651, 666, 674,
696, 750, 758, 764, 794, 800, 895, 900, 926, 959, 986, 1015,
1133, 1142, 1156, 1161, 1171, 1196
Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990). 10, 11, 14, 15, 21, 22, 32, 34, 37,
41, 42, 43, 46, 50, 53, 89, 92, 107, 178, 210, 223, 225, 238, 249,
334, 436, 500, 505, 527, 543, 570, 597, 618, 634, 651, 667, 679,
760, 764, 794, 796, 800, 806, 854, 900, 903, 915, 916, 926, 932,
943, 950, 959, 962, 1015, 1046, 1065, 1118, 1122, 1139, 1156,
1161, 1171, 1196, 1230, 1248
Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or
Epeiros). 50, 52, 90, 107, 135, 640, 687, 1056
Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island). 959,
986
Europe, Western–Introduction of Soy Products to. Earliest
document seen concerning soybean products in a certain western
European country. Soybeans as such have not yet been reported in
this country. 107
Europe, Western–Introduction of Soy Products to. This document
contains the earliest date seen for soybean products in a certain
Western European country. Soybeans as such had not yet been
reported by that date in this country. 107

Europe, Western–Luxembourg, Grand Duchy of (Occasionally
spelled Luxemburg). 107, 950
Europe, Western–Malta. 237
Europe, Western–Netherlands, Kingdom of the (Koninkrijk der
Nederlanden), Including Holland. 22, 32, 33, 34, 37, 40, 41, 42,
43, 50, 107, 178, 210, 223, 567, 570, 578, 671, 726, 757, 760,
794, 800, 814, 897, 900, 901, 926, 932, 941, 950, 971, 1015,
1126, 1138, 1139, 1156, 1161, 1171, 1196, 1211, 1226, 1251
Europe, Western–Norway, Kingdom of (Kongeriket Norge). 34,
41, 50, 210, 794, 926, 932, 959, 962, 986, 1156, 1171, 1196
Europe, Western–Portugal (República Portuguesa; Including
Macao / Macau {Until 1999} and the Azores). 42, 90, 135, 160,
178, 183, 210, 237, 400, 436, 447, 455, 538, 644, 666, 671, 696,
728, 765, 950, 986, 1142, 1156, 1171, 1196, 1216
Europe, Western–Scotland (Part of United Kingdom). 178, 570,
671, 774, 1008
Europe, Western–Soybean Crushing–Soy Oil and Meal Production
and Consumption–Statistics, Trends, and Analyses. 950
Europe, Western–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 956, 1007
Europe, Western–Spain, Kingdom of (Reino de España). 6, 37, 42,
43, 50, 84, 107, 135, 178, 210, 225, 338, 398, 400, 455, 527, 538,
570, 764, 794, 800, 884, 926, 932, 941, 950, 959, 974, 986, 1015,
1138, 1139, 1141, 1142, 1151, 1156, 1161, 1171, 1196
Europe, Western–Sweden, Kingdom of (Konungariket Sverige).
21, 22, 34, 41, 42, 50, 52, 178, 210, 764, 794, 866, 926, 959, 962,
974, 986, 1015, 1161, 1248
Europe, Western–Switzerland (Swiss Confederation). 13, 37, 46,
52, 89, 107, 178, 210, 333, 428, 901, 926, 932, 956, 959, 974,
986, 1015, 1161
Europe, Western–Trade (Imports or Exports) of Soybeans, Soy
Oil, and / or Soybean Meal–Statistics. See also Trade
(International). 1102

Europe, Western–Ireland, Republic of (Éire; Also Called Irish
Republic). 210, 671, 928, 986

Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel
Islands, Isle of Man, Gibraltar). 10, 12, 14, 22, 32, 33, 34, 37, 38,
41, 42, 43, 46, 50, 52, 84, 107, 130, 144, 145, 156, 178, 180, 210,
225, 291, 383, 455, 500, 531, 570, 597, 616, 651, 671, 725, 752,
758, 764, 774, 794, 814, 816, 820, 821, 900, 918, 926, 932, 941,
950, 957, 959, 962, 971, 984, 986, 1008, 1009, 1010, 1011, 1015,
1019, 1142, 1161

Europe, Western–Italy (Repubblica Italiana). 15, 22, 34, 37, 41,
42, 43, 46, 50, 59, 72, 76, 83, 84, 107, 128, 130, 151, 178, 210,

Europe, Western. 22, 84, 195, 225, 226, 291, 357, 364, 422, 505,
597, 651, 720, 751, 797, 887, 896, 959, 968, 1039, 1043, 1066,

Europe, Western–Introduction of Soybeans to or Dissemination of
Soybeans from. Other or general information and leads concerning
Western Europe. 46
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1074, 1083, 1098, 1121

Farm (The) (Lanark, ONT, Canada). See Plenty Canada

Europe, soyfoods movement in. See Soyfoods Movement in
Europe

Farm (The) (Summertown, Tennessee). See also Soyfoods
Companies (USA)–Farm Food Co. 222, 330, 364, 411, 412, 441,
526, 533, 595, 639, 649, 678, 681, 684, 712, 734, 735, 904, 1014,
1047, 1054, 1075, 1131, 1150, 1163, 1239, 1240

Evans Seed Co. (West Branch, Ogemaw County, Michigan) and
Mr. Edward Ellsworth Evans (1864-1928). 10, 59, 874
Exercise. See Physical Fitness, Physical Culture, and Exercise
Expellers. See Soybean Crushing–Equipment–Screw Presses and
Expellers

Farm Food Co. (San Rafael, then San Francisco, California), Farm
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of
Hain Food Group (Uniondale, New York). Merged with Barricini
Foods on 31 May 1985. Acquired by 21st Century Foods from
Barracini Foods in mid-1993. 330, 411, 412, 595, 639, 712, 734,
735, 1075

Experiment Stations, Office of. See United States Department of
Agriculture (USDA)–Office of Experiment Stations

Farm machinery. See Tractors

Experiment stations (state) in USA. See Agricultural Experiment
Stations in the United States

Farmers Union Grain Terminal Association (GTA). Established in
1938 in St. Paul, Minnesota. 535, 536, 618

Explosions or fires. See Soybean Crushing–Explosions and/or
Fires in Soybean Solvent Extraction Plants

Farmland Industries, Inc. Named Consumers Cooperative
Association from 1934 to 1 Sept. 1966. 535, 536, 618, 1125, 1127

Exports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Exported

Fasting–Abstaining from All Food and Nourishment, Consuming
Only Water. 120

Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.

Fatty Acids for Non-Drying or Drying Applications (As in HotMelt Glues or the Curing Component of Epoxy Glues)–Industrial
Uses of Soy Oil. 1065, 1096

Extruder / Extrusion Cooker Manufacturers–Wenger International,
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech,
Inc. 168, 258, 259, 261, 282, 292, 342, 458, 646, 881, 892, 1211
Extruders and Extrusion Cooking, Low Cost–General and Other,
Including Brady Crop Cooker, Thriposha, etc. 251, 260, 295, 322,
323, 324, 326, 327, 345, 383, 395, 405, 407, 419, 420, 421, 429,
433, 435, 440, 454, 499, 500, 504, 514, 515, 558, 600, 601, 608,
646, 647, 648, 650, 651, 688, 690, 691, 692, 695, 738, 741, 747,
754, 768, 801, 881, 892, 1136, 1249

Feeds–Efficiency of Animals in Converting Feeds into Human
Foods. 165
Feeds–Soybeans, soybean forage, or soy products fed to various
types of animals. See The type of animal–chickens, pigs, cows,
horses, etc.
Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean
Plants, Foliage and Immature Seed Included). 12, 16, 17, 18, 45,
51, 59, 61, 874

Extruders and Extrusion Cooking, Low Cost–Including Triple “F”
Inc., Insta-Pro, and Soy Innovations International. 326, 646, 741,
925, 1079, 1237

Feeds / Forage from Soybean Plants–Pasture, Grazing or
Foraging. 17, 28, 29, 37, 45, 51, 57

Extruders and Extrusion Cooking. See also: Low Cost Extrusion
Cookers (LECs). 168, 206, 225, 229, 246, 342, 351, 561, 646,
689, 690, 701, 890, 892, 968, 993, 1044, 1087, 1134, 1142

Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging
Down / Off, Pasturing Down, Grazing Down, Lambing Down /
Off, and Sheeping-Down / Off. 10

Faba bean or fava bean. See Broad Bean (Vicia faba)

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a
Silo. 6, 8, 10, 12, 17, 25, 28, 29, 37, 45, 51, 61

Family history. See Genealogy and Family History
Fantastic Foods, Inc. (Petaluma, California). 534, 1067
Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created
on 1 June 1968 by the merger of four regional grain cooperatives
including Farmers Union CMA, which had owned the former
Dannen soybean crushing plant in St. Joseph, Missouri, since
Sept. 1963. Parts later sold to PMS Foods, Inc. 257, 276, 312,
535, 536, 618

Feeds / Forage from Soybean Plants–Straw (Stems of Whole
Dried Soybean Plants). Also Fertilizing Value, Other Uses, Yields,
and Chemical Composition. 25, 45, 51
Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including
Forage, Fodder {Green Plants}, or Ground Seeds). 14, 18, 43, 72,
554, 868, 1213
Feeds Made from Soybean Meal (Defatted). 12, 14, 17, 165, 224,
225, 334, 370, 396, 752, 755, 797, 801, 804, 873, 888, 894, 925,

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
1142

384

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as
Feed Using Aquaculture or Mariculture. 755, 800, 888, 1175, 1213

Fermented Soyfoods and Their Fermentation (General). See also:
Microbiology and Bacteriology–History of Early Discoveries. 469
Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment
(Tou Huang), Meitauza (Mei-Tou-Cha), Soyidli, Dosa / Dosai,
Dhokla, and Soy Ogi. 171, 364, 422
Fermented black beans (dow see). See Soy Nuggets
Fermented tofu. See Tofu, Fermented
Fermented whole soybeans. See Natto, Dawa-dawa, Kinema,
Thua-nao
Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA)
in Oct. 1987. European crushing operations renamed Cereol on 1
Jan. 1990. Cereol acquired by Bunge in April 2003. 223
Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for
the Soil
Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant
Nutrition, Mineral Needs, and Nutritional / Physiological
Disorders of Soybeans (Including Chlorosis). 103, 145, 316, 317,
318, 340, 838, 839

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfish,
and Other Seafood-like Products
Fitness. See Physical Fitness, Physical Culture, and Exercise
Flakes, from whole soybeans. See Whole Soy Flakes
Flatulence or Intestinal Gas–Caused by Complex Sugars (As the
Oligosaccharides Raffinose and Stachyose in Soybeans), by Fiber,
or by Lactose in Milk. 287, 519, 955
Flavor Problems and Ways of Solving Them (Especially Beany
Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry Soybeans, or
Soy Protein Products, and Ways of Masking or Eliminating
Them). 142, 571, 1087, 1182
Flax plant or flaxseed. See Linseed Oil, Linseed Cake / Meal, or
the Flax / Flaxseed Plant
Flour, cottonseed. See Cottonseed Flour
Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports,
International Trade
Flour, soy. See Soy Flour
Foams for Fighting Fires–Industrial Uses of Soy Proteins. 240

Fiber–Okara or Soy Pulp–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 222, 1034
Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial
Soyfood Products. 637, 655, 725, 820, 869, 1012, 1049, 1099
Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value
Added Uses (Not Including Livestock Feeds) and Solutions to
Disposal Problems. 803, 1016, 1020, 1053, 1079
Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu. 69, 209,
222, 364, 377, 391, 412, 422, 424, 431, 438, 453, 493, 519, 528,
569, 571, 576, 577, 615, 622, 639, 735, 766, 803, 868, 889, 903,
906, 960, 973, 975, 1016, 1020, 1021, 1034, 1053, 1055, 1079,
1086, 1112, 1152, 1168, 1187, 1192, 1195, 1224
Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and
Other Uses of Soybean Hulls. 403

Fodder, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds
Food Production and Distribution Administration of USDA. See
United States Department of Agriculture (USDA)–War Food
Administration (WFA)
Food and Nutrition Service of USDA. See United States
Department of Agriculture (USDA)–Food and Nutrition Service
(FNS)
Food uses of soybeans, breeding for. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of
Soybeans for Food Uses
Foodservice and Institutional Feeding or Catering, Including
Quantity or Bulk Recipes. 403, 503, 517, 588, 793, 845, 890, 898,
1019, 1067, 1131

Fiber. See Carbohydrates–Dietary Fiber
Fibers (Artificial Wool or Textiles Made from Spun Soy Protein
Fibers, Including Azlon and Soylon)–Industrial Uses of Soy
Proteins. 37, 667

Foodservice and institutional feeding or catering. See School
Lunch Program
Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds /
Forage from Soybean Plants or Full-Fat Seeds

Fiji. See Oceania–Fiji
Fires or explosions. See Soybean Crushing–Explosions and/or
Fires in Soybean Solvent Extraction Plants

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman,
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse. 50,
667, 706, 1019
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Foreign Agricultural Service of USDA. See United States
Department of Agriculture (USDA)–Foreign Agricultural Service
(FAS)
Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943),
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts
(1826-1907). 50
France. See Europe, Western–France
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Genetic Engineering, Biotechnology, and Transgenic Plants. 800,
955, 1097, 1098, 1107, 1137, 1138, 1174, 1175, 1199, 1226, 1230
Genetically Engineered Foods–Consumer Concern / Response and
Labeling. Includes Non-Soy Foods. 1098
Genetics, soybean. See Breeding of Soybeans and Classical
Genetics
Georgeson, Charles Christian (1851-1931) of Kansas and Alaska.
10

Frankfurters, hot dogs, or wieners–meatless. See Meat
Alternatives–Meatless Sausages
Franklin, Benjamin (1706-1790; American Statesman and
Philosopher), Charles Thomson, and the American Philosophical
Society (APS–Philadelphia, Pennsylvania). 153

Germany. See Europe, Western–Germany
Germplasm Collections and Gene Banks. 671, 874, 887, 968,
1133, 1177

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean
Crushing Equipment. 25

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). See
also: Julian, Percy. 50, 89, 240, 423, 535, 667, 706, 709, 1065,
1096

French Polynesia. See Oceania

Gluten. See Wheat Gluten

Frozen desserts, non-dairy. See Soy Ice Cream

Glycine javanica or Glycine wightii. See Neonotonia wightii

Frozen tofu. See Tofu, Frozen or Dried-Frozen

Glycine species, wild perennial. See Wild, Perennial Relatives of
the Soybean

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.
225, 1211
Fuller Life Inc. (Maryville, Tennessee). Formerly Sovex Natural
Foods of Collegedale, Tennessee; a Division of McKee Foods
Corp. 484

Goats Fed Soybeans, Soybean Forage, or Soybean Cake or Meal
as Feed. 755
Golbitz, Peter. See Soyatech (Bar Harbor, Maine)
Gold Kist, Inc. (Georgia). 535, 536, 618

Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds
International by 1983. 43, 49, 59, 60, 874

Government policies and programs effecting soybeans. See
Policies and programs

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida). 1027

Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)

Ganmodoki. See Tofu, Fried

Grain Processing Corporation (GPC–Muscatine, Iowa). 705, 946

Gardenburger Inc. Named Wholesome and Hearty Foods, Inc.
until 24 Oct. 1997 (Portland, Oregon). 939, 1067

Grainaissance, Inc. (Emeryville, California). 920
Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.],
England). Acquired by Haldane Foods Group in Jan. 1991. 500,
926, 932, 957, 962

Gas, intestinal. See Flatulence or Intestinal Gas
Geese, Ducks, Pheasants, and Other Poultry Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed. 10

Granum. See Natural Foods Distributors and Master Distributors
in the USA–Janus

Gene banks. See Germplasm Collections and Gene Banks
Genealogy and Family History. See Also: Obituaries, Biographies.
14, 40, 240, 376, 455, 623, 687, 751, 912, 1251
General Mills, Inc. (Minneapolis, Minneapolis). 88, 131, 146, 180,
181, 192, 225, 263, 312, 351, 376, 667, 1065

Grazing green soybean plants. See Feeds / Forage from Soybean
Plants–Pasture, Grazing or Foraging
Great Eastern Sun and Macrobiotic Wholesale Co. (North
Carolina). 721, 986
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Green Manure, Use of Soybeans as, by Plowing / Turning In /
Under a Crop of Immature / Green Soybean Plants for Soil
Improvement. 28, 29, 51, 61
Green Vegetable Soybeans–Edamamé (Japanese-Style, In the
Pods), Usually Grown Using Vegetable-Type Soybeans. 364, 908,
968, 1146, 1160, 1176, 1177, 1179
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Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire,
England). Including Regular Tofu Co., Realeat Foods, Direct
Foods, Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine,
Genice, Unisoy, and Granose Foods Ltd. Acquired by The Hain
Celestial Group in fall 2006. 500, 926, 932, 957, 962, 971
Hamanatto. See Soy Nuggets

Green Vegetable Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 28

Harrison, D.W. (M.D.), and Africa Basic Foods (Uganda). 881,
1249

Green Vegetable Soybeans–Horticulture–How to Grow as a
Garden Vegetable or Commercially. 44

Hartz (Jacob) Seed Co. (Stuttgart, Arkansas). Founded by Jacob
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr.
(1920- ). Acquired by Monsanto in April 1983. Headquarters at
Des Moines, Iowa, since Jan. 1998. 492, 731, 1118, 1121, 1133,
1137

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or
Edible Soybeans, General Information About, Not Including Use
As Green Vegetable Soybeans. 57
Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or
Edible of Food-Grade Soybeans, General Information About,
Including Use As Green Vegetable Soybeans. 43, 44, 1177

Harvesting and Threshing Soybeans (Including Use of Chemical
Defoliation and Defoliants to Facilitate Harvesting). 17, 18, 25,
29, 45, 50, 200, 1034
Hawaii. See United States–States–Hawaii

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
Soybeans. 3, 25, 28, 29, 37, 43, 44, 50, 51, 56, 58, 306, 364, 422,
506, 507, 571, 743, 908, 968, 1100, 1146, 1152, 1160, 1176, 1177,
1179

Hay, soybean. See Feeds / Forage from Soybean Plants–Hay
Healing arts, alternative. See Medicine–Alternative

Green soybeans. See Soybean Seeds–Green

Health Foods–Manufacturers. 50, 500, 926

Griffith Laboratories (Chicago and Alsip, Illinois). 312, 365, 667,
706

Health Foods Movement and Industry in the United States–
General (Started in the 1890s by Seventh-day Adventists). 932,
962

Groundnuts. See Peanuts
Guam. See Oceania–Guam

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s).
50, 167, 1045, 1198

Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K.
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest
International, a Unit of Unilever). 706

Health Valley (Los Angeles, then Montebello, California).
Acquired by Natural Nutrition Group. Acquired by Hain Food
Group of Uniondale, New York, on 18 May 1999. 432

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented
or Semi-Fermented)

Health and Dietary / Food Reform Movements, especially from
1830 to the 1930s. 500

HVP. See Hydrolyzed Vegetable Protein (Non-Soy), or Soy
Protein–Hydrolyzed (General)

Health claims. See Claim or Claims of Health Benefits–Usually
Authorized by the FDA

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Health foods manufacturers. See Cubbison, Sophie

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer
Bodenculture, Vienna, Austria). 34
Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of
Illinois). 21
Hain Celestial Group, Inc. (Uniondale, New York). Hain Food
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov.
1931. Founded in Oct. 1926 by Harold Hain as Hain Health
Foods. 238, 330, 1067, 1075, 1132, 1145, 1211

Health foods movement in Los Angeles, California. See Bragg,
Paul Chappius, Cubbison, Sophie
Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate
Red Blood Cells). 380, 955
Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana /
Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of
plantain). 1157
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Herbicides. See Weeds–Control and Herbicide Use
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Hogging down soybeans. See Forage from Soybean Plants–
Hogging Down

Heuschen-Schrouff B.V. (Landgraaf, Netherlands). 901
Hoisin / Haisien Sauce. 1089
Hexane. See Solvents
Holland. See Europe, Western–Netherlands
Hinoichi / Hinode, House Foods & Yamauchi Inc. See House
Foods America Corporation (Los Angeles, California)
Historical–Documents (Published After 1923) About Soybeans or
Soyfoods Before 1900. 703

Home Economics, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Honeymead (Mankato, Minnesota)–Cooperative. 535, 536, 618

Historical–Documents on Soybeans or Soyfoods Published Before
1900. 1, 2, 3, 4, 5, 6, 7, 8, 9
Historical–Documents on Soybeans or Soyfoods Published from
1900 to 1923. 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23

Hong Kong. See Asia, East–Hong Kong
Hormones from soybeans. See Sterols or Steroid Hormones
Horse bean. See Broad Bean (Vicia faba)

Historical–Earliest Commercial Product Seen of a Particular Type
or Made in a Particular Geographic Area. 88, 147, 191, 292, 417,
433, 534, 713, 1049
Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase. 9, 10, 13, 50, 73, 101, 222, 391, 622, 649, 731,
896, 897, 1173
Historical–Earliest Document Seen That Mentions a Particular
Soybean Variety. 10, 59, 60
Historical–Earliest Document Seen on a Particular Geographical
Area–a Nation / Country, U.S. State, Canadian Province, or
Continent. 3, 6, 11, 21, 24, 26, 30, 31, 32, 35, 37, 41, 44, 49, 57,
103, 107, 128, 134, 135, 153, 160, 211, 218, 237, 265, 398, 400,
447, 457, 666

Horses, Mules, Donkeys or Asses Fed Soybeans, Soybean Forage,
or Soybean Cake or Meal as Feed. 10
Horvath, Artemy / Arthemy Alexis (1886-1950s?). 50
House Foods America Corporation (Los Angeles, California).
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc. 643,
799, 803, 1128, 1132
Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany),
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten,
Germany), and KMK (Kurhessische Molkerei Kassel). 901, 916
Hulls, soybean, uses. See Fiber, Soy

Historical–Earliest Document Seen on a Particular Subject. 10, 20,
22, 76, 84, 111, 222, 223, 330, 425, 426, 525, 534, 570, 649, 849,
1162
Historical–Earliest Document Seen on a Particular Subject. 27, 28,
285, 366, 621, 1007
Historically Important Events, Trends, or Publications. 7, 181,
334, 402, 412, 587, 787, 894, 962, 1132
History of medicine. See Medicine–History
History. See also Historical–Earliest..., Biography, and Obituaries.
2, 14, 17, 22, 28, 30, 33, 37, 43, 50, 53, 89, 92, 106, 126, 148,
151, 174, 199, 209, 210, 221, 238, 265, 267, 288, 326, 338, 357,
365, 376, 438, 455, 464, 471, 480, 500, 516, 519, 527, 531, 533,
536, 569, 571, 577, 583, 587, 597, 607, 608, 617, 621, 629, 638,
642, 648, 651, 665, 667, 679, 689, 697, 703, 709, 721, 734, 735,
739, 748, 770, 803, 808, 836, 872, 874, 884, 886, 890, 891, 892,
893, 903, 905, 906, 912, 920, 926, 928, 942, 960, 974, 975, 986,
1006, 1017, 1018, 1019, 1021, 1040, 1042, 1047, 1054, 1064,
1075, 1078, 1081, 1087, 1094, 1101, 1107, 1112, 1118, 1121,
1124, 1125, 1127, 1130, 1132, 1137, 1138, 1143, 1144, 1150,
1158, 1163, 1197, 1198, 1248, 1250, 1251, 1252, 1253

Human Nutrition–Clinical Trials. 68, 82, 94, 122, 127, 131, 152,
189, 344, 380, 389, 427, 456, 468, 486, 600, 677, 805
Hunger, Malnutrition, Famine, Food Shortages, and Mortality
Worldwide. 66, 76, 90, 95, 107, 114, 115, 121, 180, 189, 383, 504,
559, 560, 608, 647, 677, 694, 770, 783, 784, 805, 852, 858, 862,
887, 907, 972, 998, 1011, 1207
Hyacinth Bean. Lablab purpureus (L.) Sweet; formerly Dolichos
lablab. Also Called Bonavist Bean, Egyptian Kidney Bean,
Egyptian Lentil. In South and Southeast Asia Called Lablab Bean.
Chinese–Biandou (W.-G. Pien Tou). 448
Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic
Presses
Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry
and Market Statistics, Trends, and Analyses–By Geographical
Region. 22
Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin.
50, 511
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Hydrogenation. See Margarine, Margarine, Shortening, Trans
Fatty Acids, Vanaspati

Indiana Soy Pioneers. See Central Soya Co., Fouts Family,
Meharry

Hydrolyzed Vegetable Protein (HVP)–Not Made from Soybeans.
See also: Soy Proteins–Hydrolyzed and Hydrolysates (General).
132, 225

Indiana. See United States–States–Indiana

Hydrolyzed soy protein. See Soy Protein–Hydrolyzed and
Hydrolysates (General)
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Indonesia. See Asia, Southeast–Indonesia
Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap,
Kétjap) Ketchup / Catsup

Ice cream, soy. See Soy Ice Cream
Indonesians Overseas, Especially Work with Soya. 32, 1131
Identity Preserved / Preservation. 1137, 1193
Industrial Uses of Soy Oil (General). 12
IITA (Nigeria). See International Institute of Tropical Agriculture
(IITA) (Ibadan, Nigeria)
Illinois, University of (Urbana-Champaign, Illinois). Soyfoods
Research & Development. 44, 235, 443, 640, 667

Industrial Uses of Soy Proteins–General and Minor Uses–Galalith,
Sojalith, Cosmetics (Lotions and Soaps), Rubber Substitutes,
Insecticides, etc. 709

Illinois. See United States–States–Illinois

Industrial Uses of Soybeans (General Non-Food, Non-Feed). 27,
51, 103, 1173

Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil.
12, 14, 17

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region.
800

Illustrations (Often Line Drawings) Published before 1924. See
also Photographs. 6, 7, 9

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–Larger Companies (Ford
Motor Co., I.F. Laucks, O’Brien Varnish Co., The Drackett Co.,
ADM, General Mills, etc.). 50

Illustrations Published after 1923. See also Photographs. 25, 51,
359, 365, 424, 430, 478, 529, 578, 590, 637, 702, 703, 732, 733,
789, 803, 868, 876, 877, 915, 949, 952, 977, 981, 997, 1012,
1035, 1041, 1127, 1214, 1217
Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice
Dream / Beverage Manufactured by California Natural Products
(CNP, Manteca, California). 1067
Implements, agricultural. See Machinery (Agricultural),
Implements, Equipment and Mechanization
Important Documents #1–The Very Most Important. 3, 6, 9, 10,
11, 20, 21, 22, 24, 26, 27, 28, 30, 31, 32, 33, 35, 37, 38, 41, 42,
44, 46, 49, 50, 57, 59, 60, 69, 73, 76, 84, 103, 107, 110, 111, 114,
125, 128, 134, 135, 153, 160, 161, 180, 182, 193, 204, 211, 218,
222, 223, 237, 262, 265, 312, 323, 330, 338, 386, 398, 400, 412,
425, 426, 447, 457, 505, 527, 534, 570, 587, 618, 644, 649, 666,
671, 704, 741, 849, 874, 886, 940, 1133, 1162
Important Documents #2–The Next Most Important. 13, 101, 225,
243, 285, 383, 391, 510, 607, 621, 622, 651, 672, 674, 724, 731,
770, 794, 800, 802, 836, 866, 897, 905, 946, 950, 1131
Imports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Imported

Industrial uses of soy oil as a drying oil. See Ink for Printing,
Paints, Varnishes, Enamels, Lacquers, and Other Protective /
Decorative Coatings, Rubber Substitutes or Artificial / Synthetic
Rubber (Factice)
Industrial uses of soy oil as a non-drying oil. See Dust
Suppressants and Dust Control, Lubricants, Lubricating Agents,
and Axle Grease for Carts
Industrial uses of soy oil. See Fatty Acids for Non-Drying or
Drying Applications (As in Hot-Melt Glues or the Curing
Component of Epoxy Glues), Steroids, Steroid Hormones, and
Sterols
Industrial uses of soy proteins (including soy flour). See
Adhesives or Glues for Plywood, Other Woods, Wallpaper, or
Building Materials
Industrial uses of soy proteins. See Fibers (Artificial Wool or
Textiles Made from Spun Soy Protein Fibers, Including Azlon and
Soylon), Foams for Fighting Fires, Paints (Especially Water-Based
Latex Paints), Paper Coatings or Sizings, or Textile Sizing,
Plastics (Including Molded Plastic Parts, Plastic Film, Disposable
Eating Utensils and Tableware–From Spoons to Plates, and
Packaging Materials)

INARI, Ltd. See Sycamore Creek Co.
India. See Asia, South–India

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic
Movement, and the Farm Chemurgic Council (USA, 1930s to
1950s) Including, Lecithin, Soy–Industrial Uses, New Uses
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Movement (USA, starting 1987), Successor to the Farm
Chemurgic Movement (1930s to 1950s), Soybean Meal / Cake,
Fiber (as from Okara), or Shoyu Presscake as a Fertilizer or
Manure for the Soil
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Agriculture (IIA) (Rome), International Institute of Tropical
Agriculture (IITA) (Ibadan, Nigeria), United Nations (Including
UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work with Soy,
Institut de Recherches Agronomiques Tropicales (IRAT–Tropical
Institute of Agronomic

Industry and Market Analyses and Statistics–Market Studies. 22,
854, 943, 1067

Internet. See Websites or Information on the World Wide Web

Infant Foods and Infant Feeding, Soy-based. See Also Infant
Formulas, Soy-based. 29, 66, 82, 142, 150, 171, 181, 189, 203,
260, 269, 364, 379, 389, 407, 429, 454, 635, 710, 761, 778, 805,
829

Introduction of Soybeans (as to a Nation, State, or Region, with
P.I. Numbers for the USA) and Selection. 5, 11, 29, 31, 32, 33, 35,
36, 37, 38, 44, 49, 69, 70, 79, 103, 128, 204, 265, 323, 338, 398,
400, 447, 644, 666, 874, 1179

Infant Formula / Formulas, Soy-based, Including Effects on Infant
Health (Alternatives to Milk. Usually Fortified and Regulated.
Since 1963 Usually Made from Soy Protein Isolates). 139, 263,
351, 440, 499, 504, 579, 587, 647, 677, 727, 751, 901, 946

Introduction of foreign plants to the USA. See United States
Department of Agriculture (USDA)–Section of Foreign Seed and
Plant Introduction

Infinity Food Co. Renamed Infinity Company by 1973 (New York
City, New York). 178
Information, computerized. See Websites or Information on the
World Wide Web or Internet

INTSOY–International Soybean Program (Univ. of Illinois,
Urbana, Illinois). Founded July 1973. 218, 265, 338, 397, 398,
400, 425, 437, 439, 445, 447, 489, 503, 537, 538, 589, 608, 644,
645, 666, 694, 696, 728, 765, 770, 800, 801, 802, 836, 874, 887,
925, 968, 1044, 1093, 1094
Iodine number. See Soy Oil Constants–Iodine Number

Information. See Reference Books and Other Reference Resources
Iowa. See United States–States–Iowa
Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil. 800,
1173
Inoculum / inocula of nitrogen fixing bacteria for soybeans. See
Nitrogen Fixing Cultures
Insects–Pest Control. See also: Integrated Pest Management. 37,
43, 50, 51, 105, 134, 143, 177, 319, 415, 445, 489, 731, 827, 917,
1020, 1034, 1121
Institut de Recherches Agronomiques Tropicales (IRAT–Tropical
Institute of Agronomic Research). 398, 580, 674, 887
Institutional feeding. See Foodservice and Institutional Feeding or
Catering
Integrated Pest Management (IPM) and Biological Control. 953,
1005

IRAT. See Institut de Recherches Agronomiques Tropicales (IRAT)
Island Spring, Inc. (Vashon, Washington). 333, 528, 576, 733, 960
Isoflavones (Soy) Industry and Market Statistics, Trends, and
Analyses–Individual Companies. 1132
Isoflavones in soybeans and soyfoods. See Estrogens, Incl.
Genistein, Daidzein, etc.
Isoflavones. See Estrogens (in Plants–Phytoestrogens, Especially
in Soybeans and Soyfoods), Including Isoflavones (Including
Genistein, Daidzein, Glycetein, Coumestrol, Genistin, and
Daidzin)
Isolated soy proteins. See Soy Proteins–Isolates
Israel. See Asia, Middle East–Israel and Judaism

Intercropping–use of soybeans in. See Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping
International Institute of Agriculture (IIA) (Rome). 31, 32, 33, 37,
38

Ito San soybean variety. See Soybean Varieties USA–Ito San
Ivory Coast. See Africa–Côte d’Ivoire
Janus Natural Foods (Seattle, Washington). And Granum. 210, 986

International Institute of Tropical Agriculture (IITA) (Ibadan,
Nigeria). 802, 836, 887, 925, 968
International Nutrition Laboratory. See Miller, Harry W. (M.D.)
(1879-1977)
International soybean programs. See Asian Vegetable R&D Center
(AVRDC, Taiwan), INTSOY–International Soybean Program
(Univ. of Illinois, Urbana, Illinois), International Institute of

Japan. See Asia, East–Japan
Japanese Overseas, Especially Work with Soya. 39, 210, 406, 453,
663, 799, 815, 854, 882, 920, 943, 986, 1064, 1128, 1132, 1143,
1158
Japanese Soybean Types and Varieties–Early, with Names. 19, 43,
874
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Jerky, Soy. Including Jerky-Flavored Soy Products. See also:
Tofu, Flavored / Seasoned and Baked, Grilled, Braised or Roasted.
1070
Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled,
Grilled, Braised or Roasted
Jiang–Chinese-Style Fermented Soybean Paste (Soybean Jiang
{doujiang} or Chiang [Wade-Giles]). Includes Tuong from
Indochina. 37, 703
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Koreans Overseas, Especially Work with Soya. 531, 854, 920,
943, 960
Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws.
See also: Kosher Products (Commercial). 882, 884
Kosher Products (Commercial). 1032, 1069, 1072
Kraft Foods Inc. (Work with Soy). Including Anderson Clayton,
Boca Burger, and Balance Bar. 247, 312, 503, 928, 946
Kudzu or Kuzu–Tropical Kudzu or Puero (Pueraria phaseoloides)
(Roxb.) Benth. Formerly Pueraria javanica. 72

Jonathan P.V.B.A. (Kapellen, Belgium). 901
Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early
Records Only. 438, 531
Julian, Percy (African-American Organic Chemist). See also
Glidden Company. 89, 240, 241, 709, 1096
Kaempfer, Engelbert (1651-1716)–German physician and traveler.
153
Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap,
Kétjap)
Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See
Kellogg, Will Keith,... Kellogg Company

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus,
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia
wightii. See also Tropical Kudzu or Puero (Pueraria
phaseoloides). 72, 453, 490, 803
Kushi, Michio and Aveline–Their Life and Work with
Macrobiotics, and Organizations They Founded or Inspired. 406,
721, 986, 1158
Kuzu. See Kudzu or Kuzu (Pueraria...)
La Choy Food Products, Inc. Purchased in Sept. 1943 by Beatrice
Creamery Co. 59, 854, 874
Lablab purpureus or Lablab bean. See Hyacinth Bean

Kellogg, John Harvey (M.D.), Sanitas Nut Food Co. and Battle
Creek Food Co. (Battle Creek, Michigan). Battle Creek Foods
Was Acquired by Worthington Foods in 1960. 667

Lactose Intolerance or Lactase Deficiency. 677, 712, 751
Lager, Mildred (Los Angeles, California). 50, 126

Kellogg, Will Keith, Kellogg’s Toasted Corn Flake Co. Later
Kellogg Company (of breakfast cereal fame; Battle Creek,
Michigan). 500
Ketchup, Catchup, Catsup, Katchup, etc. Word Mentioned in
Document. 37, 364, 422, 854, 897, 901, 943
Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International
Inc., and Kikkoman Shoyu Co. 570, 663, 854, 943, 1143
Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted,
Full-Fat)

Land O’Lakes, Inc. 535, 536, 618, 849
Large-seeded soybeans. See Green Vegetable Soybeans–LargeSeeded Vegetable-Type or Edible Soybeans
Latin America (General). 114, 118, 126, 128, 153, 191, 223, 225,
226, 267, 274, 279, 291, 324, 328, 364, 383, 386, 502, 504, 505,
517, 559, 607, 620, 651, 693, 728, 785, 905, 1051, 1208
Latin America–Caribbean–Antigua and Barbuda (Including
Redonda). 37, 38, 173, 310, 717, 765
Latin America–Caribbean–Bahamas, Commonwealth of The (Also
Called The Bahamas, Bahama Islands, or Bahama). 84, 85, 107,
398, 400

King, Paul and Gail. See Soy Daily (The)
Kiribati. See Oceania
Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their
Authors
Koji (Soybeans and / or Grains Fermented with a Mold, Especially
Aspergillus oryzae). 570, 882, 897, 920, 1158
Korea. See Asia, East–Korea

Latin America–Caribbean–Barbados. 37, 38, 802, 973, 1100,
1109, 1110
Latin America–Caribbean–Bermuda (A British Dependent
Territory). 33, 37, 84
Latin America–Caribbean–British Dependent Territories–Anguilla,
Cayman Islands, British Virgin Islands, Montserrat, Turks and
Caicos Islands. See also: Bermuda. 37, 38, 107, 173
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Latin America–Caribbean–Cuba. 11, 31, 33, 34, 37, 38, 39, 40, 41,
42, 43, 46, 85, 107, 153, 376, 386, 537, 620, 644, 645, 704, 717,
728, 749, 802, 813, 936, 983, 1005, 1087, 1088, 1094, 1101, 1108,
1126, 1250, 1251
Latin America–Caribbean–Dominica. 107, 160, 173, 211, 237,
310, 578, 697, 717, 728, 734, 857, 963, 973, 1033, 1034, 1051,
1086, 1100, 1109, 1110, 1167
Latin America–Caribbean–Dominican Republic (Santo Domingo
or San Domingo before 1844). 31, 33, 37, 85, 107, 135, 160, 173,
182, 211, 237, 249, 310, 338, 363, 364, 385, 386, 394, 400, 414,
422, 457, 538, 578, 591, 634, 696, 765, 802, 863, 944, 983, 1051,
1101, 1210
Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe
(consisting of two large islands–Basse-Terre and Grande-Terre)
administers 5 smaller dependencies–Marie-Galante, Les Saintes,
La Désirade, St.-Barthélemy, and St. Martin (shared with
Netherlands Antilles). 31, 33, 37, 38, 107, 160, 398, 758
Latin America–Caribbean–Grenada. 107, 160, 173, 211, 237, 578
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Antilles, or Antilles françaises. 31, 33, 37, 38, 84, 85, 107, 160,
173, 211, 237, 249, 310, 338, 350, 364, 397, 398, 400, 422, 537,
570, 578, 591, 697, 704, 717, 728, 734, 758, 765, 802, 810, 857,
925, 962, 963, 973, 1005, 1033, 1034, 1051, 1086, 1094, 1100,
1109, 1110, 1167
Latin America–Caribbean–Netherlands Dependencies–
Netherlands Antilles, and Aruba–Curaçao (Curacao), Bonaire,
Saba, St. Eustatius, and St. Maarten (Shared with France as St.Martin). Aruba was part of Netherlands Antilles until 1986. 85
Latin America–Caribbean–Puerto Rico, Commonwealth of (A
Self-Governing Part of the USA; Named Porto Rico until 1932).
11, 19, 32, 33, 37, 46, 107, 178, 218, 265, 338, 400, 401, 448,
449, 537, 580, 644, 645, 666, 696, 704, 728, 1001, 1005, 1035,
1106
Latin America–Caribbean–Saint Kitts and Nevis, Federation of.
173, 310
Latin America–Caribbean–Saint Lucia. 107, 173, 237, 310, 591,
697, 717, 728, 734, 810, 857, 1034, 1100, 1109, 1110
Latin America–Caribbean–Saint Vincent and the Grenadines. 173,
211, 237, 310, 765, 963, 973, 1033, 1034, 1100, 1109, 1110

Latin America–Caribbean–Haiti. 85, 107, 160, 173, 182, 211, 223,
237, 249, 310, 363, 364, 385, 414, 422, 457, 578, 591, 595, 634,
802, 983, 1100, 1109

Latin America–Caribbean–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 249, 397, 1088

Latin America–Caribbean–Introduction of Soybeans to or
Dissemination of Soybeans from. Other or general information
and leads concerning the Caribbean. 936

Latin America–Caribbean–Trinidad and Tobago. 37, 237, 249,
338, 350, 364, 397, 398, 400, 422, 537, 570, 704, 802, 925, 962,
1051, 1094, 1167

Latin America–Caribbean–Introduction of Soybeans to. This
document contains the earliest date seen for soybeans in a certain
Caribbean country. 31, 38

Latin America–Caribbean–Virgin Islands of the United States–St.
Thomas, St. John, and St. Croix (Danish West Indies before Jan.
1917). 107, 537, 704, 1005

Latin America–Caribbean–Introduction of Soybeans to. This
document contains the earliest date seen for the cultivation of
soybeans in a certain Caribbean country. 31, 38

Latin America–Caribbean or West Indies (General). 10, 22, 85,
451, 607, 649, 661, 687, 795, 836, 986, 1094, 1101, 1150, 1177,
1226

Latin America–Caribbean–Jamaica. 37, 38, 46, 72, 80, 85, 107,
160, 173, 182, 211, 237, 249, 310, 346, 363, 364, 394, 398, 400,
414, 422, 457, 570, 578, 629, 697, 705, 717, 734, 765, 766, 802,
857, 925, 963, 973, 1011, 1033, 1034, 1086, 1094, 1100, 1109,
1110, 1167

Latin America–Central America (General). Includes Mexico and
Mesoamerica. 18, 76, 78, 84, 96, 113, 117, 151, 183, 185, 195,
221, 324, 327, 373, 376, 607, 689, 720, 896, 914, 968, 989, 1074,
1101, 1121, 1156, 1171, 1196, 1212, 1226

Latin America–Caribbean–Lesser Antilles–Virgin Islands
(Including British Virgin Islands and Virgin Islands of the United
States–St. Croix, St. John, and St. Thomas), Leeward Islands
(Anguilla, Antigua and Barbuda [Including Redonda], Dominica,
Guadeloupe, Montserrat, Saint Kitts [formerly Saint Christopher]
and Nevis), Windward Islands (Barbados, Grenada, Martinique,
St. Lucia, St. Vincent and the Grenadines, Trinidad and Tobago),
and Netherlands Dependencies (Including Aruba, Curaçao or
Curacao, and Bonaire off Venezuela, and Saba, St. Eustatius, and
southern St. Martin / Maarten in the Lesser Antilles). Note–
Guadeloupe and Martinique and the five dependencies of
Guadeloupe, which are French Overseas Departments in the
Lesser Antilles, are also called the French West Indies, French

Latin America–Central America–Belize (Named British Honduras
from 1840 to about 1975, Belize before 1840). 37, 38, 87, 107,
134, 144, 145, 173, 211, 218, 237, 265, 310, 346, 350, 363, 368,
397, 398, 451, 492, 645, 666, 731, 763, 767, 780, 783, 796, 801,
809, 875, 925, 948, 963, 973, 978, 995, 1016, 1033, 1086, 1103,
1115, 1157, 1163, 1165, 1168, 1179, 1189, 1190, 1204
Latin America–Central America–Canal Zone including the
Panama Canal (Opened 1914, Owned and Operated by the USA.
Returned to Panama on 31 Dec. 1999). 14, 21, 24, 107, 153, 367,
1017
Latin America–Central America–Costa Rica. 11, 31, 33, 37, 49,
54, 57, 61, 90, 102, 107, 124, 141, 153, 160, 173, 185, 200, 210,
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211, 218, 235, 237, 249, 265, 310, 322, 326, 335, 337, 338, 361,
363, 364, 368, 385, 386, 397, 398, 414, 421, 422, 429, 433, 437,
448, 449, 454, 457, 483, 529, 537, 538, 570, 578, 589, 591, 593,
596, 601, 604, 607, 608, 614, 625, 626, 629, 633, 646, 648, 650,
651, 666, 680, 688, 689, 694, 695, 700, 704, 710, 728, 739, 741,
747, 748, 754, 765, 768, 770, 773, 797, 802, 804, 879, 887, 888,
892, 894, 908, 926, 958, 962, 986, 991, 1001, 1005, 1051, 1101,
1106, 1128, 1129, 1143, 1153, 1161, 1178, 1187, 1188, 1211, 1212
Latin America–Central America–El Salvador. 27, 32, 33, 37, 46,
56, 59, 60, 62, 67, 70, 72, 75, 76, 107, 114, 135, 155, 160, 162,
173, 183, 185, 205, 211, 237, 249, 301, 303, 305, 310, 335, 338,
360, 363, 385, 386, 394, 414, 437, 457, 570, 591, 713, 714, 715,
716, 728, 765, 802, 874, 906, 921, 922, 923, 929, 930, 931, 958,
965, 966, 975, 983, 987, 988, 993, 996, 999, 1004, 1016, 1022,
1033, 1039, 1043, 1044, 1051, 1053, 1055, 1083, 1101, 1104,
1167, 1212, 1215
Latin America–Central America–Guatemala. 26, 31, 33, 37, 45,
55, 75, 76, 77, 79, 80, 82, 83, 94, 95, 98, 106, 107, 108, 114, 115,
116, 122, 124, 127, 131, 134, 135, 140, 141, 144, 146, 149, 150,
152, 153, 154, 155, 159, 160, 171, 173, 180, 183, 185, 188, 190,
198, 208, 211, 217, 218, 219, 227, 232, 237, 243, 248, 249, 251,
262, 270, 273, 279, 286, 292, 295, 306, 307, 308, 310, 323, 324,
326, 329, 332, 344, 345, 362, 363, 368, 375, 380, 381, 383, 385,
386, 389, 401, 411, 414, 425, 426, 427, 436, 437, 441, 446, 454,
456, 457, 459, 461, 462, 463, 465, 468, 474, 486, 489, 498, 508,
523, 524, 526, 532, 533, 537, 538, 540, 560, 561, 562, 564, 570,
573, 578, 591, 595, 605, 607, 613, 621, 622, 644, 645, 649, 651,
659, 661, 666, 676, 678, 681, 684, 687, 696, 697, 704, 711, 717,
723, 728, 729, 734, 735, 736, 737, 741, 742, 765, 766, 773, 776,
777, 786, 788, 795, 798, 802, 808, 810, 818, 835, 856, 857, 873,
887, 892, 905, 934, 944, 945, 958, 964, 969, 970, 973, 983, 992,
1005, 1012, 1016, 1018, 1020, 1021, 1026, 1033, 1034, 1040,
1042, 1047, 1052, 1054, 1058, 1063, 1071, 1073, 1075, 1077,
1078, 1086, 1100, 1101, 1103, 1109, 1110, 1115, 1126, 1141,
1142, 1144, 1150, 1177, 1189, 1191, 1205, 1212, 1218, 1224,
1228, 1232, 1233, 1236, 1238, 1239, 1240, 1241, 1242, 1243,
1244, 1245, 1246, 1247, 1249, 1252
Latin America–Central America–Honduras. 49, 51, 53, 107, 135,
160, 173, 186, 202, 211, 237, 301, 303, 304, 310, 347, 348, 353,
354, 355, 356, 363, 364, 368, 379, 385, 386, 398, 399, 414, 417,
419, 422, 429, 447, 454, 457, 468, 538, 570, 591, 606, 680, 728,
758, 765, 802, 807, 811, 932, 933, 956, 958, 982, 1059, 1060,
1094, 1146, 1177, 1207, 1209, 1212, 1230, 1243
Latin America–Central America–Introduction of Soybeans to or
Dissemination of Soybeans from. Other or general information
and leads concerning Central America. 2, 31, 133, 936, 941
Latin America–Central America–Introduction of Soybeans to. This
document contains the earliest date seen for the cultivation of
soybeans in a certain Central American country. 24, 26, 30, 32, 49,
57, 103, 134, 204, 265, 587, 886
Latin America–Central America–Mexico–Soy Ingredients Used in
Mexican-Style Recipes, Food Products, or Dishes Worldwide. 20,
23, 47, 63, 64, 65, 69, 74, 76, 81, 123, 132, 147, 164, 166, 167,
168, 184, 190, 201, 203, 206, 207, 209, 222, 231, 234, 254, 255,
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258, 259, 260, 264, 312, 313, 330, 331, 336, 358, 359, 366, 371,
374, 377, 387, 402, 403, 405, 408, 410, 412, 413, 418, 423, 430,
431, 432, 438, 444, 453, 460, 463, 466, 467, 470, 477, 483, 484,
487, 488, 491, 496, 497, 503, 514, 525, 530, 531, 534, 535, 536,
541, 555, 557, 566, 567, 569, 571, 574, 575, 576, 581, 588, 590,
602, 603, 615, 623, 624, 630, 637, 638, 639, 640, 643, 655, 656,
663, 664, 668, 698, 702, 707, 708, 712, 719, 721, 722, 725, 730,
733, 740, 745, 746, 753, 756, 757, 759, 761, 769, 772, 782, 789,
790, 791, 799, 803, 814, 815, 816, 820, 825, 830, 831, 843, 851,
859, 876, 878, 895, 897, 901, 902, 904, 909, 910, 915, 916, 918,
919, 935, 938, 939, 940, 946, 947, 949, 952, 957, 960, 961, 977,
979, 981, 984, 997, 1002, 1008, 1013, 1014, 1016, 1020, 1023,
1027, 1031, 1032, 1036, 1037, 1038, 1041, 1045, 1061, 1069,
1070, 1072, 1089, 1105, 1120, 1134, 1135, 1145, 1148, 1149,
1160, 1162, 1172, 1176, 1201, 1202, 1214, 1217, 1231
Latin America–Central America–Mexico. 1, 2, 3, 4, 5, 6, 7, 8, 9,
10, 12, 13, 15, 16, 17, 22, 25, 26, 30, 32, 33, 34, 37, 39, 40, 41,
42, 43, 44, 46, 48, 50, 52, 53, 58, 63, 64, 65, 66, 68, 71, 73, 74,
76, 81, 85, 86, 88, 89, 90, 91, 92, 93, 97, 99, 100, 101, 104, 105,
107, 109, 111, 112, 114, 116, 118, 119, 120, 121, 124, 125, 126,
127, 128, 129, 130, 137, 138, 139, 142, 143, 148, 153, 156, 157,
158, 161, 163, 165, 169, 170, 171, 172, 174, 175, 176, 178, 179,
180, 181, 185, 187, 189, 191, 192, 194, 196, 197, 199, 208, 210,
212, 215, 216, 218, 220, 223, 225, 226, 229, 230, 232, 233, 236,
238, 240, 241, 242, 244, 245, 246, 247, 249, 250, 252, 253, 254,
255, 257, 261, 262, 263, 265, 266, 267, 268, 269, 271, 272, 274,
275, 276, 277, 278, 280, 281, 282, 283, 284, 285, 287, 288, 289,
290, 291, 293, 294, 296, 298, 299, 300, 302, 306, 309, 311, 313,
320, 321, 325, 328, 334, 335, 338, 342, 343, 349, 351, 352, 357,
364, 365, 368, 370, 372, 383, 386, 388, 390, 391, 392, 393, 394,
395, 396, 399, 400, 404, 405, 406, 407, 415, 416, 420, 422, 424,
429, 434, 435, 440, 442, 445, 450, 452, 454, 455, 458, 460, 464,
469, 471, 472, 473, 475, 476, 478, 479, 481, 482, 485, 490, 493,
494, 495, 499, 500, 501, 502, 504, 505, 506, 507, 509, 510, 511,
512, 513, 514, 515, 516, 517, 518, 519, 520, 521, 522, 527, 528,
537, 539, 542, 543, 544, 545, 546, 547, 548, 549, 550, 552, 553,
554, 556, 558, 559, 562, 563, 565, 568, 569, 570, 571, 572, 577,
579, 582, 583, 584, 585, 586, 587, 592, 594, 597, 598, 600, 605,
607, 609, 611, 612, 618, 619, 627, 628, 629, 631, 632, 634, 635,
636, 641, 642, 644, 645, 646, 647, 648, 651, 652, 654, 657, 658,
660, 665, 666, 667, 669, 670, 671, 672, 673, 674, 675, 677, 678,
679, 682, 683, 685, 686, 687, 688, 689, 690, 691, 692, 693, 694,
696, 699, 701, 703, 704, 705, 706, 709, 711, 718, 724, 726, 727,
728, 732, 738, 741, 743, 744, 750, 751, 752, 755, 758, 760, 761,
762, 764, 765, 770, 771, 774, 775, 778, 779, 781, 784, 785, 792,
793, 794, 800, 802, 804, 805, 812, 813, 817, 819, 821, 822, 823,
824, 826, 828, 829, 836, 842, 844, 845, 846, 847, 848, 849, 850,
854, 860, 861, 863, 864, 865, 866, 867, 869, 870, 871, 872, 877,
880, 881, 882, 883, 884, 885, 886, 889, 890, 891, 892, 893, 894,
898, 899, 900, 905, 907, 912, 913, 914, 917, 920, 924, 926, 927,
928, 932, 937, 941, 942, 943, 944, 950, 951, 955, 958, 959, 962,
967, 970, 971, 974, 976, 980, 985, 990, 994, 1003, 1006, 1009,
1010, 1011, 1015, 1019, 1025, 1029, 1030, 1035, 1051, 1056,
1057, 1062, 1064, 1065, 1066, 1067, 1068, 1079, 1080, 1083,
1084, 1085, 1087, 1088, 1090, 1091, 1092, 1093, 1095, 1096,
1097, 1098, 1099, 1101, 1102, 1106, 1107, 1108, 1111, 1112,
1113, 1114, 1116, 1117, 1118, 1122, 1123, 1124, 1125, 1126, 1127,
1130, 1131, 1132, 1133, 1136, 1137, 1138, 1139, 1140, 1142,
1146, 1147, 1151, 1152, 1154, 1155, 1158, 1159, 1164, 1166,
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1167, 1169, 1170, 1173, 1174, 1175, 1180, 1181, 1182, 1183,
1184, 1185, 1186, 1192, 1193, 1194, 1195, 1197, 1198, 1199,
1200, 1203, 1206, 1208, 1210, 1211, 1213, 1216, 1218, 1219,
1220, 1221, 1222, 1223, 1224, 1225, 1227, 1228, 1230, 1234,
1235, 1237, 1248, 1249, 1250, 1251, 1253

504, 517, 519, 538, 560, 562, 565, 582, 597, 607, 608, 613, 616,
629, 634, 651, 666, 672, 727, 728, 750, 758, 764, 765, 779, 785,
794, 800, 802, 813, 836, 846, 861, 893, 905, 926, 928, 950, 962,
1001, 1005, 1015, 1044, 1051, 1056, 1079, 1087, 1093, 1121,
1139, 1142, 1161, 1230

Latin America–Central America–Nicaragua. 28, 29, 35, 36, 57, 72,
107, 114, 124, 136, 141, 155, 185, 204, 211, 218, 224, 228, 237,
239, 248, 256, 265, 304, 310, 333, 363, 368, 369, 382, 384, 385,
386, 397, 398, 400, 443, 480, 570, 591, 599, 610, 616, 617, 678,
696, 736, 749, 802, 806, 827, 832, 833, 834, 837, 838, 839, 840,
841, 852, 853, 855, 858, 862, 868, 903, 911, 953, 958, 972, 983,
994, 998, 1000, 1016, 1024, 1028, 1033, 1039, 1042, 1043, 1046,
1048, 1049, 1050, 1051, 1076, 1079, 1081, 1082, 1083, 1086,
1189, 1212, 1218, 1223, 1224, 1228, 1229

Latin America–South America–Chile (Including Easter Island).
33, 37, 38, 41, 84, 107, 160, 173, 211, 223, 225, 237, 310, 337,
363, 364, 382, 383, 385, 386, 394, 398, 400, 414, 422, 447, 457,
504, 538, 591, 607, 644, 651, 666, 696, 728, 813, 959, 962, 967,
983, 1051, 1106, 1151

Latin America–Central America–Panama. 14, 19, 76, 80, 103, 106,
107, 110, 115, 124, 133, 155, 160, 173, 177, 182, 185, 193, 211,
213, 214, 237, 249, 297, 310, 314, 315, 316, 317, 318, 319, 338,
339, 340, 341, 363, 364, 368, 375, 378, 385, 386, 398, 409, 414,
422, 428, 439, 457, 551, 570, 580, 591, 620, 634, 653, 662, 666,
802, 936, 954, 1007, 1017, 1119
Latin America–Central America–Soybean Production, Area and
Stocks–Statistics, Trends, and Analyses. 111, 125, 126, 127, 161,
165, 174, 360, 370, 382, 397, 587, 654, 700, 773, 871, 886, 914,
956, 958, 1007, 1059
Latin America–Central America–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also
Trade (International). 22, 125, 126, 165, 223, 394, 543, 634, 654,
672, 693, 760, 785, 787, 842, 846, 861, 871, 1039, 1048, 1056,
1083, 1091, 1102, 1139, 1156, 1171, 1196, 1199, 1210, 1212,
1220, 1226
Latin America–South America (General). 74, 78, 96, 183, 327,
376, 386, 703, 751, 896, 971, 989, 1074, 1092, 1156, 1171, 1196,
1229
Latin America–South America–Argentina (Argentine Republic).
33, 34, 37, 41, 42, 43, 46, 56, 69, 72, 107, 118, 126, 153, 210,
225, 232, 364, 386, 398, 400, 422, 447, 464, 500, 538, 597, 607,
629, 634, 644, 666, 672, 674, 728, 736, 750, 765, 779, 785, 794,
800, 802, 861, 877, 884, 900, 905, 926, 950, 967, 1015, 1051,
1056, 1098, 1106, 1121, 1139, 1151, 1161, 1230
Latin America–South America–Bolivia. 107, 135, 160, 173, 211,
237, 260, 262, 310, 323, 328, 338, 363, 364, 375, 383, 385, 386,
398, 400, 414, 422, 429, 447, 454, 457, 467, 487, 504, 538, 591,
607, 644, 651, 666, 728, 741, 750, 758, 802, 892, 974, 1028,
1033, 1093, 1151, 1167
Latin America–South America–Brazil–Soybean Production, Area
and Stocks–Statistics, Trends, and Analyses. 126
Latin America–South America–Brazil, Federative Republic of. 31,
32, 33, 37, 41, 42, 56, 78, 90, 107, 114, 118, 124, 126, 127, 128,
130, 153, 160, 163, 169, 173, 178, 180, 181, 182, 183, 198, 200,
210, 211, 225, 237, 254, 288, 310, 328, 362, 363, 364, 383, 385,
386, 394, 398, 400, 401, 414, 422, 436, 447, 464, 476, 500, 502,

Latin America–South America–Colombia. 29, 31, 33, 37, 42, 84,
107, 116, 118, 124, 126, 128, 129, 130, 135, 141, 152, 153, 160,
163, 169, 180, 183, 208, 211, 218, 225, 237, 249, 254, 258, 259,
262, 265, 272, 310, 328, 335, 338, 363, 364, 383, 385, 386, 394,
398, 400, 401, 414, 422, 437, 447, 457, 465, 504, 517, 519, 538,
562, 607, 629, 634, 644, 651, 666, 667, 696, 728, 750, 765, 797,
802, 836, 892, 893, 905, 1001, 1051, 1142
Latin America–South America–Ecuador (Including the Galapagos
Islands. Formerly also called Equator, the English translation of
the Spanish “Ecuador”). 31, 33, 37, 84, 107, 128, 160, 173, 182,
211, 218, 225, 237, 249, 265, 310, 335, 338, 363, 364, 383, 385,
386, 394, 398, 400, 414, 422, 437, 447, 457, 504, 519, 538, 580,
591, 607, 634, 644, 651, 666, 672, 696, 728, 765, 802, 812, 884,
887, 1112
Latin America–South America–French Guiana (A French Overseas
Department, Guyane or Guyane française, formerly occasionally
called Cayenne). 398, 447, 538, 644, 666, 696, 765
Latin America–South America–Guyana (British Guiana before
1966). 10, 32, 33, 37, 46, 160, 173, 180, 183, 211, 237, 249, 310,
338, 350, 363, 364, 383, 385, 397, 398, 422, 429, 439, 454, 504,
607, 651, 695, 741, 973, 1033
Latin America–South America–Introduction of Soy Products to.
This document contains the earliest date seen for soybean products
in a certain South American country. Soybeans as such had not yet
been reported by that date in this country. 107
Latin America–South America–Introduction of Soybeans to or
Dissemination of Soybeans from. Other or general information
and leads concerning South America. 936, 942
Latin America–South America–Introduction of Soybeans to.
Earliest document seen concerning soybeans in a certain South
American country. 31, 32
Latin America–South America–Introduction of Soybeans to.
Earliest document seen concerning the cultivation of soybeans in a
certain South American country. 31, 32
Latin America–South America–Introduction of Soybeans to. This
document contains the earliest date seen for soybeans in a certain
South American country. 31, 32, 38, 46, 69, 153, 1151
Latin America–South America–Introduction of Soybeans to. This
document contains the earliest date seen for the cultivation of
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soybeans in a certain South American country. 31, 32, 38, 46, 69,
153, 1151
Latin America–South America–Paraguay. 69, 72, 107, 111, 126,
128, 160, 173, 211, 225, 237, 310, 364, 385, 400, 422, 447, 457,
519, 538, 591, 607, 644, 651, 666, 672, 696, 728, 750, 765, 802,
967, 983, 1230
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Latin America, Central America–Introduction of Soybeans to.
Earliest document seen concerning soybeans in a certain Central
American country. 3, 21, 26, 31, 32, 35, 37, 49, 103, 134
Latin America, Central America–Introduction of Soybeans to.
Earliest document seen concerning soybeans or soyfoods in
connection with (but not yet in) a certain Central American
country. 11, 14, 27, 28

Latin America–South America–Peru. 32, 33, 37, 46, 84, 107, 124,
128, 130, 135, 153, 160, 173, 182, 183, 211, 218, 225, 237, 265,
310, 363, 364, 385, 386, 394, 398, 400, 414, 422, 437, 439, 447,
457, 538, 591, 607, 634, 644, 651, 666, 672, 687, 694, 728, 758,
770, 794, 802, 887, 903, 936, 942, 1051, 1142, 1151

Latin America, Central America–Introduction of Soybeans to.
Earliest document seen concerning the cultivation of soybeans in a
certain Central American country. 24, 26, 30, 31, 32, 37, 49, 57,
103, 134, 204

Latin America–South America–Soybean Production, Area and
Stocks–Statistics, Trends, and Analyses. See also Argentina and
Brazil. 31, 111, 126, 127, 249, 382, 1007

Latin America, Central America–Introduction of Soybeans to. This
document contains the earliest date seen for soybeans in a certain
Central American country. 6, 9, 21, 26, 30, 32, 49, 57, 103, 134

Latin America–South America–Suriname (Also Surinam before
1978; Dutch Guiana before 1975). 32, 33, 37, 107, 183, 191, 211,
397, 401, 447, 565, 607, 666, 1005

Latin America, soyfoods movement in. See Soyfoods Movement
in Latin America
Laucks (I.F.) Co. (Seattle, Washington). 50

Latin America–South America–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also
Trade (International). 56
Latin America–South America–Uruguay, Oriental Republic of. 32,
33, 37, 42, 72, 107, 128, 160, 173, 211, 225, 232, 237, 310, 364,
386, 400, 422, 439, 447, 580, 607, 629, 666, 696, 750, 794, 802,
967, 1230
Latin America–South America–Venezuela. 32, 107, 124, 128, 129,
135, 180, 249, 262, 264, 335, 338, 364, 386, 394, 398, 422, 439,
504, 538, 580, 607, 634, 651, 672, 693, 728, 758, 765, 779, 785,
794, 797, 800, 802, 846, 890, 891, 892, 893, 905, 1005, 1051,
1093, 1122, 1142
Latin America, Caribbean–Introduction of Soy Products to.
Earliest document seen concerning soybean products in a certain
Caribbean country. Soybeans as such have not yet been reported
in this country. 85
Latin America, Caribbean–Introduction of Soybeans to. Earliest
document seen concerning soybeans in a certain Caribbean
country. 31
Latin America, Caribbean–Introduction of Soybeans to. Earliest
document seen concerning the cultivation of soybeans in a certain
Caribbean country. 31
Latin America, Central America–Introduction of Soy Products to.
Earliest document seen concerning soybean products in a certain
Central American country. Soybeans as such have not yet been
reported in this country. 107
Latin America, Central America–Introduction of Soy Products to.
This document contains the earliest date seen for soybean products
in a certain Central American country. Soybeans as such had not
yet been reported by that date in this country. 107, 110

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)
Lauhoff Grain Co. (Danville, Illinois). Affiliate of Bunge Corp.
since June 1979. 312
Lea & Perrins. See Worcestershire Sauce
Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative
Protein Sources. 115, 994, 1024, 1076
Lecithin, Soy–Industrial Uses. 50
Lecithin, Soy. 37, 50, 62, 120, 132, 238, 359, 403, 450, 535, 760,
771, 824, 877, 892, 955, 968
Lectins. See Hemagglutinins (Lectins or Soyin)
Legume, Inc. (Fairfield, New Jersey). 639, 707, 708, 1067
Lens culinaris or L. esculenta. See Lentils
Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens.
4, 10, 58, 357, 703, 957, 1037, 1074
Lever Brothers Co. See Unilever Corp.
Leviton, Richard. See Soyfoods Association of North America
(SANA)
Li Yu-ying (Li Yü-ying; Courtesy Name: Li Shizeng (Pinyin), Li
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la
Caséo-Sojaïne (Les Valées, Colombes (near Asnières), a few miles
northwest of Paris, and China). 37
Libraries. See National Agricultural Library (NAL, Beltsville,
Maryland)
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Low-cost extrusion cookers. See Extruders and Extrusion Cooking
Lighting by burning soy oil. See Illumination or Lighting by
Burning Soy Oil in Wicked Oil Lamps Like Kerosene
Lightlife Foods, Inc. (Turners Falls, Massachusetts). The Tempeh
Works then Tempehworks before April 1987. Founded by Michael
Cohen. 1067, 1131, 1148

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil. 1173
Lucerne / lucern. See Alfalfa or Lucerne
Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Lima Beans or Limas. Phaseolus limensis. Formerly: Phaseolus
lunatus. Also called Butter Beans. 92, 448, 1146, 1151, 1177, 1198
Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of
Paris, France, since 1989. Owned by the Hain-Celestial Group
since 10 Dec. 2001. 897, 901, 986
Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid
Content of Soybeans and Soybean Products. 800, 955
Linolenic Acid and Linolenate Content of Soybeans and Soybean
Products. See also Omega-3 Fatty Acids. 511, 800
Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil. 37
Linseed Oil, Linseed Cake / Meal, or the Flax / Flaxseed Plant
(Linum usitatissimum L.). 14, 26, 618
Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant),
or Soybean Products (Including Soy Oil). 636
Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin)
on Blood Lipids (Especially Cholesterol). 850
Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and
Linolenate
Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation
Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its
Inactivation
Lists and Descriptions (Official and / or Extensive) of Early U.S.
Soybean Varieties with Their P.I. Numbers and Synonyms. 43, 59,
60, 874
Loma Linda Foods (Riverside, California). Named La Loma
Foods from Feb. 1989 to Jan. 1990. Acquired by Worthington
Foods in Jan. 1990. 50, 123, 342, 399, 442, 500, 566, 825, 962

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed;
Lupinus albus, L. angustifolius, L. luteus, L. mutabilis). 10, 72
MSG (Monosodium Glutamate, the Sodium Salt of Glutamic
Acid). 147, 484, 520
Macao / Macau. See Asia, East–Macao / Macau (Portuguese
Colony)
Machinery (Agricultural), Implements, Equipment, and
Mechanization (Binders, Cultivators, Cutters, Harvesters,
Mowers, Pickers, Planters, Reapers, Separators, Thrashers, or
Threshers). See also: Combines and Tractors. 18, 51, 409
Machinery, farm. See Combines
Macrobiotics. See Aihara, Herman and Cornellia–Their Life and
Work, Kushi, Michio and Aveline–Their Life and Work,
Muramoto, Noboru–His Life and Work, Ohsawa, George and
Lima
Macrobiotics. See also: George Ohsawa, Michio and Aveline
Kushi, Herman and Cornellia Aihara. 178, 210, 406, 408, 453,
490, 528, 531, 721, 803, 889, 897, 986, 1002, 1079, 1092, 1143,
1158, 1194
Madison Foods and Madison College (Madison, Tennessee).
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was
Acquired by Worthington Foods in Aug. 1964. 50
Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc.
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis,
Minnesota, from 1978 to March 1989. 800
Maize. See Corn / Maize
Malnutrition, hunger, famine, and food shortages. See Hunger,
Malnutrition, Famine, Food Shortages, and Mortality
Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Loma Linda University (Loma Linda, California). Including Loma
Linda Hospital (Formerly named Loma Linda Sanitarium and
College of Medical Evangelists). 417

Manchu soybean variety. See Soybean Varieties USA–Manchu

Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism. 58, 90, 92, 107, 120, 178,
376, 557, 581, 643, 664, 679, 730, 799, 815, 830, 920, 946, 1064,
1070, 1128, 1129, 1132, 1143, 1158, 1178, 1187, 1198, 1248

Manna Foods, Inc. (Scarborough, Ontario, Canada). 333

Manchuria. See Asia, East–Manchuria

Manna Natural Foods (Amsterdam, The Netherlands). Named
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by
Akwarius Almere in 1987. 897, 901
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Map / Maps. 26, 44, 100, 415, 537, 670, 671, 674, 760, 1106,
1121, 1144, 1151, 1193
Margarine–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 101
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Meat Alternatives–General and Other Meatless Meatlike Products.
See Also Meat Extenders. 147, 201, 351, 406
Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–By Geographical Region. 1067
Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–Individual Companies. 977, 1067

Margarine Made with Soy Oil. 12, 17, 22, 161, 760
Margarine. 37, 50, 101, 121, 511, 794, 884, 1019
Market statistics on soybean production. See Soybean Production
and Trade–Industry and Market Statistics,

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, and Other
Pork-related Products. See also Meatless Sausages. 201, 238, 667,
740, 782, 957, 1070, 1201

Market studies. See Industry and Market Analyses

Meat Alternatives–Meatless Burgers and Patties. See Also Meat
Extenders. 209, 222, 234, 330, 358, 377, 387, 412, 413, 430, 438,
477, 488, 531, 541, 566, 576, 590, 638, 639, 712, 725, 733, 766,
796, 815, 820, 843, 852, 878, 897, 901, 902, 930, 939, 957, 960,
971, 977, 984, 987, 1069, 1120, 1187

Marketing–Soyfoods and Soyfood Products. 128, 183, 220, 250,
274, 312, 354, 528, 565, 865, 970

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related
Poultry Products. See also Meatless Turkey. 739, 740, 782, 1070

Marketing Soybeans, Market Development, and Economics
(Including Futures Markets, Hedging, and Mathematical Models).
84, 182, 196, 223, 367, 539, 543, 560, 597, 634, 764, 779, 785,
797, 800, 861, 1003, 1056, 1102, 1121, 1139

Meat Alternatives–Meatless Fish, Shellfish, and Other Seafoodlike Products. 201, 722, 740, 957

Market statistics. See the specific product concerned, e.g. Tofu
Industry and Market Statistics

Marketing of soyfoods. See Individual foods, e.g., Tofu–
Marketing of
Markets and Crop Estimates, Bureau of. See United States
Department of Agriculture (USDA)–Bureau of Agricultural
Economics
Marshall Islands. See Oceania–Marshall Islands
Massachusetts. See United States–States–Massachusetts
Meal or cake, soybean. See Soybean Meal
Meals for Millions Foundation (Los Angeles, California) and
Multi-Purpose Food (MPF). 53, 88, 90, 107, 180, 327, 337, 376,
741, 881

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot
Dogs, Wieners, Salami, Pepperoni, etc.). See Also Meat
Extenders. 222, 238, 330, 412, 438, 576, 581, 615, 639, 655, 782,
803, 831, 867, 869, 901, 929, 931, 939, 957, 987, 996, 1061,
1069, 1070, 1099, 1120
Meat Alternatives–Meatless Turkey. 438, 541
Meat Products Extended with Soy Protein, or Meat Extenders
(Marketed as Such). 132, 166, 168, 199, 201, 203, 206, 215, 225,
258, 269, 298, 312, 371, 423, 444, 588, 650, 676, 789, 872, 891,
892, 893, 900, 907, 946, 977, 1044, 1087, 1134
Meat alternatives companies. See Turtle Island Foods, Inc. (Hood
River, Oregon. Maker of Tofurky and Tempeh), Yves Veggie
Cuisine (Vancouver, BC, Canada)
Meat alternatives makers. See Tivall (Tivol)

Meat Alternatives–Beef Alternatives, Including Meatless Beef
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince,
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See
also Meatless Burgers. 28, 47, 123, 164, 201, 207, 231, 418, 432,
484, 534, 656, 702, 739, 740, 746, 756, 759, 772, 790, 791, 825,
831, 909, 938, 947, 965, 979, 1031, 1032, 1036, 1041, 1069,
1070, 1072, 1148, 1172, 1201, 1202

Meatless burgers. See Vegetarian / Meatless Burgers

Meat Alternatives–Commercial Products (Meatlike Meatless
Meat, Poultry, or Fish / Seafood Analogs. See Also Meat
Extenders). 557, 567, 602, 652, 730, 821, 910

Medical aspects of soybeans. See Diabetes and Diabetic Diets,
Menopause–Relief of Its Unpleasant Symptoms, Osteoporosis and
Bone Health

Meat Alternatives–Documents About (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 50,
225, 866, 868, 891, 892, 900, 903, 906, 1067

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical
Aspects

Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia. 20, 167, 374, 430, 431, 436,
477, 603, 632, 1160
Medical / Medicinal-Therapeutic Aspects (General). 940, 1090
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Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless
Doctors, Herbal Therapy, Holistic / Wholistic Medicine,
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy,
Preventive / Preventative Medicine,. 531, 940, 1085, 1088, 1130
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Milk, soy. See Soymilk
Miller, Harry W. (M.D.) (1879-1977) and International Nutrition
Laboratory (Mt. Vernon, Ohio). 47, 50, 519, 667

Medicine–History. 221, 1130
Minerals (General). 520, 688
Medicine, Chinese Traditional. See Chinese Medicine
Meitauza (mei-tou-cha). See Fermented Specialty Soyfoods
Menopause–Relief of Its Unpleasant Symptoms, Such as “Hot
Flashes” and “Night Sweats”. 1080, 1160, 1180, 1181

Minerals. See Calcium Availability, Absorption, and Content of
Soy
Minnesota. See United States–States–Minnesota

Mexico. See Latin America, Central America–Mexico

Miso (Including Tauco, Tao tjo, Tao-tjo, Taotjo, or Taoetjo from
Indonesia; Jang from Korea). See also: Miso–Chinese-Style
(Soybean Chiang, or Jiang [pinyin]). 6, 7, 13, 25, 37, 101, 156,
178, 209, 210, 234, 285, 333, 359, 364, 377, 387, 422, 438, 453,
471, 488, 490, 491, 503, 544, 570, 590, 624, 762, 803, 897, 901,
919, 920, 940, 986, 1008, 1014, 1060, 1064, 1128, 1152, 1158,
1160, 1161, 1170, 1194, 1231, 1248

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia. 19,
40, 671, 1251

Miso–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 13

Michigan. See United States–States–Michigan

Miso–Imports, Exports, International Trade. 897, 920, 1064, 1161

MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly
Nichii Co. and MYCAL Corp. 1191

Miso Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 364, 570, 1161

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 920, 1064, 1158, 1161

Mesoamerica. See Latin America–Central America
Mexican-style recipes, soyfoods used in. See Latin America,
Central America–Mexico

Microbiology and fermentation. See Fermented Soyfoods and
Their Fermentation

Miso Soup–Mainly Japanese. 178, 209, 234, 387, 453, 471, 488,
624, 897, 901, 919, 1064, 1128

Micronesia, Federated States of. See Oceania–Micronesia
Middle America. See Latin America–Central America; and Latin
America–Caribbean or West Indies, Latin America, Central
America, and Latin America, Caribbean or West Indies
Miles Laboratories. See Worthington Foods, Inc. (Worthington,
Ohio)
Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine
Growth Hormone, Price Regulation, etc. (See also: Soymilk). 751,
896
Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts,
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews,
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts,
Pumpkin Seeds, Sunflower Seeds, Walnuts, etc. See also: Almond
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame
Milk. 919, 1027

Miso companies (USA). See American Miso Co. (Rutherfordton,
North Carolina), Miyako Oriental Foods (Baldwin Park,
California), South River Miso Co. (Conway, Massachusetts)
Miso products companies (USA). See Wizard’s Cauldron, Ltd.
(Cedar Grove, North Carolina)
Miso, Used as an Ingredient in Commercial Products. 525, 721,
979
Miso, soybean–Chinese-Style. See Jiang–Chinese-Style
Fermented Soybean Paste
Missouri Farmers Association (MFA), Mexico and Columbia,
Missouri–Cooperative Soybean Crushers. 535, 536
Missouri. See United States–States–Missouri
Mitoku (Tokyo, Japan). 986, 1158

Milk, almond. See Almond Milk and Cream. Also–Almonds Used
to Flavor Soymilk, Rice Milk, etc.

Miyako Oriental Foods (Baldwin Park, California). 920, 1064

Milk, coconut / cocoanut. See Coconut Milk and Cream

Mizono family. See Azumaya, Inc. (San Francisco, California)

Milk, rice. See Rice Milk (Non-Dairy)

Mochi. See Rice-Based Foods–Mochi
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Moldavia. See Europe, Eastern–Moldova
Monosodium glutamate. See MSG
Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed
International subsidiary. Acquired Jacob Hartz Seed Co. in April
1983. Acquired Asgrow in April Feb. 1997. Merged with
Pharmacia & Upjohn on 31 March 2000 and was renamed
Pharmacia Corp. 183, 731, 1097, 1098, 1118, 1132, 1133, 1137,
1138, 1253
Moorman Manufacturing Co. See Quincy Soybean Products Co.
(Quincy, Illinois)
Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô
(Torrance, California, and Tokyo, Japan). 639, 774, 815, 1132
Morphology, soybean. See Soybean–Morphology, Structure, and
Anatomy
Morse, William J. (1884-1959, USDA Soybean Expert). 21, 23,
25, 27, 34, 41, 43, 44, 59, 60, 126, 1251
Motion Pictures or References to Motion Pictures. Also called
Movies, Films, or Documentaries. 226
Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled
Movies or films. See Motion Pictures
Mucuna pruriens. See Velvet Beans
Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese–
Lüdou. Japanese–Moyashi. Indonesian: Kacang / katjang + hijau /
ijo / hidjau. German–Buschbohne. French–Haricot Mungo. 6, 590
Muramoto, Noboru–His Life and Work with Macrobiotics,
Organizations He Founded, and Commercial Products He Made or
Inspired. 1194
Muso Shokuhin (Osaka, Japan). 897
Names for soybeans–Fanciful. See Soybean Terminology and
Nomenclature–Fanciful Terms and Names
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National Oilseed Processors Assoc. (NOPA) (National Soybean
Oil Manufacturers Association from May 1930 to 1935; National
Soybean Processors Assoc. [NSPA] from June 1936 to Aug. 1989.
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya
Food Research Council [1936], and Soybean Nutritional Research
Council [1937]). 50, 535, 760
Natto (Whole Soybeans Fermented with Bacillus natto). 13, 285,
364, 422, 453, 490, 762, 986, 1060, 1121, 1128, 1193, 1248
Natto–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 13
Natural / Vegetarian Food Products Companies. See American
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger
Natural Foods Distributors and Master Distributors (Canada). See
Manna Foods, Inc. (Scarborough, Ontario, Canada)
Natural Foods Distributors and Master Distributors (Japan). See
Mitoku (Tokyo, Japan), Muso Shokuhin (Osaka, Japan)
Natural Foods Distributors and Master Distributors (USA). See
Arrowhead Mills (Hereford, Deaf Smith County, Texas), Ceres
(Colorado Springs, Colorado), Eden Foods, Inc. (Clinton,
Michigan). Founded 4 Nov. 1969, Erewhon (Boston,
Massachusetts), Erewhon–Los Angeles / West, Essene Traditional
Foods (Philadelphia, Pennsylvania), Great Eastern Sun and
Macrobiotic Wholesale Co. (North Carolina), Health Valley (Los
Angeles, then Montebello, California), Infinity Food Co. Renamed
Infinity Company by 1973 (New York City), Janus Natural Foods
(Seattle, Washington), Tree of Life (St. Augustine, Florida),
United Natural Foods, Inc. (UNFI), Well (The), Pure & Simple,
and New Age Distributing Co. (San Jose, California), Westbrae
Natural Foods, Inc. (Berkeley, California)
Natural Foods Movement and Industry in the United States
(Started in the Mid-1950s). 178, 209, 358, 359, 926
Natural and Health Foods Retail Chains or Supermarkets: Bread &
Circus (Tony Harnett, MA), Frazier Farms (Bill Frazier, Southern
Calif.), Fresh Fields (Rockville, MD), GNC = General Nutrition
Corp. (Pittsburgh, PA), Mrs. Gooch’s (Los Angeles, CA), Nature
Foods Centres (Wilmington, MA; Ronald Rossetti), Trader Joe’s,
Whole Foods Market (Austin, TX), Wild Oats. 640, 1035
Nauru. See Oceania

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of
Vitasoy Since Aug. 1990. 1045, 1128, 1132
National Agricultural Library (USDA, NAL, Beltsville,
Maryland). 1051
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS) (Peoria, Illinois). Named Northern Regional
Research Laboratory prior to July 1976. Named Northern
Regional Research Center prior to 28 Dec. 1991. 135, 142, 172,
198, 249, 257, 280, 287, 299, 312, 326, 337, 364, 422, 504, 528,
636, 1173

Near East. See Asia, Middle East
Nematodes–Disease Control (Nematodes). Early Called Eelworms
or Gallworms that Caused Root-Knot or Root-Gall. 31, 489, 492,
731, 1133, 1138
Neonotonia wightii (Also called Rhodesian Kudzu Vine, Perennial
Soybean, or Soja perene / Soya Perenne; Formerly Glycine
javanica or Glycine wightii). 72
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Nestlé (Nestle–The World’s Biggest Food Group). 114, 171, 520,
898, 899, 944, 990, 1029
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(USDA-ARS)
Northern Soy, Inc. (Rochester, New York). 333, 438

Netherlands. See Europe, Western–Netherlands
New Caledonia (French Territory of). See Oceania–Pacific Ocean
Islands that are Part of France–Territory of New Caledonia and
Dependencies

Northrup King Co. A subsidiary of Sandoz (1995), then Novartis
(1996), then Syngenta (2001). 1132, 1133
Noted personalities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People

New England Soy Dairy. See Tomsun Foods, Inc.
New Uses Movement (USA, starting 1987)–Industrial Uses of
Soybeans. Successor to the Farm Chemurgic Movement (1930s to
1950s). And Value-Added Industrial Applications. See also:
Research & Development Centers–USDA-ARS National Center
for Agricultural Utilization Research (Peoria, Illinois). 800, 1173
New York State Agric. Experiment Station (Geneva, NY). See
Cornell University (Ithaca, New York)
New York. See United States–States–New York
New Zealand. See Oceania–New Zealand
Nichii Company. See Whole Dry Soybean Flakes

Novartis, Including Novartis Seeds. Novartis was formed in
March 1996 by the Merger of Sandoz AG and Ciba-Geigy (both
based in Basel, Switzerland). 1132, 1133
Nuclear Power, Weapons, War, Fallout, or Radioactivity
Worldwide. 560
Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds,
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts,
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias,
Pine Nuts, Pistachios, Pumpkin Seeds, Sunflower Seeds, Walnuts,
etc. See also: Almond Butter, Peanut Butter, Sesame Butter,
Soynut Butter. 20
Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made
from Nuts

Nigeria. See Africa–Nigeria
Nitragin Inoculant and The Nitragin Company. 11
Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by
Rhizobium Bacteria. 10, 11, 12, 17, 18, 24, 28, 29, 37, 43, 45, 49,
50, 51, 56, 61, 72, 103, 105, 143, 145, 256, 369, 384, 415, 645,
674, 703, 837, 1060, 1121, 1147
Nitrogen Fixing Cultures / Inoculants (Commercial and
Noncommercial from government), of Rhizobium Bacteria for
Soybeans (Culture / Inoculant / Inoculum / Inocula). 11, 645, 837
No-till farming. See Soybean Cultural Practices–No Till Farming

Nutrition (General). 56, 63, 69, 76, 95, 98, 107, 114, 124, 129,
130, 171, 215, 217, 220, 222, 227, 255, 267, 268, 283, 289, 294,
313, 327, 335, 358, 381, 405, 412, 454, 465, 481, 486, 505, 507,
508, 509, 510, 514, 515, 518, 524, 559, 613, 628, 632, 650, 657,
658, 741, 761, 767, 778, 782, 784, 792, 872, 875, 891, 892, 893,
896, 898, 904, 1130
Nutrition–Acid-Base Balance in Diet and Health, or Individual
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and BaseForming Elements in Foods. 50
Nutrition–Biologically Active Phytochemicals–Allergens,
Allergies, and Allergic Reactions Caused (or Remedied) by
Soybeans, Soyfoods, Peanuts, or Animal Milks. 1011

Noble Bean (Ontario, Canada). Founded 1979. 1144
Nomenclature of Soybean Varieties–Standardization of and
Confusion Concerning Names. 43, 59, 60, 874
Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks
and Creams Made from Nuts, Grains, Seeds, or Legumes
North America. See United States of America, and Canada. For
Mexico, see Latin America, Central America
North Carolina. See United States–States–North Carolina
North Iowa Cooperative Processing Association, (Manly, Iowa).
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in
1962. See also Glenn Pogeler. 536
Northern Regional Research Center (NRRC) (Peoria, Illinois). See
National Center for Agricultural Utilization Research (NCAUR)

Nutrition–Biologically active phytochemicals. See Antioxidants,
Saponins, Trypsin / Protease Inhibitors
Nutrition–Biologically active substances. See Antinutritional
Factors (General), Antivitamin Activity and Antivitamins,
Hemagglutinins (Lectins or Soyin)
Nutrition–Carbohydrates. See Oligosaccharides
Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or
Steroid Hormones
Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese
Medicine, Traditional
Nutrition–Medical Aspects. See Cancer Preventing Substances in
Soy, Diabetes and Diabetic Diets, Medical / Medicinal-
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Therapeutic Aspects (General), Menopause–Relief of Its
Unpleasant Symptoms, Osteoporosis and Bone Health
Nutrition–Minerals. See Calcium Availability, Absorption, and
Content of Soy
Nutrition–Protein–Early and basic research. See Protein–Early and
Basic Research
Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content
Nutrition Education (Or Lack Thereof in Medical Schools), Food
Groups, and Food Pyramids. 780, 783, 796, 809, 1103
Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with
Soy
Nutrition, human, USDA bureau of. See United States Department
of Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Nutrition. See Carbohydrates (General). See also Starch, Dietary
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Chemical / Nutritional Composition or Analysis,
Claim or Claims of Health Benefits–Usually Authorized by the
FDA, Concerns about the Safety, Toxicity, or Health Benefits of
Soy in Human Diets, Diet and Breast Cancer Prevention, Diet and
Cancer. See also–Vegetarian Diets–Medical Aspects–Cancer, Diet
and Prostate Cancer Prevention, Flatulence or Intestinal Gas,
Human Nutrition–Clinical Trials, Lactose Intolerance, Lipid and
Fatty Acid Composition of Soy, Lipids–Effects on Blood Lipids,
Minerals (General), Protein Quality, and Supplementation, Protein
Resources and Shortages, and the “World Protein Crisis / Gap /
Problem” of 1950-1979, Vitamins (General), Vitamins B-12
(Cyanocobalamin, Cobalamins), Vitamins E (Tocopherols)
Nutritional aspects of vegetarian diets. See Vegetarian and Vegan
Diets–Nutritional Aspects
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Oceania–French Polynesia (French Oceania from about 1903 to
sometime between 1946 and 1958. A French Overseas Territory in
the South Pacific Ocean, comprising the Marquesas, Society
Islands {Including Tahiti}, Gambier, and Tubuai Islands, and the
Tuamotu Archipelago). 398, 400, 447, 538, 644
Oceania–Guam. 107, 570, 1161
Oceania–Introduction of Soy Products to. Earliest document seen
concerning soybean products in a certain country in Oceania.
Soybeans as such have not yet been reported in this country. 107,
1161
Oceania–Introduction of Soy Products to. This document contains
the earliest date seen for soybean products in a certain country in
Oceania. Soybeans as such had not yet been reported by that date
in this country. 107, 1161
Oceania–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain country in Oceania. 218, 400
Oceania–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain country in
Oceania. 400
Oceania–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain country in Oceania.
400
Oceania–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in a certain
country in Oceania. 400
Oceania–Kiribati (Gilbert Islands until 1979). 570
Oceania–Marshall Islands, Republic of the. 107
Oceania–Micronesia, Federated States of (Named Caroline Islands
until 1986. Formerly part of the U.S.-administered Trust Territory
of the Pacific Islands). 107

Nuts made from soybeans. See Soynuts
Obituaries, Eulogies, Death Certificates, and Wills. See Also:
Biographies, Biographical Sketches and Autobiographies. 198,
241, 376
Oceania (General, Also Called Australasia, or Australia and
Islands of the Pacific / Pacific Islands). 364, 1156, 1171, 1196
Oceania–Australia, Commonwealth of (Including Tasmania,
Cocos (Keeling) Islands, Christmas Island, Coral Sea Islands
Territory, Norfolk Island, Territory of Ashmore and Cartier
Islands, and Australian Antarctic Territory). 11, 37, 41, 42, 60, 72,
126, 178, 210, 225, 364, 401, 422, 500, 531, 570, 651, 687, 696,
750, 758, 760, 794, 874, 887, 900, 926, 928, 936, 962, 986, 1005,
1015, 1019, 1092, 1105, 1161, 1229, 1230, 1237
Oceania–Fiji. 37, 107, 145, 237, 398, 447, 538, 570, 644, 666

Oceania–Nauru (Naoero; Named Pleasant Island from 1798 to
1888). 570
Oceania–New Zealand–Including Stewart Island, Chatham
Islands, Snares Islands, Bounty Islands, and Tokelau (formerly
Union Islands). 37, 43, 210, 225, 364, 531, 570, 928, 936, 986,
1161
Oceania–Other Pacific Islands, Including American Samoa, Cook
Islands (NZ), Niue (NZ), Northern Mariana Islands (U.S.,
Including Saipan, Tinian, Rota). And Large Pacific Island Groups–
Melanesia, Micronesia, Polynesia. 107, 570, 1161
Oceania–Pacific Ocean Islands that are Part of France–Territory of
New Caledonia (Nouvelle Calédonie) and Dependencies.
Dependencies are the Loyalty Islands (Iles Loyauté), Isle of Pines
(Ile des Pins–Kunié), Belep Archipelago (Iles Bélep), and Huon
Islands (Ile Huon). 37, 400, 570, 666, 696, 765

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
Oceania–Palau, Republic of. 1161
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Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of
Soy Oil

Oceania–Papua New Guinea, Independent State of (British New
Guinea from 1888, then Territory of Papua and New Guinea until
Sept. 1975. The northeast was German New Guinea from 1884 to
1914, then Trust Territory of New Guinea). 107, 570, 1005

Oil, soy. See Soy Oil
Okara. See Fiber–Okara or Soy Pulp

Oceania–Samoa (Formerly Western Samoa; German Samoa until
1914). 107, 570

Oligosaccharides (The Complex Sugars Raffinose, Stachyose, and
Verbascose). 139, 287, 519

Oceania–Solomon Islands (British Solomon Islands Protectorate
until July 1978). 107, 145, 310, 363, 570

Olive / Olives (Olea europea). See also Olive Oil. 19, 201, 590,
876, 919, 1089

Oceania–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 1007, 1230

Olive Oil. 121, 891, 1207, 1215
Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid
Content of Soybeans and Soybean Products

Oceania–Tonga, Kingdom of. 107, 218, 570
Oceania–Tuvalu (The Ellice Islands part of the Gilbert and Ellice
Islands Colony before 1976). 570

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives
Ontario. See Canadian Provinces and Territories–Ontario

Oceania–Vanuatu, Republic of (Named New Hebrides until 1980).
107, 400, 570, 696

Organic Farming–General (Non-Soy). See also: Organically
Grown Soybeans in Commercial Food Products. 120, 1083

Off flavors. See Flavor Problems
Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard
Kluding). See South River Miso Co. (Conway, Massachusetts)
Ohio Valley Soybean Cooperative (Henderson, Kentucky). Started
June 1941. 87
Ohio. See United States–States–Ohio
Ohsawa, George and Lima–Their Life and Work with
Macrobiotics (Also Sakurazawa Nyoichi, or Georges Ohsawa).
210, 721
Oil, soy–industrial uses of, as a drying oil. See Industrial Uses of
Soy Oil, Linoleum, Floor Coverings, Oilcloth, and Waterproof
Goods, Rubber Substitutes or Artificial / Synthetic Rubber
(Factice)
Oil, soy–industrial uses of, as a hydrogenated oil. See Candles,
Crayons, and Soybean Wax
Oil, soy–industrial uses of, as a non-drying oil. See Diesel Fuel,
SoyDiesel, or Biodiesel. See also: Petroleum, Artificial, Dust
Suppressants and Dust Control, Illumination or Lighting by
Burning Soy Oil in Wicked Oil Lamps Like Kerosene, Lubricants,
Lubricating Agents, and Axle Grease for Carts, Release or Curing
Agents for Concrete or Asphalt, Industrial Solvents, Hydraulic
Fluids, and Other Minor or General Uses, Soaps or Detergents

Organic Soybean Production (Commercial). See also: Soybean
Production: Organically Grown Soybeans or Soybean Prodcts in
Commercial Food Products. 897, 901, 1039, 1043, 1048, 1081,
1082, 1092
Organically Grown Soybeans or Soybean Products in Commercial
Food Products. 366, 525, 555, 698, 702, 757, 814, 859, 878, 902,
910, 918, 935, 952, 979, 1032, 1038, 1041
Organoleptic evaluation. See Taste Panel, Taste Test Results, or
Sensory / Organoleptic Evaluation
Origin, Domestication, and Dissemination of the Soybean
(General). 156, 357, 1006, 1068
Origins, Domestication, and Dissemination of Soybeans
(General). 11, 366, 936, 941
Osteoporosis and Bone Health. 1173, 1180
P.I. numbers of soybeans. See Introduction of Soybeans (as to a
Nation, State, or Region, with P.I. Numbers for the USA) and
Selection, Lists and Descriptions (Official and / or Extensive) of
Early U.S. Soybean Varieties with Their P.I. Numbers and
Synonyms
PMS Foods, Inc. See Far-Mar-Co., Inc.
Pacific Foods of Oregon, Inc. (Tualatin, Oregon). 1072, 1132

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil,
Steroids, Steroid Hormones, and Sterols

Pacific Islands. See Oceania

Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Packaging Innovations and Problems. 949, 959
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Paints (Especially Water-Based Latex Paints)–Industrial Uses of
Soy Proteins. 50, 706
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Paints, Varnishes, Enamels, Lacquers, and Other Protective /
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil.
12, 14, 17, 37, 50

816, 857, 895, 899, 900, 901, 902, 915, 949, 957, 964, 969, 971,
974, 978, 981, 984, 991, 995, 1000, 1016, 1020, 1021, 1024,
1033, 1035, 1036, 1039, 1045, 1052, 1053, 1061, 1069, 1072,
1077, 1078, 1086, 1089, 1093, 1101, 1103, 1111, 1115, 1116,
1121, 1126, 1127, 1133, 1148, 1158, 1160, 1166, 1168, 1176,
1190, 1191, 1192, 1198, 1224, 1232, 1233, 1235

Pakistan. See Asia, South–Pakistan

Photographs Published before 1924. See also Illustrations. 10

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of
Soy Proteins. 50, 240, 706

Photoperiodism. See Soybean–Physiology–Photoperiodism /
Photoperiod and Photoperiodic Effects, Soybean–Physiology and
Biochemistry

Papua New Guinea. See Oceania–Papua New Guinea
Pasture from green soybean plants. See Feeds / Forage from
Soybean Plants–Pasture, Grazing or Foraging
Pasture from soybeans. See Forage from Soybean Plants–Hogging
Down

Physical Fitness, Physical Culture, Endurance, Athletics, and
Exercise. 896
Phytochemicals in soybeans and soyfoods. See Cancer Preventing
Substances in Soybeans and Soyfoods
Phytoestrogens in soybeans and soyfoods. See Estrogens

Patents–References to a Patent in Non-Patent Documents. 89, 112,
184, 240, 253, 403, 442, 667, 800, 1087, 1097, 1134
Patties, meatless. See Meat Alternatives–Meatless Burgers and
Patties
Peanut Butter. 20, 42, 201, 330, 438, 615, 713, 1040
Peanut Oil. 22, 42, 121, 1048

Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.)
Millspaugh. Formerly Cytisus cajan. 362
Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to
Make Pork. 10, 18
Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota).
706, 1056, 1067

Peanuts (Arachis hypogaea or A. hypogæa)–Also Called
Groundnuts, Earthnuts, Monkey Nuts, Goober / Gouber Peas,
Ground Peas, or Pindar Peas / Pindars. 10, 20, 22, 26, 42, 49, 54,
72, 90, 94, 114, 115, 121, 140, 156, 183, 201, 304, 306, 330, 362,
386, 438, 451, 562, 615, 618, 687, 703, 713, 744, 760, 803, 850,
901, 955, 1040, 1048, 1146, 1194, 1197, 1207
Pectins–Carbohydrates–Water-Soluble Dietary Fiber. 967
Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow
Periodicals–American Soybean Association. See American
Soybean Association (ASA)–Periodicals
Peroxidase. See Enzymes in the Soybean–Peroxidase
Pesticides (General). 896
Phaseolus limensis or P. lunatus. See Lima Beans
Philippines. See Asia, Southeast–Philippines
Photographs Published after 1923. See also Illustrations. 25, 30,
40, 48, 49, 84, 87, 96, 100, 120, 143, 146, 147, 161, 169, 178,
201, 206, 212, 231, 238, 240, 241, 252, 254, 255, 299, 306, 323,
331, 336, 365, 377, 390, 403, 411, 421, 425, 432, 438, 440, 444,
446, 463, 470, 477, 481, 489, 492, 503, 517, 521, 567, 574, 605,
621, 622, 623, 630, 635, 647, 649, 657, 658, 664, 668, 673, 675,
688, 690, 691, 692, 697, 701, 725, 731, 753, 757, 766, 769, 772,

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa). 1097,
1106, 1132, 1133, 1137
Piper, Charles Vancouver (1867-1926, USDA). 23, 126
Plant Industry, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Plant Industry
Plant Protection from Diseases and Pests (General). 28, 45, 187
Plastics (Including Molded Plastic Parts, Plastic Film, Disposable
Eating Utensils and Tableware–From Spoons to Plates, and
Packaging Materials)–Industrial Uses of Soy Proteins. 50
Plenty (The Farm, Summertown, Tennessee). After Sept. 1983 see
Plenty Canada and Plenty USA. 222, 329, 411, 412, 425, 426,
436, 441, 446, 459, 461, 462, 463, 474, 489, 526, 532, 533, 578,
595, 605, 622, 649, 661, 734, 1075, 1239, 1240, 1241, 1245,
1246, 1247
Plenty Canada and The Farm in Canada (Lanark, Ontario,
Canada). 425, 441, 461, 462, 474, 540, 573, 595, 621, 681, 711,
717, 728, 734, 737, 766, 776, 777, 786, 788, 795, 798, 808, 810,
835, 856, 857, 903, 934, 969, 992, 1022, 1053, 1055, 1073, 1100,
1109, 1110, 1141, 1144
Plenty International (Summertown, Tennessee). Starting 1981.
Also called Plenty USA 1983-1997. 532, 621, 649, 681, 686, 697,
717, 734, 780, 783, 784, 795, 796, 808, 809, 853, 875, 945, 948,
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963, 964, 973, 978, 994, 995, 1000, 1016, 1018, 1020, 1024,
1033, 1034, 1042, 1047, 1052, 1054, 1063, 1071, 1073, 1076,
1077, 1078, 1079, 1086, 1103, 1115, 1141, 1144, 1157, 1163,
1165, 1168, 1189, 1190, 1195, 1203, 1204, 1205, 1218, 1223,
1224, 1228, 1232, 1233, 1244, 1249
Plums (salted / pickled), plum products, and the Japanese plum
tree (Prunus mumé).. See Umeboshi
Pogeler, Glenn Henry (1915-1995). Soybean Pioneer. Iowa
Cooperatives, Soybean Council of America (SCA), National
Soybean Processors Association (NSPA). 536
Policies and Programs, Government, Effecting Soybean
Production, Marketing, Prices, Subsidies, or Trade. 182, 634, 764,
971
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Protein Quality, and Supplementation / Complementarity to
Increase Protein Quality of Mixed Foods or Feeds. See also
Nutrition–Protein Amino Acids and Amino Acid Composition. 64,
106, 114, 122, 131, 150, 183, 208, 222, 270, 272, 276, 277, 281,
358, 373, 375, 380, 381, 389, 456, 467, 487, 560, 564, 569, 624,
676, 677, 687, 710, 741, 761, 900, 1085, 1184
Protein Resources and Shortages, and the “World Protein Crisis /
Gap / Problem” of 1950-1979. 76, 95, 126, 163, 221, 357, 1011
Protein Technologies International (PTI) (St. Louis, Missouri.
Established on 1 July 1987 as a Wholly-Owned Subsidiary of
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997. 866, 946,
1132
Protein products, soy. See Soy Protein Products

Population Growth (Human) and Related Problems (Including
Poverty) Worldwide. 121, 161, 190, 560, 764, 813
Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham, and
Other Pork-related Products
Poultry fed soybeans. See Chickens, or Turkeys, or Geese &
Ducks, Chickens, or Turkeys, or Geese, Ducks, Pheasants, etc.

Protein sources, alternative, from plants. See Amaranth, Azuki
Bean, Bambarra groundnuts, Leaf Proteins, Lupins or Lupin,
Peanuts & Peanut Butter, Quinoa, Single Cell Proteins (NonPhotosynthetic), Sunflower Seeds, Wheat Gluten & Seitan,
Winged Bean
Protein supplementation / complementarity to increase protein
quality. See Nutrition–Protein Quality

Poultry, meatless. See Meat Alternatives–- Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey

Psophocarpus tetragonolobus. See Winged Bean

Poverty, world. See Population Growth (Human) and Related
Problems (Including Poverty)

Public Law 480 (Food for Peace Program. Formally–Agricultural
Trade Development and Assistance Act of 1954). 84, 114, 121,
152, 160, 173, 203, 211, 237, 310, 327, 335, 363, 364, 385, 414,
454, 457, 504, 559, 562, 591, 634, 650, 651, 760, 890

Prices of Soybeans, Soybean Products, and Soybean Seeds. 10
ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya
Corporation (Heuvelton, New York). No longer in Business–
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacific
ProSoya Foods, International ProSoya Corp. (IPC–British
Columbia). 992, 1022, 1053, 1055, 1126
Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye
Cotton Oil Co. 535, 706
Production of soybeans. See Soybean Production
Products, soy, commercial (mostly foods). See Commercial Soy
Products–New Products
Protease inhibitors. See Trypsin / Protease Inhibitors

Puddings. See Soy Puddings, Custards, Parfaits, or Mousses
(Usually made from Soymilk
Pueraria. See Kudzu or Kuzu
Puero. See Kudzu or Kuzu–Tropical Kudzu or Puero (Pueraria
phaseoloides)
Pure & Simple. See Well (The), Pure & Simple
Quality and grades of soybean seed. See Seed Quality of
Soybeans–Condition, Grading, and Grades (Moisture, Foreign
Material, Damage, etc.)
Quincy Soybean Products Co. (Quincy, Illinois). Purchased by
Moorman Manufacturing Co. in 1961 and Renamed Quincy
Soybean Company. Purchased by ADM in 1998. 535

Protection of soybeans from diseases. See Diseases of soybeans
Protection of soybeans. See Insects–Pest Control. See also:
Integrated Pest Management, Nematodes–Disease Control,
Pesticides (General)
Protein–Early and Basic Research. 65, 82, 83, 94, 117, 119, 127,
151, 180, 181, 216, 219, 243, 273, 290, 325, 383, 504, 523, 558,
866, 1185

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua. 26,
130, 446, 489
Quong Hop & Co. (South San Francisco, California). 902, 960,
1131
Québec. See Canadian Provinces and Territories–Québec
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Railroad / railway / rail used to transport soybeans. See
Transportation of Soybeans or Soy Products to Market by
Railroad
Railroads / Railways and Special Trains Used to Promote
Soybeans and Soybean Production. 50
Ralston Purina Co. (St. Louis, Missouri). Including Protein
Technologies International, a Wholly Owned Subsidiary from 1
July 1987 to 3 Dec. 1997. 96, 225, 281, 312, 456, 535, 558, 667,
706, 866, 898, 946, 1132, 1142
Rapeseed Oil. 14, 89, 760, 794, 850, 1207

404

Research on Soybeans. 214, 887
Resource Shortages (Including Water and Energy), Economic
Growth, Pollution, and Appropriate Technology Worldwide. 560,
764
Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or
Vegan Restaurants
Restaurants or delis, new, soyfoods. See Soyfoods Restaurants,
New
Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods
Restaurants

Rapeseed or the rape plant. See Canola
Rapeseed, the Rape Plant (Brassica napus), or Colza. See also
Canola. 14, 181, 760

Reviews of the literature. See Bibliographies and / or Reviews of
the Literature
Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Recipes. See Cookery
Reference Books and Other Reference Resources. 1051
Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). See U.S. Regional Soybean Industrial Products
Laboratory (Urbana, Illinois). Founded April 1936)
Regulations or Laws Concerning Foods (Use, Processing, or
Labeling), Especially Soyfoods and Food Uses of Soybeans. 244,
279, 667, 884, 892, 893
Regulations or laws concerning foods (Use, processing, or
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine
Regulations Products (Commercial), Kosher Products
(Commercial)

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the
Traditional Way (Without Adding Commercial Enzymes). Also
called Rice Milk or Rice Drink. 453, 897, 920, 986
Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a
Mixture of Commercial Enzymes and Rice Koji. 920, 1067
Rice Milk Companies. See Grainaissance, Inc. (Emeryville,
California)
Rice Milk Products–Puddings, Custards, Pies, Pastries, and
Cookies (Non-Dairy). 453
Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan). 910,
1032

Release or Curing Agents for Concrete or Asphalt, Industrial
Solvents, Hydraulic Fluids, and Other Minor or General–Industrial
Uses of Soy Oil as a Non-Drying Oil. 1173

Rice koji. See Koji

Religious aspects of vegetarianism. See Vegetarianism–Religious
Aspects

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous
Rice). 453, 1248

Rella Good Cheese Co. (Santa Rosa, California). Named
Brightsong Tofu from June 1978 to June 1980; Redwood Valley
Soyfoods Unlimited from June 1980 to June 1982; Brightsong
Light Foods from June 1982 to June 1987; Rose International until
1990; Sharon’s Finest until Oct. 1997. 477, 576, 843, 918, 1027,
1045, 1067

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970).
535, 536, 618

Republic of China (ROC). See Asia, East–Taiwan

Roads or highways used to transport soybeans. See Transportation
of Soybeans or Soy Products to Market by Roads or Highways

Research & Development Centers. See (EMBRAPA) (Brazil),
Cornell University (Ithaca, New York), and New York State Agric.
Exp. Station, Illinois, University of (Urbana-Champaign, Illinois).
Soyfoods, National Center for Agricultural Utilization Research
(NCAUR) (USDA-ARS) (Peoria, Illinois), U.S. Regional Soybean
Industrial Products Laboratory (Urbana, Illinois). Founded April
1936)

Rice wine. See Sake

Rich Products Corporation (Buffalo, New York). 706, 884, 1019
Richards, Michael. See Candleworks Inc.

Roasted Soy Flour–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 571
Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat). 50, 69, 364, 391, 392, 395, 422, 424, 453, 569, 571,
651, 713, 716, 901, 975, 993, 1073, 1249
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Rodale Press (Emmaus, Pennsylvania). 333, 374, 431, 687, 851
Second Generation Soyfood Products. 557, 581, 639
Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)
Seed Cleaning–Especially for Food or Seed Uses. 521, 1118, 1137
Rubber Substitutes or Artificial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil. 37, 50
Ruchi Soya Industries Ltd. (RSIL; Indore, Madhya Pradesh, and
Mumbai, India). 1249
Russia. See Europe, Eastern–Russia
Russo-Japanese War (1904-1905)–Soybeans and Soyfoods. 14

Seed Companies and Seedsmen, Early Soybean, Worldwide
(Especially Before 1925)–Including Siebold & Co., VilmorinAndrieux, Wood & Sons, Haage & Schmidt, Dammann & Co.,
Peter Henderson, Thorburn & Co., Mark W. Johnson, Johnson &
Stokes, Harry N. Hammond, Burpee, E.E. Evans, Funk Bros. Seed
Co. 6, 7, 10, 59, 874, 1133
Seed Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 1133

Rust, soybean. See Rust, Soybean
Safety concerns about soy in human diets. See Concerns about the
Safety, Toxicity, or Health Benefits of Soy in Human Diets
Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki,
Sacke, Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu
(Wade-Giles). 1152
Samoa. See Oceania–Samoa
San Jirushi Corp., and San-J International (Kuwana, Japan; and
Richmond, Virginia). Purchased in Nov. 2005 by Yamasa
Corporation. 882
Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in
March 1996 to Become Novartis. 1132, 1133
Sanitarium Health Food Company (Wahroonga, Australia). In
2002 they acquired SoyaWorld of British Columbia, Canada. 500,
926, 962
Saponins (Bitter Carbohydrates / Glucosides That Cause
Foaming). 89, 1080
Sauce, soy nugget. See Soy Nugget Sauce
Sausages, meatless. See Meat Alternatives–Meatless Sausages
School Lunch Program. 249, 312, 425, 436, 444, 466, 470, 474,
475, 519, 574, 667, 766, 946, 1190
Scotland. See Europe, Western–Scotland (Part of United
Kingdom)
Screw presses. See Soybean Crushing–Equipment–Screw Presses
and Expellers
Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods.
11, 178, 209, 210, 359, 406, 453, 490, 525, 624, 638, 803, 889,
897, 1027, 1130, 1152
Seafood, meatless. See Meat Alternatives–Meatless Fish,
Shellfish, and Other Seafood-like Products
Seaweeds, edible. See Sea Vegetables

Seed Industry and Market Statistics, Trends, and Analyses–Larger
Companies. 1133
Seed Quality of Soybeans–Condition, Grading, and Grades
(Moisture, Foreign Material, Damage, etc.). 50, 800
Seed Quality, Composition, and Component / Value-Based Pricing
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.). 401,
636, 800
Seed Weight / Size (Soybeans)–Weight of 100 Seeds in Grams, or
Number of Seeds Per Pound. 12
Seed and plant introduction to the USA. See United States
Department of Agriculture (USDA)–United States Department of
Agriculture (USDA)–Section of Foreign Seed and Plant
Introduction
Seed companies, soybean. See Asgrow (Des Moines, Iowa), Coker
Pedigreed Seed Co. (Hartsville, South Carolina), DeKalb
Genetics. Including DeKalb-Pfizer Genetics (DeKalb, Illinois),
DuPont (E.I. Du Pont de Nemours & Co., Inc.) (Wilmington,
Delaware), Evans Seed Co. (West Branch, Ogemaw County,
Michigan) and Mr. Edward Ellsworth Evans (1864-1928), Funk
Brothers Seed Co. (Bloomington, Illinois), Hartz (Jacob) Seed Co.
(Stuttgart, Arkansas), Monsanto Co. (St. Louis, Missouri),
Northrup King Co., Pioneer Hi-Bred International, Inc. (Des
Moines, Iowa), Vilmorin-Andrieux & Co. (France), Wannamaker
(John E.) (St. Matthews, South Carolina), Wing Seed Co.
(Mechanicsburg, Champaign County, Ohio)
Seed quality development in soybeans. See Breeding or
Evaluation of Soybeans for Seed Quality, such as Low in Trypsin
Inhibitors, Lipoxygenase, Linolenic Acid, etc.
Seeds, soybean–Variety development and breeding of soybeans.
See Variety Development and Breeding
Seitan. See Wheat Gluten Made into Seitan
Sensory evaluation. See Taste Panel, Taste Test Results, or
Sensory / Organoleptic Evaluation
Sesame Butter, Tahini / Tahina / Tahin, or Sesame Paste. 178, 453,
590, 624, 721, 803
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Sesame Meal or Cake (Defatted). 847
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Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage, or
Soybean Cake or Meal as Feed to Make Wool or Mutton. 10

Sesame Oil. 656, 910, 958, 1128
Sesame Seeds (Sesamum indicum) (Also Called Ajonjoli, Benne,
Benni, Benniseed, Gingelly, Gingely, Gingelie, Jinjili, Sesamum,
Simsim, Teel, Til). Including Sesame as an Oilseed, Sesame Flour,
and Sesame Salt / Gomashio. See also Sesame Butter / Tahini,
Sesame Cake or Meal, Sesame Milk, and Sesame Oil. 26, 67, 90,
94, 117, 119, 120, 192, 209, 263, 351, 413, 479, 490, 590, 656,
713, 733, 803, 847, 910, 919, 958, 1043, 1048, 1081, 1128, 1152

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên
Nung / Shen Nung
Shortening–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 23
Shortening. 22, 23, 101, 121, 161, 238, 511, 618, 760, 794
Shoyu. See Soy Sauce

Seventh-day Adventist work with vegetarianism. See
Vegetarianism–Seventh-day Adventist Work with
Seventh-day Adventists–Cookbooks and Their Authors, Dietitians
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L.
Colcord (1860?-1940?), Jethro Kloss (1863-1946), Almeda
Lambert (1864-1921), Lenna Frances Cooper (1875-1961), Julius
G. White (1878-1955), Frances Dittes (1891-1979), Edyth Cottrell
(1900-1995), Dorothea Van Gundy Jones (1903-1979), Philip S.
Chen (1903-1978), Frank & Rosalie Hurd (1936- ), etc. 50
Seventh-day Adventists–General and Historical. 310, 363, 385,
414, 442, 457
Seventh-day Adventists–Influence Today of Seventh-day
Adventist Affiliated Organizations in the Fields of Vegetarianism,
Health, and Soyfoods (Not Including Original Medical Research
on Adventists). 500, 591, 606, 629, 808, 946
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg,
Germany), Granose Foods Ltd. (Bucks., England)
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe, Asia, and Latin America). Other, Including Alimentos
Colpac, Nutana, Saniku / San-iku Foods, Superbom. 148, 173,
211, 237, 310, 321, 342, 343, 363, 385, 414, 416, 417, 457, 473,
500, 567, 591, 606, 609, 625, 626, 629, 652, 877, 901, 926, 932,
933, 962, 986
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Oceania). See Sanitarium Health Food Company (Wahroonga,
Australia)

Shurtleff, William. See Soyinfo Center (Lafayette, California)
Silage, soybean. See Feeds / Forage from Soybean Plants–Forage
Used for Silage / Ensilage
Sinaiko Family of Madison, Wisconsin–Incl. Joe Sinaiko of Iowa
Milling Co. and Decatur Soy Products Co. (1891-1988), His
Brother Ike Sinaiko of Illinois Soy Products Co. (1897-1977), and
His Brothers-in-Law Max Albert of Galesburg Soy Products Co.
(1893-1966) and Irving Rosen of Quincy Soybean Products Co.
(1907-1964). 535
Single Cell Proteins (Photosynthetic, Including Algae /
Microalgae Such as Spirulina, Chlorella, and Scenedesmus). 469,
471, 477
Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight
of 100 Seeds in Grams, or Number of Seeds Per Pound
Sizings for paper or textiles. See Paper Coatings or Sizings, or
Textile Sizing
Smoked tofu. See Tofu, Smoked
Smoothies–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients.
Also spelled Smoothees. 377, 438, 588, 643, 660, 1099
Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying
Oil. 12, 14, 17, 22, 37, 1096
Society for Acclimatization (Société d’Acclimatation, France). 9

Seventh-day Adventists. See Fuller Life Inc., Harrison, D.W.
(M.D.), and Africa Basic Foods (Uganda), Kellogg, John Harvey
(M.D.), Sanitas Nut Food Co. and Battle Creek Food Co.,
Kellogg, Will Keith,... Kellogg Co., Loma Linda Foods
(Riverside, California), Loma Linda University (Loma Linda,
California), Madison Foods and Madison College (Madison,
Tennessee), Miller, Harry W. (M.D.) (1879-1977), White, Ellen G
(1827-1915), Worthington Foods, Inc. (Worthington, Ohio)

Sojinal / Biosoja (Formerly Cacoja; Affiliate of Coopérative
Agricole de Colmar–Issenheim & Colmar, France). Acquired by B
& K Holdings, of Switzerland, in mid-1993. Acquired by Alpro
(Belgium) on 22 April 1996. 895

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.
Usually non-dairy. 50, 330, 377, 438, 1099

Solomon Islands. See Oceania–Solomon Islands

Sharon’s Finest. See Rella Good Cheese Co.

Solae Co. (The) (St. Louis, Missouri. Joint Venture Between
DuPont and Bunge Ltd., Merging PTI and Central Soya’s
Specialty Process Division (formerly Chemurgy Div.)). 1211

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction
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Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or
Washing / Purification of Soy Products (Protein, Lecithin,
Saponins, etc.). 955
Solvents–Hexane–Used Mainly for Soy Oil Extraction. 521, 597,
882
Solvents Used for Extraction of the Oil from Soybeans (General,
Type of Solvent, Unspecified, or Other). See also Ethanol,
Hexane, and Trichloroethylene Solvents. 12, 72, 132, 249, 618,
951
Solvents, industrial. See Release or Curing Agents for Concrete or
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or
General Uses
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Soy Cheese or Cream Cheese, Used as an Ingredient in Second
Generation Commercial Products Such as Entrees, Pizza, etc. 843,
938, 1013, 1037, 1038, 1061
Soy Cheesecake or Cream Pie, Usually Made with Tofu. 222, 330,
412, 438, 477, 503, 576, 588, 615, 638, 639, 664, 712, 734, 803,
851, 884, 919
Soy Chocolate (Toasted Soy Flour) (Also includes use of nonroasted Soy Flour or Soymilk in Making Chocolate). 29, 571, 714
Soy Coffee (Roasted Soy Flour)–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 13, 391, 392
Soy Coffee–Made from Roasted Soy Flour or Ground Roasted
Soybeans. 9, 13, 28, 29, 37, 50, 148, 222, 364, 391, 392, 412, 422,
424, 568, 571, 674, 715, 776, 788, 987, 1034, 1093, 1173, 1248

Solvents. See Soybean Crushing–Solvents
Soup, miso. See Miso Soup

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt. 884,
897, 1027, 1087, 1088

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy). 588,
884, 919

Soy Daily (The)–Online E-zine published by Paul & Gail King
(Nov. 2000 -). 1162, 1211

Sour cream. See Dairylike Non-dairy Soy-based Products

Soy Flour–Imports, Exports, International Trade. 781

South Africa. See Africa–South Africa
South America–Soybean Crushing–Soy Oil and Meal Production
and Consumption–Statistics, Trends, and Analyses. 950

Soy Flour–Whole or Full-fat. 29, 69, 114, 148, 168, 189, 208, 242,
245, 250, 257, 269, 326, 342, 364, 405, 407, 421, 429, 435, 443,
454, 467, 504, 522, 600, 614, 646, 651, 665, 682, 688, 691, 716,
734, 738, 741, 776, 778, 801, 828, 829, 891, 892, 987, 1040, 1249

South America trade statistics. See Latin America–South America–
Trade (Imports or Exports)

Soy Flour Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 107, 651, 848, 861, 891

South America. See Latin America–South America

Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products. 203, 260, 269, 407, 421, 433,
435, 460, 504, 514, 529, 614, 776

South Asia / Indian Subcontinent–Soybean Crushing–Soy Oil and
Meal Production and Consumption–Statistics, Trends, and
Analyses. 950
South River Miso Co. (Conway, Massachusetts). Including Ohio
Miso Co. 333
Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life
Inc.
Soy Cheese–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 412
Soy Cheese–Fermented, Western Style, That Melts. May Contain
Casein (Cow’s Milk Protein). 222, 412, 928
Soy Cheese–Non-Fermented, Western Style, That Melts. Typically
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein
(A Protein from Cow’s Milk). 843, 918, 928
Soy Cheese or Cheese Alternatives–General, Western Style, That
Melts. Often Contains Casein (Cow’s Milk Protein). 653, 919,
922, 940, 944, 1008, 1027, 1045, 1067, 1108

Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with
Emphasis on Dry Products Used in Third World Countries. 64, 65,
88, 94, 98, 107, 108, 112, 124, 130, 135, 140, 141, 142, 151, 152,
155, 160, 173, 180, 183, 190, 192, 203, 208, 211, 221, 237, 248,
260, 263, 264, 270, 273, 286, 305, 307, 310, 313, 325, 326, 327,
342, 363, 364, 379, 381, 383, 385, 410, 414, 421, 422, 429, 433,
440, 454, 457, 460, 465, 483, 487, 499, 504, 508, 514, 529, 558,
559, 561, 562, 591, 593, 596, 600, 608, 609, 614, 633, 640, 646,
647, 651, 680, 688, 694, 739, 741, 746, 747, 761, 768, 778, 805,
828, 829, 847, 848, 893, 925, 944, 993, 1249
Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in
Second Generation Commercial Products Such as Baked Goods,
Pasta, etc. 88, 112, 203, 633, 727, 822, 929, 930, 931, 965, 966
Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of
These Terms and Their Cognates / Relatives in Various
Languages. 50, 651
Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat. 12,
17, 23, 25, 28, 29, 30, 37, 41, 45, 49, 50, 51, 56, 58, 62, 63, 68,

Copyright © 2009 by Soyinfo Center

HISTORY OF SOY IN MEXICO & CENTRAL AMERICA
73, 76, 77, 94, 101, 106, 108, 115, 116, 117, 119, 120, 122, 127,
132, 135, 140, 142, 150, 152, 159, 163, 179, 180, 181, 183, 185,
192, 209, 217, 220, 222, 225, 243, 249, 251, 253, 254, 261, 262,
263, 266, 275, 284, 292, 294, 305, 309, 312, 320, 321, 322, 323,
324, 326, 327, 335, 354, 358, 359, 364, 365, 370, 376, 395, 403,
405, 411, 412, 419, 420, 422, 429, 447, 452, 488, 500, 505, 517,
518, 524, 545, 546, 547, 548, 550, 553, 556, 558, 563, 571, 583,
587, 600, 601, 604, 607, 608, 611, 612, 618, 624, 627, 632, 650,
651, 670, 674, 688, 689, 692, 695, 744, 754, 781, 788, 800, 806,
817, 819, 823, 826, 861, 868, 881, 892, 897, 900, 901, 905, 919,
940, 945, 954, 955, 964, 1020, 1034, 1086, 1087, 1150, 1154,
1159, 1214, 1217
Soy Flour, Textured (Including TVP, Textured Vegetable Protein).
132, 168, 184, 199, 206, 225, 229, 231, 246, 249, 250, 255, 257,
258, 259, 262, 292, 298, 312, 326, 330, 337, 342, 351, 370, 371,
418, 423, 444, 458, 484, 500, 518, 534, 557, 581, 587, 588, 602,
608, 625, 629, 652, 667, 701, 725, 739, 740, 746, 772, 782, 789,
821, 830, 845, 872, 880, 881, 891, 892, 893, 901, 906, 907, 940,
944, 946, 949, 957, 971, 991, 1002, 1030, 1032, 1044, 1069,
1070, 1087, 1094, 1134, 1160, 1249
Soy Flour, Whole or Full-fat, Used as an Ingredient in Second
Generation Commercial Products Such as Baked Goods, Pasta,
etc. 139, 434
Soy Ice Cream (General–Usually Non-Dairy). 50, 73, 222, 330,
405, 412, 425, 434, 435, 436, 441, 454, 459, 462, 463, 474, 477,
528, 565, 576, 588, 595, 605, 621, 622, 639, 649, 705, 706, 712,
735, 751, 766, 783, 786, 788, 800, 808, 809, 856, 884, 903, 964,
968, 969, 971, 1008, 1020, 1021, 1034, 1049, 1050, 1052, 1053,
1055, 1063, 1067, 1073, 1075, 1077, 1078, 1079, 1087, 1093,
1095, 1103, 1108, 1141, 1178, 1218, 1224, 1232, 1240, 1245,
1246, 1247, 1249
Soy Ice Cream–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 50, 73
Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–Individual Companies. 434, 788, 1020
Soy Nugget Extract (Shizhi / Shih Chih), and Soy Nugget Sauce
(Shiyou / Shih-yu, Shi-yau, or Kuki-jiru). See also Black Bean
Sauce. 1128
Soy Nuggets–Whole Soybeans Fermented with Salt–Also called
Fermented Black Beans, Salted Black Beans, Salty Black Beans,
Black Fermented Beans, Black Beans, Black Bean Sauce, Black
Bean and Ginger Sauce, Chinese Black Beans, or Preserved Black
Beans. In China (Mandarin): Shi, Doushi, or Douchi (pinyin),
Tou-shih, Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow
see, Dow si, Dow-si, Dowsi, or Do shih. In the Philippines: Tausi
or Taosi / Tao-si. In Malaysia or Thailand: Tao si. In Indonesia:
Tao dji, Tao-dji, or Tao-djie. In Japan: Hamanatto, Daitokuji
Natto, Shiokara Natto, and Tera Natto. 37, 364
Soy Oil–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 17, 597
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Soy Oil as a Commodity, Product, or Ingredient for Food Use (in
Cookery or Foods). Its Manufacture, Refining, Trade, and Use.
See Also: Industrial Uses of Soy Oil, and Nutrition: Lipids. 8, 12,
14, 17, 18, 21, 22, 25, 28, 29, 30, 34, 45, 50, 51, 56, 62, 85, 101,
161, 165, 182, 238, 327, 394, 470, 512, 513, 521, 535, 597, 607,
608, 634, 742, 752, 766, 794, 797, 800, 807, 868, 904, 925, 958,
1062, 1091, 1183, 1186
Soy Plant (The) (Ann Arbor, Michigan). See Tofu International
Ltd.
Soy Protein Concentrates, Textured. 164, 168, 403, 667, 759, 790,
791, 825, 939, 947, 971, 1069, 1172, 1202
Soy Protein Council (Food Protein Council from 1971 to Dec.
1981). 334
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 255, 667, 892, 946
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 146, 199, 225, 269, 298, 500, 625, 629,
845, 946, 971, 1056, 1132
Soy Protein Isolates, Textured (For Food Use Only, Including
Spun Soy Protein Fibers or Soy Isolate Gels). See also: Industrial
Uses of Soy Proteins–Fibers (Artificial Wool Made from Spun
Soy Protein Fibers). 131, 146, 147, 168, 201, 225, 312, 351, 667,
977
Soy Protein Products (General, or Modern Products). See also:
Nutrition–Protein, Protein Quality, and Amino Acid Composition.
114, 132, 172, 183, 225, 232, 244, 247, 249, 266, 267, 269, 274,
278, 279, 312, 334, 365, 475, 502, 505, 510, 520, 524, 565, 623,
640, 781, 792, 793, 804, 864, 890, 891, 892, 898, 1169, 1243
Soy Proteins–Concentrates. 132, 312, 365, 403, 612, 640, 667,
674, 699, 706, 772, 946, 968, 971, 1056, 1148
Soy Proteins–Hydrolyzed and Hydrolysates (General), as in
Flavourings, HVP, Cosmetics, Personal Care Products,
Predigested Milk Replacers, etc. 520, 727
Soy Proteins–Isolates–Enzyme-Modified Soy Protein with
Whipping / Foaming Properties Used to Replace Egg Albumen,
and Early Related Whipping / Aerating Agents or Products. 50,
667, 709
Soy Proteins–Isolates–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 50, 281
Soy Proteins–Isolates, for Food Use. See also: Isolates, for
Industrial (Non-Food) Use. 114, 115, 132, 140, 168, 281, 306,
456, 476, 582, 612, 667, 674, 677, 699, 706, 790, 791, 823, 865,
866, 884, 928, 939, 940, 946, 968, 971, 1056, 1132, 1148, 1160,
1202

Soy Oil Constants–Iodine Number / Value. 12
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Soy Proteins–Isolates, for Industrial (Non-Food) Use. See also:
Isolates, for Food Use. 37, 667, 706
Soy Proteins–Properties (Including Types {Globulins, Glycinin,
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits,
Sedimentation Coefficients, Nitrogen Solubility, and Rheology).
1185
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Soy Yogurt–Fermented / Cultured. 222, 285, 330, 412, 563, 1009,
1010, 1087, 1088, 1150
Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 1087
Soy fiber. See Fiber

Soy Proteins–Textured, in Dry Cereal-Soy Blends. 206, 371, 739,
740, 746, 759, 825, 881

Soy flour, roasted. See Roasted soy flour

Soy Proteins–Used as an Ingredient in or for Early Second
Generation Commercial Food or Beverage Products. 147

Soy ice cream companies (USA). See Barricini Foods (Mountain
Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey)

Soy Proteins, Textured (General). 123, 207, 215, 269, 276, 277,
282, 336, 432, 566, 567, 673, 676, 694, 881, 1036, 1167, 1203

Soy infant formula. See Infant Formula, Soy-based
Soy lecithin. See Lecithin, Soy

Soy Puddings, Custards, Parfaits, or Mousses (Usually made from
Soymilk or Tofu). See also Soy Yogurt–Not Fermented. 23, 50,
203, 624, 664, 897, 901, 919, 1067
Soy Sauce (Including Shoyu)–Imports, Exports, International
Trade. 210, 570, 854, 897, 943

Soy oil–industry and market statistics. See Soybean Crushing
Soy oil as an adulterant. See Adulteration of Foods and its
Detection–Soy Oil
Soy protein companies (USA). See Delsoy Products, Inc., Glidden
Co. (The), Grain Processing Corporation, Griffith Laboratories,
Gunther Products, Inc., Laucks (I.F.) Co., Protein Technologies
International (PTI), Rich Products Corporation, Solae Co. (The)

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce,
and Traditional Worcestershire Sauce. 3, 6, 7, 13, 14, 25, 28, 29,
30, 37, 50, 51, 56, 58, 62, 101, 156, 157, 178, 209, 210, 285, 357,
359, 364, 387, 422, 432, 453, 488, 570, 624, 663, 782, 803, 854,
885, 897, 901, 904, 915, 919, 940, 943, 986, 1008, 1014, 1060,
1128, 1152, 1192, 1248

Soy sauce companies (Asia & USA). See San Jirushi Corp., and
San-J International (Kuwana, Japan; and Richmond, Virginia)

Soy Sauce Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 14, 364, 854, 885, 943

Soy sauce companies (international). See Kikkoman Corporation
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 570

Soy sauce companies or brands (USA). See Chun King, La Choy

Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid
Seasoning Solution Rich in Glutamic Acid). Also Called
Pejoratively Chemical Soy Sauce. 157, 225, 901, 1070
Soy Sauce, Indonesian Style or from the Dutch East Indies
(Kecap, Kécap, Kechap, Ketjap, Kétjap). See also Ketchup /
Catsup. 37, 364, 422, 897, 901
Soy Sauce, Used as an Ingredient in Commercial Products. 406,
484, 581, 656, 702, 721, 725, 733, 745, 789, 869, 902, 909, 910,
938, 949, 977, 979, 1031
Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use.
23, 29, 50, 51, 58, 62, 101, 139, 178, 306, 358, 359, 364, 387,
391, 392, 422, 424, 519, 522, 551, 555, 568, 569, 571, 659, 660,
729, 892, 912, 975, 1112, 1121, 1152, 1192

Soy sauce. See Hoisin / Haisien Sauce, Tamari, Teriyaki Sauce
and Teriyaki (Soy Sauce is the Main Sauce Ingredient),
Worcestershire Sauce
Soy whip topping. See Whip Topping
Soy wine. See Fermented Specialty Soyfoods
Soy, etymology of the word. See Etymology of the Word “Soy”
and its Cognates / Relatives in English
Soya–Soybean Production and Soy Products. 271
Soya Health Foods Ltd. (Manchester, England). Including Michael
Cole and his Soya International Ltd. 725
Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.
SoyaWorld Inc. See ProSoya

Soy Sprouts–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 101, 975
Soy Yogurt (Generally Non-Dairy). 712, 884, 971, 1008, 1027,
1035, 1067, 1095, 1108

Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn
Kingma started Island Tofu Works, a tofu manufacturing company,
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in Bar Harbor, Maine). 898, 944, 970, 985, 1045, 1057, 1123,
1126, 1238

Soybean Crushing–Explosions and/or Fires in Soybean Solvent
Extraction Plants (Making Soy Oil and Soybean Meal). 951

Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds. 103

Soybean Crushing, Including Production and Trade of Soybean
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market
Statistics, Trends, and Analyses -. 14, 22, 125, 165, 223, 370, 394,
618, 755, 760, 787, 800, 804, 807, 871, 896, 1091

Soybean–Physiology–Photoperiodism / Photoperiod and
Photoperiodic Effects. 200, 415, 489, 674
Soybean–Physiology and Biochemistry (Including
Photoperiodism, Photosynthesis, Translocation, Plant Water
Relations, Respiration, Photorespiration). 11, 103, 551
Soybean–Taxonomy. 6, 7, 1005
Soybean–Terminology and Nomenclature–Fanciful Terms and
Names. 50
Soybean–origin and domestication. See Origin, Domestication,
and Dissemination of the Soybean (General)
Soybean Council of America. See American Soybean Association
(ASA)–Soybean Council of America

Soybean Cultural Practices–No-Till, Conservation Tillage, and
Minimum Tillage Farming / Agriculture. 1137
Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake. 12, 14, 17, 18,
21, 22, 25, 37, 51, 56, 85, 99, 161, 165, 185, 194, 223, 224, 226,
249, 292, 334, 370, 394, 396, 513, 535, 560, 597, 608, 634, 752,
755, 797, 800, 801, 804, 807, 847, 860, 863, 871, 873, 882, 884,
894, 925, 1040, 1094
Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake
as a Fertilizer or Manure for the Soil–Industrial Uses. 12, 17, 25,
37, 51

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers
Co., Unimills B.V. (Netherlands)

Soybean Production–General, and Amount Produced. 27, 34, 42,
46, 69, 72, 86, 104, 105, 109, 126, 143, 165, 174, 175, 213, 226,
228, 235, 236, 238, 346, 350, 353, 354, 361, 362, 370, 386, 421,
468, 505, 560, 572, 587, 617, 654, 662, 700, 742, 750, 763, 767,
802, 811, 842, 852, 858, 862, 871, 879, 903, 906, 972, 994, 998,
1028, 1084, 1121, 1193

Soybean Crushers (USA), Cooperative–General and Other. 536,
618, 1125, 1127

Soybean Production–Industry and Market Statistics, Trends, and
Analyses. 779, 1056, 1121, 1207

Soybean Crushers (USA), Early–Pacific Oil Mills and Albers
Brothers Milling Co. (Seattle, Washington; 1911), Elizabeth City
Oil and Fertilizer Co. (Elizabeth City, North Carolina; 1915. By
1917 six other North Carolina oil mills were crushing soybeans),
Chicago Heights Oil Mfg. Co. (Chicago Heights, Illinois; 1920),
A.E. Staley Mfg. Co. (Decatur, Illinois; 1922), Piatt County
Cooperative Soy Bean Co. (Monticello, Illinois; 1923–batch
solvent), Blish Milling Co. (Seymour and Crothersville, Indiana;
1923), Eastern Cotton Oil Co. (Norfolk, Virginia; 1924–
continuous solvent). 21

Soybean Rust (Fungal Disease). 448, 449, 537, 704, 1001, 1005

Soybean Crushers (Europe)–General. 597

Soybean Crushers (USA). See Seed Companies, Soybean–Funk
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko
Family and Iowa Milling Co. (Cedar Rapids, Iowa)
Soybean Crushing (General: Soy / Soybean Oil and Soybean
Meal). 72, 428, 536, 618, 720, 950
Soybean Crushing–Equipment–Hydraulic Presses. 14
Soybean Crushing–Equipment–Screw Presses and Expellers
(Continuous, Mechanical). 25, 618, 925
Soybean Crushing–Equipment–Solvent Extraction. 521, 597
Soybean Crushing–Equipment–Wedge Presses (Early Technology
from China and Manchuria). 597

Soybean Seeds–Black in Color. Food Use is Not Mentioned. 10,
12, 19, 24, 28, 30, 31, 32, 33, 43, 59, 60, 67, 69, 79, 145, 153,
874, 1251
Soybean Seeds–Black in Color. Used as Food (Including in Soy
Nuggets and Inyu), Beverage, Feed, or Medicine, or Their
Nutritional Value. 58, 178, 209, 387, 453, 703, 897, 1128, 1152
Soybean Seeds–Brown in Color. Especially Early Records. 10, 12,
31, 33, 43, 59, 60, 874
Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or
Medium Green, Medium Early Green, Medium Green, Samarow,
Sonoma, and Tashing. 10, 12, 19, 33, 43, 59, 60, 874
Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded,
Flecked, Variegated, or Bicolored. 19
Soybean Seeds–Yellow in Color. Including Yellowish White,
Cream Colored, and Pale (Pallida). Especially Early Records. See
also: Soybean Seeds–White. 10, 12, 19, 31, 33, 43, 49, 59, 60, 79,
153
Soybean Varieties Canada–O.A.C. 211–Early Development. 60,
1251
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Soybean Varieties Europe–Gelbe Riesen (“Yellow Giant” / Giant
Yellow)–Early Introduction. 59, 874
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Soybean Varieties USA–Chestnut–Early Selection (1907). 33, 43,
59, 1251

Soybean Varieties USA–Acme–Early Introduction. 59, 874

Soybean Varieties USA–Chiquita–Early Introduction. 31, 43, 59,
874

Soybean Varieties USA–Agate–Large-Seeded and / or VegetableType. 43, 59

Soybean Varieties USA–Chusei–Large-Seeded and / or VegetableType. 43, 59

Soybean Varieties USA–Aksarben–Early Introduction. 43, 59, 153

Soybean Varieties USA–Cloud–Early Introduction. 59

Soybean Varieties USA–Amherst–Early Introduction. 59, 874

Soybean Varieties USA–Columbia / Columbian–Early
Introduction. 31, 43, 59

Soybean Varieties USA–Aoda–Large-Seeded and / or VegetableType. 43, 59

Soybean Varieties USA–Delsoy–Large-Seeded and / or VegetableType. 59

Soybean Varieties USA–Arlington–Early Introduction. 31, 59
Soybean Varieties USA–Auburn–Early Selection (1907). 59, 874
Soybean Varieties USA–Austin–Early Introduction. 59

Soybean Varieties USA–Duggar–Early Introduction. 59, 874,
1251
Soybean Varieties USA–Dunfield–Early Introduction. 31, 33, 43,
59

Soybean Varieties USA–Baird–Early Introduction. 32, 59, 874
Soybean Varieties USA–Bakaziro / Bakajiro–Early Introduction.
Renamed Amherst by May 1907. 10, 59
Soybean Varieties USA–Bansei–Large-Seeded and / or VegetableType. 43, 44, 49, 59, 153

Soybean Varieties USA–Early Black–Early Introduction.
Renamed Buckshot by May 1907. 10, 59
Soybean Varieties USA–Early Brown–Early Introduction. 31, 59,
60, 874

Soybean Varieties USA–Barchet–Early Introduction. 43, 59, 153

Soybean Varieties USA–Early Green–Early Introduction. 33, 43,
59

Soybean Varieties USA–Best Green–Early Introduction. Renamed
Hope by 1910. 59

Soybean Varieties USA–Early White–Early Introduction.
Renamed Ito-San by about 1902. 59

Soybean Varieties USA–Biloxi–Early Introduction. 24, 28, 31, 32,
33, 43, 59, 153, 874, 1251

Soybean Varieties USA–Early Yellow–Early Introduction.
Renamed Ito San by about 1902. 43, 59

Soybean Varieties USA–Black Eyebrow–Early Introduction. 33,
43, 59

Soybean Varieties USA–Easycook / Easy Cook–Early
Introduction. Large-Seeded and/or Vegetable-Type. 23, 31, 43, 59

Soybean Varieties USA–Brindle–Early Introduction. 59, 874

Soybean Varieties USA–Ebony–Early Introduction. 33, 43, 59

Soybean Varieties USA–Brooks–Early Introduction. 59, 874

Soybean Varieties USA–Eda–Early Introduction. 59, 874

Soybean Varieties USA–Brownie–Early Introduction. 59, 874

Soybean Varieties USA–Eda Mame–Early Introduction. Renamed
Ito San by 1902. 59

Soybean Varieties USA–Buckshot–Early Introduction. 59, 60, 874
Soybean Varieties USA–Edna–Early Introduction. 32, 59, 874
Soybean Varieties USA–Butterball–Early Introduction. 59, 874
Soybean Varieties USA–Edward–Early Introduction. 59, 874
Soybean Varieties USA–Chame–Large-Seeded and / or VegetableType. 43, 59, 874
Soybean Varieties USA–Chernie–Early Introduction. 43, 59, 874
Soybean Varieties USA–Cherokee–Large-Seeded and / or
Vegetable-Type. 59

Soybean Varieties USA–Elton–Early Introduction. 43, 59
Soybean Varieties USA–Emperor–Large-Seeded and / or
Vegetable-Type. 44, 59
Soybean Varieties USA–Etum or Eatum–Large-Seeded and / or
Vegetable-Type. 59, 60
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Soybean Varieties USA–Extra Early Black–Early Introduction.
Renamed Buckshot by May 1907. 59

Soybean Varieties USA–Hiro–Large-Seeded and / or VegetableType. 43, 59, 874

Soybean Varieties USA–Fairchild–Early Introduction. 59, 874

Soybean Varieties USA–Hokkaido–Large-Seeded and / or
Vegetable-Type. 43, 59

Soybean Varieties USA–Farnham–Early Introduction. 59, 874
Soybean Varieties USA–Flat Black–Early Introduction. Renamed
Flat King by May 1907. 59
Soybean Varieties USA–Flat King–Early Introduction. 59, 874
Soybean Varieties USA–Flava–Early Selection (1907). 59, 874
Soybean Varieties USA–Fuji–Large-Seeded and / or VegetableType. 43, 44
Soybean Varieties USA–Funk Delicious–Large-Seeded and / or
Vegetable-Type. 43, 49, 59

Soybean Varieties USA–Hollybrook–Early Introduction. 31, 32,
43, 59, 60, 69, 153
Soybean Varieties USA–Hollybrook Early–Early Introduction.
Renamed Midwest by 1948. 59
Soybean Varieties USA–Hongkong / Hong Kong–Early
Introduction. 43, 59
Soybean Varieties USA–Hoosier–Early Introduction. 43, 59
Soybean Varieties USA–Hope–Early Selection (1905). 59, 874
Soybean Varieties USA–Hurrelbrink–Early Introduction. 43, 59

Soybean Varieties USA–Giant Green–Large-Seeded and / or
Vegetable-Type. 44, 59
Soybean Varieties USA–Goku–Large-Seeded and / or VegetableType. 43, 59
Soybean Varieties USA–Gosha–Early Introduction. Renamed
Manhattan by May 1907. 10, 59
Soybean Varieties USA–Green Samarow–Early Introduction.
Renamed Samarow in 1907. 59
Soybean Varieties USA–Green and Black–Large-Seeded and / or
Vegetable-Type. 59

Soybean Varieties USA–Illington–Large-Seeded and / or
Vegetable-Type. 44, 59
Soybean Varieties USA–Imperial–Large-Seeded and / or
Vegetable-Type. 43, 44, 59
Soybean Varieties USA–Indiana Hollybrook–Early Development.
43, 59
Soybean Varieties USA–Ito San–Early Introduction. Synonyms–
Medium Early Yellow, Early White, Early Yellow, Kaiyuski
Daizu, Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early
Yellow, Early, Eda Mame, Coffee Berry. 10, 23, 28, 31, 33, 43, 59,
60, 874

Soybean Varieties USA–Guelph–Early Introduction. 43, 59, 60
Soybean Varieties USA–Habaro–Early Introduction. Also spelled
“Habara” in Canada. 43, 59, 1251
Soybean Varieties USA–Haberlandt–Early Introduction. 31, 33,
43, 59, 60

Soybean Varieties USA–Jackson–Large-Seeded and / or
Vegetable-Type. 59, 128
Soybean Varieties USA–Jefferson–Large-Seeded and / or
Vegetable-Type. 59
Soybean Varieties USA–Jet–Early Introduction. 59, 874

Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded
and / or Vegetable-Type. 23, 28, 31, 43, 49, 59
Soybean Varieties USA–Hakote–Large-Seeded and / or VegetableType. 43, 59
Soybean Varieties USA–Hamilton–Early Introduction. 33, 59, 60,
874

Soybean Varieties USA–Jogun–Large-Seeded and / or VegetableType. 43, 44, 59
Soybean Varieties USA–Kanro–Large-Seeded and / or VegetableType. 43, 59
Soybean Varieties USA–Kanum–Large-Seeded and / or VegetableType. 59

Soybean Varieties USA–Hankow–Early Introduction. 10, 59, 874
Soybean Varieties USA–Kentucky–Early Introduction. 59
Soybean Varieties USA–Hansen–Early Introduction. 59, 874
Soybean Varieties USA–Kentucky A–Early Selection. 59, 874
Soybean Varieties USA–Higan–Large-Seeded and / or VegetableType. 43, 44, 59

Soybean Varieties USA–Kingston–Early Introduction. 59
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Soybean Varieties USA–Kura–Large-Seeded and / or VegetableType. 43, 59
Soybean Varieties USA–Laredo–Early Introduction. 24, 30, 31,
32, 33, 43, 59, 153, 1251
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Soybean Varieties USA–Minsoy–Early Introduction. 33, 43, 60
Soybean Varieties USA–Mongol–Early Introduction. 31, 60
Soybean Varieties USA–Morgan–Early Introduction. 60, 874

Soybean Varieties USA–Lexington–Early Introduction. 31, 33, 43,
59, 1251
Soybean Varieties USA–Lowrie–Early Selection (1908). 59, 874

Soybean Varieties USA–Morse–Early Introduction. 43, 60, 1251
Soybean Varieties USA–Nanda–Large-Seeded and / or VegetableType. 43, 60, 67

Soybean Varieties USA–Mammoth–Early Introduction. 23, 32, 60
Soybean Varieties USA–Natsu–Early Introduction. 60, 874
Soybean Varieties USA–Mammoth Brown–Early Introduction. 33,
43, 59, 60, 874
Soybean Varieties USA–Mammoth Yellow–Early Introduction. 10,
31, 33, 43, 49, 59, 60, 79, 153

Soybean Varieties USA–Nemo–Early Introduction. 60, 874
Soybean Varieties USA–Nielsen–Early Selection. 60, 874
Soybean Varieties USA–Nigra–Early Introduction. 60, 874

Soybean Varieties USA–Manchu–Early Introduction. 28, 31, 33,
43, 59, 60
Soybean Varieties USA–Manchuria–Early Introduction. 33, 59, 60
Soybean Varieties USA–Mandarin–Early Introduction. 28, 33, 43,
59, 60, 162
Soybean Varieties USA–Manhattan–Early Introduction. 59, 60,
874

Soybean Varieties USA–Nuttall–Early Introduction. 60, 874
Soybean Varieties USA–Ogemaw / Ogema–Early Development.
Synonym–Dwarf Brown (Morse 1948). 10, 43, 59, 60
Soybean Varieties USA–Ohio 9035–Early Development. Renamed
Hamilton by 1923. 59, 60
Soybean Varieties USA–Okute / O’kute / O’Kute–Early
Introduction. 60, 874

Soybean Varieties USA–Medium Black–Early Introduction.
Renamed Buckshot by 1948. 60

Soybean Varieties USA–Olive Medium–Early Introduction. 10

Soybean Varieties USA–Medium Early Black–Early Introduction.
Renamed Buckshot by 1907. 10, 60

Soybean Varieties USA–Osaya–Large-Seeded and / or VegetableType. 43, 60

Soybean Varieties USA–Medium Early Green–Early Introduction.
Renamed Ito-San by about 1902. Renamed Guelph by about 1907.
10

Soybean Varieties USA–Otootan / O-too-tan–Early Introduction.
31, 32, 33, 43, 59, 60, 67, 153, 874

Soybean Varieties USA–Medium Early Yellow–Early
Introduction. 10
Soybean Varieties USA–Medium Green–Early Introduction. 33,
43, 59, 60

Soybean Varieties USA–Peking / Pekin–Early Selection (1907).
24, 28, 31, 33, 43, 59, 60, 69, 1251
Soybean Varieties USA–Perley’s Mongol–Early Selection (1912).
60
Soybean Varieties USA–Pingsu–Early Introduction. 60, 874

Soybean Varieties USA–Medium Yellow–Early Selection (1905).
Renamed Midwest by 1923. 43, 60
Soybean Varieties USA–Mendota–Large-Seeded and / or
Vegetable-Type. 60

Soybean Varieties USA–Pinpu–Early Introduction. 33, 43, 60
Soybean Varieties USA–Riceland–Early Introduction. 60, 874
Soybean Varieties USA–Rokugatsu–Early Introduction. 10

Soybean Varieties USA–Merko–Early Introduction. 59, 60, 874
Soybean Varieties USA–Meyer–Early Introduction. 60, 874

Soybean Varieties USA–Rokusun–Large-Seeded and / or
Vegetable-Type. 43, 60

Soybean Varieties USA–Midwest–Early Introduction. 23, 31, 33,
43, 59, 60

Soybean Varieties USA–Sac–Large-Seeded and / or VegetableType. 60

Soybean Varieties USA–Mikado–Early Development. 60, 874

Soybean Varieties USA–Samarow–Early Introduction. 59, 60, 874
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Soybean Varieties USA–Trenton–Early Introduction. 59, 60, 874
Soybean Varieties USA–Sanga–Large-Seeded and / or VegetableType. 60
Soybean Varieties USA–Saskatoon–Early Introduction. 60, 874
Soybean Varieties USA–Sato–Large-Seeded and / or VegetableType. 43, 60

Soybean Varieties USA–Vireo–Early Introduction. 60, 874
Soybean Varieties USA–Virginia–Early Selection (1907). 24, 28,
30, 31, 32, 33, 43, 59, 60, 153, 1251
Soybean Varieties USA–Waseda–Large-Seeded and / or
Vegetable-Type. 43, 60

Soybean Varieties USA–Sedo–Early Introduction. 60, 874
Soybean Varieties USA–Wea–Early Introduction. 33, 43, 60
Soybean Varieties USA–Seminole–Large-Seeded and / or
Vegetable-Type. 60, 153

Soybean Varieties USA–White Eyebrow–Early Introduction. 60,
874

Soybean Varieties USA–Shanghai–Early Introduction. 60, 69
Soybean Varieties USA–Sherwood–Early Introduction. 60, 874
Soybean Varieties USA–Shingto–Early Introduction. 60
Soybean Varieties USA–Shiro–Large-Seeded and / or VegetableType. 43, 60
Soybean Varieties USA–Sioux–Large-Seeded and / or VegetableType. 43, 60
Soybean Varieties USA–Sousei–Large-Seeded and / or VegetableType. 43, 60
Soybean Varieties USA–Southern Prolific–Early Introduction. 43,
60, 874

Soybean Varieties USA–Willomi–Large-Seeded and / or
Vegetable-Type. 43, 44, 60
Soybean Varieties USA–Wilson–Early Introduction. 24, 33, 43,
59, 60, 145, 1251
Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 /
Wilson-5 / Wilson V–Early Selection. 28, 31, 33, 43, 60
Soybean Varieties USA–Wisconsin Black–Early Introduction. 33,
43, 59, 60
Soybean Varieties USA–Wolverine–Large-Seeded and / or
Vegetable-Type. 60
Soybean Varieties USA–Yellow Marvel–Large-Seeded and / or
Vegetable-Type. 60

Soybean Varieties USA–Soysota–Early Introduction. 33, 43, 60
Soybean Varieties USA–Stuart–Early Introduction. 60, 874
Soybean Varieties USA–Suru–Large-Seeded and / or VegetableType. 43, 60, 874

Soybean Varieties USA–Yokoten / Yokotenn–Early Introduction.
43
Soybean Varieties USA–Yosho–Early Introduction. 60, 874
Soybean archaeology. See Archaeology

Soybean Varieties USA–Swan–Early Introduction. 60, 874
Soybean Varieties USA–Taha–Early Introduction. 60, 874
Soybean Varieties USA–Tarheel / Tar Heel / Tar-Heel–Early
Introduction. Renamed Tarheel Black May 1915. 60
Soybean Varieties USA–Tarheel Black / Tar-Heel Black / Tar Heel
Black–Early Introduction. 31, 33, 43, 60
Soybean Varieties USA–Tashing–Early Introduction. 60, 874
Soybean Varieties USA–Tastee–Large-Seeded and / or VegetableType. 60
Soybean Varieties USA–Toku–Large-Seeded and / or VegetableType. 43, 60
Soybean Varieties USA–Tokyo / Tokio–Early Introduction. 24, 28,
31, 33, 43, 59, 60

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan),
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd.,
Ruchi Soya Industries Ltd. (India), Yoshihara Oil Mill, Ltd.
(Kobe, Japan)
Soybean crushers (Europe). See Ferruzzi-Montedison (Italy),
Vandemoortele N.V. (Izegem, Netherlands)
Soybean crushers (USA), Cooperative. See AGRI Industries, Inc.
(Iowa), Ag Processing Inc a cooperative (AGP), Boone Valley
Cooperative Processing Association (Eagle Grove, Iowa), Dawson
Mills (Dawson, Minnesota), Far-Mar-Co, Inc., Farmers Union
Grain Terminal Association (GTA), Farmland Industries, Inc.,
Gold Kist, Honeymead (Mankato, Minnesota), Land O’Lakes,
Inc., Missouri Farmers Association (MFA), North Iowa
Cooperative Processing Association, (Manly, Iowa), Ohio Valley
Soybean Cooperative (Henderson, Kentucky), Riceland Foods
(Named Arkansas Grain Corp. before Sept. 1970)
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Soybean crushers (USA). See Archer Daniels Midland Co. (ADM)
(Decatur, Illinois), Bunge Corp. (White Plains, New York),
Cargill, Inc. (Minneapolis, Minneapolis), Central Soya Co. (Fort
Wayne, Indiana), Continental Grain Co. (New York, New York),
Dannen Mills (St. Joseph, Missouri), Delphos Grain & Soya
Products Co. (Delphos, Ohio), Lauhoff Grain Co. (Danville,
Illinois), Pillsbury Feed Mills and Pillsbury Co. (Minneapolis,
Minnesota), Procter & Gamble Co. (Cincinnati, Ohio). Including
the Buckeye Cotton Oil Co., Quincy Soybean Products Co.
(Quincy, Illinois), Ralston Purina Co. (St. Louis, Missouri),
Spencer Kellogg & Sons, Inc. (Buffalo, New York), Staley (A.E.)
Manufacturing Co. (Decatur,, Swift & Co. (Illinois)
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Soybeans, black. See Whole Dry Soybeans–Black Seeded
Soybeans, ground (used as food). See Whole Dry Soybeans
Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans
Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando,
Florida)
Soyfood products, commercial. See Commercial Soy Products–
New Products

Soybean crushing–solvents. See Solvents
Soyfoods (General Food Uses of Soybeans). 55, 125, 226, 235,
267, 268, 309, 355, 356, 390, 505, 568, 584, 585, 675, 694, 760,
787, 860, 879, 887, 911, 954, 970, 1086, 1124, 1140, 1160, 1163,
1206, 1208, 1211, 1219, 1225, 1248

Soybean oil. See Soy Oil
Soybean paste. See Miso, or Jiang
Soybean processing. See Soybean Crushing

Soyfoods Association of North America (SANA). Founded 29
June 1978. 503, 528, 912

Soybean production–Farm Machinery. See Tractors
Soyfoods Center. See Soyinfo Center (Lafayette, California)
Soybean production–Farm equipment. See Machinery
(Agricultural), Implements, Equipment, and Mechanization
Soybean production–Farm machinery. See Combines
Soybean production–Marketing. See Marketing Soybeans,
Railroads / Railways and Special Trains Used to Promote
Soybeans and Soybean Production

Soyfoods Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. Includes per capita consumption of
soybeans. 766, 891, 892, 926, 1160, 1211
Soyfoods Movement–Soyfoods Restaurants or Delis. 330, 377,
438, 477, 541, 590, 615
Soyfoods Movement in Europe. 926

Soybean production–Nitrogen Fixation and Inoculation. See
Nitragin Inoculant Company
Soybean production–Plant protection. See Diseases (Bacterial,
Fungal, and Viral / Virus), Insects–Pest Control. See also:
Integrated Pest Management, Integrated Pest Management (IPM)
and Biological Control, Nematodes–Disease Control, Pesticides
(General), Weeds–Control and Herbicide Use

Soyfoods Movement in Latin America. 212, 347, 368, 390, 391,
392, 424, 481, 493, 494, 528, 568, 569, 571, 572, 577, 583, 584,
585, 586, 592, 594, 608, 627, 628, 631, 641, 642, 660, 669, 675,
683, 726, 732, 775, 812, 883, 898, 912, 976, 1112, 1113, 1114,
1116, 1124, 1140, 1206, 1208, 1219, 1221, 1225, 1233
Soyfoods Movement in North America (USA & Canada, General).
330, 639, 734, 735

Soybean production–Research. See Research on Soybeans
Soyfoods Restaurants or Delis, New. 330, 377
Soybean production in tropical and subtropical countries. See
Tropical and Subtropical Countries, Soybean Production in
(Mostly in
Soybean production, organic. See Organic Soybean Production
Soybean production. See–Fertilizers and Plant Nutrition, Cover
Crop, Use of Soybean as. See also: Intercropping, Crop Rotation
of Soybean Plants for Soil Improvement, Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping, Cultural
Practices, Green Manure, Harvesting and Threshing, Identity
Preserved / Preservation, Nitrogen Fixation, Inoculum,
Inoculation, and Nodulation by Rhizobium Bacteria, Organically
Grown Soybeans, Plant Protection from Diseases and Pests
(General), Policies and Programs, Government, Prices of
Soybeans, Soybean Products, and Soybean Seeds, Seed Quality,
Storage of Seeds, Yield Statistics, Soybean

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore
and Malaysia) and Affiliates
Soyfoods companies (Canada). See Yves Veggie Cuisine
(Vancouver, BC, Canada)
Soyfoods companies (Europe). See British Arkady Company Ltd.
(Manchester, England), Haldane Foods Group Ltd. (Newport
Pagnell, Buckinghamshire, England), Huegli Naehrmittel A.G.
(Steinach-Arbon, Switzerland), Jonathan P.V.B.A. (Kapellen,
Belgium), Lima N.V. / Lima Foods (Sint-Martens-Latem,
Belgium; and Mezin, France), Manna Natural Foods (Amsterdam,
The Netherlands), Sojinal / Biosoja (Formerly Cacoja), Soya
Health Foods Ltd. (Manchester, England)
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Soyfoods companies (USA). See Farm Food Co. (San Rafael, then
San Francisco, California), Farm Foods, and Farm Soy Dairy,
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida), Hain Celestial Group, Inc. (Uniondale, New York),
Lightlife Foods, Inc. (Turners Falls, Massachusetts), Rella Good
Cheese Co. (Santa Rosa, California). Previously Brightsong Tofu,
SunRich Food Group (Hope, Minnesota), Swan Food Corp.
(Miami, Florida), White Wave, Inc. (Boulder, Colorado)
Soyfoods movement. See Farm (The) (Summertown, Tennessee),
Plenty (The Farm, Summertown, Tennessee), Plenty Canada and
The Farm in Canada (Lanark, Ontario, Canada), Plenty
International (Summertown, Tennessee), Rodale Press (Emmaus,
Pennsylvania), Soy Daily (The), Soyatech (Bar Harbor, Maine),
Soyfoods Association of North America (SANA), Soyfoods
Restaurants or Delis, New
Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods
Restaurants or Delis
Soyinfo Center (Lafayette, California). Named Soyfoods Center
until 1 Jan. 2007. 333, 374, 424, 477, 493, 503, 544, 597, 603,
607, 608, 628, 639, 642, 651, 667, 735, 767, 803, 905, 912, 1021,
1087, 1112, 1113, 1116, 1128, 1138, 1153, 1158, 1206, 1208,
1221, 1225
Soyland Farm. See Fouts Family of Indiana
Soymilk–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 12, 13, 17, 222, 255
Soymilk–Marketing of. 168, 183, 250, 255, 565
Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream).
See also: Non-Dairy Creamer. 922
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Soymilk companies (USA). See Pacific Foods of Oregon, Inc.
(Tualatin, Oregon), Vitasoy
Soymilk shakes. See Shakes
Soymilk, Fermented, in Liquid or Viscous Form (Basic Research,
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili,
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt,
Soy Cheese, and Soy Kefir. 222, 285, 412
Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas,
and Nogs (Liquid, Non-Fermented). Note–For Soymilk Products
See Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy
Cheese or Cheese Alternatives. 12, 13, 17, 25, 28, 29, 30, 37, 49,
50, 51, 56, 58, 62, 66, 68, 69, 73, 76, 94, 101, 137, 138, 139, 148,
168, 180, 183, 191, 192, 209, 212, 222, 238, 250, 255, 263, 272,
275, 284, 285, 299, 306, 309, 328, 330, 347, 348, 359, 364, 368,
369, 377, 383, 389, 391, 392, 399, 405, 412, 413, 416, 417, 422,
424, 425, 434, 435, 436, 438, 440, 441, 442, 446, 459, 463, 473,
474, 476, 482, 494, 500, 502, 504, 517, 519, 528, 563, 565, 569,
571, 573, 576, 577, 579, 582, 587, 590, 595, 596, 600, 601, 606,
607, 610, 621, 622, 626, 629, 633, 638, 639, 641, 650, 653, 661,
677, 678, 680, 681, 682, 694, 712, 713, 717, 732, 734, 735, 762,
778, 780, 783, 784, 788, 796, 800, 803, 806, 808, 809, 811, 819,
829, 844, 849, 852, 853, 858, 862, 868, 872, 877, 884, 889, 897,
901, 904, 905, 906, 912, 919, 921, 925, 932, 933, 937, 940, 944,
959, 964, 967, 968, 969, 971, 973, 974, 975, 978, 987, 992, 993,
994, 995, 996, 1000, 1008, 1012, 1014, 1016, 1019, 1020, 1021,
1022, 1033, 1034, 1048, 1049, 1053, 1055, 1058, 1060, 1067,
1073, 1075, 1078, 1079, 1086, 1087, 1088, 1095, 1099, 1101,
1108, 1112, 1119, 1126, 1132, 1143, 1150, 1152, 1160, 1167,
1168, 1182, 1187, 1190, 1191, 1203, 1218, 1223, 1224, 1228,
1238, 1242, 1244, 1245, 1246, 1247, 1249

Soymilk Curds. See Curds Made from Soymilk

Soymilk, Spray-Dried or Powdered, Used as an Ingredient in NonBeverage Commercial Products Such as Ice Creams, Yogurts,
Cheeses, Desserts, or Entrees. 899, 1029

Soymilk Equipment Companies (Europe). See Alfa-Laval (Lund,
Sweden), Tetra Pak International (Lund, Sweden)

Soymilk, Spray-Dried or Powdered. 29, 76, 114, 130, 163, 180,
272, 364, 383, 499, 647, 727, 774, 822, 906, 990

Soymilk Equipment. 253

Soymilk, Used as an Ingredient in Non-Beverage Commercial
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or
Entrees. 462, 786, 895, 935

Soymilk Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 946, 959, 1067, 1131

Soymilk. See Calf, Lamb, or Pig Milk Replacers
Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 148, 183, 416, 504, 565, 629, 633, 877, 990,
1067
Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies. 788

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste
Resembling Peanut Butter; May Also Be Made from Soy Flour
Mixed with a Little Oil). 50, 1093
Soynut companies (USA). See Sycamore Creek Co. (Mason,
Michigan). Before 1993, INARI, Ltd.

Soymilk Standards or Standard of Identity. 1126, 1236
Soynuts (Oil Roasted or Dry Roasted). 29, 50, 56, 167, 209, 222,
238, 331, 359, 391, 392, 412, 424, 571, 624, 784, 796, 818, 897,
901, 975, 1034, 1160, 1168

Soymilk companies (Canada). See ProSoya
Soymilk companies (Europe). See Alpro (Wevelgem, Belgium)

Soynuts–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 391, 897
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Spencer Kellogg & Sons, Inc. (Buffalo, New York). 535, 706
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Sugars, complex, such as raffinose, stachyose, and verbacose. See
Oligosaccharides

Sprouts, Non-Soy. See also Soy Sprouts. 40, 590
Sprouts. See Soy Sprouts
Spun soy protein fibers. See Soy Proteins–Textured Soy Protein
Isolates

SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich
Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co.
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003.
849, 1126, 1146

Sri Lanka. See Asia, South–Sri Lanka
SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.
Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by
Tate & Lyle PLC in June 1988). 225, 312, 535, 640, 1025, 1070
Standardization of nomenclature of soybean varieties. See
Nomenclature of Soybean Varieties–Standardization of and
Confusion

Sunflower Oil / Sunflowerseed Oil / Sunoil. 760, 850
Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium. 50, 120, 210, 402, 497, 618, 687,
727, 760, 794, 901, 1107, 1133, 1138, 1207

Standards for soyfoods. See Individual foods, e.g., Tofu Standards
Standards, Applied to Soybeans or Soy Products. 244, 535
Statistics on crushing of soybeans, soy oil and meal production
and consumption. See individual geographic regions (such as Asia,
Europe, Latin America, United States, World, etc.) and nations
within each region
Statistics on soybean production, area and stocks. See individual
geographic regions (such as Asia, Europe, Latin America, United
States, etc.) and nations within each region
Statistics on soybean production. See Soybean Production and
Trade–Industry and Market Statistics,
Statistics on soybean yields. See Yield Statistics, Soybean
Statistics. See Industry and Market Analyses and Statistics, the
specific product concerned, e.g. Tofu Industry and Market
Statistics
Steroids, Steroid Hormones, and Sterols–Industrial Uses of Soy
Oil. 71, 89, 240, 709, 850, 1065, 1066
Sterols or Steroid Hormones in Soybeans (Phytosterols–Including
Beta-Sitosterol, Campesterol, and Stigmasterol from Which
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can
Be Made). 71, 89, 240, 709, 850, 955, 1065, 1066, 1080, 1096
Storage of Seeds, Viability During Storage or Storability, and
Drying of Soybeans. 1034

Sustainable Development and Growth, Including Low-Input
Sustainable Agriculture (LISA), Renewable Energy Resources
(Solar, Wind), Steady State Economics, and Voluntary Simplicity
Worldwide. 560, 1083, 1092
Swan Food Corp. (Miami, Florida). Started in 1977 by Robert
Brooks and Mary Pung. 1158
Swan Gardens Inc. and Soya Kaas Inc. (Atlanta, Georgia). 1027
Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois). 225,
312, 705
Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI,
Ltd.–International Nutrition and Resources Inc. Purchased by
W.G. Thompson & Sons Ltd. of Canada, Jan. 1999. 331
Syngenta–Formed in March 2001. Including Novartis
Agribusiness (formed in March 1996 by the Merger of Sandoz AG
and Ciba-Geigy; both based in Basel, Switzerland) and Zeneca
Agrochemicals. 1132, 1133
Tahini or tahina or tahin. See Sesame Butter
Taiwan. See Asia, East–Taiwan
Tamari, Including Real Tamari (Soy Sauce Which Contains Little
or No Wheat) or the Macrobiotic Word Tamari Meaning
Traditional Shoyu. 178, 209, 210, 358, 359, 453, 488, 490, 491,
590, 624, 639, 803, 882, 897, 901, 904, 940, 1014, 1194

Straw, soybean. See Feeds / Forage from Soybean Plants–Straw

Tariffs, duties, embargoes. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes and Other Trade Barriers or Subsidies

Strayer Family of Iowa–Incl. George Strayer (1910-1981;
executive officer of the American Soybean Association 19401967), His Father Bert Strayer (1880-1941), and His Nephew
Dennis Strayer (born 1938). 50

Taste Panel, Taste Test Results, or Sensory / Organoleptic
Evaluation of the Quality of Foods and Beverages. 307, 1010
Tauco, tao-tjo, or taoetjo (from Indonesia). See Miso

Sufu. See Tofu, Fermented
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Taxonomy. See Soybean–Taxonomy
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Third World. 129, 183, 200, 437, 559, 589, 608, 666, 667, 770,
925, 1249

Tempeh (Spelled Témpé in Malay-Indonesian). 37, 76, 94, 156,
285, 330, 364, 374, 411, 422, 438, 477, 478, 503, 531, 544, 555,
576, 603, 638, 639, 678, 681, 698, 724, 734, 735, 753, 762, 798,
803, 808, 901, 904, 940, 964, 994, 1008, 1020, 1034, 1047, 1049,
1050, 1052, 1067, 1071, 1073, 1075, 1076, 1077, 1079, 1086,
1099, 1131, 1141, 1144, 1150, 1222, 1224, 1231, 1245, 1246,
1247
Tempeh–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 37, 285
Tempeh Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 1131
Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 1131
Tempeh companies (Canada). See Noble Bean (Ontario, Canada)
Tempeh companies. See Turtle Island Foods, Inc. (Hood River,
Oregon. Maker of Tofurky and Tempeh)
Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake
of Peanut Presscake or Okara (Oncom Tahu) Fermented with
Neurospora (Monilia sitophila = Oidium lupuli) molds. 37, 156
Tempeh, Used as an Ingredient in Second Generation Commercial
Products Such as Entrees, etc. 575, 656, 902
Tempehworks. See Lightlife Foods, Inc.
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient). 491, 624, 782, 789, 854, 885, 902, 943, 960, 1070
Terminology for soybeans–Fanciful. See Soybean–Terminology
and Nomenclature–Fanciful Terms and Names

Tillage practices. See Soybean Cultural Practices–No Till Farming
Timor-Leste (East Timor). See Asia, Southeast–Timor-Leste (East
Timor)
Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel). 957,
1211
Tocopherols. See Vitamins E (Tocopherols)
Tofu (Also Called Soybean Curd or Bean Curd until about 19751985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts,
and Cheesecake, Which Often Use Tofu as a Major Ingredient. 12,
13, 17, 23, 25, 28, 29, 30, 37, 49, 50, 51, 58, 69, 73, 76, 101, 178,
209, 222, 234, 285, 294, 306, 309, 311, 330, 333, 358, 359, 364,
366, 368, 369, 377, 387, 391, 392, 393, 404, 411, 412, 413, 422,
424, 425, 426, 430, 431, 436, 438, 441, 446, 453, 459, 461, 463,
466, 470, 471, 472, 474, 477, 485, 488, 491, 493, 494, 495, 498,
503, 528, 530, 531, 540, 541, 542, 544, 569, 570, 571, 574, 577,
588, 590, 594, 598, 605, 615, 621, 622, 623, 624, 627, 630, 635,
643, 661, 664, 667, 668, 674, 678, 681, 682, 703, 712, 717, 734,
735, 737, 753, 762, 766, 767, 774, 780, 784, 788, 796, 799, 803,
808, 809, 835, 849, 851, 857, 867, 868, 870, 872, 889, 892, 901,
903, 919, 924, 925, 926, 927, 928, 940, 960, 964, 968, 969, 973,
975, 980, 981, 986, 987, 988, 994, 995, 997, 1000, 1008, 1012,
1016, 1020, 1021, 1034, 1035, 1045, 1047, 1048, 1049, 1050,
1052, 1058, 1060, 1071, 1072, 1073, 1076, 1077, 1078, 1079,
1086, 1089, 1099, 1100, 1101, 1103, 1104, 1111, 1112, 1121,
1128, 1129, 1132, 1137, 1141, 1143, 1150, 1152, 1153, 1155,
1160, 1162, 1163, 1178, 1187, 1188, 1192, 1193, 1195, 1203,
1218, 1223, 1224, 1242, 1244, 1245, 1246, 1247, 1248, 1249
Tofu–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 13, 17, 25, 364
Tofu Equipment. 974

Tetra Pak International (Lund, Sweden). 565, 884, 889, 959
Textiles made from spun soy protein fibers. See Fibers (Artificial
Wool or Textiles Made from Spun Soy Protein Fibers, Including
Azlon and Soylon)
Textured soy flours. See Soy Flours, Textured (Including TVP,
Textured Vegetable Protein)
Textured soy protein concentrates. See Soy Protein Concentrates,
Textured
Textured soy protein isolates. See Soy Protein Isolates, Textured
(For Food Use Only). Including Spun Fibers

Tofu Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 364, 1045, 1067, 1131
Tofu Industry and Market Statistics, Trends, and Analyses–Larger
Companies. 638, 668, 803, 1035, 1067, 1111
Tofu Industry and Market Statistics, Trends, and Analyses–
Smaller Companies. 366, 753, 788, 927, 1075
Tofu International Ltd. and Rosewood Products Inc. (Ann Arbor,
Michigan) (The Soy Plant before 1987). 438, 656, 1153
Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and
Tofu Shop Specialty Foods Inc. 377, 413, 438, 477, 541, 590

Textured soy proteins. See Soy Proteins, Textured
Therapeutic aspects of soybeans, general. See Medical /
Medicinal-Therapeutic Aspects, General

Tofu companies (Europe). See Cauldron Foods Ltd. (Bristol,
England), Heuschen-Schrouff B.V. (Landgraaf, Netherlands)
Tofu companies (USA). See Azumaya, Inc. (San Francisco,
California), House Foods America Corporation (Los Angeles,
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California), Island Spring, Inc. (Vashon, Washington), Legume,
Inc. (Fairfield, New Jersey), Mainland Express (Spring Park,
Minnesota), Morinaga Nutritional Foods, Inc., and Morinaga
Nyûgyô (Torrance, California, and Tokyo, Japan), Nasoya Foods,
Inc. (Leominster, Massachusetts). Subsidiary of Vitasoy, Northern
Soy, Inc. (Rochester, New York), Quong Hop & Co. (South San
Francisco, California), Swan Gardens Inc. and Soya Kaas Inc.
(Atlanta, Georgia), Tofu International Ltd. and Rosewood
Products Inc. (Ann Arbor, Michigan), Tofu Shop (The) (Telluride,
Colorado, and Arcata, California) and Tofu Shop Specialty Foods
Inc., Tomsun Foods, Inc. (Greenfield, Massachusetts; Port
Washington, New York, Wildwood Harvest, Inc.

Tofu, baked or broiled at flavored / seasoned/marinated. See Tofu,
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled,
Braised, or Roasted

Tofu in Second Generation Products, Documents About. 438, 576,
638, 639, 803

Tractors. 25

Tofu, Criticism of, Making Fun of, or Image Problems. 981, 1089
Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo. 28,
37, 285, 364, 422, 774
Tofu, Fermented–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 28
Tofu, Flavored / Seasoned / Marinated and Baked, Broiled,
Grilled, Braised, or Roasted. Including Tofu Jerky and Savory
Baked Tofu. 477, 1089
Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled,
Grilled, Braised, or Roasted. Including most Five-Spice Pressed
Tofu (wu-hsiang toufukan / wuxiang doufugan). 803, 997
Tofu, Fried (Especially Pouches, Puffs, Cutlets, or Burgers; Agé or
Aburagé, Atsu-agé or Nama-agé, Ganmodoki or Ganmo). 330,
364, 377, 413, 438, 453, 531, 576, 615, 624, 664, 712, 723, 725,
733, 796, 878, 902, 960, 984, 1021, 1089, 1128
Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 13, 285
Tofu, Frozen or Dried-Frozen, Used as an Ingredient in
Commercial Soyfood Products. 979
Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered). 13,
285, 364, 453, 528, 637, 774, 897, 919, 981, 1152, 1211
Tofu, Silken (Kinugoshi). 364, 422, 774, 815

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream
Company. Mintz’s Buffet Until Jan. 1982. 751, 1027, 1067, 1178
Tomsun Foods, Inc. (Greenfield, Massachusetts; Port Washington,
New York. Named New England Soy Dairy from 1978-1983).
430, 668
Tonga. See Oceania

Trade (International–Imports, Exports) of Soybeans, Soy Oil, and
/ or Soybean Meal. See also Trade–Tariffs and Duties. 14, 17, 18,
21, 22, 34, 37, 41, 56, 84, 99, 102, 103, 110, 121, 125, 126, 165,
170, 196, 200, 223, 364, 367, 370, 394, 396, 428, 464, 480, 536,
543, 597, 608, 618, 634, 654, 672, 693, 752, 760, 779, 785, 787,
794, 797, 800, 807, 842, 846, 860, 861, 863, 871, 971, 1003,
1039, 1043, 1048, 1056, 1081, 1083, 1087, 1091, 1102, 1125,
1126, 1139, 1156, 1171, 1187, 1193, 1196, 1199, 1207, 1210,
1212, 1220, 1226
Trade Policies (International) Concerning Soybeans, Soy
Products, or Soyfoods–Tariffs, Duties, Embargoes and Other
Trade Barriers or Subsidies. 14, 22, 161, 182, 480, 797, 863, 1056,
1057, 1087
Trade of Soyfoods (Import and Export, not Including Soy Oil or
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports.
Miso–Imports, Exports. 107, 210, 334, 570, 739, 814, 816, 854,
857, 859, 889, 892, 897, 918, 943, 1040, 1146
Trade statistics, Central America. See Latin America–Central
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and /
or Soybean Meal–Statistics
Trade statistics, East Asia. See Asia, East–Trade (Imports or
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trade statistics, South America. See Latin America–South
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and /
or Soybean Meal–Statistics
Trade statistics, Southeast Asia. See Asia, Southeast–Trade
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean
Meal–Statistics

Tofu, Smoked. 28, 393, 897, 901, 1089
Tofu, Spray-dried or Powdered. 897
Tofu, Used as an Ingredient in Second Generation Commercial
Products Such as Dressings, Entrees, Ice Creams, etc. 402, 408,
496, 497, 557, 637, 702, 707, 708, 719, 721, 722, 723, 725, 730,
733, 745, 756, 757, 769, 814, 816, 831, 859, 876, 878, 902, 910,
916, 918, 923, 935, 938, 949, 952, 961, 984, 1023, 1038, 1041,
1170

Trade statistics, Western Europe. See Europe, Western–Trade
(Imports or Exports) of Soybeans, Soy Oil, and / or Soybean
Meal–Statistics
Trains, special. See Railroads / Railways and Special Trains Used
to Promote Soybeans and Soybean Production
Trans Fatty Acids. 1164
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Transcaucasia. See Asia, Transcaucasia (Presently Armenia,
Azerbaijan, and Georgia)
Transportation of Soybeans or Soy Products to Market by
Railroad / Railway / Rail within a Particular Country or Region.
See also Railroads / Railways and Special Trains Used to Promote
Soybeans and Soybean Production. 428
Transportation of Soybeans or Soy Products to Market by Roads
or Highways Using Trucks, Carts, etc. within a Particular Country
or Region. 25
Transportation of Soybeans or Soy Products to Market by Water
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular
Country or Region. 428, 535
Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by
Netherlands-based Royal Wessanen NV Co. 986
Tri-County Soy Bean Co-operative Association. See Dawson Mills
Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking,
Low Cost–Including Triple “F”
Tropical and Subtropical Countries, Soybean Production in
(Mostly in the Third World). 54, 401, 506, 608, 955
Tropical kudzu. See Kudzu or Kuzu–Tropical Kudzu or Puero
(Pueraria phaseoloides)
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whose fruit they are made. 803, 1152
Unfair Practices–Including Possible Deceptive / Misleading
Labeling, Advertising, etc. See also: Adulteration. 14, 892
Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands),
and Margarine Union. 225, 754, 877, 971
United Kingdom. See Europe, Western–United Kingdom
United Nations (Including UNICEF, FAO, UNDP, UNESCO, and
UNRRA) Work with Soy. 72, 76, 77, 83, 111, 114, 116, 124, 128,
129, 130, 151, 152, 160, 163, 173, 180, 211, 218, 221, 237, 249,
290, 310, 360, 363, 364, 382, 383, 385, 397, 414, 425, 436, 457,
474, 489, 559, 580, 591, 595, 620, 773, 887, 914, 956, 985, 1007,
1011, 1040, 1044, 1059, 1087
United Natural Foods, Inc. (UNFI, Auburn, Washington state).
Formed in 1995. Includes Mountain People’s Warehouse (Nevada
City, California), Cornucopia Natural Foods (Connecticut) and
Stow Mills (Vermont and New Hampshire), Rainbow Natural
Foods, Albert’s Organics, and Hershey Imports Co. 960
United Soybean Board. See American Soybean Association
(ASA)–United Soybean Board
United States–States–Alabama. 60, 241, 535, 536, 731, 1075,
1211
United States–States–Alaska. 53, 178

Troy, John. See Miso Products Companies (USA)–Wizard’s
Cauldron Ltd. (Cedar Grove, North Carolina)

United States–States–Arizona. 44, 59, 178, 535, 709

Trucks or Carts used to transport soybeans. See Transportation of
Soybeans or Soy Products to Market by Roads or Highways

United States–States–Arkansas. 11, 44, 59, 176, 178, 333, 492,
535, 536, 731, 760, 874, 1118, 1121, 1215

Trypsin / Protease / Proteinase Inhibitors. 65, 280, 380, 522

United States–States–California. 11, 39, 40, 44, 50, 53, 58, 90, 92,
107, 120, 123, 126, 178, 209, 210, 212, 330, 333, 337, 359, 371,
374, 376, 411, 432, 453, 455, 466, 470, 471, 477, 491, 496, 497,
530, 534, 535, 541, 544, 557, 566, 574, 575, 576, 581, 590, 597,
607, 608, 617, 630, 638, 639, 643, 651, 664, 667, 679, 684, 730,
734, 735, 741, 769, 780, 783, 784, 795, 796, 799, 803, 808, 815,
825, 830, 843, 852, 853, 858, 862, 868, 876, 878, 881, 896, 902,
903, 905, 909, 910, 912, 919, 920, 938, 940, 945, 946, 948, 949,
960, 961, 963, 972, 973, 979, 989, 994, 998, 1000, 1013, 1018,
1019, 1023, 1027, 1032, 1034, 1035, 1037, 1038, 1039, 1042,
1043, 1048, 1063, 1064, 1070, 1072, 1075, 1080, 1081, 1083,
1085, 1089, 1097, 1101, 1107, 1111, 1112, 1113, 1120, 1128,
1129, 1132, 1133, 1138, 1143, 1146, 1150, 1152, 1155, 1158,
1167, 1172, 1176, 1177, 1178, 1187, 1194, 1198, 1201, 1202,
1211, 1214, 1215, 1217, 1230, 1248, 1251

Turkey, meatless. See Meat Alternatives–Meatless Turkey
Turkey. See Asia, Middle East–Turkey
Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or
Meal as Feed. 10
Turkistan / Turkestan. See Asia, Central–Turkistan / Turkestan
Turtle Island Foods, Inc. (Hood River, Oregon. Maker of Tofurky
and Tempeh). 1067, 1131, 1211
Tuvalu. See Oceania
TVP. See Soy Flours, Textured (Including TVP, Textured
Vegetable Protein)
U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936. 50, 59, 60, 198
Umeboshi or ume-boshi (Japanese salt plums / pickled plums),
Plum Products, and the Japanese Plum Tree (Prunus mumé) from

United States–States–Colorado. 44, 178, 210, 251, 326, 327, 333,
377, 413, 429, 438, 493, 528, 541, 574, 646, 648, 650, 695, 741,
768, 803, 811, 881, 989, 1035, 1107, 1131, 1136, 1138, 1177
United States–States–Connecticut. 11, 44, 178, 535, 734, 959,
1107, 1137, 1138
United States–States–Delaware. 535
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United States–States–District of Columbia (Washington, DC). 19,
21, 22, 24, 25, 27, 34, 43, 44, 59, 60, 70, 79, 160, 173, 178, 211,
237, 240, 266, 310, 336, 363, 385, 414, 457, 469, 536, 558, 591,
618, 671, 687, 764, 865, 866, 950, 1091, 1207, 1227, 1251
United States–States–Florida. 19, 39, 178, 333, 415, 884, 919,
962, 1017, 1047, 1158, 1187, 1188, 1194, 1231
United States–States–Georgia. 11, 44, 59, 60, 178, 191, 333, 476,
535, 536, 537, 565, 582, 874, 1216, 1248
United States–States–Hawaii. 10, 11, 37, 44, 50, 52, 90, 178, 333,
400, 401, 538, 986, 1106, 1131
United States–States–Idaho. 44, 1107, 1138
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United States–States–Maryland. 11, 33, 37, 44, 59, 60, 178, 535,
704, 932, 933, 955, 962, 994
United States–States–Massachusetts. 10, 11, 33, 37, 44, 89, 114,
178, 333, 408, 418, 427, 465, 523, 562, 564, 668, 671, 803, 986,
1002, 1074, 1132, 1148, 1158, 1162, 1194, 1217
United States–States–Michigan. 10, 11, 33, 44, 59, 71, 142, 178,
210, 331, 438, 656, 751, 874, 1019, 1066, 1092, 1107, 1132, 1138,
1153, 1253
United States–States–Minnesota. 11, 146, 178, 257, 428, 535, 536,
706, 760, 772, 800, 850, 865, 1003, 1036, 1067, 1106, 1111, 1132,
1133, 1139, 1146, 1167, 1211
United States–States–Mississippi. 11, 33, 37, 59, 100, 169, 178,
535, 536, 731, 874, 1106, 1133, 1167

United States–States–Illinois. 11, 21, 23, 37, 44, 50, 59, 60, 114,
116, 121, 126, 132, 135, 142, 164, 166, 172, 178, 184, 198, 200,
203, 218, 225, 240, 241, 249, 257, 265, 280, 287, 336, 337, 338,
364, 371, 398, 400, 401, 403, 415, 422, 428, 437, 439, 443, 445,
447, 503, 504, 535, 537, 538, 589, 623, 636, 644, 645, 666, 667,
694, 696, 706, 728, 740, 760, 765, 770, 800, 836, 850, 874, 884,
925, 936, 939, 941, 942, 947, 968, 971, 1019, 1025, 1044, 1056,
1065, 1069, 1093, 1094, 1096, 1097, 1106, 1111, 1117, 1133,
1137, 1138, 1139, 1167, 1173, 1177, 1200
United States–States–Indiana. 11, 37, 44, 50, 59, 60, 178, 201,
241, 428, 535, 709, 760, 800, 874, 884, 1001, 1019, 1133, 1137,
1138, 1173, 1179

United States–States–Missouri. 11, 37, 40, 44, 59, 60, 96, 168,
178, 206, 281, 282, 527, 535, 536, 602, 637, 657, 658, 731, 760,
787, 874, 884, 891, 892, 893, 1006, 1097, 1122, 1125, 1127, 1132,
1142, 1167, 1182, 1183, 1184, 1185, 1186, 1193, 1211, 1243, 1251
United States–States–Montana. 44, 615, 1107, 1138, 1215
United States–States–Nebraska. 11, 44, 277, 333, 535, 854, 943,
1193, 1235
United States–States–Nevada. 178
United States–States–New Hampshire. 11, 44, 178, 803

United States–States–Introduction of Soybeans to. Earliest
document seen concerning soybeans or soyfoods in connection
with (but not yet in) a certain U.S. state. 11
United States–States–Introduction of Soybeans to. Earliest
document seen concerning the cultivation of soybeans in a certain
U.S. state. 11
United States–States–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain U.S. state. 11
United States–States–Iowa. 33, 37, 44, 50, 59, 125, 129, 178, 267,
333, 415, 535, 536, 741, 760, 787, 859, 1097, 1106, 1118, 1133,
1137, 1138, 1139, 1167, 1173, 1177, 1191, 1215, 1235, 1237
United States–States–Kansas. 10, 11, 37, 44, 206, 326, 333, 423,
535, 671, 900, 1134

United States–States–New Jersey. 11, 44, 178, 535, 707, 708, 722,
1158
United States–States–New Mexico. 39, 44, 178, 366, 402, 702,
745, 753, 769, 952, 1041
United States–States–New York. 11, 22, 33, 37, 44, 113, 152, 178,
225, 333, 393, 438, 531, 535, 667, 712, 854, 943, 957, 989, 1019,
1031, 1039, 1083, 1145, 1173
United States–States–North Carolina. 11, 21, 37, 43, 44, 59, 60,
100, 178, 525, 535, 721, 874, 1158, 1173, 1194
United States–States–North Dakota. 44, 59, 60, 178, 874
United States–States–Ohio. 11, 33, 37, 44, 47, 59, 60, 147, 178,
207, 225, 231, 333, 399, 428, 442, 535, 719, 741, 759, 760, 790,
791, 803, 874, 925, 1006, 1065, 1106, 1173

United States–States–Kentucky. 11, 44, 59, 60, 87, 535, 800, 874,
1024

United States–States–Oklahoma. 11, 60, 178, 874

United States–States–Louisiana. 18, 59, 60, 136, 153, 178, 731,
789, 874, 994, 1070

United States–States–Oregon. 11, 44, 126, 178, 333, 531, 555,
960, 1072, 1131, 1132, 1173, 1177, 1179

United States–States–Maine. 11, 44, 178, 944, 970, 985, 1226,
1238, 1242

United States–States–Pennsylvania. 11, 44, 60, 89, 178, 333, 574,
687, 722, 803, 928, 1173
United States–States–Rhode Island. 11, 178, 874
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United States–States–South Carolina. 11, 21, 44, 59, 100, 178,
336, 535, 874, 1167, 1248
United States–States–South Dakota. 11, 44, 60, 1086, 1165, 1211
United States–States–Tennessee. 11, 44, 50, 59, 60, 222, 329, 364,
411, 412, 425, 426, 436, 441, 446, 459, 463, 467, 474, 484, 487,
489, 532, 533, 535, 578, 595, 605, 621, 622, 649, 678, 681, 686,
697, 717, 734, 735, 795, 874, 904, 928, 948, 1014, 1034, 1047,
1054, 1063, 1075, 1086, 1103, 1131, 1141, 1144, 1150, 1157,
1163, 1165, 1218
United States–States–Texas. 11, 44, 60, 178, 209, 325, 373, 428,
501, 504, 535, 731, 765, 807, 874, 912, 928, 933, 940, 991, 1079,
1112, 1211, 1215
United States–States–Utah. 44, 178, 289, 588, 681, 1071, 1173
United States–States–Vermont. 11, 44, 178
United States–States–Virginia. 11, 21, 44, 59, 60, 178, 535, 635,
874, 882, 1130, 1248
United States–States–Washington state. 11, 40, 126, 210, 333,
655, 733, 960, 977, 997, 1138, 1173, 1179
United States–States–West Virginia. 11, 37, 44, 59, 935
United States–States–Wisconsin. 11, 33, 37, 44, 59, 60, 77, 178,
222, 570, 663, 671, 746, 756, 874, 1061, 1107, 1138, 1144
United States–States–Wyoming. 44
United States Department of Agriculture (USDA)–Agricultural
Cooperative Service. Including Farmer Cooperative Service (FCS,
1926). 312, 536, 618
United States Department of Agriculture (USDA)–Agricultural
Research Service (ARS, Established 1953). Including Agricultural
Research Administration (1942-1953). 70, 79, 126, 127, 169, 337,
364, 380, 636, 704, 800, 955
United States Department of Agriculture (USDA)–Arlington
Experimental Farm at Arlington, Virginia (1900-1942). 43
United States Department of Agriculture (USDA)–Bureau of
Agricultural Economics (1922-1953). Including Bureau of
Markets and Crop Estimates (1921-1922), Bureau of Markets
(1913-1921), and Office of Farm Management and Farm
Economics (1905-1922). Transferred in 1953 to USDA’s
Economic Research Service. 42
United States Department of Agriculture (USDA)–Bureau of
Human Nutrition and Home Economics (1943-1953). Including
Bureau of Home Economics (1923-1943), Office of Home
Economics (1915-1923), and Nutrition and Home Economics
Work in the Office of Experiment Stations (1894-1915).
Transferred to the Agricultural Research Service in 1953. 13, 50
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United States Department of Agriculture (USDA)–Bureau of Plant
Industry, Soils, and Agricultural Engineering (1943-1953).
Including Bureau of Plant Industry (1901-1943), Office of Plant
Industry (1900-1901), and Division of Agrostology (1895-1901).
Transferred to Agricultural Research Service in 1953. 11, 19, 21,
23, 25, 27, 34, 41, 43, 44, 59, 60, 70, 79, 671, 1251
United States Department of Agriculture (USDA)–Economic
Research Service (ERS). 326, 327
United States Department of Agriculture (USDA)–Food and
Nutrition Service (FNS). 312
United States Department of Agriculture (USDA)–Foreign
Agricultural Service (FAS, Est. 1953) Including Office of Foreign
Agricultural Relations (1939-1953). Foreign Agricultural Service
(1938-1939). 84, 165, 249, 288, 334, 464, 672, 693, 797, 950,
1091
United States Department of Agriculture (USDA)–Office of
Experiment Stations (1888-1955). Transferred to the Cooperative
State Experiment Station Service in 1961. 13
United States Department of Agriculture (USDA)–Section of
Foreign Seed and Plant Introduction (Established 1898 within the
USDA with David Fairchild in Charge). Transferred to Bureau of
Plant Industry (1 July 1901). Later Referred to as the Office of
Foreign Seed and Plant Introduction and then the Office of
Foreign Plant Introduction. 19, 40, 59, 60, 70, 79, 671, 1251
United States Department of Agriculture (USDA)–War Food
Administration (WFA), Including the Food Production and
Distribution Administration. 1019
United States Department of Agriculture (USDA; Including
Federal Grain Inspection Service [FGIS], and War Food
Administration [WFA]). See also: Agricultural Marketing Service,
Agricultural Research Service (ARS), Bureau of Plant Industry,
Economic Research Service, Food and Nutrition Service, Foreign
Agricultural Service, and Section of Foreign Seed and Plant
Introduction. 24, 114, 152, 160, 173, 203, 211, 237, 310, 323, 324,
336, 363, 422, 448, 449, 454, 466, 480, 558, 648, 667, 874, 896,
946, 1092, 1133, 1177, 1179
United States of America (USA). 10, 11, 13, 15, 16, 18, 19, 20,
21, 22, 23, 24, 27, 28, 32, 33, 34, 35, 37, 39, 40, 41, 42, 43, 44,
46, 47, 50, 52, 53, 58, 59, 60, 70, 71, 79, 82, 87, 89, 90, 92, 96,
99, 100, 107, 113, 114, 116, 120, 121, 123, 125, 126, 128, 129,
130, 132, 135, 136, 142, 144, 146, 147, 151, 152, 160, 163, 164,
165, 166, 167, 168, 169, 170, 172, 173, 176, 178, 180, 181, 182,
184, 191, 198, 200, 201, 203, 206, 207, 208, 209, 210, 211, 212,
215, 218, 221, 222, 223, 225, 226, 231, 234, 235, 237, 238, 240,
241, 251, 257, 265, 266, 276, 277, 280, 281, 282, 287, 289, 306,
310, 312, 325, 326, 327, 329, 330, 331, 333, 336, 337, 338, 358,
359, 363, 364, 365, 366, 370, 371, 373, 374, 376, 377, 380, 387,
393, 395, 396, 398, 399, 400, 401, 402, 403, 408, 410, 411, 412,
413, 415, 418, 422, 423, 425, 426, 427, 428, 429, 430, 431, 432,
436, 437, 438, 439, 441, 442, 443, 444, 445, 446, 447, 453, 455,
463, 464, 465, 466, 467, 469, 470, 471, 474, 476, 477, 480, 484,
487, 488, 489, 491, 492, 493, 496, 497, 500, 501, 503, 504, 505,
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523, 525, 528, 530, 531, 532, 533, 534, 535, 536, 537, 538, 541,
543, 544, 555, 557, 558, 560, 562, 564, 565, 566, 570, 574, 575,
576, 578, 580, 581, 582, 587, 588, 590, 595, 597, 602, 603, 605,
606, 607, 615, 617, 618, 621, 622, 623, 624, 630, 634, 635, 636,
637, 638, 639, 640, 643, 644, 645, 646, 648, 649, 651, 655, 656,
663, 664, 666, 667, 668, 671, 672, 674, 678, 679, 681, 684, 686,
687, 693, 694, 695, 696, 697, 702, 704, 705, 706, 707, 708, 709,
712, 717, 719, 721, 722, 728, 730, 731, 733, 734, 735, 740, 741,
745, 746, 750, 751, 753, 756, 758, 759, 760, 764, 765, 767, 768,
769, 770, 772, 774, 779, 780, 781, 782, 783, 784, 785, 787, 789,
790, 791, 794, 795, 796, 799, 800, 803, 807, 808, 809, 811, 815,
825, 830, 836, 842, 843, 845, 846, 849, 850, 851, 852, 853, 854,
858, 862, 865, 866, 867, 868, 871, 873, 874, 875, 876, 878, 881,
882, 884, 885, 887, 889, 896, 900, 902, 903, 904, 905, 909, 910,
912, 919, 920, 925, 926, 928, 935, 936, 938, 939, 940, 941, 942,
943, 945, 946, 947, 948, 949, 950, 952, 955, 957, 959, 960, 961,
962, 963, 968, 970, 971, 972, 973, 977, 979, 981, 983, 986, 989,
991, 994, 997, 998, 1000, 1001, 1002, 1003, 1005, 1006, 1008,
1013, 1014, 1015, 1017, 1018, 1019, 1023, 1024, 1025, 1027,
1031, 1032, 1033, 1034, 1035, 1036, 1037, 1038, 1039, 1041,
1042, 1043, 1044, 1045, 1047, 1051, 1054, 1056, 1061, 1063,
1064, 1065, 1066, 1067, 1069, 1070, 1071, 1072, 1073, 1074,
1075, 1080, 1081, 1083, 1085, 1086, 1089, 1091, 1092, 1093,
1094, 1096, 1097, 1098, 1102, 1103, 1106, 1107, 1111, 1112,
1113, 1116, 1117, 1118, 1120, 1121, 1122, 1123, 1124, 1125, 1126,
1127, 1128, 1129, 1130, 1131, 1132, 1133, 1134, 1135, 1136,
1137, 1138, 1139, 1141, 1142, 1143, 1144, 1145, 1146, 1148,
1149, 1150, 1152, 1153, 1155, 1156, 1157, 1158, 1160, 1161,
1162, 1163, 1165, 1167, 1172, 1173, 1176, 1177, 1178, 1179,
1186, 1187, 1188, 1191, 1193, 1194, 1197, 1198, 1199, 1200,
1201, 1202, 1207, 1210, 1211, 1213, 1214, 1215, 1216, 1217,
1218, 1226, 1227, 1230, 1231, 1235, 1237, 1238, 1242, 1243,
1249, 1251, 1252, 1253
United States of America–Activities and Influence Overseas /
Abroad. 25, 36, 69, 77, 84, 141, 153, 161, 179, 185, 192, 195,
197, 226, 238, 249, 254, 255, 262, 267, 283, 288, 291, 334, 335,
385, 414, 457, 459, 505, 517, 527, 569, 589, 591, 608, 632, 650,
657, 658, 673, 681, 752, 755, 778, 792, 793, 797, 804, 807, 848,
860, 861, 863, 864, 870, 888, 890, 891, 892, 893, 894, 898, 907,
944, 1057, 1062, 1076, 1079, 1087, 1090, 1095, 1101, 1164, 1166,
1171, 1174, 1175, 1180, 1181, 1182, 1183, 1184, 1185, 1192, 1196
United States of America–Commercial Products Imported from
Abroad. 859
United States of America–Soybean Crushing–Soy Oil and Meal
Production and Consumption–Statistics, Trends, and Analyses.
950
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USDA National Agricultural Library (NAL, Beltsville, Maryland).
See National Agricultural Library (NAL, Beltsville, Maryland)
USDA. See United States Department of Agriculture
USSR. See Europe, Eastern–USSR
Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks
and Their Authors
Vandemoortele N.V. (Izegem, Netherlands). Including Alpro
(Early Years Only) and Vamo. 897, 901
Vanuatu. See Oceania
Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen
Varieties, soybean–Japanese. See Japanese Soybean Types and
Varieties
Varieties, soybean. See Soybean Varieties, Soybean Varieties
USA–Large-Seeded Vegetable-Type
Variety Development and Breeding of Soybeans (General,
Including Varieties and Seeds). 34, 43, 50, 57, 59, 69, 118, 144,
145, 154, 169, 174, 187, 188, 218, 297, 303, 315, 437, 479, 492,
538, 696, 728, 736, 788, 801
Variety Development, Breeding, Selection, Evaluation, Growing,
or Handling of Soybeans for Food Uses. 506, 800
Variety development of soybeans. See Breeding of Soybeans and
Classical Genetics, Breeding or Evaluation of Soybeans for Seed
Quality, such as Low in Trypsin Inhibitors, Lipoxygenase,
Linolenic Acid, etc., Germplasm Collections and Gene Banks,
Introduction of Soybeans (as to a Nation, State, or Region, with
P.I. Numbers for the USA) and Selection
Variety names / nomenclature–standardization. See Nomenclature
of Soybean Varieties–Standardization of
Variety names of early U.S. soybeans. See Lists and Descriptions
(Official) of Early U.S. Soybean Varieties with Their P.I. Numbers
and Synonyms
Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks
Veganism. See Vegetarianism–Veganism

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 34, 125, 126, 760, 787, 1007
United States of America, soyfoods movement in. See Soyfoods
Movement in North America
Upjohn, Inc. Named Pharmacia & Upjohn since 2 Nov. 1995. 71,
709, 1065, 1066, 1107, 1132, 1137, 1138, 1253
USA. See United States of America

Vegetable oils. See Specific Oilseeds such as Peanut Oil, Sesame
Oil, Sunflower Oil, etc
Vegetable soybeans. See Green Vegetable Soybeans
Vegetable-type or edible soybeans. See Green Vegetable
Soybeans–Large-Seeded Vegetable-Type or Edible Soybeans,
General Information About, Not Including Use As Green
Vegetable Soybeans
Vegetable-type soybeans. See Green Vegetable Soybeans–

Copyright © 2009 byVegetable-Type,
Soyinfo Center Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian / Meatless Burgers–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 358, 438
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Vegetarian / Natural Foods Products Companies. See Imagine
Foods, Inc. (California)
Vegetarian Celebrities–Noted or Prominent Personalities and
Famous People. 120, 1143
Vegetarian Cookbooks–Pseudo. Includes the Use of Fish, Poultry,
or Small Amounts of Meat. 359, 624
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Vegetarianism, the Environment, and Ecology. 560, 896, 989
Velvet Beans. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis.
Formerly called Banana Beans (Rarely) or Velvetbeans. 10, 445
Vereenigde Ost-Indische Compagnie. See Dutch East India
Company
Vestro Foods, Inc. See Westbrae Natural Foods

Vegetarian Cookbooks–Vegan Cookbooks–Do Not Use Dairy
Products or Eggs. 222, 412, 919, 940, 1014, 1086
Vegetarian Cookbooks. See also: Vegan Cookbooks. 81, 234, 306,
488, 491, 904, 957, 1135, 1149

Videotapes or References to Video Tapes. 426, 977, 1039, 1043,
1054, 1088
Vigna unguiculata or V. sinensis. See Cowpeas or Black-Eyed
Peas

Vegetarian Diets–Medical Aspects–Cancer. 896
Vegetarian Diets–Medical Aspects–Cardiovascular System,
Especially Heart Disease and Stroke, But Including Hypertension
(High Blood Pressure). 940

Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the
Limagrain Group (Groupe Limagrain) and is now officially named
Vilmorin s.a. 5, 6, 7, 1133
Vitamins (General). 50, 80, 108, 660, 688, 727

Vegetarian Diets–Nutritional Aspects–Vitamins. 50
Vegetarian and Vegan Diets–Nutritional Aspects–Children and
Teenagers. 120, 470

Vitamins B-12 (Cyanocobalamin, Cobalamins). 75, 222, 412, 544,
940

Vegetarian or Vegan Restaurants or Cafeterias. 330, 377, 477

Vitamins E (Tocopherols, Natural Powerful Antioxidant). 376,
850, 977, 1186

Vegetarian pioneers. See Seventh-day Adventists–White, Ellen G.
(1827-1915)

Vitamins in a vegetarian diet. See Vegetarian Diets–Nutritional
Aspects–Vitamins

Vegetarianism–Concerning a Diet Free of Flesh Foods, But Which
May Include Dairy Products or Eggs. See also: Veganism. 50, 120,
358, 364, 377, 470, 477, 503, 531, 766, 803, 808, 955, 981, 1036,
1152, 1155, 1227

Vitamins. See Antivitamin Activity and Antivitamins

Vegetarianism–Efficiency of Plants Much Greater Than Animals
in Producing Food from a Given Input of Energy, Land, or Water.
Also Called Political Economy. 560
Vegetarianism–Religious Aspects–Judeo-Christian Tradition
(Including Trappists, Mormons). See also: Seventh-Day
Adventists. 442
Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and
Ayurveda. 120, 234, 488, 533, 803, 940, 1128

Vitasoy International Holdings Ltd. (Hong Kong Soya Bean
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc.,
(Brisbane, California–south of San Francisco). Including Nasoya
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993).
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started
in March 1940. 180, 183, 221, 383, 504, 1067, 1072, 1132
Voandzeia subterranea or Voandzou. See Bambarra groundnuts
WISHH (World Initiative for Soy in Human Health), and World
Soy Foundation (WSF). Projects of the American Soybean
Association (ASA). 1209, 1238, 1242, 1243
Wannamaker (John E.) (St. Matthews, South Carolina). 59

Vegetarianism–Seventh-day Adventist Work with. 50, 442, 808,
957, 1067

War Food Administration of USDA. See United States Department
of Agriculture (USDA)–War Food Administration (WFA)

Vegetarianism–Veganism–Concerning a Vegan Diet or Lifestyle
Free of All Animal Products, Including Dairy Products, Eggs, and
in Some Cases Honey and Leather. 330, 533, 896, 940, 989, 1027,
1031, 1067, 1075, 1128, 1143, 1150

War, Civil, USA. See Civil War in USA (1861-1865)

Vegetarianism for Children and Teenagers. 1075

War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods
War, world. See World War I–Soybeans and Soyfoods, World War
II–Soybeans and Soyfoods

Vegetarianism, Athletics / Sports, and Athletes. 896
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Water Issues and Vegetarianism. 896, 989
Water Use and Misuse–Environmental Issues. 1207
Waterproof goods or cloth. See Linoleum, Floor Coverings,
Oilcloth, and Waterproof Goods

Whole Dry Soybeans (Used Unprocessed as Food). 9, 18, 23, 25,
28, 29, 37, 47, 48, 49, 50, 56, 58, 62, 73, 74, 81, 94, 113, 120,
167, 209, 216, 219, 222, 234, 235, 289, 306, 313, 320, 343, 357,
358, 359, 373, 387, 388, 412, 422, 424, 487, 488, 509, 518, 607,
608, 657, 710, 718, 852, 858, 862, 868, 892, 901, 909, 940, 975,
1160, 1203

Wax (soy) for candles. See Candleworks Inc.
Websites or Information on the World Wide Web or Internet. 1163,
1173, 1177, 1193, 1206, 1211, 1213, 1215, 1223
Wedge presses. See Soybean Crushing–Equipment–Wedge Presses
Weeds–Control and Herbicide Use. 18, 37, 174, 415, 451, 616,
832, 833, 834, 1046, 1097, 1133, 1137
Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound
Well (The), Pure & Simple, and New Age Distributing Co. (San
Jose, California). 210
Wenger International Inc. See Extruder / Extrusion Cooker
Manufacturers–Wenger International Inc.
Westbrae Natural Foods, Inc. (Berkeley, California). Founded in
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New
York, 14 Oct. 1997. 639, 721, 920, 986, 1032, 1067, 1132
Western Samoa. See Oceania–Samoa
Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups,
and Tan Pops). 406, 453, 638, 897, 901, 977, 1014, 1031, 1067
Wheat Gluten and Seitan Industry and Market Statistics, Trends,
and Analyses–By Geographical Region. 900
Wheat Gluten. 17, 47, 50, 81, 131, 147, 359, 790, 791, 825, 900,
909, 938, 965, 977, 1036, 1148
Whip Topping (Non-Dairy–Resembles Whipped Cream or
Whipping Cream and Contains Soy Protein). 238, 330, 706, 1019
Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modified Soy Protein Isolates with Whipping / Foaming
Properties Used to Replace Egg Albumen
White Wave, Inc. (Boulder, Colorado). Including Soyfoods
Unlimited. Owned by Dean Foods Co. since 8 May 2002. 438,
576, 803, 1027, 1035, 1045, 1067, 1131
White, Ellen G. (1827-1915). Co-Founder of Seventh-day
Adventist Church. 500

Whole Dry Soybeans–Textured (with an Extrusion Cooker for
Food Use). 881
Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling,
or Ground Raw with Water to a Fresh Puree or Slurry (Including
Japanese Gô). 20, 424, 571, 577, 761, 903, 1026, 1105, 1145,
1159
Whole Soy Flakes (Flaked Soybeans), Grits, or Textured Products,
Made from Whole Dry Soybeans (Not Defatted). See Also: Soy
Flour: Whole or Full-fat. 209, 624, 651
Wholesome and Hearty Foods, Inc. See Gardenburger, Inc.
Wild, Perennial Relatives of the Soybean–Glycine Species
(Glycine albicans, G. arenaria, G. argyrea, G. canescens, G.
clandestina, G. curvata, G. cyrtoloba, G. falcata, G. hirticaulis, G.
lactovirens, G. latifolia, G. latrobeana, G. mycrophylla, G.
pindanica, G. tabacina, G. tomentella) (Former Names and
Synonyms Include G. sericea, and G. tomentosa). 72
Wild, perennial relatives of the soybean. See Neonotonia wightii
Wildwood Harvest, Inc. Formed on 24 Aug. 2001 by the merger of
Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax,
California; started Nov. 1977) and Midwest Harvest, Inc.
(Grinnell, Iowa; started Jan. 1999). 638, 721, 878, 910, 1111, 1131
Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.
Wilson soybean variety. See Soybean Varieties USA–Mammoth
Yellow
Wing Seed Co. (Mechanicsburg, Champaign County, Ohio).
Founded 1909. Including Joseph Elwyn Wing (1861-1915),
Charles Bullard Wing (1878-1949), and David Grant Wing (18961984). 60
Winged Bean (Psophocarpus tetragonolobus) (Also Called FourAngled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea,
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or
Lotus tetragonolobus, Pois carré, Calamismis or Kalamismis). 19,
70, 153, 446, 489
Wizard’s Cauldron, Ltd. (Cedar Grove, North Carolina). Formerly
Linden’s Elfworks, then Elf Works, Ltd., then American Natural
Foods. Founded by John Troy. 525

Whitehouse Products, Inc. See Delsoy Products, Inc.
Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii
Company

Woodworth, C.M. (1888-1960, Plant Breeder, Univ. of Illinois).
200
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Worcestershire Sauce (Soy Sauce Was the Main Ingredient before
the 1940s). Including Lea & Perrins. 167, 854, 943
World–Soybean Crushing–Soy Oil and Meal Production and
Consumption–Statistics, Trends, and Analyses. 950
World–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 41, 126, 232, 1007, 1226
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Yoshihara Oil Mill, Ltd. (Kobe, Japan). 238
Yuba (The Film That Forms Atop Soymilk When It Is Heated).
Also Called Bean Curd Skin. 13, 37, 285, 364, 422, 667, 774,
1008, 1060, 1152
Yuba–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 13

World Initiative for Soy in Human Health. See WISHH
Yugoslavia. See Europe, Eastern–Serbia and Montenegro
World Soy Foundation. See WISHH (World Initiative for Soy in
Human Health)
World War I–Soybeans and Soyfoods. Also known as the “First
World War” and “The Great War”. 20, 41
World War II–Soybeans and Soyfoods. Also Called the “Second
World War”. 50, 121, 240, 241, 376, 597, 651, 764, 932, 986,
1019, 1056, 1207

Yves Fine Foods (Founded by Yves Potvin, Feb. 1985, Vancouver,
BC, Canada). Renamed Yves Veggie Cuisine in 1992. 831, 1061,
1067
Zaire. See Africa–Congo (formerly Zaire). Officially Democratic
Republic of the Congo. Also known as Congo-Kinshasa
Zea mays. See Corn / Maize

World problems–Environmental issues & concerns. See
Environmental Issues, Concerns, and Protection (General,
Including Deep Ecology, Pollution of the Environment, Global
Warming, etc.)
World problems. See Hunger, Malnutrition, Famine, Food
Shortages, and Mortality, Nuclear Power, Weapons, War, Fallout,
or Radioactivity, Population Growth (Human) and Related
Problems (Including Poverty), Protein Resources and Shortages,
and the “World Protein Crisis / Gap / Problem” of 1950-1979,
Resource Shortages (Including Water and Energy), Economic
Growth, Pollution, Appropriate Technology, Sustainable
Development and Growth
World. 22, 31, 32, 34, 37, 41, 46, 52, 84, 121, 152, 195, 218, 223,
225, 239, 265, 327, 336, 338, 398, 400, 439, 447, 501, 502, 505,
538, 559, 644, 645, 666, 696, 720, 728, 750, 758, 762, 765, 770,
794, 797, 800, 887, 945, 950, 955, 985, 1197, 1207, 1227, 1243
Worthington Foods, Inc. (Worthington, Ohio). Including Battle
Creek Foods (Michigan) from 1960, and Madison Foods
(Tennessee) from 1964. A subsidiary of Miles Laboratories from
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan.
1990. 147, 201, 207, 225, 231, 238, 255, 312, 351, 500, 639, 667,
719, 751, 759, 790, 791, 939, 957, 962, 1067
Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel
A.G. (Steinach-Arbon, Switzerland)
Yellow soybeans. See Soybean Seeds–Yellow
Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affiliates. 183
Yield Statistics, Soybean. 15, 16, 29, 32, 33, 34, 37, 49, 56, 111,
126, 128, 134, 144, 145, 162, 174, 193, 265, 293, 315, 318, 338,
360, 382, 397, 398, 400, 409, 425, 447, 489, 538, 554, 644, 666,
728, 773, 838, 839, 886, 956, 1007, 1048, 1059, 1088, 1207
Yogurt, soy. See Soy Yogurt
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