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INTRODUCTION
Chronology of Clive & Jeanette McCay
1898 March 21 – Clive Maine McCay is born on a farm in
Winamac, Indiana, the oldest of three children and the only
son of Lewis J. McCay, a country school teacher, and May
Crim. Both of his parents die when he is young – his
mother in 1909 and his father in 1914.
1920 spring – Clive graduates from the University of
Illinois with an A.B. degree specializing in chemistry and
physics.
1923 – Clive graduates from Iowa State College with an
M.S. degree in biochemistry.
1925 – Clive graduates from the University of California,
Berkeley, with a Ph.D. degree in biochemistry under C.L.A.
Schmidt.
1927 – Studies nutrition at Yale University on a National
Research Council Fellowship under L.B. Mendel, a leading
nutritionist of the day. Nutrition had
interested Clive even as a boy.
1927 – The young McCay accepts an invitation to become
assistant professor of animal husbandry and assistant
animal nutritionist in the Experiment Station in the
Department of Animal Husbandry at Cornell University.
McCay’s most important early contribution was the
demonstration that restriction of calories in a diet otherwise
adequate extends the lifespan of many species of animals.
He was a pioneer in life extension research.

1942 – Work on sprouting soybeans starts at Carnell. Clive
works with a Chinese woman Ph.D. student, and they
develop an automatic sprouter. Soy sprouts are sold at the .
University meat shop and the Co-op.
1943 May – Governor Dewey appoints the New York State
Emergency Food Commission.
1943 June – Governor Dewey holds a special luncheon in
Albany for publicists featuring the work of the Emergency
Food Commission. Serves soy sprouts, open specification
bread, etc.
1943 – Jeanette B. McCay is put in charge of publications
for Emergency Food Commission. Multilith machine is
obtained for publishing leaflets. 10,000 sent to New York
City, mailing room is set up and thousands are used by
clubs, home bureaus, etc.
1943 July 19 – Article about Governor Dewey and his
luncheon
featuring soybean foods appears in Life magazine,
.
with numerous photos.
1943 Sept. – Article appears in Reader’s Digest magazine
titled “Are you neglecting the wonder bean?”
1943 – Hundreds of meetings, demonstrations, training
schools. 250 community soybean dinners attended by 7,500
people. 35,000 people taught to use soy. 300,000 people
receive printed recipes sent out by the Food Commission.
1943 July – Clive M. McCay leaves Cornell for the U.S.
Navy in Bethesda, Maryland. He conducts research on
nutrition.

1927 July 11 – Clive marries Jeanette Beyer of Iowa just
before they move to Cornell University. She has earned a
B.S. degree from Iowa Sate College in foods and nutrition.
She later pursued graduate studies in nutrition and child
development at Cornell where she was awarded an M.S.
degree in 1934 and a Ph.D. degree in 1939.

1943 Oct. 6 – Article in New York Times titled “Americans
urged to eat less meat.” The Emergency Food Commission
“will probably go down in history as being famous for the
promotion of the soybean,” says Jeanette B. McCay.

1941 Dec. – World War II begins.

1944 mid – Program ebbing. Bread taken off the market at
Co-op; poor baker.

1942 fall – Dean Carl E. Ladd (of the N.Y. State College of
Agriculture) appoints a bread and soybean committee with
Clive M. McCay as chairman. At this time the Ithaca Co-op
Food Store sells soy flour, Lucile Brewer bakes “OpenRecipe Specification Bread” with 5% soy flour, and a local
bakery makes this bread and it is sold at the Co-op.

1945 Feb. – “Soybeans: An old food in a new world” (by
Jeanette B. McCay et. al) published as Cornell University,
Extension Bulletin No. 668. 65 p. A very innovative and
important document.
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1945 Sept. – World War II ends. The Food Commission has
sent out 935,000 leaflets featuring the use of soy products in
foods.
1946 July – The McCays leave Washington and return to
Cornell and Green Barn in Ithaca. Soy continues to demand
a portion of their time and activities. It is still a live issue
although the war has ended. Bread that contains soy is the
focal point.
1947 – Clive McCay is asked by Governor Dewey and
Frederick MacCurdy, M.D. (Commissioner of the New York
State Department of Mental Hygiene) to help in improving
the nutritional quality of food for 96,000 patients in 27
mental hospitals in New York State. Their budget allowed
but fifty some cents per day for each patient. Work was
begun with other staff from Cornell and Mrs. Evelyn Flack
and others from the hospitals. Specialists for the American
Dry Milk Institute are also enlisted to help in developing an
improved bread. This includes 6 percent high-fat soy flour,
8 percent dry milk solids, and 2 percent wheat germ for
every 100 pounds of unbleached white flour. In the
laboratory, studies with McCay’s rats showed good growth
in contrast to those on ordinary white bread – which
languished and died.
1948 – The Cookie Crock starts baking the new formula for
the Ithaca Co-op Food Store again; it is soon selling around
1,000 loaves a week.
1949 – Members of the Co-op name the bread “Triple Rich”
then “Golden Triple Rich” because of its creamy color, and
its special ingredients of dry milk, 6% soy flour, and
unbleached white flour with wheat germ.
1949 and 1950 – The Co-ops take a strong stand at Bread
Hearings in Washington. The bread industry and FDA
oppose better bread. There is much publicity about the
Cornell formula that is “too good to be called bread.” Other
co-ops are now taking up “Triple Rich” bread.
1950 March 30 - Article in the New York Times titled
“Richer bread to be used in city schools.” Starting in two
weeks, pupils in the city’s 650 elementary schools will be
able to eat a better bread, developed at Cornell University
by Dr. Clive McCay.
1950 – A family recipe and bakery formulas are printed by
the McCays to answer letters that are flooding in.
1950 – Messing Brothers, bakers in Brooklyn, starts making
“Cornell Bread” - first time the name was used. Soon others
started using the name.

1952 June 6 – Jeanette’s letter to the editor, “Something
new in bread,” is published in the Ladies’ Home Journal
and immediately brings in 1,000 letters and requests for
information.
1952 – Jeanette starts teaching a group of older persons in
adult education for the Ithaca public schools. Publishes a
booklet titled Senior Citizens Cook Alone and Like It. She
also prepares another booklet for the Ithaca Co-op, Cooking
for Good Health.
1953 – McCays spend Sabbatical year at University of
Basel in Switzerland.
1955 – The first booklet by the McCays is published: You
Can Make Cornell Bread, giving source of ingredients and
names of 110 bakers in the United States and Canada
considering baking the bread, listed alphabetically by state
and, within each state, alphabetically by company name.
1956 – Book, Feel Like a Million, by Catharyn Elwood,
gives generous praise to Cornell Bread, and encourages
readers to write for their booklets.
1959 Oct. – Clive suffers his first stroke, alone in the woods
with his dogs. He is unable to speak. But after two years,
including time in the hospital, he has almost recovered.
1961 Oct. – Clive has a second and more devastating
stroke.
1961 – Messing Brothers abandons bakery because of union
troubles. Cornell Bread booklet, reprinted and revised.
Price, 25¢.
1962 – Dr. Clive McCay retires from Cornell University
because of ill health. The McCays move to Florida.
1967 June 8 – Clive McCay dies at his home in Englewood,
Florida at age 69. He practiced his own teaching of a good
diet, exercise, staying thin, and living in a healthful and
moderate way. But he overestimated his own strength to
deal with the continuously rising crescendo of his activities
and responsibilities.
1967 – Jeanette starts to donate Clive’s personal papers to
the Cornell University Archives. Requests for the bread
booklet continue and supplies dwindle.
1972 – The Sunday New York Times Magazine publishes a
story about Cornell Bread titled “The Do-Good Loaf.”
1973 – An enlarged, revised version of the booklet You Can
Make Cornell Bread is published. First printing 8,000
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copies; second printing 10,000 copies. Price $1.00.
Excellent support and publicity given by newspapers and
magazines.
1980 – Another revised and enlarged edition, now titled The
Cornell Bread Book, is printed by Dover Publications, 180
Varick Street, New York, N.Y. 10014. Price $2.70 postpaid.
1980 Nov. – Article concerning booklets in Better Nutrition
magazine.
1981 July – Another article in Better Nutrition. These two
enthusiastic endorsements stimulate thousands of letters and
orders.
1986 – Jeanette finishes donating Clive’s personal papers to
the Cornell University Archives. The Nutrition Department
transferred additional papers in 1994, and various
individuals have donated materials as recently as 2000. As
of Sept. 2009 this collection consists of 52.1 cubic feet of
material in the Division of Rare and Manuscript Collections
of the Cornell University Library.
1994 – Jeanette writes a biography of Clive and has it
published (505-pages).
1999 Feb. 13 – Jeanette B. McCay, PhD, dies in
Englewood, Sarasota, Florida.

ABOUT THIS BOOK
This is the 2nd most comprehensive book ever published
about Clive and Jeanette McCay - the 1st being Jeanette’s
long biography of Clive. It has been compiled, one record at
a time over a period of 34 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:
• 24 different document types, both published and
unpublished.
• 152 published documents - extensively annotated
bibliography. Every known important publication on the
subject in every language.
• 3 original Soyinfo Center interviews and overviews
never before published.
• 23 unpublished archival documents
• 3 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.
A Reference Book: Search It with Adobe Acrobat: Like
an encyclopedia or any other reference book, this work is
meant to be searched - to find exactly the information you
are looking for - more than to be read.
At the small “Find” box (top center) click the down
arrow. Click “Open full Acrobat search.” In the box “What
word or phrase would you like to search for?” type in your
word or phrase. Then click search. The results will appear
below. Try clicking the first one - to see how it works.
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
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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,
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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CLIVE M. MCCAY AND JEANETTE B. MCCAY
1. McCay, C.M. 1927. Goals in nutrition. Transactions of
the American Fisheries Society 57(1):261-65. *
• Summary: “Nutrition in all its vicissitudes has had but one
aim, that of producing strong, healthy, powerful bodies.”
“Nutrition as a science was a fragile tree planted during
the early years of the eighteen hundreds. For a century it
was thoroughly cultivated by several generations of
physicists, physiologists, and chemists with the generous
assistance of quacks. Its present proportions certainly entitle
it to a position as one of the major sciences. But its roots
must always be buried with the chemists and physiologists.”
Note: This was Clive’s first scientific paper about fish
and his first published thoughts about the goals of nutrition.
2. McCay, C.M. 1933. Is longevity compatible with
optimum growth? Science 77(2000):410-11. April 28. *
• Summary: “It is possible that longevity and rapid growth
are incompatible and that the best chance for an abnormally
long life span belongs to the animal that has grown slowly
and attained a late maturity.” Address: Cornell Univ., New
York.
3. Morgan, Harriet. 1934. The laxative effect of a
regenerated cellulose in the diet: Its influence on mineral
retention. J. of the American Medical Assoc. 102(13):99597. March 31. [10 ref]
• Summary: Note: Cellulose is the most common organic
compound on Earth. It is the structural component of the
cell wall of many plants. About 33 percent of all plant
matter is cellulose; he cellulose content of cotton is 90%
and that of wood is 50%. Humans cannot digest cellulose; it
is often referred to as ‘dietary fiber’ or ‘roughage’ and acts
as a hydrophilic bulking agent for feces.
“Numerous writers on the subjects of constipation
recognize the importance of food residues in promoting
elimination. Great differences of opinion exist, however, as
to the best source and physical form of the roughage
material to be used.”
The nutrition lab. at Cornell Univ. obtained a cellulose
that contained 90% crude fiber. Entirely free of calcium,
nitrogen, and phosphorus, it was finely ground and sifted
through a 10 mesh flour sieve.
A footnote states: “Acknowledgments are made to Dr.
C.M. McCay, under whose direction the work was
conducted,...”
Eight subjects were given a low-fiber diet plus 20 gm
per day of the fiber. This amount of fiber had a definite
laxative effect; it increased the weight of fecal matter
evacuated, increased fecal moisture, and increased number
of defecations during the test period. However it also

significantly increased excretion of minerals (phosphorus,
calcium, and total fecal ash) and slightly increased excretion
of nitrogen [protein].
Summary: “4. It is doubtful whether the laxative
potency of the cellulose its detrimental effect on mineral
retention.” Address: 848 North Dearborn Street, Chicago
[Illinois].
4. McCay, Clive Maine; Crowell, Mary F. 1934. Prolonging
the life span. Scientific Monthly 34:405-14. Nov. [7 ref]
• Summary: Roger Bacon (1214-1294), a scientist and
monk of the middle ages, and Lord Francis Bacon (15611626) both wrote with great insight about the prolongation
of human life. He believed “that a spare and almost
Pythagorean [vegetarian] diet, such as is prescribed by the
stricter orders of monastic life or the institutions of hermits,
which regard want and penury as their rule, produces
longevity” (p. 407). The “life span of the rat is extended if
the animal is retarded by inadequate calories and if an
adequate intake of other essential nutrients is insured.”
Address: Animal Nutrition Lab., Cornell Univ.
5. McCay, C.M. 1939. Seven centuries of scientific
nutrition. J. of the American Dietetic Assoc. 15(8):648-58.
Oct. Read before the Massachusetts Dietetic Assoc.,
Northampton, May 6, 1939.
• Summary: Contents: Introduction: Reasons for studying
the history of science. A monk of the Middle Ages describes
our research for 1950 (Roger Bacon). Luigi Cornaro (14641566) ate little and lived long; Wm. Stark (1741-1770) ate
simply and died of scurvy. The Indians in Quebec [Canada]
teach Cartier to cure scurvy in 1535. Lancaster uses lemon
juice to cure scurvy in 1600. Other early history of attempts
to cure scurvy. A French engineer, Denys Papin (16471714?) invents the pressure cooker [autoclave] and
discovers gelatin. A French mineralogist (and chemist J.B.
Boussingault, 1802-1887) becomes a farmer (He attempted
to run the first complete nitrogen balance studies on animals
and plants. “For the first time he proved that legumes, such
as clover, could utilize the nitrogen of the air while cereals
such as oats could not”). Bones and how they grow.
Address: Lab. of Animal Nutrition, Cornell Univ., Ithaca,
New York.
6. Ratcliff, J.D. 1943. Let’s live a little longer. Collier’s.
March 13. p. 11, 72.
• Summary: Describes the research of Dr. Clive Maine
McCay, age 44, a chemist at Cornell University and a
specialist in nutrition and aging. In an experiment on
extending the lives of 106 white rats, he found that the key
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to extending their life was to provide them with an adequate
supply of all nutrients but to limit their intake of calories.
Thus the rats that lived the longest, and were the most
youthful and full of vitality, were much smaller than the
others! After 900 days, nearly all the rats on the normal diet
were dead, but only 20% of those on the calorie-restricted
diet had died; they lived for 1,200 to 1,400 days. Exercise
had little influence on longevity. A large photo shows Dr.
McCay with his rats. Practicing what he preaches, he keeps
his weight firmly at 140 pounds.
7. McCay, Clive M. 1943. Sprouted soy beans: Some
informal notes (Brochure). Ithaca, New York: School of
Nutrition, Cornell University. 4 p. April.
• Summary: “Our daily paper would surprise us if it carried
an ad: ‘WANTED: a vegetable that will grow in any
climate, rivals meat in nutritive value, matures in three to
five days, may be planted any day in the year, requires
neither soil nor sunshine, rivals tomatoes in vitamin C, has
no waste (in preparation), can be cooked with as little fuel
and as quickly as a pork chop.’ The Chinese discovered this
vegetable centuries ago in sprouted soy beans. Today they
are an important food for many millions.
“Soy bean sprouts can be seen any day in the markets
of New York’s Chinatown. They are produced in the local
cellars and sold from bins or barrels like other vegetables.
The Chinese probably evolved this vegetable over the
centuries because it could be produced easily, required little
fuel for cooking, had a pleasing flavor and a high value in
nutrition.”
The soy bean takes twice as long to sprout as the mung
bean. The bean plus the sprout are cooked and eaten.
Ordinary field varieties of soy beans (the Seneca and
Cayuga varieties, which are commonly grown in New York
State, have been tested) make good soy sprouts. Rich in
vitamin C, sprouted soy beans are not likely to produce
intestinal gas.
Detailed instructions are given for sprouting soy beans
at home. Two special items are needed. (1) Chlorinated lime
(calcium hypochlorite) to prevent molding. (2) A widemouth container with a hole in the bottom–such as a flower
pot. The beans should be ready to cook and eat on the third
to fifth day. To get soy beans for sprouting, address a mail
order to Mr. J.W. Stiles, Terrace Hill, Ithaca, New York.
Note: This is the earliest document seen (Sept. 2009)
concerning Clive McCay (or Jeanette McCay) and
soybeans. Address: School of Nutrition, Cornell Univ.,
Ithaca, New York.
8. Science News Letter.1943. Meat substitute: Sprouted soy
beans suggested as one solution to shortage. Are high in
protein, fat, minerals and vitamins. Require no ration points.
43:326. May 22.

• Summary: For nearly a year, Dr. C.M. McCay of the
School of Nutrition at Cornell University has worked on the
problem of meat substitutes with Dr. Peng Cheng Hsu, a
Chinese student stranded at Cornell. They used the lightcolored Seneca soybean variety, which is grown extensively
in New York by dairymen. They developed a quick and easy
way of sprouting soybeans in 3-5 days. They say the big job
is to familiarize Americans with this valuable food. Dr.
McCay’s research even led him to New York City’s
Chinatown to observe methods of sprouting beans in local
cellars.
A program of test marketing is planned in Ithaca and
McCay hopes to “extend use of sprouted soys throughout
the state, particularly in New York City, to relieve the meat
woes of harassed housewives.”
9. Babcock, H.E. 1943. Report of State Food Commission.
New York Times. June 11. p. 8.
• Summary: “Special to the New York Times. Albany–June
10. The following is the report of nutrition made to
Governor Dewey by the Emergency Food Commission of
the state of New York.
On June 7 the first report of the Commission was
transmitted to the Governor, “together with a 9-point
program for the maximum production of food.”
The report stated: “‘Despite superhuman efforts by the
farmers of this country, despite Victory gardens and home
food preservation, the 13,500,000 people of New York State
face an increasingly difficult problem of maintaining their
physical strength on the supply and kinds of food which
will be available.’
“In approaching the nutrition problem, your
commission begins with two facts:
“(1) There will not be available enough food in the
country to feed both its human and its present animal
population. Therefore much of the animal population will
inevitably be liquidated...
“(2) When our people are unable to get the usual
amount of animal products (meat, eggs, milk, butter and
lard) in their diet, they will encounter difficulties and will
need help in securing meals which will furnish them with
adequate nutrition.”
The work of the commission is being planned and
administered by a general committee headed by
Commissioner L.A. Maynard, director of the School of
Nutrition at Cornell University and by Dean Sarah Gibson
Blanding of the State College of Home Economics. Other
members include C.M. McCay and Martha Eddy of Cornell.
Point I: Food preservation. Point II: Protection of milk
and egg supply.
Point III: Research for new foods. Great progress has
already been made on... “1. Sprouted soybeans. By a study
of methods long known to the Chinese, a method has been
worked out for sprouting soybeans, both in the home and
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commercially... The sprouting process turns a dry bean into
what is practically a fresh vegetable and builds up in it a
high content of vitamin C and other important factors. The
sprouted bean retains its high sprouted protein content,
which makes it a valuable substitute for meat. Although it
takes several hours to cook a dry [soy] bean, the sprouted
beans can be cooked in fifteen to twenty minutes. These
sprouted beans have been sold recently at a store in Ithaca,
several bushels a day. People buy them, like them, and come
back for more. By converting canning factories into
sprouting establishments it will be possible next Winter to
deliver the sprouted soybeans in carload lots when other
vegetables may not be available. This conversion of canning
factories must be another major project of our State.
Soybean bread recommended: 2. A more nutritious
bread. A highly palatable and more nutritious bread has
been developed by incorporating soybean flour and other
ingredients along with the usual wheat flour. The formula
for this bread, sponsored by your commission, will shortly
become public property and available to any baker who
chooses to serve his customers by providing it or any
homemaker who wishes to make it at home. One bakery is
producing this bread commercially, on a commercial basis,
and has had a hard time keeping up with the demand. It is
selling 1,000 loaves a day.
“This bread and a nutritious spread would be quite
sufficient to sustain life with no other food.”
“Point IV: Nutritional guidance. Recently we have had
shortages of meat, of poultry, of potatoes, which give some
indication of more drastic shortages which are to come.”
The State must keep a close eye on these developments.
Conclusion. “Respectfully submitted, H.E. Babcock,
Chairman, for the Emergency Food Commission of the State
of New York. June 9, 1943.” Address: Chairman,
Emergency Food Commission of the State of New York.
10. Meade, Mary. 1943. Bean sprouts potent source of
vitamin C. Chicago Daily Tribune. June 14. p. 17.
• Summary: Since food rationing began, there has been a
new interest in bean sprouts. Mung beans are now virtually
unavailable, “but soy beans may be sprouted” and much is
underway “on the growing of soy bean sprouts from many
of the common field varieties of soyas.”
Clive M. McCay of Cornell university’s school of
nutrition [New York] gives instructions for sprouting soy
beans. Among the midwestern varieties, he prefers Chief,
Richland, Dunfield, Illinois [Illini?], and Mount Carmel. A
flower pot works well as the container.
11. New York Times.1943. Governor is host at soy bean
lunch: Party for 67 at Albany is to demonstrate value of
meat substitutes. Recipes are available. June 15. p. 24.
• Summary: “Albany, June 14–A war-diet luncheon,
dominated by the humble soy bean, was served to sixty-

seven guests in the State dining room of the Executive
Mansion today in an effort to convince New York’s
housewives that palatable and nutritious substitutes for the
dwindling meat supply are available.
“The luncheon, which included soy beans in seven
different forms, was served to Governor and Mrs. Dewey,
members of the State Emergency Food Commission and
representatives of newspapers, magazines and the radio. It
was prepared by the regular mansion kitchen staff and
pronounced good by the guests, who were asked to
comment on the food.
“The menu consisted of apple juice, tossed green salad,
soy bean sprouts and chicken soufflé, sprouted soy beans
and onion, soy bean bread, assorted unrationed spreads,
milk and strawberry shortcake.” The use of soy beans
reduced by 75% the amount of chicken needed for the
soufflé.
“The soy bean bread, developed by Food Commission
experts at Cornell, will be placed on the market.” The
recipe, printed on the luncheon menu, is given in full. H.E.
Babcock, chairman of the Emergency Food Commission,
noted that sprouted soy beans are practically a fresh
vegetable. Two large chains, it was said, are planning to
carry the sprouted beans. Unsprouted soy beans retail for 6
to 7 cents a pound.
“Governor Dewey told his guests that the State’s
official family has been using soy beans in increasing
quantities since Jan. 1. ‘We had some soy bean gingerbread
the other night,’ he said. ‘It was excellent. We also have
enjoyed soy bean muffins and breadsticks.’”
12. New York Times.1943. Food crisis grave, Dewey aide
warns: People do not realize how desperate situation is,
Mrs. R.W. Straus declares. June 17. p. 18.3.
• Summary: Mrs. Roger W. Straus of the New York State
Emergency Food Commission predicted yesterday that the
food shortage would last ten years or longer and said
“Americans would have to change their food habits if they
did not want to go hungry.” Mrs. Straus was appointed
Saturday by Governor Thomas E. Dewey, and “lunched
with him Monday on soybeans...” She emphasized that it is
up to the housewife to put the program across. “Civilians
must find food substitutes so that the fighting men will get
the best food, she said. One of the Emergency Food
Commission’s jobs will be to sell the soybean to the public.”
Mrs. Straus then describes the many virtues of soybeans
and the various ways in which they may be used, including
as soybean sprouts, as a meat loaf stretcher, as flour, etc.
Governor Dewey gave “soybean gingerbread to his children
and they did not know the difference.”
13. Kain, Ida Jean. 1943. Your figure, madame! Washington
Post. July 5. p. B2.
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• Summary: “The woman who is really having trouble in
stretching the red stamps [for meat rationing] is the
expectant mother... In New York City, of all places, the
mothers to be are raising soy beans to eke out the protein
content of their menus.” The method recommended by Dr.
Clive M. McCay of Cornell University is described.
14. Holt, Jane. 1943. From the soy bean. New York Times
Magazine. July 18. p. 22. (New York Times section 6).
• Summary: The New York Times Magazine is part of the
Sunday New York Times and may be simply listed as such.
15. Life.1943. Soybeans: Governor Dewey sponsors them as
partial solution to food crisis. July 19. p. 45, 47-48.
• Summary: This major article in one of America’s most
popular and respected magazines begins: “At a soybean
luncheon given recently by Governor and Mrs. Dewey at
the Executive Mansion in Albany, New York, Professor
McCay of the Cornell School of Nutrition held up a large jar
of small beans.” His speech follows. This luncheon “marked
the beginning of a campaign to promote soybeans and
soybean sprouts as a standard dish in U.S. diets.” In the
spring of 1943, Governor Dewey, foreseeing food
shortages, had appointed an Emergency Food Commission
to prepare a wartime food program.
Photos show: (1) New York’s Governor Dewey,
“practicing what he preaches, lunches on sautéed Cayuga
soybean sprouts, soybean soufflé, and salad.” (2) Ellen, the
Deweys’ cook, cooks soybean sprouts in a pot. (3) Mrs.
Dewey, hostess at the luncheon, eats her soybean soufflé,
then had a second helping of soybean-flour muffins. (4)
Close-up of two plates of soybean sprouts, and a woman
holding one sprout in her fingertips. Experiments at Cornell
Univ. find black soybeans are easier to sprout and less likely
to mold than yellow ones. (5) Two inverted bottles full of
sprouting soybeans on a kitchen draining rack. (6) Sprouted
soybeans being sauteed in a large skillet. (7) Soybean
sprouts in a casserole. (8) Aspic of soybean sprouts. (9) A
bowl of dried [roasted] soybeans, salted and served like
peanuts. “Pound for pound, soybeans have more than twice
as much protein and 42% more fat than beefsteak.” (10) A
dog eating cooked beans from a bowl. “Lassie, a CairnScottie, is a fine healthy dog although her master. Professor
Clive McCay, has never fed her any meat. She is one of
several dogs being raised on a soybean diet.”
Note: This is the earliest article on soy seen (Sept.
2009) in Life magazine.
16. New Yorker.1943. Meat without bones. 19:14-15. July
31.
• Summary: A humorous article. “Governor Dewey’s
announcement that only the soy bean stands between New
Yorkers and starvation made the soy as timely as Badoglio”
[Pietro Badoglio, and Italian soldier and politician. As

Prime Minister of Italy, replacing fascist dictator Mussolini,
he signed an Armistice with the Allies].
“We immediately sent out our man with instructions to
get the soy story and spare no expense doing it, and he has
submitted the following facts. In the first place, it is true
that a diet of soy beans and water will sustain life
indefinitely; Governor Dewey could live on soy beans and
water until he becomes president.” This year the acreage
will probably double or triple as “the result of the soy’s
publicized ability to take the place of meat and other protein
foods that are now hard to get. In this country the soy is
considered chiefly an article of civilian diet, but it is also
included in military rations as an ingredient of such things
as soups, gravies, and pie crusts.”
“In China as well as Japan, soy bean curds are called
‘meat without bones.’”
Soy bean oil can be used for pretty much any purpose,
including a butter substitute and artificial rubber (which
won’t stretch but works fine as a doormat). The beans may
be served as a “green vegetable. Put in a warm, steamy
place, they shoot out sprouts, which make a nice salad. Soybean flour makes good muffins. Mixed with ten parts water,
it turns into a palatable milky drink. From this milk several
kinds of cheese and something like buttermilk may be
produced. The dried bean can be used as a breakfast cereal,
or, roasted and ground, as a coffee substitute.
“Soy meal with the oil removed has dozens of uses in
industry... Soy-bean glue is now the preferred adhesive for
pine and fir plywood, from which the Mosquito bomber is
made. Soy beans can also, of course, be put in beanbags.”
Note 1. This is the earliest document seen (Sept. 2009)
with the phrase “Meat without bones” (or a similar phrase)
in the title.
Note 2. Notice the interesting use of the terms “the
soy’s publicized ability...” and “the soy is considered...”
17. Lounsbury, T.F. 1943. Kitchen-garden with soybeans.
Better Homes and Gardens 21(11):20-21. July.
• Summary: Describes how to sprout soybeans at home in a
quart glass jar with cheesecloth tied over the mouth. The
technique is based on the work of Dr. Clive McCay of the
Cornell School of Nutrition. Gives recipes for Soybean
salad bowl, Soybean chop suey, and Soybeans creole, each
using “sprouted soybeans.” “Smaller field varieties [of
soybeans] are good for sprouting because they produce a
large sprout in proportion to bean.”
Note: This is the earliest article on soy seen (Aug.
2002) in Better Homes and Gardens magazine.
18. Soybean Digest.1943. Victory bread [from Cornell
University]. July. p. 8.
• Summary: “At left bottom is reproduction of a label used
on bakery bread make according to the open-recipe
developed by the School of Nutrition at Cornell University.
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“The bread is sponsored by Governor Dewey’s New
York State Emergency Food Commission in its campaign to
place soybean bread, cooked sprouted soybeans and other
new foods on people’s menus to cushion the inevitable war
change from a national diet of meat to one of grain and
vegetables.
“Governor Dewey himself launched the program with a
soybean dinner in the executive mansion. The luncheon
featured the open-recipe bread, soybeans in their various
forms, and other victory foods.
“The commission, which is chair-manned by H. E.
Babcock of the Cooperative G. L. F. Exchange, Inc., has
called for the shift from a national diet of meat to one of
grain, which is much more cheaply produced in terms of
man-hours and farm resources, if the country is not to fall
down completely on its food commitments abroad.”
A small portrait photo shows H.E. Babcock.

19. Hodges, Leigh Mitchell. 1943. Are you neglecting the
wonder bean? Wartime food economy underlines multiple
soybean values for both consumers and millers. American
Miller. Aug. p. 36, 38.
• Summary: Discusses the work of Clive McCay at Cornell
University, the Soya Corporation of America which is
milling soya flour by a new process in Hagerstown,
Maryland, and Dr. Artemy Alexis Horvath, “who under a
Rockefeller grant, spent eight years in the Peking Union
Medical College studying the more than 5000 different
varieties of soybean which have been developed in China.”
“The German scientist, Furstenberg, had a gift of
prophecy in 1917, when he visioned the soybeans as ‘the
plant that is going to revolutionize the nutrition of
humanity.’ At that time Germany was importing more of
them than any other country, mostly from Manchuria. One
of Hitler’s first acts after coming to power was to plan a
2,000,000-ton soybean reserve. He also arranged for vast
soy plantings in Rumania and other Balkan countries. Part
of this huge reserve has been used in the making of
explosives and other chemicals. But most of it has been
milled into flour which has proved invaluable in piecing out
insufficient supplies of animal foods.”
A photo shows students at Madison College in
Tennessee making tofu and other commercial soybean
products.
20. McCay, Jeanette B. 1943. Introducing soybeans. New
York State Emergency Food Commission, Leaflet No. 1. *
21. Holt, Jane. 1943. News of food: Green soy beans ready.
New York Times. Sept. 6. p. 12.
• Summary: “Jeanette McCay of the New York State
Emergency Food Commission reminds Victory gardeners
that green soy beans are ready to harvest when they achieve
the size of baby limas, which usually happens in this area
about this time of year.”
She says the best way to shell them is to drop the tough
pods into boiling water, cover the kettle, scald for about 5
minutes, remove and cool. Remove the beans then cook
them in a little boiling water for 12-15 minutes, “or until
they have lost their crispness but are still chewy.” Serve
lightly salted.

The label is titled “Open-Recipe Bread. Sliced 1 lb. 3
oz.”
Note: This is the earliest document seen (Sept. 2009)
that contains the term “open-recipe” (or “open recipe”) in
connection with bread.

22. Holt, Jane. 1943. Soya flour is added to bread to make it
richer in protein and more tasty. New York Times. Sept. 13.
p. 16.
• Summary: “Certain nutritionists, among them Dr. Clive
M. McCay of Cornell University, argue that soya flour
should be used in making all enriched bread.” Thus it is
interesting to learn that “on Wednesday the General Baking
Co. will begin to incorporate soya flour in all its enriched
bread, sold under the familiar trade name of Bond. A
spokesman for the concern, the first of any size to take such
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a step, says that the new ingredient will make the product so
nourishing that six slices will furnish 25 per cent of the
daily adult requirement for protein... He emphasizes that the
flour constitutes a definite addition, and is in no way to be
regarded as a substitute for white flour, which is cheaper,
more plentiful and somewhat less nutritious. In flavor,
texture and color, the bread will be little changed. In
keeping qualities it is expected to be superior...”
23. Holt, Jane. 1943. How to make soy beans sprout. New
York Times. Sept. 13. p. 16.
• Summary: Gives instructions for home sprouting from Dr.
Clive McCay. A large photo titled “Watercress enhances
sprouted soy beans” notes that the two together, plus
mayonnaise, makes a pleasing salad. A recipe for Soy bean
salad with watercress calls for 2 cups boiled, sprouted soy
beans, cooled. Address: Staff.
24. Hodges, Leigh Mitchell. 1943. Are you neglecting the
wonder bean? Reader’s Digest. Sept. p. 107-09.
• Summary: Excerpted from American Miller (Aug. 1943).
25. Let’s Live.1943. Governor Dewey sponsors soybeans.
Sept. p. 11.
• Summary: “Albany.–Recently in the Executive Mansion,
New York’s Governor Dewey gave a soybean luncheon to
67 guests; food editors, newsmen and home economists,
most of whom did not know what they were eating.” After
the meal he gave a talk praising soybeans and noting that
only 15 cents worth of soybeans were purchased to feed the
67 guests.
“Months ago when food shortages were being hinted,
Governor Dewey called together his food experts and
technicians, including Dr. C.M. McCay, School of Nutrition,
Cornell University, Dr. H.E. Babcock, chairman Emergency
Food Commission, and others. He told them he wanted
them to find a food that could be grown quickly and easily,
that would supply all possible nourishment and continue to
be plentiful when other foods might be scarce.
“His experts went into a huddle and came out with the
answer that the health-minded have known for a long time–
the soybean.”
Prof. C.M. McCay also gave a talk at the luncheon, and
discussed soybean sprouts. Christine A. Heller, School of
Nutrition, Cornell University gave more details about
soybean sprouts. For more free information, a recipe
pamphlet, and instructions on how to sprout soybeans,
contact the Emergency Food Commission, Albany, New
York.
26. McCay, Clive M. 1943. Sprouted soy beans (Leaflet).
New York State Emergency Food Commission Nutrition
Service. 2 p. Sept.

• Summary: Contents: About sprouted soy beans. Eat bean
plus sprout. Methods for sprouting soy beans. Cooking
sprouted soy beans, by Christine A. Heller. Soy bean sprout
recipes: Sauteed soybean sprouts and onions (served at
Governor Dewey’s luncheon). Sprouted soybean creole.
Address: School of Nutrition, Cornell Univ., Ithaca, New
York.
27. New York Times.1943. Americans urged to eat less meat:
Cornell professor calls for change in food habits, more use
of cereals, soybeans. Oct. 6. p. 26.
• Summary: “Americans must changed their food habits,
get along with less meat and eat more cereals and soybeans,
Dr. M.C. Bond, Extension Professor Marketing of the
Department of Agricultural Economics of the New York
State College of Agriculture, Cornell University, declared
yesterday.”
The New York State Emergency Food Commission
“will probably go down in history as being famous for the
promotion of the soybean, said Jeanette B. McCay, its
nutrition specialist.” After New York Governor Thomas E.
Dewey hosted a dinner that featured soybeans the
commission was deluged with requests for information on
various ways to prepare soybeans, said McCay.
28. Holt, Jane. 1943. Quick-frozen soy bean sprouts rival
meat in nutritive value, Cornell expert declares. New York
Times. Oct. 20. p. 24.
• Summary: Quick-frozen soy bean sprouts are being
developed under the supervision of H.E. Babcock, chairman
of the [New York] State Emergency Food Commission, and
may be introduced in retail stores here next month. Contains
a recipe for a meat loaf with “soy-bean grits.”
29. McCay, Clive M.; Heller, Christine A. 1943. Soy
sprouts. Soybean Digest. Oct. p. 8.
• Summary: “The Emergency Food Commission of
Governor Thomas E. Dewey of New York is conducting a
campaign for the general acceptance of soy sprouts as part
of its food conservation program. This material from the
School of Nutrition, Cornell University, was prepared for
use in that campaign. An extensive pamphlet of recipes
using soy sprouts and other soy foods is available through
the War Information Service, 80 Centre Street, New York
City.” Address: School of Nutrition, Cornell Univ.
30. Washington Post.1943. Lowly soybean achieves new
honor as inexpensive meat substitute. Nov. 12. p. B7.
• Summary: “Here’s a question to whet the intelligence of
homemakers: What vegetable rivals meat in essential
nutrients and tomatoes in vitamin C, is high in protein and
fat, and contains calcium, iron, and appreciable amounts of
B vitamins?
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“Give up? Well, it’s none other than the lowly soybean,
now being given honors... due to experimental work by Dr.
Clive McCay of the Cornell School of Nutrition and
others.” Contains recipes for: Soybean dinner in one dish
(with whole soybeans). Soybean loaf (with 3 cups cooked,
ground soybeans).
31. Brewer, Lucile. 1943. Good bread. Ithaca, New York:
New York State Emergency Food Commission. 4 p. Nov.
• Summary: “For years, farmers have been able to buy open
formula feeds. They have been able to know what they were
feeding their cows, but they know very little about the bread
going into their own stomachs unless their wives made it.”
The author advocates “open-recipe breads,” and gives
recipes for white bread, Soya yeast rolls, and Soya whole
wheat bread fortified with soy flour. They were developed
at the G.L.F. kitchen. Address: G.L.F. Family Food
Specialist.
32. Product Name: G.L.F. High-Fat Soybean Flour.
Manufacturer’s Name: G.L.F. Farm Products, Inc.
(Marketer-Distributor).
Manufacturer’s Address: Terrace Hill, Ithaca, New York.
Date of Introduction: 1943. November.
Wt/Vol., Packaging, Price: 2 lb bag.
New Product–Documentation: Spot and photo in Soybean
Digest. 1943. Nov. p. 8. Sold in 2-lb packages. “The firm
chose the high fat flour on the recommendation of Cornell
University’s School of Nutrition.” D.S. Payne. 1943. The
story of soya products. Dec. p. 13. The product is widely
distributed throughout the rural and metropolitan markets of
northern Pennsylvania, New York state, and New England.
USDA War Food Administration, Food Distribution
Administration. Grain Products Branch. 1943. Dec. “Soya
products distribution.” p. 1. Gives full address.
Taylor. 1944. The Soy Cook Book. p. 80, 203.
33. Product Name: G.L.F. Toasted Soybean Flakes (LowFat Expeller Type).
Manufacturer’s Name: G.L.F. Farm Products, Inc.
(Marketer-Distributor).
Manufacturer’s Address: Terrace Hill, Ithaca, New York.
Date of Introduction: 1943. November.
Wt/Vol., Packaging, Price: 2 lb bag.
New Product–Documentation: Spot and photo in Soybean
Digest. 1943. Nov. p. 8. Sold in 2-lb packages. “The
package for the flakes will later be changed to read ‘Toasted
Soybean Grits.’” D.S. Payne. 1943. The story of soya
products. Dec. p. 13. The product is widely distributed
throughout the rural and metropolitan markets of northern
Pennsylvania, New York state, and New England. The
company is planning to introduce in the near future a 2pound package of low-fat, expeller-type soya grits in the
same markets.

USDA War Food Administration, Food Distribution
Administration. Grain Products Branch. 1943. Dec. “Soya
products distribution.” p. 1. Gives full address.
Taylor. 1944. The Soy Cook Book. p. 81, 203.
34. Product Name: Land-O-Soy High-Fat Soybean Flour,
and Toasted Soybean Flakes.
Manufacturer’s Name: G.L.F. Farm Products, Inc.
(Marketer-Distributor).
Manufacturer’s Address: Terrace Hill, Ithaca, New York.
Date of Introduction: 1943. November.
Wt/Vol., Packaging, Price: 2 lb bag.
New Product–Documentation: USDA War Food
Administration, Food Distribution Administration. Grain
Products Branch. 1943. Dec. “Soya products distribution.”
p. 1. “100% soya.”
35. McCay, Clive Maine. 1943. Nutrition of the dog. Ithaca,
New York: Comstock Publishing Co. iv + 140 p. Illust. 23
cm. 2nd edition 1949. [100+* ref]
• Summary: Soy is mentioned on 18 pages in this book. For
example: The proteins in dog feed are provided by
“meatscraps, milk products, or soy beans” (p. 6). Foxes
(like dogs) can digest 86% of the protein in soy bean meal
(table, p. 25, 101). “In the usual mixed dog feed, protein is
provided by dry meat products, cereals like corn flakes, soybean meal, dry yeast, wheat germ, and dry milk products”
(p. 27). A photo (p. 32) shows three healthy dogs. They
were “Reared upon a mixture without meat scrap. Most of
the protein was soybean meal.” Mendel and Fine (1911-12)
found that 74-84% of soybean meal was utilized by dogs (p.
32). The typical dry biscuit type of feed (which is baked)
includes 5% “soybean oil meal” (p. 92). In typical canned
dog feeds, soybean meal is the 3rd most predominant
ingredient, after meat and bone (table, p. 95-96).
Metabolism studies are used to determine the extent of
digestion of dog feed ingredients (p. 109-111). Address:
Dep. of Animal Husbandry, Cornell Univ., Ithaca, New
York.
36. Holt, Jane. 1944. News of food: Experts point out many
advantages of adding soy beans to American diet. New York
Times. Feb. 16. p. 20.
• Summary: Soy is a bean, and for many people “beans
symbolize all that is humdrum in cookery.” This may be one
reason that some people have given soy beans a cool
reception. As they struggle for recognition (with not much
success), soy beans must confront the “natural suspicion
with which people regard new foods and the resistance they
show to efforts to ‘reform’ their eating habits.” Another
problem “may be the indifferent quality of some of the soy
products that have been offered at retail and that have
prejudiced customers.”
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“These explanations of why the bean is not more
popular despite Federal and State campaigns urging its
greater use were advanced yesterday by speakers at a
luncheon given under the joint auspices of the New York
State Emergency Food Commission and the Neighborhood
Luncheon Club.” The meeting took place at the Hotel
Wellington, which has been exhibiting various soy products
this week. Those now available in New York City stores
include oil, flour, grits, sauce, etc.
Miss Adeline Hoffman, a nutritionist on the staff of the
commission, gave an address in praise of soy beans; “she
reminded her audience that they were an admirable stand-in
for meat,” and gave numerous reasons why.
Pre-cooked, canned whole soybeans are very
convenient for the woman who doesn’t like to spend much
time in the kitchen. They can be “served cold in a salad or
hot with seasonings, or they may be enhanced with a tomato
sauce” or transformed into other dishes. One such product,
sold under the trade name of “Miller” in a tin weighing 1 lb.
4 ounces, is available at Gimbels for 25 cents.
Another interesting and tasty product is soy macaroni,
which is sold at Health Food Distributors, 123 East 34th St.
A 7-ounce cellophane bag sells for 15 cents.
For more information on soy cookery and recipes, write
to the commission’s offices, 247 Park Ave., New York City
17.
Note: This is the earliest document seen (Sept. 2009)
that discusses the slow acceptance of soy food products
during World War II.
37. Neidert, Marian. 1944. Soybeans for fifty. New York
State Emergency Food Commission, Leaflet No. 15
(Revised ed.). 10 p. Feb.
• Summary: “Now that rationing has limited the amount of
meat that is available, restaurants, industrial and school
cafeterias will find soybeans helpful to stretch their limited
supplies of protein and fat. These beans contain about forty
per cent of high quality protein and about 20 per cent of fat.
“In the cafeteria of the New York State College of
Home Economics, soybeans have been served once or twice
a week for the past year and have proved to be well liked.
People have been hearing so much about soybeans that they
are eager to try this new food when it is offered in various
forms. We have served the cooked dried soybeans, sprouted
soybeans and used the soy flour and grits in many dishes.”
Contains 15 recipes. Address: Institution Management,
New York State College of Home Economics.
38. Loosli, J.K. comp. 1944. Manufacturers and distributors
of soybean products (Brochure). In: New York State
Emergency Food Commission 1944. 4 p.
• Summary: The names and addresses, of sources most
readily available to the New York State trade, appear under
the following headings: Soy flour and flakes:

Manufacturers, wholesale distributors. Flour mixes for
pancakes, muffins, etc. Dry soybeans: For cooking, for
sprouting. Canned soybeans. Sprouted soybeans (LaChoy
Food Products, Inc., Archbold, Ohio. Most Chinese
restaurants).
Macaroni, spaghetti, noodles (The Pfaffman Co., 6919
Lorain Ave., Cleveland, Ohio). Beverages. Bakery products:
Soy bread, Soy cookies, crackers, wafers, etc. (Incl.
Cubbison Cracker Co., 3407 Pasadena Ave., Los Angeles,
California. Tom Soya Foods, Inc., P.O. Drawer 510,
Williamsport, Pennsylvania). Breakfast cereals (Soyawheat,
Soyawheat Co., Red Wing, Minnesota. Tom Soya Puffs and
Exploded Soybeans, Tom Soya Foods, etc.).
Soybean curd [tofu] (International Nutrition
Laboratory, P.O. Box 326, Mt. Vernon, Ohio). Meat-like
products (The Battle Creek Food Co., Battle Creek,
Michigan. Madison Foods, Madison College, Tennessee.
Natural Health Products, 143 W. 41st St., New York, New
York). Soups. Soy nuts (Dewey Food Products, Inc., 2251-3
N. Knox Ave., Chicago, Illinois. La Choy Food Products,
Inc., Archbold, Ohio. Soybean Products Co., 9025 Monroe,
Chicago, Illinois. Tom Soya Foods, Inc., etc. Vegetable
Products Co., Rochester, New York). Spreads. Address:
Vice-Chairman, Soybean Committee, Cornell Univ., New
York.
39. McCay, Clive M.; Heller, Christine A. 1944. Sprouted
soy beans. Ithaca, NY: New York State Emergency Food
Commission. 8 p.
• Summary: Contents: Introduction: “Wanted: A vegetable
that will grow in any climate...” Eat beans plus sprouts.
Methods for sprouting soy beans. Recipes (#1). Cooking
soy beans. Soy bean sprout recipes. Address: School of
Nutrition, Cornell Univ.
40. McCay, Jeanette B.; Loosli, J.K.; Adolph, W.H.; Brewer,
Lucille; Munn, M.T.; Neidert, Marion; et al. 1945.
Soybeans: An old food in a new world. Cornell University,
Extension Bulletin No. 668. 65 p. Feb. Illust. Index. 28 cm.
Produced by the Soybean Committee of the New York State
Emergency Food Commission. [38 ref]
• Summary: Contents: A potential food resource: Introduced
into the United States, new American industries.
Composition and food value of soybeans: Proteins, fats,
carbohydrates, minerals, vitamins, the enzymes of the
soybean. How to use soybeans and soy products (contains
many recipes): Fresh green soybeans (how to cook, how to
can, how to freeze), dry soybeans (how to cook, how to can,
how to freeze, 3 recipes, salted soybeans [oil-roasted
soynuts], how to prepare bean pulp {by running drained
cooked soybeans through a meat chopper}, 4 recipes),
sprouted soybeans (vitamin C forms during sprouting,
exposure to light does not affect vitamin C, riboflavin and
niacin are also increased, how to sprout soybeans at home
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{9-step process}, store sprouts in refrigerator, how to freeze
sprouted soybeans, how to cook sprouted soybeans,
illustration of apparatus [equipment] for sprouting soybeans
in quantity, 6 sprouted soybean recipes), grits, flakes and
flour (protein equivalents {one pound of low fat soy flour is
equal in protein value to two pounds of cheese, 2 pounds of
navy beans, 2½ pounds of beefsteak or chicken, 3 dozen
eggs, 5 pounds of bread, or 12 pints of milk}, a little soy
flour with wheat flour improves protein quality, amount of
protein, iron, and calcium also increased, 23 soy-grits and
flour recipes {divided into 3 main dishes, 3 quick breads, 17
desserts}), a stronger staff of life–bread (rats fed bread
containing only 5% soy flour grow much better than those
eating white bread, does soy bread taste good?, little change
required in baking with soy flour, 6 yeast bread recipes),
soybeans in large-quantity cooking (6 recipes), other
soybean products (soybean curd, soybean milk, soy sauce).
Production, varieties, and culture of soybeans. Soybeans in
animal feeding: For cattle, for sheep, horses, swine, and
poultry, soybean hay a substitute for alfalfa, for dogs and
fur-bearing animals. References. Index.
Tables show: 1. Proximate and mineral composition of
soybeans and soy flours. Essential amino acids in servings
of certain protein-rich foods (lean meat, eggs, cooked
soybeans). 3. Calcium, iron, and B vitamins (thiamine,
riboflavin, niacin) supplied by common serving portions of
certain foods. 4. Vitamin composition of 7 soy products. 5.
Food values of sprouted soybeans and of some common
vegetables per 100-gram edible portions. 6. Thiamine,
riboflavin, and niacin content of soybeans during sprouting,
storage, and dehydration. 7. Soybean milk, cow’s milk, and
human milk (typical nutritional analyses). 8. Composition of
some [seven] soybean products used for food in the Far
East. 9. Varieties of soybeans most suitable in New York
State for animal feed and human food (For green
vegetables: “Garden varieties such as Green Giant,
Hokkaido, Jogun, Bansei, Fuji, Tortoise Egg, and
Willomi”).
Concerning “Fresh Green Soybeans: When gathered
from the garden while the pods are still greenish and the
seeds are still soft but fully developed, the soybean is a new
green vegetable that some persons say is more attractive and
delicious than the fresh lima bean. Many Victory gardeners
have grown them for the first time, and they may be
purchased commercially canned as are green peas.”
Note: This is the earliest English-language document
seen (Aug. 2003) that contains the term “protein quality.”
Address: New York.
41. McCay, Jeanette B. ed. 1945. Soy. Food Commentator
(New York State Emergency Food Commission, Nutrition
Service, Ithaca, New York) No. 4. Feb. 4 p.
• Summary: Most of the articles in this newsletter-like
publication (edited by Jeanette B. McCay) are about soy,

including: “Public response to soybean news items: 24,000
inquiries for information were sent to the New York State
Emergency Food Commission during twelve months”
(graph, p. 1). “Fun and frolic with soy” (p. 1). “After the
Governor’s luncheon, soybean community meals occurred
in nearly every county. According to reports from the home
demonstration agents, over 250 of these community
soybean dinners were attended by over 7,500 people. Held
in churches, Grange and Masonic halls–sponsored by
nutrition committees, Red Cross, public health and school
groups, they were one of the most popular ways of
introducing soybean foods to the community.”
“Hats off!” (p. 1-2). “More than 300,000 people have
received printed recipes and suggestions for the use of soy
products.”
“Soy flour and grits most popular” (p. 2). “According
to a report from home demonstration agents, soy flour and
soy grits have proved to be the most popular of the soy
products, and are most likely to become permanent
additions to our diets.”
“Cookies from the test kitchen” (p. 2). These cookies
are enriched with soy flour, plus molasses, oatmeal, nuts,
enriched flour, peanuts, and dried fruits. The recipes are all
in the leaflet titled “Cookies with soy.” “What the program
has accomplished” (p. 3). “The greatest gain is that soy
foods are now generally available to the consumers of the
state. Our problem now is to keep these foods available long
enough for the nutrition workers to continue their soy
demonstrations and lessons during these war years, giving
homemakers the chance to learn how to use the products.”
“What you can do!” (p. 4). “If you are chairman of a
nutrition committee or other public health group, there are
many things you can do to help the soybean program along:
(1) Appoint a small soybean committee... (2) Locate at least
one progressive grocer in town who will carry a full line of
soy products. You will have to tell him honestly that he will
not be flooded with orders for these foods... (3) Keep on
with lessons and demonstrations. Though your production
may not be entitled “Soy,” some of the soy products can be
tucked into most any demonstration: a little soy flour into
pie crust, gingerbread, white sauce; a few grits into the meat
loaf, stuffing, cookies or brown toppings on casseroles. (4)
Teach homemakers to keep soy foods handy... (5)
Encourage soy flour in bread, both bakers’ and
homemade...”
“Big soy bulletin... New leaflets too. For a year, the
Soybean Committee of the Food Commission and Colleges
of Agriculture and Home Economics have been working on
a bulletin–and what a bulletin! Everything is there from
growing, harvesting, feeds, foods, and recipes. This will be
published by the University. Although it is now in press, it
may be several months before you are able to have your
copy. In the meantime, some of the best recipes have been
put into Commission leaflets: Introducing Soybeans

Copyright © 2009 by Soyinfo Center

26

MCCAY & SOY

Copyright © 2009 by Soyinfo Center

27

MCCAY & SOY
(revised). Good Bread (revised). Cookies with Soy. Desserts
with Soy. Manufacturers and Distributors of Soybean
Products. We think you’ll like them.”
“Still some soy posters available” (p. 4). One is on the
use of dry beans. The other portrays steps in sprouting
soybeans. Order from: Mrs. M.C. Reed, College of Home
Economics, Ithaca, New York.
“Growth promoting value of soy flour” (p. 4; two
graphs from rat studies). “New Chairman of the Soybean
Committee is Dr. William Adolph, appointed by
Commissioner Maynard to take the place of Jeanette B.
McCay, who is leaving the Food Commission to join her
husband in Washington, D.C. Mrs. McCay will be
connected with the Bureau of Human Nutrition and Home
Economics.
“From November 1943 to November 1944 there were
sent out 1,233,750 leaflets by the New York State
Emergency Food Commission. There is an adequate supply
of all leaflets on hand.” Address: Ithaca, New York.
42. Detroit News.1945. Detroit mass-produces bean sprouts.
July 8. Rotogravure section. p. 2.
• Summary: Sprouted soy beans, “for thousands of years
one of the most important protein foods in the Chinese
diet,” are now widely available in Detroit at a time when
meat is becoming scarce. These sprouts offer a tasty,
protein-rich substitute for meat. Recipes for preparing soy
sprouts will be found in the Women’s Section of today’s
issue of this newspaper. Recipe development and nutrition
tests are being conducted by Wayne University. Mrs.
Frances Sanderson, head of Wayne’s home economics
department, explains that “sprouting gives the protein-rich
soy bean a palatable form without decreasing its nutritive
value.” The university’s findings are confirmed by a report
from the New York State Emergency Food Commission,
which says that this sprout “rivals meat in protein values,
tomatoes in vitamin C and is also high in B vitamins and
minerals.
Soy bean sprouts are made locally by Jhung and Co,
12539 Woodrow Wilson Ave., Detroit, owned by Yangtil
Jhung. Food stores tested consumer acceptance on the
theory that “sprouted soy was an ‘all-purpose’ vegetable
instead of a specialty item like the mung sprout. Results
justified continued efforts...” Photos show: (1) A child in a
baby chair ready for a “meal of soy sprouts.” (2) Walter
Domeny, produce packaging manager for a national food
store chain [A&P Food Stores], spreads out a 50-pound
basket of soy sprouts to show their size and shape.
Packaged sprouts are now sold at local supermarkets. ()
Women filling retail-size packages of soy sprouts. Note:
The rotogravure section contains many photographs.
43. McCay, Jeanette B. 1945. A stronger staff of life. USDA
Agricultural Research Administration. Bureau of Human

Nutrition and Home Economics 5 p. Aug. [7 ref]
• Summary: This publication (reprinted from the Medical
Woman’s Journal, August 1945) calls for enriching white
bread and fortifying it with soy flour. It begins with a
quotation from Herbert Hoover: “The first word in war is
spoken by the guns–but the last word has always been
spoken by bread.”
44. McCay, Jeanette B. 1945. A stronger staff of life.
Medical Woman’s Journal. Aug. *
• Summary: Discusses Cornell open-formula bread and its
many benefits.
45. Soybean Digest.1945. Send million soy leaflets. Nov. p.
7.
• Summary: “Over 935,000 leaflets featuring the use of soy
products in foods have been distributed by the New York
State Emergency Food Commission during the past 3 years,
reports Vera A. Caulum, senior nutritionist of the College of
[Home?] Economics, Ithaca, N.Y...
“Among the leaflets developed by the Commission are:
‘Sprouted Soybeans,’ by C.M. McCay; ‘Soybeans for Fifty,’
by Marian Neidert for restaurants and industrial and school
cafeterias; ‘Introducing Soybeans,’ by Jeannette [sic,
Jeanette] B. McCay and Marian Neidert; ‘Cookies with
Soy,’ by Catherine J. Personius and Jeannette B. McCay;
‘Desserts with Soy,’ by Teresa Wood and Jessie A. Boys;
and ‘Manufacturers and Distributors of Soybean Products,’
a listing compiled by J.K. Loosli, vice chairman of the
soybean committee.”
46. Lager, Mildred. 1945. Preface (Document part). In:
Mildred Lager. 1945. The Useful Soybean: A Plus Factor in
Modern Living. New York and London: McGraw-Hill Book
Company, Inc. xii + 295 p. See p. vii-ix.
• Summary: “We of the occidental world are just
discovering that soybeans are indeed nuggets of gold in our
modern civilization. During the last twenty-five years [i.e.,
since 1920], they have mushroomed from an almost
unknown forage crop to one of our most important cash
crops, vital to the fields of agriculture, commerce, nutrition,
and industry. Nutritionally soybeans have become a vital
food for a world at war and a postwar world at peace.
Industrially they are a challenge to the chemists’ flasks and
test tubes; for more than two hundred commercial products
have been made from the little beans. Hence soybeans and
soybean products are indeed destined to be a vital plus
factor in our world of tomorrow.
“Food has always been my hobby. When Fate, that
unseen hand that sometimes guides us to our rightful groove
in life, gave me firsthand experience with the miracles of
proper diet, teaching fundamental facts on nutrition became
my goal. I have tried to pass on the message of better eating
via the platform, the printed page, and the radio, and for the
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last dozen years have enjoyed the unusual opportunity of
occupying a vantage point on a busy crossroad of nutrition.
I have seen, too, the value of soybeans in the so-called
‘corrective regime,’ and it has convinced me of their rightful
place in the average diet.
“I experimented with soy as a food, secured special soy
products for special diets, made up recipes, and in my
classes taught the cooking of soybeans when they were
practically unknown, when soy was eaten because it was
soy and regardless of taste or palatability. In 1942, when
soybeans became prominent as a war emergency food, a
collection of these recipes was published under the title of
‘150 Ways to Use Soybeans.’”
“Because my main interest in soybeans and soy
products is nutritional, the purpose of this book is to help
bridge the gap from the unusual to the usual. I have tried to
present the story of Asia’s ancient food in a true, authentic
manner–to give credit where credit is due. I am not a
vegetarian, not affiliated with any organization or group
advocating a meatless diet. I believe that proper nutrition
and common-sense living are man’s best medicine.”
“I want to acknowledge the material, encouragement,
and help that I have received from the men and women of
medicine, research, industry, and business as well as
homemakers and friends. I am especially grateful to
“Edward J. Dies, Soy Flour Association, Chicago,
Illinois.
“E.L. Rhoades, Soy Flour Association, Chicago,
Illinois.
“Kent Pellett, Soybean Digest, Hudson, Iowa.
“Edward Kahl, Los Angeles, California.
“National Soybean Processors Association, Chicago,
Illinois.
“Dr. Walter C. Alverez, Mayo Clinic, Rochester,
Minnesota.
“Dr. Francis Pottenger, Jr., Monrovia, California.
“Dr. Irving D. Ewart, Hollywood, California.
“Dr. J.A. LeClerc, U.S. Department of Agriculture,
Washington, D.C.
“W.J. Morse, Department of Agriculture, Washington,
D.C.
“Dr. Louise Stanley, Chief, Bureau of Home
Economics, Washington, D.C.
“Donald S. Payne, Chief of Soya Products Section,
Food Distribution Administration, Washington, D.C.
“Dr. Clive M. McCay and Mrs. Jeanette McCay,
Cornell University, Ithaca, New York.
“Dr. H.W. Miller, International Nutrition Laboratory,
Mount Vernon, Ohio.
“Col. Rohland A. Isker, Quartermaster Corps, Chicago,
Illinois.
“Prof. Oscar Erf, The Ohio State University, Columbus,
Ohio.
“National Farm Chemurgic Council, Columbus, Ohio.

“Agricultural Experiment Station, University of Illinois,
Urbana, Illinois.
“Agricultural Experiment Station, Iowa State College,
Ames, Iowa.
“Purdue University, Lafayette, Indiana.
“College of Agriculture, University of California,
Berkeley, California.
“Department of Home Economics, University of
Illinois, Urbana, Illinois.
“Bureau of Home Economics, U.S. Department of
Agriculture.
“A.A. Levinson, Glidden Company, Chicago, Illinois.
“H.A. Olendorf, Spencer Kellogg & Sons, Inc.,
Decatur, Illinois.
“James L. Doig, Floya Milling Company, Montreal
Canada.
“J.A. Audiss and L.E. Bauer, Loma Linda Food
Company, Arlington, California.
“Russell G. East, The Pennsylvania Railroad,
Richmond, Indiana.
“Ollie Jones, Los Angeles, California.
“Madison College, Madison College, Tennessee.
“Ford Motor Company, Dearborn, Michigan.
“The Fox Valley Canning Company, Hortonville,
Wisconsin.
“The Michigan Paper Company, Plainwell, Michigan.
“I.F. Laucks, Inc., Seattle, Washington.
“The Baltimore & Ohio Railroad, Baltimore, Maryland.
“John Deere, Moline, Illinois.
“Hawaiian Sugar Planters’ Association, Honolulu,
Hawaii.
“Maren Elwood, Hollywood, California (for her help in
editing the manuscript).
“Ellender McGraw, my secretary.” Address: Southern
California.
47. McCay, Jeanette B. 1946. Soybeans... A wartime food in
New York. 11 p. Unpublished manuscript.
• Summary: The best general history seen of the New York
soy program. “How the State Extension Service, State
Colleges, government and the press combined in a wartime
food program for New York is a chapter worth recording in
the long story of improving human nutrition... It began
efficiently at the top. In the fall of 1942 the late Carl E.
Ladd, dean of the N.Y. State College of Agriculture,
appointed a bread and soybean committee.” Address: 4511
Avondale, Bethesda, Maryland.
48. McCay, C.M. 1947. Four pioneers in the science of
nutrition–Lind, Rumford, Chadwick, and Graham. J. of the
American Dietetic Assoc. 23(5):397-402. May. *
Address: Cornell Univ., Ithaca, New York.

Copyright © 2009 by Soyinfo Center

29

MCCAY & SOY
49. Nickerson, Jane. 1947. News of food: Soy bean is not
forgotten. New York Times. Dec. 24. p. 11.
• Summary: “During the war, New York State took up the
cause of the soy bean with an enthusiasm that was so
exuberant almost every resident heard of the mighty
legume, if he did not actually taste it. Now that the
shouting’s over, many housewives may wonder as they
throw out a forgotten package of a soy bean product, ‘Why
was all the furor necessary?’”
Jeanette B. McCay discusses this question in the current
issue of The Journal of Home Economics. She says that, far
from being forgotten, soy beans are being used increasingly
in human foods.
50. McCay, Jeanette B. 1947. Soybeans are here to stay. J.
of Home Economics 39(10):629-30. Dec.
• Summary: Dr. McCay of Ithaca, New York, served as
chairman of the soybean committee when she was on the
staff of the New York State Emergency Food Commission
during the war.
“Now that America is settling into her postwar stride,
many a homemaker will find a forgotten package of some
soybean product in her kitchen. As she tosses it into the
wastebasket, she may wonder, ‘Why was there such a
wartime furor over soybeans anyway?’
“Probably no state took up the study of soybeans with
more exuberant enthusiasm than New York. The idea of a
plant that produces two of the most expensive foodstuffs–
protein and fat–so abundantly and cheaply was attractive at
a time of threatened meat and fat shortages...
“Governor Dewey, astute in public affairs, invited
leading radio, newspaper, and magazine writers to a
soybean luncheon... In the month of July 1943, 10,000
letters were received.
“Under Lend Lease and UNRRA [United Nations
Relief and Rehabilitation Administration], 22 foreign
countries became regular consumers of U.S. soy flour, using
it in soups, bread, and meat products. The total contribution
of soy flour to the world food supply through these agencies
was equal to from 17 to 18 million bushels of soybeans,
estimated as equivalent to the protein content of more than 1
million tons of meat.” Address: Ithaca, New York.
51. Davis, Adelle. 1947. Let’s cook it right: Good health
comes from good cooking. New York, NY: Harcourt, Brace
and Co. x + 626 p. Index. 21 cm.
• Summary: Adelle Davis was a new force in American
cookery. She was a trained, scientific nutritionist who put
her knowledge in terms that any housewife could
understand, a careful researcher and good writer, and one
who advocated whole foods (such as whole wheat and
brown rice) and discouraged the use of refined foods (such
as white flour, white rice, and white sugar; in 1940
Americans ate 92 lb/year of sugar). She emphasized the

importance of vitamins and minerals to good health, and
advocated the use of nutrient-rich yogurt, soybeans, wheat
germ, blackstrap molasses, brewers’ yeast, and powdered
milk (p. 7), but also advocated meat, poultry, and fish. She
introduced many Americans to health food stores as a
source of healthful foods and hard-to-find ingredients.
“Most recipe books appear to have only one designed
purpose: to bring about the physical degeneration of the
race at all possible speed. It is little wonder that our national
health record is something to be ashamed of” (p. 4).
In Chapter 5, titled “Equip your kitchen for health,” she
stresses the importance of using a thermometer in baking,
then appends a list of useful equipment. For example:
“Liquifier or blender: especially valuable if cooking for a
baby, an elderly person, or one who must stay on a smooth
diet. May be used instead of electric mixer in a small
family.”
Note: This is the earliest English-language document
seen (Dec. 2005) that uses the word “liquefier” (as a generic
term) to refer to an electric blender. This is also the earliest
English-language book seen (Dec. 2005) that uses the word
“blender” (as a generic term) to refer to an electric blender.
Throughout this book the author includes soy flour and
soy grits as optional ingredients in dozens of recipes, but
also features soybeans as follows: El Molino Mills of
Alhambra, California, is a good source of wheat germ, soy
grits, and many varieties of flours (p. vii). Chapter 12, titled
“Meat substitutes and extenders” begins: “Most of the socalled meat substitutes, such as dry beans, peas, rice, and
macaroni, are not true substitutes for meat.” They contain
less protein of lower quality. “There is one exception among
legumes which is a true meat substitute–soybeans.” They
can be as delicious as regular beans when well prepared.
“Soybeans differ from other beans in that they contain about
three times more protein, a small amount of sugar, and no
starch.” They supply essential amino acids, calcium, and B
vitamins. They should be served frequently, especially when
the budget is limited.
“By far the easiest way to prepare soybeans is to freeze
them after they have soaked and before they are cooked.
This procedure decreases the cooking time about 2 hours
and causes them to taste more like navy beans. Since
soybeans are relatively new to Americans, seasonings
should be heavily relied upon to make them palatable. The
most satisfactory means of working soybeans into your
menus is by using soy grits, in which each raw bean is
broken into 8 or 10 pieces... They are inexpensive and bland
in flavor, cook in a few minutes, and can be added to any
number of foods without altering the taste.” There follows a
recipe for “Cooked soybeans” with 16 named variations
(such as Chinese soybeans, Spanish-style soybeans, soybean
chili, soybeans with tomatoes, etc.). Then a recipe for
softened soy grits (p. 193-96).
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Soy chili with meat and beans; “Macaroni, spaghetti,
and noodles are available prepared from whole-wheat flour
and from whole-wheat flour combined with soy flour” (p.
200-01). The nutritive value of soups can be increased
greatly at almost no cost by adding soy or peanut flour to
them (p. 305). Fresh soybeans contain no starch but are so
rich in sugar that many varieties taste like new peas. Wash
before hulling. A recipe with 6 variations follows (p. 41314). One key to good health is baking your own wholewheat breads at home. Increase the protein content by
adding powdered milk, soy, peanut or cottonseed flour, or
wheat germ (p. 416-17). A table (p. 418-19) shows the
“Food values of bread ingredients.” “The merits of soy flour
are becoming well known.” Buy it fresh and keep it in a
cool place. Chapters 24 and 25 give healthful alternatives
(such as fruits) to typical desserts and candy. “The most
objectionable feature of desserts is the amount of sugar they
contain. The tremendous consumption of refined sugar in
America has caused untold ill health” (p. 490). One healthy
dessert is Soy chews (baked, p. 544). Serve popcorn, “salted
soybeans, or soy nuts,” as healthful alternatives to sweet
desserts (p. 546). A recipe for homemade “Soy nuts”
follows. They are soaked, parboiled, deep-fried in vegetable
oil, and salted (p. 549). Chapter 27, on obtaining unusual
foods, suggests: “If you have a health-food store in your
community, communicate with it first. Such stores carry all
the products of outstanding nutritive value.” Address: B.A.,
M.S., Los Angeles, California.
52. Photographs of Clive McCay (of Cornell Univ.) and his
wife Jeanette. 1948.
• Summary: These photographs were sent to Soyfoods
Center in 1981 by Jeanette McCay, who kindly typed
captions for most of them. All are large black-and-white
original photos, undated–unless otherwise indicated. Most
were probably taken during the period 1946-1956. They are
arranged below in approximate chronological order.
(1) 1943-1945–Jeanette McCay, kneeling, examines
trays of sprouting soy beans in an experimental sprouting
chest.
(2) ca. 1946–Clive McCay in his laboratory at Cornell
Univ., dressed in a lab coat, examining sprouting soy beans
in flower pots.
(3) 1947 Jan.–Clive and Jeanette McCay, dressed in
warm winter clothes, standing together outside their barn.
They enjoyed daily walks through the woods–sometimes
with 20 or 30 cairn terriers–at Green Barn Farm in Ithaca,
New York.
(4) Summer 1948–Two rats atop scales, which show
their weights. The healthy rat on the right flourished during
a long life eating only good bread and 10% butter. The
animal on the left, eating nothing but cheap bread and 10%
butter became sickly (and weighed only half as much as the
other rat) after 4 weeks. A loaf of the two different breads is

shown next to each scale. A sign shows that the growthpromoting bread on the right contained unbleached white
flour plus 6% dry skim milk and 6% soy flour.
(5) Clive McCay examining a beautiful dalmatian dog,
one of his experimental animals.
(6) At the Cooperative Consumers Society food store in
Ithaca, New York, the McCays congratulate the manager
(who is standing next to a sack of Big 4 Bread Blend and a
cash register) on his sales of this unbleached bread flour
which Clive McCay developed. Containing wheat germ, full
fat soy flour, and non-fat dry milk solids, it is ready to make
Cornell Bread.
(7) A portrait of Clive Maine McCay (1898-1967),
Professor of Nutrition and Biochemistry, Dep. of Animal
Husbandry, Cornell University, Ithaca, New York (1959 or
before).
(8) A side portrait of Clive McCay.
(9) ca. 1972–Jeanette McCay standing at a breadkneading table with two bakers in Englewood, Florida.
They are helping her work out the Cornell Bread recipe in
quantity for camps, school lunches, and commercial shops.
(10) 1978–Jeanette B. McCay, dressed in a red smock,
kneading a loaf of bread in her kitchen in Englewood,
Florida (see last page of book).
53. Kaempfert, Waldemar. 1948. Science in review: Diet
and old age. Nutrition held important factor in study of
senescence. New York Times. July 4. p. E7.
• Summary: Discusses the work on aging of Dr. Clive M.
McCay, Professor of Nutrition at Cornell University. The
goal of his research is “to discover diets that will maintain
health and productivity throughout the longest possible life
span for man and his domestic animals.” In America,
women life (on average) 8 years longer than men. Older
people tend to consume more baked products, such as
bread, because they are inexpensive and more easily
chewed.
“Dr. McCay and his group are trying to teach the public
that it should buy bread containing 6 per cent of dried milk
solids and six percent of high-fat soy flour. If the public
buys its bread on the basis of cheapness alone, it is losing
money, he says, because the baker is forced to use low
quality ingredients and omit milk.”
54. Unknown newspaper.1948. Formula found for tastier
bread. July 19.
• Summary: “A tastier and more nutritious loaf of bread
which keeps fresh longer has been developed by the State
Department of Mental Hygiene for use in its institutions,
Commissioner Frederick MacCurdy announced Saturday.
“The formula was developed by Dr. Clive M. McCay of
Cornell; Mrs. Catherine Flack, state dietitian for the Mental
Hygiene Department; J.A. Silva, baking technician of the
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American Dry Milk Institute, Chicago [Illinois], and a flour
milling company.
“The new bread, which includes 6 per cent full-fat soy
flour and 8 per cent fat free dry milk solids, in addition to
enriched white flour, is an outgrowth of Governor Dewey’s
long-range program for improvement of food in state mental
hospitals and schools.
“Locally about 500 loaves are sold daily of bread made
according to this formula, but using bleached white flour
and 2 per cent wheat germ. The formula is available from
Dr. McCay.”
55. Fields, John A. 1948. High quality bread produced in
New York mental hospitals. Paper presented at American
Dietetic Assoc. Convention, Boston Massachusetts. Oct. 4
p.
• Summary: This is the typewritten draft of a paper (with an
alternative title given) that was first published in the
Journal of the American Dietetic Association (May 1949, p.
416-19) under the title “Development of high quality
foods.” Address: Food Service Advisor, New York State
Dep. of Mental Hygiene, Albany.
56. Beach, Eliot F. 1948. Proteins in human nutrition
(Historical). In: M. Sahyun, ed. 1948. Proteins and Amino
Acids in Nutrition. New York: Reinhold Publishing Corp.
xvi + 566 p. See p. 1-45. Chap. 1. [114 ref]
• Summary: This is one of the best historical overviews
seen on this subject. The two great early pioneers were
Liebig and Voit, both Germans. However: “To Antoine
Laurent Lavoisier (1743-17994), Karl Wilhelm Scheele
(1742-1786), Daniel Rutherford (1749-1819) and Joseph
Priestly (1733-1804) go the honors for the basic discoveries
and techniques which nourished modern chemical theory in
its infancy.”
An asterisk at the end of this chapter title refers to a
footnote: “A Syllabus (unpublished), prepared by C.M.
McCay at Cornell University, Ithaca, New York, for his
course in Advanced Animal Nutrition, provided valuable
orientation material for this historical review.
Contents: Introduction. Justus von Liebig: Foundation
of the German School: The occurrence and variety of
proteins, early studies of the properties and composition of
proteins, metabolism of proteins, function of protein as
food.
Carl Voit and his contemporaries: Nitrogen balance
studies, levels of dietary protein, protein and specific
dynamic action, nutritive values of proteins, protein
analysis.
Modern concepts of protein: Protein requirements,
protein split-products and their nutritive value,
indispensable amino acids, vitamin chemistry, biological
value of proteins.

This chapter contains photos or illustrations of the
following pioneers in protein nutrition: Justus von Liebig
(1803-1873) and his family. Liebig’s restored laboratory in
Giessen, Germany. Iacopo Bartolomeo Beccari (16821766). Joseph Gay-Lussac (1778-1850). François Magendie
(1783-1855). Gerard J. Mulder (1802-1880). J.B.
Boussingault (1802-1887). Claude Bernard (1813-1878).
Carl Voit (1831-1908). Frederick Woehler (1800-1882).
Eduard Pflueger (1829-1910). Max Rubner (1854-1932).
W.O. Atwater (1844-1907). Russel Henry Chittenden (18561943). Thomas B. Osborne (1859-1929). Lafayette B.
Mendel (1872-1935). Address: Asst. Director, Research
Lab., Children’s Fund of Michigan, Detroit, MI.
57. Dju, Dsai-Chwen; McCay, Clive. 1949. Vigor and
viability in soybeans [and sprouts]. Soybean Digest. March.
p. 22-24. [3 ref]
• Summary: During the last 7 years [i.e., since about 1942]
the factors contributing to the production of satisfactory
soybean sprouts have been studied in the authors’ lab at
Cornell. “Much of the actual sprouting has been carried out
in an automatic watering device that was devised by one of
us in 1942.”
“Beans to be used for sprouting must not only be viable
but must also possess the little understood quality of vigor.
Without the latter, beans mold and sprouts are not edible.”
The best way to preserve viability and vigor is to keep
the beans in a cool place. Storage in inert gases had no
influence on vigor or viability.
Vigor is defined as the percentage of the beans that
reached a length of 2 cm or more. After 6 months storage in
air, at 25ºC the vigor was zero but at 4ºC the vigor was
66%.
Viability is defined as the percentage of beans that
sprouted. After 6 months storage in air, at 25ºC the viability
was 42% but at 4ºC the viability 100%.
Dr. Dju, a graduate student of the Cornell Univ. school
of nutrition, is married to a former Harvard Univ. graduate
student and has returned to China. Dr. McCay is a professor
of nutrition at the experiment station at Ithaca.
Tables show: The effect of various gases on the vigor
and viability of soybeans stored at room temperature (25ºC)
and 4ºC.
Photos show: (1) Dsai-Chwen Dju, PhD. (2) Sprouted
soybeans. (3) A person on a ladder tending the automatic
soybean sprouter. An illustration and diagram shows 3
views of the automatic soybean sprouter. Address: Animal
Nutrition Lab., Cornell Univ., Ithaca, New York.
58. Soybean Digest.1949. Large soy food trade. March. p.
48-49.
• Summary: About Wuest Laboratories, Inc., 225 10th Ave.,
New York, NY, which now has $50,000 a year in sales of
soy food products. The company, which began ago during
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World War II, has developed a large trade in specialty baked
goods. One popular product is their vacuum packed 5-grain
bread that contains 25% soy flour. Gebhart P. Wuest is a
cereal chemist with clients among America’s big bakers and
millers. He lost his assistant to the draft during the war, so
his wife quit her job to help him. She started a little food
store in the corner of his lab. He became quite interested in
the nutritive qualities of soy flour then being emphasized by
the federal government and the New York Emergency Food
Commission. “The Wuests worked out the formula for their
first soy loaf in 1943.” It was sponsored by the Emergency
Food Commission and served at the famous soy food
luncheon given by Governor and Mrs. Thomas E. Dewey.
Other loaves followed and the business grew.
A photo shows Mrs. Eleanor Wuest with an assortment
of her soya products.
59. Nickerson, Jane. 1949. News of food: More nutrition is
bread is advocated; Professor says cost would be slight.
New York Times. April 19. p. 22.
• Summary: “A labeling program for bread like that now
used for cattle feeds is urged by Dr. Clive M. McCay,
Professor of Nutrition at Cornell University. On every bag
of feed is printed the exact proportion of ingredients used to
prepare the mixture, plus the amount of nutrients in terms of
protein and calcium. Such a product is called ‘open-formula
feed.’”
The difference in cost between a pound of very poor
bread and one of high nutritive value is between one-half
and one cent. Good breads are fortified with protein
concentrates, such as soy flour dried brewer’s yeast, non-fat
dry milk solids, etc. Gives a recipe for High protein bread
containing 8% non-fat dry milk solids and 6% full-fat soy
flour.
60. McCay, Clive M. 1949. What the consumer should
know about bread. J. of Home Economics 41(4):179-81.
April. [1 ref]
• Summary: “Our baker in Ithaca, New York, is providing
us with a quality bread. This means that it has a better taste
than any other bread sold in our community and a much
superior nutritional value. The ingredients used in this bread
and their cost in January 1949 are shown in table 1.” One of
the ingredients is “6 lb high-fat soy flour,” which costs
$0.75 for 100 loaves.
“A century ago Sylvester Graham stumped the nation in
attempts to impress upon housewives the importance of
high-quality bread to their families’ health.
“A century has elapsed since Graham’s era. Our age
boasts of its great progress in nutrition, but few people
claim that the bread of today is better than that known to
Graham. “The decline in the relative importance of bread as
a national food has been well recognized since the

beginning of the century.” Part of the decline “is due to the
low regard of bread as a basic food.”
It should be evident that if we depreciate each of our
basic foods “in the interest of profits for special groups, the
nation must ultimately fail.”
Bread has further declined in national confidence
during the last two years since the discoveries that flour
treated with nitrogen trichloride produces convulsions in
dogs. After about 25 years of using this to condition the
gluten in bread, its use will be made illegal in the United
States after 1 Aug. 1949. But in its place other chemicals
will be allowed. The baking industry insists that without
benzoyl peroxide, alum, and chlorine dioxide to condition
the gluten, it cannot be worked uniformly in modern baking
machinery,
“Few farmers in our area would consider buying cow
feed as their wives buy bread. Most of the feed sold in our
area carries a statement on every bag that gives the exact
per cent of ingredients mixed together to make the feed.
This is called an open-formula feed. When the housewife is
able to purchase open-formula bread, she will have one
means of judging quality in this important food.”
Includes a discussion of the program of providing
better bread for more than 90,000 patients in the mental
hospitals of New York state. Address: Prof. of Nutrition,
New York State College of Agriculture, Cornell Univ.
61. Fields, John A. 1949. Development of high quality
foods. J. of the American Dietetic Assoc. 25(5):416-19.
May. Summarized in Soybean Digest, July 1949, p. 40.
• Summary: In keeping with New York State’s long-range,
state-wide program for food improvement, Dr. Frederick
MacCurdy, who was appointed Commissioner of Mental
Hygiene in 1943, has constantly emphasized the importance
of nutrition in state mental hospitals and schools.
In New York state there are 27 mental hygiene
institutions: 17 mental hospitals, 6 schools for defectives,
and 2 research and teaching centers. On 1 April 1948
approximately 96,000 patients of varying ages were
registered. Of these, 1,518 were under the age of 10 years.
Those in their 60s numbered 15,839, those in their 70s
numbered 12,511, those is their 80s were 9,227, those in
their 90s numbered 3,019, and those in their 90s were 311.
There were also 7 patients over 100 years of age.
In March 1945 Katherine E. Flack was appointed
director of nutrition services. For the first time, the
Department was in a position to make a systematic study of
its feeding problems. It was found that bread constituted the
main portion of each meal. Therefore the department
decided to make the widely-accepted bread, already
produced at institutional bakeries, as nutritious as possible.
The first suggestion was to increase the quantity of
protein in the bread by adding nonfat dry milk and soy
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flour. Since the bakers were inexperienced in the use of soy
products a large milling company agreed to assist.
On 12-14 Nov. 1945, a conference of food service
managers, dietitians, and business officers from the
department’s mental institutions was held at Creedmoor
State Hospital, Queen’s Village, in New York City. It was
agreed that the success of the new program would depend
entirely upon acceptance and consumption of the foods
served. This would be most easily accomplished if the
addition of nutritive elements did not significantly change
the appearance or taste of the food.
The first experiments were conducted at Creedmoore–
before the conference. Edible soy products, in amounts
ranging from 5 to 15 percent, were added to as many foods
as possible, including cooked cereals, griddle cakes, meat
balls, spaghetti, bread, gravy, corn muffins, cake and other
foods. This had the effect of improving the flavor and
increasing the protein content of these foods without
significantly affecting their cost. “General polls indicated
that the foods in question were also more palatable.”
At the Creeedmore conference the department to
experiment with the bread formula by adding soy and
nonfat dry milk solids. Each of the institutional bakeries
was asked to develop its own formula, but it was soon
realized that a standardized formula would be the best
approach.
In 1947 Dr. Clive M. McCay, professor of nutrition at
Cornell University, was made nutritional consultant to the
department. During visits with Mrs. Flack to various mental
hospitals he emphasized the importance of increased
amounts of nonfat dry milk powder and soy flour in the
bread formula. McCay also stressed the importance of
calcium, especially in the diets of the aging patients.
Table 1 shows the new bread formula. Ingredients
included 500 lb enriched flour, 30 lb full-fat soy flour, and
40 lb nonfat dry milk solids. Dr. McCay calculated that use
of the new formula enabled the department to provide
equally valuable protein at one-fifth the cost if it were
served in the form of meats.
A detailed description of the break-making procedure is
given, as are growth experiments with rats using the new
bread. The rats consuming the breading containing soy, dry
milk, and minerals gained weight the fastest. But addition
rat experiments showed that adding more calcium would
make the bread even better.
As a result of the bread experiments, approximately 200
of the department’s recipes were revised. The new recipes
will form the basis of the practical work in the new Food
Service Training School which has been established at the
Hudson River State Hospital. Address: Food Service
Advisor, New York State Dep. of Mental Hygiene, Albany.

• Summary: Discusses the flavorful and highly nutritious
“triple-rich” loaf of white bread developed by Dr. Clive M.
McCay and his associates at the Cornell School of Nutrition
in New York. It is made with unbleached flour, 2% wheat
germ, 6% high fat soy flour, and 8% milk solids. It contains
no softener, shortening extender, or other chemical
additives, and the ingredients and their amounts are clearly
listed on the label.
Laboratory rats fed this bread as their sole diet thrive
and grow. When they are restricted to typical commercial
white bread, they pine and die. McCay was chief nutritionist
for the U.S. Navy during World War II and has done
extensive work with bread.
63. McCay, Clive M. 1949. Soy makes bread worth eating!
Soybean Digest. July. p. 20-21.
• Summary: “During the past year interest in better bread
has developed in the city of Ithaca, New York. Slightly
more than a year ago a small local bakery put into
production a bread for the cooperative store. This bread,
made from unbleached flour, was named ‘Triple Rich’
because it contained 6% high fat soya flour, 6% nonfat dry
milk solids, and 2% wheat germ.”
Photos show: (1) Two rats atop scales, which show
their weights. The healthy rat on the right flourished during
a long life eating only good bread and 10% butter. The
animal on the left, eating nothing but cheap bread and 10%
butter became sickly (and weighed only half as much as the
other rat) after 4 weeks. A loaf of the two different breads is
shown next to each scale. A sign shows that the growthpromoting bread on the right contained unbleached white
flour plus 6% dry skim milk and 6% soy flour. (2) One of
the Co-op Foods Stores at Ithaca where the soya loaf is sold.
Note: This is the earliest document seen (Sept. 2009)
that contains the term “Triple Rich.” Address: Prof. of
Nutrition, Cornell Univ., Ithaca, New York.
64. Soybean Digest.1949. Soy flour in bread July. p. 40. [3
ref]
• Summary: This is a summary of: Fields, John A. 1949.
“Development of high quality foods.” J. of the American
Dietetic Assoc. 25(5):416-19. May. Address: Cornell Univ.,
Ithaca, New York.
65. Nickerson, Jane. 1949. A better loaf of bread. New York
Times. Aug. 21. p. SM32. Sunday magazine.
• Summary: Discusses the work of Dr. Clive M. McCay,
Professor of Nutrition at Cornell University. Gives recipes
for High-protein bread, Fruit-filled coffee cake, and Highprotein rolls. All contain full-fat soy flour, which “may be
had in health food stores.” “Macy’s has Loeb soy flour for
64 cents for a two-pound bag.”

62. Rorty, James. 1949. The thin rats bury the fat rats.
Harper’s Magazine. May. *
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66. McCay, Clive M. 1949. Neues Vollsojabrot in USA [A
new whole-soy-flour bread in the USA]. Soja-Briefe fuer
die Deutsche Soja Vereinigung Frankfurt-Main No. 2. p. 4041. Oct. [1 ref. Ger]
• Summary: This is a translation into German of McCay’s
article titled “Soy makes bread worth eating!” published in
Soybean Digest, July 1949, p. 20-21. Address: Prof. of
Nutrition, Cornell Univ., Ithaca, New York.
67. J. of Home Economics.1949. Concerning bread
standards. 41(9):525. Nov. [1 ref]
• Summary: “A flexible standard for bread to allow the
utmost in nutritional value and a listing on the wrapper of
ingredients in excess of 1 per cent were, in brief, the
recommendations of the AHEA [American Home
Economics Association] at a hearing granted by the Food
and Drug Administration on August 4, 1949.”
Three specific, detailed, and apparently very reasonable
recommendations of the AHEA to the U.S. Food and Drug
Administration are given.
“Bread containing 6 per cent of soy bean flour and
nonfat dry milk solids should not be ruled out of the
definition” [of bread]. Address: Prof. of Nutrition, New
York State College of Agriculture, Cornell Univ.
68. McCay, Clive Maine. 1949. Nutrition of the dog. 2nd
ed. Ithaca, New York: Comstock Publishing Co. x + 337 p.
Illust. 23 cm. 1st edition 1943. [200+* ref]
• Summary: Soybeans are discussed on pages 52-53, 65, 74,
202, 218-19, 228-29, and 310. “Since soy products are
extensively employed to give protein to dog foods, the
processing of such materials is very important. Some feed
manufacturers take care to control the temperatures at which
soy products are treated since they believe improper heating
may stimulate diarrhea in dogs. No extensive data have
been published on this subject...” (p. 202).
In a section titled “Soybeans and Peanut Meal” (p. 22829), the author states: “Many dog feeds incorporate soybean
meal at levels of 5 to 10 per cent. The author has used
without difficulty formulas containing substantially more
than this for rearing pups in kennel feeding. Some
complaint has been made that intestinal gases result if a dog
is fed too much soy meal, but this has not been studied
carefully. Decisive trials have never been made to see
whether plant products such as soy meal can replace meat
products entirely throughout the span of life or even the life
cycle, growth, reproduction, and lactation of the dog.”
In preparing soy products for dog feed, “steam pressure
cooking at 15 pounds for 30 minutes seems to produce
protein of the best quality.” Address: Prof. of Nutrition,
Dep. of Animal Husbandry, Cornell Univ., Ithaca, New
York.

69. New York Times.1950. Richer bread to be used in city
school lunches. March 30. p. 44.
• Summary: “Beginning in two weeks, pupils in the city’s
650 elementary schools supplied by the Board of
Education’s Bureau of School Lunches will eat a new type
of bread said to be unusually rich in proteins and
calcium,...”
“The bread, prepared under a formula developed by Dr.
Clive McCay of the Cornell University School of Nutrition,
will contain eight pounds of non-fat dry milk solids and six
pounds of full-fat soy flour for every 100 pounds of regular
wheat flour used.”
70. Rorty, James. 1950. Bread, and the stuff we eat.
Harper’s Magazine 200(1198):42-48. March. Drawings by
Sam Norkin.
• Summary: Prior to the 1880s most bread was made at
home with whole-wheat flour. Starting in the 1880s the
quality of bread in America began to deteriorate, as the new
“patent flour,” produced by the steel roller mills of
Minneapolis, Minnesota, became available. This flour was
finer in particle size and whiter in color, and it yielded a
lighter loaf. But the bread didn’t taste as good and it was
much poorer nutritionally. “Bread became worse when the
commercial baker took over the job of bread-making for an
increasingly urbanized America. He used bleached and
inferior flour and less milk and butter; later he used
chemical ‘yeast foods’ to produce a lighter, fluffier loaf with
‘eye appeal.’ By this time physicians were urging a return to
whole-wheat bread; when American nutritionists were
polled just before World War I, a majority favored wholewheat and only eight per cent approved of white bread.”
During World War II, instead of making more nutritious
bread out of whole wheat or undermilled 85% extraction
flour as every other country at war did, American millers
and bakers insisted on a unique “enrichment” program. “By
this time they had got both themselves and their customers
out on the end of a technological-distributive limb from
which it was impossible to retreat–or so they insisted.” By
the “enrichment” program “some twenty-odd natural
vitamin and mineral elements are expensively milled out of
the wheat, after which four of them–thiamin, riboflavin,
niacin, and iron–are expensively restored in the form of
synthetic chemicals.” Worried by the decline of bread
quality during World War II, the Food and Drug
Administration attempted in 1941 to establish a legal
“standard of identity” for white bread. After years of
hearing and over 20,000 pages of testimony, they failed.
A year ago, “triple-rich” bread “was only a vague threat
to the baking industry. Today it is a fait accompli of
formidable proportions. In the twenty-seven mental
hospitals of New York state, bakers have been taught to
bake this bread successfully, and both patients and staffs are
eating it with enthusiasm. In Westchester County it has been
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adopted for use in the entire hospital and prison system. In
the five boroughs of metropolitan New York, Colonel
Harvey K. Allen, director of school lunches, is using it–
temporarily without the wheat germ–to feed 110,000 school
children. The city operates its own bakeries and gets dry
skim milk free through the AAA program. Thus it is able to
produce and distribute this superior bread for approximately
five cents a pound–less than a third of the current price of
ordinary bread. In a dozen upstate New York towns small
bakers are making and selling the yardstick bread.”
“Information about the new yardstick bread has spread
like a grass fire. At a score of county fairs last summer
crowds of housewives exclaimed over a graphic exhibit
sponsored by the New York State Nutrition Committee and
prepared by Miss Katharine Flack, chairman of the
committee and Director of Nutrition Service for the State
Department of Health.”
Note: This article drew the largest response of any that
Harper’s had published.
71. New York Times.1950. News of food: Few stores stock
wheat germ, 2 other foods rich in nutrients. April 3. p. 23.
• Summary: Taking up a point emphasized by Dr. Clive M.
McCay of the Cornell University School of Nutrition, this
department of the Times checked on the availability of
brewers’ yeast, soy flour and wheat germ–each a storehouse
of nutrients. “Dr McCay said recently that ‘all three should
be widely distributed and reasonable in cost.’”
“Most health food stores have soy flour and brewers’
yeast in addition to the wheat germ; among them, Kubie
Health Shop, 136 East 57th St., Damer’s Natural Food
Centre, 21 West 8th St, and All-Health Food Distributors,
Inc., 123 East 34th St.” The soy flour ranges in price from
19 to 29 cents a pound. When the nutritive value of wheat
germ was first discovered, it was added to animal feeds.
72. Cooperator (The) (Palisades Park, New Jersey).1950.
Ithaca’s famous bread is still making news. 13(9):1. April
24.
• Summary: “‘Golden Triple Rich,’ Ithaca Co-op’s protein
bread, has again won national attention through the article
‘Bread, and the Stuff We Eat’ by James Rorty in the March
issue of Harper’s Magazine.” This “yardstick” bread was
first developed by Clive M. McCay, professor of nutrition at
Cornell, then improved and promoted “by J.A. Silva, Jr.,
baking specialist of the American Dry Milk Institute. Mr.
Silva went into the bakeries of the mental hospitals, helping
to put the bread into actual production.”
“Now, two years later, Triple Rich bread is being made
in all 27 New York State Hospitals of Mental Hygiene. It is
eaten by 92,000 patients in the hospitals of New York City,
and 110,000 New York City school children in their noon
lunches. Bakers in Syracuse, Buffalo, and Albany are

making it successfully on a commercial scale.” Write The
Cooperator for a free home recipe.
73. Silva, J.A., Jr. 1950. Re: Recent developments on the
Triple-Rich Bread. Letter to Jeanette B. McCay, Ithaca, New
York, June 19. 1 p. Typed.
• Summary: According to a letter from Colonel Harvey K.
Allen, Director of School Lunches, New York City, there
are now seven bakers producing the triple-rich bread in
white and whole wheat loaves of institutional size and
offering it to any and all institutional users who wish to buy
it at the same price as regular bread. A list of the names the
7 baking companies is given. Address: Bakery Div.,
American Dry Milk Inst., Chicago.
74. Associated Press. 1950. Food expert calls new U.S.
bread rules errors some states may ‘have to reject.’ New
York Times. Aug. 15. p. 27.
• Summary: Washington, DC. Aug. 14. Dr. Clive M. McCay
of the Cornell University School of Nutrition said at the
Conference on Aging that if the proposed FDA bread
standards were adopted, states such as New York should
refuse to adopt them. “Bread made with 6 per cent soy flour,
chiefly to benefit the thousands of older people in the
mental hospitals of New York State, will be illegal if made
and sold in interstate commerce.”
75. Soybean Digest.1950. Soy in New York schools
[McCay’s Cornell bread]. Aug. p. 19.
• Summary: “The special loaf developed by Dr. Clive M.
McCay of the school of nutrition, Cornell University,
featuring a substantial addition of soy flour, has been
officially designated by the Board of Education as the bread
to be served children in New York City’s 650 elementary
schools.
“The Cornell loaf has been intensively published within
New York State, where it has found acceptance in many
mental and other hospitals and some prisons. It was recently
advocated by James Rorty in an article in Harper’s
Magazine in which he attacked regular commercial white
bread as lacking in both flavor and nutritive quality. The
loaf contains 6 percent high fat soy flour, 2 percent wheat
germ and 8 percent milk solid, and unbleached wheat flour.
“Bread rich in milk content is nutritionally important,
especially for older people, according to Dr. McCay, at a
recent session of Cornell’s annual Farm and Home Week.
Dr. McCay advocated bread containing more than 6 percent
solids; but reported that a recent local survey showed only
one loaf above that level. He suggested that bakers should
help the government utilize the more than 140 million
pounds of non-fat milk solids now held in storage.”
76. New York Times.1950. State fair guests vie in home arts:
Quilting, canning and baking featured. Sept. 5. p. 23.
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• Summary: At the New York State Fair at Syracuse, a
demonstration of baking triple-enriched bread in a model
bakery established by the State Department of Mental
Hygiene is a popular attraction in the Women’s Building.
The bread contains 6% soy flour, 8% dried milk solids, “and
is said to be equal in protein content to an equal weight of
sirloin steak. Thousands of recipes for making the bread
have been handed out.”
77. Ripley, Josephine. 1950. Battle of the bread loaf: An
intimate message from Washington. Christian Science
Monitor. Nov. 15. p. 22.
• Summary: Since bread is not what it used to be (now its
“enriched”), the Food and Drug Administration (FDA)
issued a tentative order stating that white bread, to be called
“white bread,” shall contain no more than 3% soy flour and
1½% wheat germ. If a loaf of bread (widely sold in
cooperative stores and containing 6% soy flour) contains
more soy flour than the standard for “white bread” allows,
this superior product would be ruled off the market.
Note: This story traces its origins back to the work of
Prof. Clive and Jeanette McCay and Cornell Triple Rich
bread.
78. United Press. 1950. Cooperatives say U.S. favors
bakers: Spokesman asserts standards cut nutrients,
benefiting flour millers also. New York Times. Nov. 30. p.
25.
• Summary: Washington [DC], Nov. 29. Jerry Voorhis,
executive secretary of the Cooperative League of the United
States (and a former California Democratic Representative
in Congress) protested to a special House Committee,
accusing the U.S. Food and Drug Administration “of setting
bread standards for the benefit of white flour millers and big
baking companies”–rather than for nutritional value.
The FDA wants to set a maximum of 3% of soy flour
and 1.5% wheat germ in standard bread sold in interstate
commerce. The cooperatives “triple-rich” bread, which
contains 6% soy flour and 1% wheat germ would have to be
sold as a “specialty bread.” The House Committee is
studying chemicals in food.
79. Stocker, Marion K. 1950. All not bamboozled by fluffy
bread. Soybean Digest. Nov. p. 20.
• Summary: About the triple-enriched, open-formula bread
developed by Dr. Clive McCay, professor of nutrition,
Cornell Univ. A Cornell survey found that flavors, rather
than appearance or texture, is what New Yorkers look for in
bread. Address: College of Home Economics, Cornell Univ.
80. Washington Post.1950. Cooperative pushes fight on
bread rule. Dec. 2. p. B7.
• Summary: The Cooperative League of the United States
of America objected to proposed FDA bread standards,

saying that the loaves it markets are richer than the so-called
enriched breads, but under the new rules could not even be
called breads. Dr. Clive McCay, Cornell research professor
and league consultant, said the problem is the limitations on
soy flour and wheat germ content. The cooperative’s
“golden triple-rich loaf,” developed in McCay’s laboratory,
has a higher protein content and better quality protein than
most bread, and has proved popular wherever it has been
introduced by cooperatives across the USA.
81. McCay, Clive M.; McCay, Jeanette B. 1950. Cornell
Triple Rich Bread. Family recipe (Leaflet). Ithaca, New
York: Published by the authors. 2 p.
• Summary: Makes 3 loaves. Address: Green Barn Farm,
Route 1, Ithaca, New York.
82. Soybean Digest.1951. Soy loaf compared with standard
white (Photo caption). Jan. p. 19.
• Summary: Two photos show: (1) The ingredients (labeled)
in regular white bread, per 100 pounds of flour. (2) The
ingredients (labeled) in Co-Op Golden Triple Rich Bread.
Includes 6 lbs. of soy flour, plus milk solids and wheat
germ, and only 56% as much sugar.
83. McCay, Clive M. 1951. Better bread as a source of
protein and calcium for the aged. Geriatrics 6(1):45-49.
Feb. [1 ref]
• Summary: Nutritionists became concerned when it was
discovered that many chemical compounds were being
added to bread. During 1949 scientists appeared at the bread
hearings held by the Food and Drug Administration in an
attempt to stop the current use of softeners; they were not
convinced that a chemical compound which had such a
profound effect on the characteristics of bread could have
no effect on the human intestine.
Many attitudes and organizations have resisted the
making of better bread in the USA. “First among these is
the association of white flour with social standing, an
attitude imported from Europe. The millers and bakers have
encouraged this prejudice because the more one mills the
germ and vitamins out of the flour, the longer it can be kept
in a warm room free from rancidity and insect infestation.
“Secondly, the baking industry has very carefully
concealed the amount of ingredients that are used in bread.
Concealed formulas encourage the maximum use of the
cheapest ingredients and the greatest effort to imitate the
best. Thus dry skim milk, wheat germ, and soy flour are
known to improve the nutritive value of bread, but they are
used at low levels because they cost a little more than wheat
flour.
The difference in cost between making a pound of
bread of very high nutritive value and very low is not more
than one-half cent.”
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“One of the greatest factors in preventing the
improvement of bread has been the opposition of the white
flour millers on two fronts. They have regularly but subtly
opposed the use of supplements such as soy flour, wheat
germ and dry yeast in bread on the theory that such
supplements will replace an equivalent tonnage of white
wheat flour. They have also opposed the milling of anything
but white patent flour.
Fortunately in recent years “a few small bakers,
producing special types of bread from freshly milled flour
that is not treated with bleaching or conditioning agents,
have expanded their sales to a substantial volume.
Customers of these bakers are discriminating and willing to
pay premium prices.”
In about 1943 the nutritional laboratory at Cornell
University (Ithaca, New York) decided to get involved in
the production of better bread. As a result, the first openformula bread, made with 6% of nonfat dry milk solids, was
placed on the market in Ithaca. This loaf was very good, but
its production was stopped later the same year during the
World War II.
In 1946 a new interest in better bread arose in the state
mental hospitals. Since these hospitals care for many older
patients, and since these patients tend to eat 50% more
bread per capita than the national average, “it was decided
to improve the bread to the utmost consistent with sound
food economy, palatability, and available equipment.” Six
percent high fat soy flour and 8% non-fat dry milk solids
were eventually added. The American Dry Milk Institute
was very helpful in developing the bread. The bread was
introduced to all state mental hospitals within about one
year.
At the original conference the possibility of changing
the whole hospital system over to whole wheat bread was
considered but it was decided to start with white bread and
gradually introduce more whole wheat bread. Two main,
unexpected obstacles were encountered. The New York
system purchases its flour only once a quarter. It is then
stored in warm facilities in many of the older hospitals
[which causes rancidity]. Nevertheless a whole wheat bread
has been developed; it contains 3% soy flour and 6% milk
and has a high nutritive value, but it tends to dry out fairly
rapidly. Ultimately a combination of white and whole wheat
flours will probably work best for the hospitals.
In Ithaca, the bread sold to the public has advanced two
more steps. First, a hard wheat flour, unbleached and
containing 2% wheat germ is used. Second, no yeast foods
(which contain bromates diluted with finely ground
calcium) are used, so that the loaf volume is smaller.
Address: New York.
84. McCay, Clive M. 1951. The quest for better bread. J. of
Home Economics 43(3):180-81. March. [1 ref]

• Summary: In 1949 McCay wrote an article in this journal
discussing problems concerning bread. Since that time,
public interest in the subject has increased. He has received
hundreds of letters from people in all walks of life who are
deeply concerned about the quality their bread.
McCay’s interest in bread began about 10 years ago
when he realized the importance of bread in the diet of older
people–and the importance of a strong staff of life. He has
long been interested in foods that offer the public superb
value at modest cost. “Such foods are milk, wheat germ,
yeast, and soy products.”
He represents no industry and has no ax to grind. He
represents the interests of consumers. The present
controversy centers around the so-called “Triple Rich”
bread formula which was developed by several groups
interesting in improving the food in New York’s mental
hospitals. This excellent white bread was later sold
commercially by the Ithaca Cooperative Store without
anticipation of wider interest. Having a creamy color, the
bread is made from the open formula containing 2% wheat
germ, 6 or 8% nonfat dry milk solids, and 6% high-fat soy
flour. “The name ‘Triple Rich’ was created by a war veteran
in response to a prize of ten dollars in groceries offered by
the local store. The name indicated that the bread contained
three special ingredients. Later the word “golden” was put
in front of the title to indicate the creamy color.
The FDA “published a proposed regulation that would
have made breads illegal for interstate shipment if they
contained between 3 and 10 percent soy flour. The former is
too low for optimum supplementation of wheat flour and the
latter is too high for pleasing flavor. The proposal was
abandoned.
“Present proposals suggest that breads such as the
“Triple Rich” formula should not be called ‘bread’ or ‘white
bread.’” They argue that such breads are not in accordance
with the housewife’s idea in the use of these names. Yet in
Ithaca widespread experience shows that housewives not
only accept bread made by this formula as bread and white
bread but that they buy it in preference and in amounts
equal to ten different white breads combined when they are
offered in open competition. Moreover, these housewives
pay a premium of three cents additional for each loaf.
An extensive consumer survey conducted by Mrs.
Catherine Flack on 2,000 housewives and 500,000 at the
New York State Fair showed acceptance as “white bread” as
well as a substantial margin of preference over both
ordinary and special white breads.
The housewife should be free to buy whatever kind of
bread she desires. And the baker should be free “in his
attempts to provide superior breads and should be
encouraged to state on his labels the amounts of ingredients
so that nutrition teachers can instruct housewives in their
selection of the best possible bread for the welfare of their
families.”
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85. Owen, June. 1951. News of food: A new kind of flour.
New York Times. July 2. p. 15.
• Summary: Dr. Clive M. McCay of the Cornell University
School of Nutrition, recently presented some evidence that
government and industry were taking some steps to improve
nutrition in the USA. “He told of a large flour company that
was experimenting with mixtures of flour, wheat germ,
high-fat soy flour and skim milk that would provide the
housewife with a ready-assembled high-in-protein bread
flour.”
He also applauded the laws passed by several states
taxing soft drinks, which are basically sugar solutions that
cause dental erosion.
86. Cooperative League of the USA. 1951? The fight for
better bread (Brochure). Chicago, Illinois; Washington, DC.
6 p. Undated. 22 cm.
• Summary: Clive McCay has worked for years to
formulate a better white bread. The result is Triple Rich
Bread, which contains 6% full-fat soy flour and 3% non-fat
milk solids. But the Food and Drug Administration (FDA)–
with the help of the big baking companies–has outlawed it.
“The government says that top limits for bread include 3 per
cent soy flour and 1½ per cent wheat germ.” “These
standards as proposed clearly prohibited the sale of Triple
Rich as bread or white bread in interstate commerce.”
“Today eight large baking companies are producing
Triple Rich for the New York schools and other institutions.
One of these, the makers of Bond Bread, is about to put it
on the general New York market–fully labeled, as is the
bread in the Ithaca co-op store.”
Photos show: (1) Clive McCay. (2) James Rorty.
(3) The label of “Golden Triple Rich Bread” and its
formula as baked for and sold at the Co-Op Food Store,
609-619 W. Clinton St., Ithaca, New York. Address: 343
South Dearborn St., Chicago 4, Illinois.
87. McCay, Jeanette B. 1952. Something new in bread
(Letter to the editor). Ladies’ Home Journal. June. p. 6, 8.
• Summary: “Dear editors: It may seem presumptuous to
say that a revolution in commercial breadmaking is under
way, but it looks as though a bread designed to fit the needs
of human health is on its way to being accepted by the
general public. Four years ago, Governor Dewey requested
my husband, Clive M. McCay, to help improve the diet in
the state mental hospitals. A bread formula was worked out.
The loaf proved so good it was offered for sale in Ithaca. In
less than a year its fame spread to other communities in the
state, and to other states.
“By now, Triple-Rich Bread, Cornell Loaf or High
Protein Bread, as it is variously called, is eaten daily by at
least half a million people. Every day, 60,000 pounds are
made in the mental hospitals. Over 40,000 pounds of this

formula are baked for the school lunches in New York,
Buffalo and other cities. The production by commercial
bakers is steadily increasing.
“How do we know this bread provides good nutrition?
The experimental white rats in my husband’s laboratory tell
the story. When bread and butter is their complete diet, they
grow fat and sleek on the Triple Rich. On the usual white
bread, they grow very little and become weak and sick.
“What are the features of this new bread that make it
different? An OPEN FORMULA, printed on the label or the
wrapper, tells the housewife that for every 100 pounds of
enriched unbleached white flour, the bread contains: 8
pounds of nonfat dry milk solids, 6 pounds of full-value
[full-fat] soy flour, 2 pounds of wheat germ, plus the usual
ingredients of yeast, salt, sugar and fat.
“What can this bread do for us?” It gives a high quality
protein economically. It increases our intake of calcium and
riboflavin. It helps to use up agricultural surpluses. The
open formula helps to improve the nutritive value of all
baked products, because other bakers often improve their
formulas to compete with it. It helps to raise the public
respect for and consumption of bread. Address: Ithaca, New
York.

Copyright © 2009 by Soyinfo Center

44

MCCAY & SOY

88. Soybean Digest.1952. Central Cooperative Wholesale,
Superior, Wisconsin, will soon launch mass production of
the famous McCay formula bread... July. p. 38.
• Summary: “... which includes 6 percent soy flour as well
as more than the usual quantities of milk solids and wheat
germ. It will be marketed under the name ‘Co-op Protein
Bread.’ The bread has been gaining popularity rapidly in the
East and Far West.”
89. McCay, C.M. 1952. Chemical aspects of ageing and the
effect of diet upon ageing. In: Albert I. Lansing, ed. 1952.
Cowdry’s Problems of Ageing: Biological and Medical
Aspects, 3rd ed. 2 vols. Baltimore, Maryland: Williams &
Wilkins. xxiii + 1061 p. See p. 139. *
Address: Cornell Univ., Ithaca, New York.
90. McCay, Jeanette B. 1952. We believe in bread. Ithaca,
New York. 16 p. Unpublished typescript.
• Summary: “Most commercial bread is no more nourishing
today than it was in the horse and buggy days, though the
enrichment program has helped. The chief changes that
have occurred have made bread whiter, finer, softer, fluffier,
and fitted for mass production.
In about 1948 in Ithaca: “Some friends of the Better
Food Committee of the Co-op and one of the town’s best
bakers and his wife soon gathered with us in the laboratory.
Perched on high stools, we watched while Mr. Jack Silva [of
the American Dry Milk Institute] cut his sample loaves.
They were handsome, high, beautifully rounded, golden
colored. The slices showed a creamy, even-textured crumb,
with a wonderful aroma. We all liked the flavor.
“‘Why can’t we have bread like this in our store?’ our
Co-op friends asked.
“‘May we have the formula for this bread?’ asked the
baker.
“At that moment, plans were made for a trial baking at
the ‘Cookie Crock’ in Ithaca, and for trial sales at the Coop. Thus it was that the new bread made its debut almost
simultaneously in mental hospitals, the grocery store and the
bakery.”
On the west coast, the Oroweat Company started to
bake the new bread; its production now compares favorably
with varieties that have been marketed for ten years.
“So many requests came in for Mr. Silva’s recipe that
we had it mimeographed, then printed. The New York Times
claimed that the new high protein bread was one of the four
‘most written about’ recipes to appear in their food
department during 1949. An article in Harper’s Magazine
brought in the largest response of any published in recent
years. Our letter in the Ladies’ Home Journal brought in
hundreds of requests for the recipe and interest is still high.”
“By this time it is impossible to guess how much of this
special formula is being made. We do know that Messing

Brother, big Brooklyn bakers are turning out over 20,000
loaves every twenty-four hours in the New York City area.
Every day, over forty thousand pounds are baked for the
school children’s lunch in New York, Baltimore and
Buffalo. Sixty thousand pounds are made for the New York
mental hospitals. It can be purchased in many cities in
California and in almost every large city in New York State.
Our town of Ithaca boasts at least five bakers who distribute
it, while in the vicinity of Rochester there are over twenty.”
“The consumption of bread has been declining during
the last fifty years. The Cornell formula tends to reverse this
trend because people eat more of it. Colonel Harvey Allen,
director of the school lunch program of New York City,
reports that the children like the new bread better and eat
more than any served previously. In New Haven,
Connecticut, when the co-op store introduced ‘Triple Rich,’
its sales soon outdistanced the leading white bread. After
thirteen weeks, sales exceeded the total of their three
leading brands. Farm and Home week visitors to Cornell in
1950 preferred the taste of the Cornell bread to the ordinary
loaf, three to one. Mrs. Flack, who sponsored the tastetesting, believes that bakers have not given the public
enough opportunity to sample breads with more flavor and
color.”
“The Co-op Food stores launched the bread in Ithaca,
Palo Alto, New Haven, Hew Hope, Green Belt, Washington,
D.C., and other places.” Address: Route 1, Ithaca, New
York.
91. Allen, Ida Bailey. 1952. Solving the cost of high eating:
A cookbook to live by. New York, NY: Farrar, Straus &
Young, Inc. viii + 545 p. Index. 22 cm.
• Summary: Chapter 10, “Good bread is good food,”
discusses enriched white bread, and Cornell Bread
(developed by Dr. Clive McCay of Cornell Univ., New
York; it contains soy flour and no adulterating chemicals, p.
94), and gives recipes for: Soy yeast bread (with soy flour,
p. 99-100). Soy muffins (p. 100). Also: Gravy thickened
with soy flour (p. 352).
Chapter 31, titled “Legumes, nuts and brewers’ yeast”
contains a section on “Soybeans” (p. 386-92) with the
following contents: Introduction. Plain-cooked soybeans
(boiled, or pressure cooked if possible). Soybean entrees
(from home-cooked soybeans): Baked soybeans, Savory
soybeans, Baked vegetables stuffed with soybeans, green
peppers, tomatoes, turban squash. Soybean salads. Soy
grits. Soybean curry (glamor dish). Soy products: Soy flour,
Corn Soya cereal, soy macaroni, soy egg noodles (plain or
containing carrots, tomato, or spinach), soy spaghetti,
“canned meat alternatives based on soybeans,” soy cookies,
soybean milk powder, soybean curd or cheese, suggestions
for using soybean curd or cheese. Soybean sprouts. Soy
flour and how to use it. To use soy flour instead of wheat
flour: In baking, as thickening, in meat and fish loaves, in
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spoon bread. Multi-Purpose Food: Pioneer in nutrition (“a
spectacular and inexpensive pioneer food containing soy,
developed at California Institute of Technology to be used
in mass feeding in war stricken countries. It is also on sale
in this country at health stores. It is 100 percent vegetable,
violates no religious or dietary precept, comes in dry form,
and keeps indefinitely”). The Introduction to soybeans (p.
386) begins: “This legume really deserves to be called a
‘miracle’ food. Soybeans are the only perfect vegetable
alternate for meat.” Also contains a section on peanuts and
peanut butter (p. 392-96).
Note 1. This is the earliest English-language document
seen (Nov. 2003) that contains the term “meat alternatives”
(or “meat alternative”–with any combination of quotation
marks).
Note 2. The author is well known for her 40+ books on
food, cooking and the home that have sold 14 million
copies, and her syndicated daily food column which is
followed by 35 million readers. This book contains “1,300
taste-tested recipes–With glamour foods at budget prices for
everyone.” A photo on the inside rear dust jacket shows Ida
Bailey Allen.
92. Rochester Grocers Co-Op Stores. 1952? New, tripleenriched RGC Bread. Here’s the big value you’re looking
for in bread (Ad). Rochester, New York. Undated.

• Summary: This is the camera-ready copy (4.75 by 6.75
inches) for an ad that could be run in any newspaper. A
large illustration shows the RGC loaf in its package, with
the slices falling off one end. “Full pound loaf–only 16¢.”
Look for the red, white, and blue diamond label. Note: Soy
is not mentioned. Address: Rochester, New York.
93. McCay, Clive M. 1953. Appeal for Berczeller. Soybean
Digest. May. p. 31.
• Summary: “To the editor: On Easter Sunday Prof. F.
Verzar of the University of Basel invited my wife and me to
accompany him in visiting a former Hungarian scientist
now confined in a French mental hospital with several
hundreds of foreign insane. Much to my surprise the patient
proved to be L. Berczeller whose name I have known for
years because of his pioneer work in developing methods
for the manufacture of soy flour. He has been bedridden for
nearly two years and imagines himself to be kept in this
mental hospital so that others can steal his secrets for
making improved forms of soy flour.
“His whole conversation centered on the problem of
how to make available to every person in the world 50
grams of soy products daily. He believes this would end all
wars because men would then have enough protein. He told
me that his extensive library had long since been lost and he
knew nothing of the whereabouts of the 10,000 volumes
that he formerly owned...
“Today Berczeller... has two friends who have been
working for months to get him moved to a better situation...
One of these friends is a Jesuit priest and the other is a
Protestant professor. Berczeller himself is Jewish. Professor
Verzar has asked me if I thought anyone in the soy industry
would be willing to contribute toward housing Berczeller in
a private hospital in Switzerland. He says this can be done
for about $5 per day.
“I told him that I was very pessimistic about any
altruism from the soy industry since I had long worked with
their products and had never had the slightest assistance
from them. I told him I believed this industry even lacked
self-enlightened interest but that I would be glad to present
this picture for publication in the Soybean Digest.” Address:
Prof. of nutrition, Cornell Univ., Ithaca, New York.
94. Gastroenterologia (Basel, Switzerland)1953. Nutrition
in relation to aging. 80(4):193-203. Oct. *
• Summary: “Eight hundred years ago the great monk and
scientist, Roger Bacon, in his famous book commonly
called the Opus Majus, discussed two important problems
concerning man and old age. In the first place, Bacon
claimed that man had an outer and total span of life that was
fixed by God and could not be extended. However Bacon
believed that most men perished within a much shorter
period of years and that this average length of life could be
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greatly extended by the application of experimental science
to the improvement of human health.
“In the second place Bacon noted the unusual
opportunities that man possessed for the experimental attack
on the problems of old age due to the fact that man himself
has a much greater span of life than most of the animals that
are available to him for research. Thus in the middle ages
Bacon clearly defined both the objectives of research in
gerontology and the techniques for solving the major
problems of old age.”
“In any discussion of nutrition in relation to old age one
must keep the major objective of all gerontological research
in mind, namely to improve the health and happiness of the
later period of life so that man may work effectively and
advance the civilization in which he lives.” Address:
Cornell Univ., New York.
95. Olendorf, H.A. 1953. Information on soy flour. Soybean
Digest. Dec. p. 24.
• Summary: Two publications which are good sources of
information are Illinois College of Agriculture Extension
Circular No. 664 (“Recipes for using soy flour, grits and
flakes, and soybean oil” by F.O. Van Duyne, 1950), and The
Useful Soybean by Mildred Lager. Soy flour is not available
in most grocery stores because of limited public acceptance
and consequently small volume. The product may be
obtained in some health food stores in a small retail
package. Most of the edible soy flour produced is sold in
carload lots to food blenders, bakery chains and packing
houses. Food blenders include the product in cake, dough,
sweet doughs, dark breads and recently, in the Cornell or
McCay bread which is gaining headway in the East.
Packing houses consume soy flour as a binder in bologna,
wieners, chili, and in some cold cut loaves. Address: Soy
Flour Dep., Spencer Kellogg & Sons, Inc., Decatur, Illinois.
96. Messing Bakeries, Inc. 1954. This is the official bread
recipe for school lunches! (Ad). New York Times. Feb. 24. p.
29.
• Summary: “All bakers who supply the N.Y.’s Board of
Education school lunch program must use this Cornell
Recipe. That’s how good this kind of bread really is.” A
large illustration shows a mother and son standing atop a
huge loaf of Messing Cornell Recipe–The Better Bread. 22
cents per loaf.
Note: Soy is not mentioned in the ad. However this
bread contains 6% full-fat soy flour. Address: 821 Bergen
St., Brooklyn 38, New York. Phone: MAin 2-8600.
97. Nickerson, Jane. 1954. News of food: Baking of bread
and rolls at home is discussed in new Cornell bulletin. New
York Times. Feb. 24. p. 29.
• Summary: The new illustrated bulletin is titled “Easy to
Make Bread and Rolls,” by Lola T. Dudgeon and Mildred

Dunn.
Note: This is Cornell Extension Bulletin 888 (Oct.
1953). Revised 1955.
98. New York Times.1954. News of food: Mix for highprotein loaf devised at Cornell now available by mail. May
25. p. 24.
• Summary: “A prepared mix for baking at home the highprotein white bread devised at Cornell University by Dr.
Clive M. McCay, Professor of Nutrition, is now packaged
by the mail-order concern Great Valley Mills, Ivyland,
Bucks County, Pennsylvania.
“Following the Cornell formula, the mix contains 7 per
cent non-fat dry milk solids (dry skim milk), 2 per cent
wheat germ, 5 per cent high-fat soy flour and 86 per cent
high protein unbleached [wheat] flour.” The resulting bread
is extremely nutritious.
99. Wickenden, Leonard. 1955. Our daily poison: The
effects of DDT, fluorides, hormones, and other chemicals on
modern man. New York, NY: Devin-Adair Co. xiv + 189 p.
Foreword by Morton S. Biskind, M.D. Preface by William
Coda Martin, M.D. Introduction by Jonathan Forman, M.D.
Index. 21 cm. [7* ref]
• Summary: This book, about the poisons in our daily
foods, is carefully researched and documented, and written
in a professional, balanced, and fair manner. This is the
earliest document seen (Sept. 2009) that makes a strong and
convincing case for the health dangers of fluorides.
Contents: Foreword by Morton S. Biskind, M.D.
Preface by William Coda Martin, M.D. Introduction by
Jonathan Forman, M.D. Before you read. 1. Our poisoned
world: Hepatitis and DDT. 2. The more sprays, the more
pests. 3. Fluorides on trial–The case stated. 4. Fluorides on
trial–The case of the proponents. 5. Fluorides on trial–The
verdict. 6. The new cosmetics–The dangers of being
beautiful. 7. The perils of hormones (such as
diethylstilbestrol or stilbestrol [DES]).–Atomic radiation. 9.
Poisoned soil. 10. Your doctored daily bread. 11. Postscript.
12. The choice facing us.
A great deal of interesting information comes from the
hearings of the Delaney Committee (House Select
Committee to Investigate the Use of Chemicals in Food
Products) which met from Sept. 1950 to March 1952. The
expert testimonies are shocking.
A table (p. 3) gives the quantity of various pesticides
produced in the USA in 1951, as follows: Calcium arsenate
7.865 million lb. Lead arsenate 14.287 million lb. DDT
99.929 million lb. Benzene hexachloride 85.090 million lb.
Parathion 2.365 million lb. TEPP 922,000 lb. Aldrin,
chlordane, lindane, toxaphene and others 64.386 million lb.
Total: 274.844 million lb. The total was sufficient to kill
15.2 billion human beings.
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Chapter 7 tells the chilling story of artificial female
hormones (such as diethylstilbestrol / stilbestrol [DES]) now
implanted in pellet form into the upper necks more than 30
million U.S. chickens per year, and is added to the feeds
consumed by approximately half the beef cattle in the USA.
The drug can cause reproductive problems, including
sterility. The effects of residues often found in chicken meat
are discussed in detail.
Chapter 10 praises the “Triple Rich bread,” made
according to a formula developed by Dr. Clive McCay,
professor of nutrition at Cornell University. It contains 6%
soy flour, 2% wheat germ, and 8% dried milk. “Dr. McCay
found that rats could grow healthily on a diet of Triple Rich
bread alone, but pined and died when fed on ordinary white
bread” (p. 165).
The last chapter urges that we should not submit
cheerfully, but should protest against “our poisoned food,
our poisoned water, and our poisoned air.” More than 300
communities have voted down fluoridation, including such
cities as Cambridge (Massachusetts), Boulder (Colorado),
Erie (Pennsylvania), Peekskill (New York), Saginaw

(Michigan), Kenosha (Wisconsin), and many others. Insects
cannot be eliminated by poison sprays (such as DDT); they
develop resistance so that larger amounts of more toxic
insecticides are needed in the future. Address: Author, USA.
100. McCay, Clive M.; McCay, Jeanette B. 1955. You can
make Cornell Bread–at home or in the bakery. Ithaca, New
York: Published by the authors. 16 p. Illust. 21 cm. Revised,
1961, 1973. 33 p.
• Summary: Contents: Where to buy ingredients (“Full fat
soy flour may be ordered directly from Spencer Kellogg &
Sons, Box 1031, Decatur, Illinois. 5 lbs. for $1.00”).
Introduction (How rats grow on good and regular bread).
Tips for good luck. Family recipe for Cornell (Triple Rich)
bread (calls for ½ cup full-fat soy flour). Fifty-fifty wholewheat bread. Cornell oatmeal bread. Cornell wholewheat
bread. Cornell sweet breads. Refrigerator potato rolls.
Cornell (Triple Rich) Bread–Straight dough method. Cornell
(Triple Rich) Bread–Sponge method (Courtesy of Messing
Bakeries, Brooklyn, New York). The “Open Recipe” (“Any
baker can make the Cornell formula without permission and
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without charge. However, each baker is requested to
formula on the wrappers, including ‘how much’ of each
ingredient. The label on Cornell bread should read that for
every 100 pounds of unbleached enriched flour there are
“2 pounds wheat germ
“8 pounds dry milk
“6 pounds high fat soy flour
“If you find these proportions on the wrapper you’ll
know you have Cornell bread”).
Bakers who have inquired about Cornell Bread (Names
of 110 bakers in the United States and Canada, listed
alphabetically by state, and within each state, alphabetically
by company name. New York state has the most with 37,
followed by Pennsylvania with 8, and California with 7).
This booklet is filled with informative black-and-white
photos by Louise Boyle showing the processes and finished
products described. One shows a bag of Co-op Full Fat Soy
Flour.
An earlier 1955 edition of this booklet omitted the list
of bakers and added a bakery formula for Cornell (Triple
Rich) bread plus a recipe for sour rye bread. Address: Route
1, Ithaca, New York.
101. Olendorf, H.A. 1956. Marketing vegetable protein.
Douglas fir plywood and pet foods are leading markets, but
there are many others. Soybean Digest. Jan. p. 18-20. [3 ref]
• Summary: The largest consumer of edible soy flour is the
pet food canner. Most doughnut mixes contain soy flour.
“Soy aids in controlling grease absorption and crust
browning. Most frozen waffles also contain soy flour. Here,
flavor is improved and an attractive light brown crust
results.
“Many pancake and waffle mixes contain soy flour for
the same reason. A considerable volume of a specialty bread
containing soy flour is now available, especially in New
York state. It is called the McCay loaf, High Protein loaf or
Cornell Formula loaf.
“A considerable quantity of soy is used as a binder and
extender in sausage. The Bureau of Animal Industry permits
3% in sausage formulas under federal inspection.”
“Since 1916 there have been 9 processing companies in
the soy flour business during various periods. Today there
are 5 companies... All 5 processors of edible soy flour are
contributing members to an organization called the Soya
Food Research Council.”
“In the early 1930s soy protein became a favored
adhesive for Douglas fir plywood... The glue manufacturers
purchase soy products from the soybean processors. It is
estimated they use about 30,000 to 33,000 tons of soy meal
and soy flour annually... Soy protein isolate has many uses
in the industrial field. Probably it is used in paper coatings
as extensively as casein... In 1951 the total capacity for
production was 30 million pounds per year. About 20
million pounds was used in paper production and the

balance of 10 million pounds was spread into water paints,
felt base floor coverings, fire foam liquids, solid
fiberboards, printing inks and leather finishing... During
World War II, while casein was scarce, soy flour replaced
large amounts of casein but lost position when casein was
again freely available.”
Note: This is the earliest English-language document
seen (Aug. 2003) that contains the term “soy protein
isolate” (or “soy protein isolates”). Address: Spencer
Kellogg & Sons.
102. Elwood, Catharyn. 1956. Feel like a million. New
York, NY: The Devin-Adair Co. xi + 332 p. Index. 21 cm.
[79 ref]
• Summary: A section on soybeans (p. 34-35) discusses
their many nutritional benefits and the work of Dr. and Mrs.
Clive McCay at Cornell University in Ithaca, New York.
“Already over a million people are improving their health
with the Cornell-formula bread.” Soy sprouts are discussed
as a rich source of vitamin C and other nutrients (p. 254-55,
260, 263). Address: Washington, DC.
103. Cravens, W.W.; Sipos, Endre. 1958. Soybean oil meal.
In: A.M. Altschul, ed. 1958. Processed Plant Protein
Foodstuffs. New York: Academic Press. xv + 955 p. See p.
353-97. Chap. 14. [198 ref]
• Summary: Contents: Introduction. Production and trade:
General world situation, United States (production,
movement in trade, economic importance of soybean
products). Structure and composition of the soybean seed:
Gross and microscopic structure, influence of variety, soil,
and climate on soybean yield and composition. Methods of
processing. Composition of soybean oil meal: Standard
specifications in the United States, soybean protein, amino
acids, suppressive, toxic, and other factors, enzymes,
carbohydrates, vitamins, minerals. Soybean oil meal for
feed: General considerations, soybean oil meal for poultry,
soybean oil meal for swine, soybean oil meal for ruminants
(beef cattle, sheep, dairy cattle, soybean oil meal for dogs).
Future trends in soybean oil meal utilization. This chapter is
a review of the literature.
“No mention has been found of soybean oil in ancient
Chinese literature, so it may be concluded that the crushing
of soybeans for oil has occurred in comparatively recent
times. The processing of soybeans, however, was more or
less localized until after the Chinese-Japanese War (18941895), when Japan began to import soybean oil cake for
fertilizing purposes, resulting in a sudden expansion of
demand for this product. Soybean cake then became the
chief end-product of the oil-meal industry. The RussoJapanese War increased the production of soybeans in
Manchuria, and, when this war ended, a surplus of soybeans
developed. Japanese firms realized very soon the export
potential of this crop, and in 1908 several shipments were
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made to Europe. After this time the soybean was one of the
chief export items of this area...
“After many decades of experience and unsuccessful
attempts, the first large-scale continuous solvent-extraction
plants in the United States were introduced from Germany
in 1934. Both the Hildebrandt ‘U’-type and the HansaMuehle or Bollman [Bollmann] basket-type extractor were
used exclusively until 1937 when the vertical gravity
extraction columns built by the Allis-Chalmers
Manufacturing Co. and the V.D. Anderson Co. were made
available. Modifications of the Hansa-Muehle or Bollman
extractor have been built in the United States by the French
Oil Mill Machinery Co. and the Blaw-Knox Co. (Langhurst
1951, p. 541-90).
“Considerable research was devoted to find the most
efficient and practical solvent for the extraction. Because of
its nonflammability, trichloroethylene appeared to be
promising at one time. After toxic symptoms were observed
in cattle fed trichloroethylene extracted meal, however, it
lost its popularity in the soybean processing industry
(Picken et al. 1955, p. 420-24; see also the Duren disease in
Chapter 6 by Kuiken). Hot alcohol extraction was tried in
Manchuria but it is impractical in the United States because
of its high cost, the necessity of drying the flakes to 3%
moisture in the recovery process, the difficulty in
maintaining high purity, and the poor selectivity of alcohol
as solvent.
“Prior to 1930 no petroleum company specialized in
solvent-extraction naphthas... Finally, commercial hexane
filled the requirements better than any other solvent tried,
because of its low cost, easy recovery, and selectivity for
vegetable oils. Extreme precautions are necessary with
flammable hydrocarbon solvents...
“In the United States the bulk of soybeans processed by
solvent extraction is handled by the basket and vertical
gravity types. Most of the plants operate at or near a
solvent-to-soybean ratio or 1:1.” Address: McMillen Feed
Mills, Decatur, Indiana.
104. McCay, Clive M. 1959. A nutrition authority discusses
Mrs. E.G. White. Review and Herald. Feb. 12; Feb. 19; Feb.
26.
• Summary: For the past quarter century, the writer has
taught a course for graduate students on the history of foods
and nutrition. “Among the thousand historical
acquaintances in my files, one of the most worth-while is
Ellen G. White. As near as one can judge by the evidence of
modern nutritional science, her extensive writings on the
subject of nutrition and health in general, are correct in their
conclusions. This is doubly remarkable: Not only was most
of her writing done at a time when a bewildering array of
new health views–good and bad–were being promoted but
the modern science of nutrition, which helps us to check on
views and theories, had not yet been born. Even more

singular, Mrs. White had no technical training in nutrition,
or in any subdivision of science that deals with health, In
fact, because of her frail health from childhood she
completed only a part of a grammar school education.” He
then discusses her basic views. A side portrait shows Clive
McCay. Address: Prof. of Nutrition, Cornell Univ.
105. McCay, Clive M. 1959. The struggle for better bread:
Number four in a series Use and Abuse of Food. Natural
Food & Farming (Atlanta, Texas). Dec. p. 12-13, 30.
• Summary: An excellent exposé of the U.S. baking
industry and the poor white bread it makes. “The first great
opposition to the improvement of bread stems from the
millers of flour. This has been true for more than a century
since the campaigns of Sylvester Graham to give the world
a better bread and flour.” McCay views compulsory
enrichment of bread as a poor idea–as did E.V. McCollum,
the dean of American nutritionists. The large bakers spend a
few pennies on enrichment, then charge high prices for the
bread. Address: Ph.D., Prof. of Nutrition, Cornell Univ.,
Ithaca, New York.
106. Clark, Linda A. 1961. Stay young longer: How to add
years of enjoyment to your life. New York, NY: DevinAdair Co. [xvi] + 364 p. Oct. Foreword by Adelle Davis.
Preface by Beatrice Trum Hunter. 21 cm. [588* ref]
• Summary: This book is well researched and carefully
documented. The author includes Clive M. McCay in her
acknowledgments. Contents: Part I: How can you stay
young? 2. How can correct nutrition help? 3. What makes
you age? 4. How long will it take to slow down rapid aging?
5. What’s wrong with us? 6. What’s happened to our bread
and cereal. 7. Is sugar harmful? 8. Are poisons making you
old? 9. Is it safe to eat? 10. What else ages us? 11. How can
you eat safely in a poisoned world? 12. What about
vitamins? 13. What about minerals and enzymes? 14. What
about fats and oils. 15. “Wonder” foods. 16. Are you a
mirror of what you eat? 17. The great debate? 18. How can
you eat for health and youth? a summary.
Part II: 19. How can exercise help? 20. Is there hope for
sagging faces and figures? 21. How can you stay slim? 22.
Are you proud of your skin, nails, and hair? 23. What about
menopause, prostates, and male impotency? 24. How can
you relieve stress?
Part III: 25. The art of loving. 26. The power of prayer.
27. The will to live.
Page 10: Most dog food is more nutritious than human
food. A typical dog food contains soybean grits.
Page 12: The human body is replaced every year. Dr.
Paul G. Aebersold of the Atomic Energy Commission, who
has used radioactive tracers to study the body, states: “In a
single year 98% of the old atoms will be replaced by new
atoms which we take into our bodies from the air we
breathe, the food we eat, and the water we drink.”
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Page 67: Home-sprouted soy beans are free from
pesticide contaminants.
Page 139: Unsaturated fats are found in vegetable oils,
including soybean oil.
Page 145-46. What raises our cholesterol level? One
food that does is butter. When one-seventh of the ½ ounce
of butter served at each meal was replaced by soy sterol
(probably lecithin), the average cholesterol level of subjects
dropped 11%.
Page 148: Tests by Dr. Lester Morrison (1958) found
that “soy lecithin granules succeeded in lowering
cholesterol and reversing atherosclerosis in thousands of his
patients.”
In the chapter on “Wonder foods” we read (p. 170):
“Soy beans and products made from soy beans such as soy
flakes, soy grits and soy flour, are rich in the only complete
vegetable protein.” In the same chapter, Dr. Clive M.
McCay notes (p. 177) that many people “use soy milks.
These soy milks are now very attractive to taste, They are
also being sold in various modifications such as malted
milk. With the growing interest in the consumption of
unsaturated fatty acids which are rich in these soy milks, the
future may see a real challenge to the dairy industry.”
A long section titled “Meat-eating vs. vegetarianism”
(p. 182-88) attempts to look at both sides of the issue from a
nutritional viewpoint only. In “The case for the vegetarian”
we read (p. 184): “A few nuts are complete protein. The
soybean, a legume, is the only complete protein vegetable.
In all other cases, some of the amino acids are missing.
Because of the nature of the soybean, it is being recognized
more and more, by vegetarians and others, for its high
nutritional value. Other complete proteins include brewer’s
yeast, cottonseed, and cereal germs such as wheat germ.”
Page 218-20: Beverages–Milk is also a problem since it
may contain radioactive strontium 90, iodine 131, penicillin,
wax, pesticides, etc. “Many nutritionists prefer raw certified
milk.” To offset the cost of raw milk, “powdered skim milk”
can be used for cooking. Yogurt or kefir can be made from
either kind of milk. “As a milk substitute, soy-bean milk
(Lager 1955; Chen 1956), an oriental staple, has been
suggested.”
The section on healthy skin (p. 262) states: “Cold
pressed soy oil, because it contains so many elements found
to occur naturally in skin tissue, is excellent.” Address:
M.A.
107. Ross, M.H. 1961. Length of life and nutrition in the
rat. J. of Nutrition 75:197-210. *
• Summary: Energy [calorie] restriction has been shown
repeatedly, since the 1940s, to extend the lifespan of various
distinct species including yeast, flies, worms, and mammals.
Moreover, it is the only known dietary measure effective in
significantly increasing lifespan across a wide range of
species.

In rodents, restriction of energy intake by 25-50%,
compared with ad libitum levels, has been observed
consistently to increase lifespan, in some cases by as much
as 50%.
Note: This is a continuation of the work of Dr. Clive
McCay of Cornell Univ. in the 1930s and 1940s.
108. Hunter, Beatrice Trum. 1961. The natural foods
cookbook. New York, NY: Simon and Schuster, and
Pyramid Books. xvi + 296 p. Index. 22 cm. Pyramid Books
pocketbook ed. published in 1967.
• Summary: This very early and important natural foods
cookbook contains more than 2,000 recipes. The
Introduction is written by Dr. Clive M. McCay, Professor of
Nutrition, Cornell University, New York, and Dr. Jeanette B.
McCay, nutritionist. The pages numbers are those in the
original 1961 hardcover edition. The author calls tofu “soy
cheese” and uses it in many recipes, including mashed in a
recipe for “soy cheese sherbet” (p. 204). This book is not
vegetarian (some recipes call for beef, chicken, fish, etc.),
but was quite influential in the early days of the U.S. natural
foods movement.
Soy-related recipes include: Soy spreads (p. 14-15):
Soy flour spread. Soybean spread (in blender). Soy cheese
[tofu] spread. Soy butter (made from soy flour, regular or
roasted, and oil). Smoothies (p. 26-29). Soybean-cheese
salad (p. 35). Soybean-vegetable salad. Soybean molded
salad. Soy butter dressing (with soy butter, p. 41). Soy
cheese dressing. Eggless mayonnaise (with soy flour).
Soybean soup (p. 49). Cream of soy soup (with soybeans in
blender). Soy-vegetable soup (with soy milk in blender, p.
54). Soy noodles (with soy flour, p. 59). Green soybeans in
pods (p. 70). Steamed green soybeans. Soy grits stuffing
(for fowl, p. 127). Homemade soy cheese (also known as
soybean curd or tofu; from soy milk or soy flour, p. 137).
Soybeans (p. 142-44): Basic soybean filler. Broiled
soyburgers. Soybean ring (in blender). Baked soybean
croquettes. Soybean casserole. Baked soybeans. Soybeanlentil loaf. Stewed soybeans. Soybean soufflé. Soybean
squares. Roasted soybeans (dry-roasted). Leftover
soybeans. Soy-oatmeal porridge (with soy grits, p. 162).
Soy-cornmeal porridge. Soy sprouts (p. 163). Soy breads (p.
179-80): Kneaded soy-wholewheat bread. No-knead soywholewheat bread. Soy spoon bread. Unraised soy biscuits
(p. 184). Soy-gluten popovers (p. 189). All-soy pancakes (p.
192). Soy waffles (p. 195). Soy cheese sherbet (with tofu,
honey, vanilla, and nutmeg, p. 204). Soy cookies (p. 238).
Flourless soy cookies. Soy-wholewheat cookies. Soy-cheese
piecrust (with soy flour). Spiced soybean pie (with boiled,
pureed soybeans, p. 250).
The section titled “Smoothies” (p. 26-29) contains the
following recipes (those followed by an asterisk {*} contain
dairy products and no soy unless stated in recipe name; the
directions for all recipes in this section is “Blend all
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ingredients”): Homemade soybean milk (from whole
soybeans, or from soy flour). Spiced soy milk. Soy-fig
shake (with soy milk). Milk-soy smoothie (with soy flour)*.
Almond milk. Peanut milk. Cashew milk. Milk-wholewheat
shake*. Orange-coconut milk*. Coconut milk. Milk fruit
shrub*. Strawberry smoothie.* Apricot shake*. Anise milk*.
Milk smoothie*. Fruit milk shake*. Banana smoothie*.
Lemon egg nog*. Honey egg nog*. Carob milk*. Carob
smoothie. The recipes followed by an asterisk contain 2-4
cups cow’s milk and no soy. Note 1. This is the earliest
document seen (Jan. 2005) that mentions “smoothie” or
“smoothies” in connection with soy. All of the 22 recipes in
the category titled “Smoothies” contain some kind of milk
(either cow’s milk or milk made from a seed–soy milk,
almond milk, peanut milk, cashew milk, coconut milk, anise
milk). About half of the smoothies contain fruits or fruit
juices (orange juice, fresh berries, strawberries). None of
the smoothies contain ice cream, frozen yogurt, or any other
frozen dessert or frozen food. Therefore a smoothie seems
to be like a milk shake but without the ice cream.
The recipe for “Milk-Soy Smoothie” (p. 27) reads: 4
cups milk. ½ cup soy flour. 4 tablespoons molasses. 2 eggs,
raw. ½ teaspoon pure vanilla extract. 3 tablespoons
nutritional yeast. Blend all ingredients. Serves 4-6.
The section titled “Nut butters (p. 29-30) gives a recipe
for homemade peanut butter with “Variations: Homemade
nut butter may be made from raw almonds, filberts,
pignolias, walnuts (English and black), cashews, Brazil
nuts, etc. Most of these nuts have enough oil so that no
extra oil need be added.” On p. 30 is a recipe for
“Homemade peanut-sunflower seed butter.”
By the time of the 19th printing, in Jan. 1974, this book
had sold over one million copies.
Note 2. This is the earliest document or book seen
(Dec. 2001) after 1960 with the term “natural foods” in the
title. Address: White Mountains, New Hampshire.
109. Archer Daniels Midland Co. 1962. High protein bread:
Cornell (McCay) bakery formula (Leaflet). Minneapolis,
Minnesota. 2 p. Single sided. 28 cm. [1 ref]
• Summary: Describes how to make this bread on a
commercial scale using the sponge method. First the sponge
is made from flour, water, and yeast. Then the dough is
made, containing the following ingredients: Flour
(northwest) 25 lb. Water 25 lb. Yeast 12 oz. Yeast food 4 oz.
Salt 2 lb, 4 oz. Sugar 2 lb, 4 oz. Nonfat dry milk solids 8 lb.
Soy flour (full fat or defatted) 6 lb. Shortening 3 lb. Wheat
germ 2 lb. Then gives mixing times, temperature set and
time, baking procedure.
“Reproduced by permission of Dr. Clive M. McCay,
Prof. of Nutrition in the New York State College of
Agriculture at Cornell University. Retyped 6/28/62.”
Address: 733 Marquette Ave., Minneapolis 40, Minnesota.
Phone: FEderal 3-2122.

110. Lager, Mildred; Jones, Dorothea Van Gundy. 1963. The
soybean cookbook: Adventures in zestful eating. New York,
NY: Devin-Adair Co. xiv + 240 p. Foreword by Ruth Stout.
Index. 22 cm.
• Summary: The copyright page states: “Note: This is a
revised and updated version of a privately printed book,
How to Use the Soybean, by Mildred Lager which was first
printed in 1955 and reprinted in 1959.” This lacto-ovovegetarian cookbook contains over 350 recipes, including
72 tofu recipes.
Contents: Preface to 1955 edition. Preface to 1963
edition. Part I: The versatile soybean. History of the
soybean. Nutritional value. Abbreviations and special terms.
Soup to nuts: Introduction, green soybeans [green vegetable
soybeans], dry soybeans, roasted soybeans, sprouted
soybeans, the cow of China–soy milk (kinds of soy milk),
“the meat without a bone”–tofu or soy cheese, the little
giant among protein foods–soy flour, soy grits and bits
(puffed grits), soy oil and soy butter, meat replacement
foods, sandwich spreads, malts, coffee substitutes, soy
sauce, other soy products (soy albumen, Glidden’s product
that contains on a dry basis 96.6% protein [soy protein
isolate]).
Part II: Soybean recipes. Green soybeans. Dry
soybeans. Roasted or toasted soybeans. Sprouted soybeans.
Meat replacement dishes. Soy noodles, macaroni, and
spaghetti. Sauces and gravies. Soy soups. Salads. Soy
spreads and soy butter [“a butter resembling peanut butter
may be made from finely ground soybeans or soy flour...
Roasted soy butter is made from the roasted beans that have
been ground into a fine flour.”]. Soy milk. Tofu or soy
cheese. Soy cereals and breakfast dishes. Soy desserts. Soy
candies. Soy flour breads: Full-fat soy flour, low-fat or fatfree soy flour. Pastry. Cookies. Cakes. Extra tips. Appendix.
Menus.
The chapter titled “History of the Soybean” (p. 3-7)
discusses: W.J. Morse and the U.S. Department of
Agriculture, Dr. J.A. LeClerc, the American Soybean
Association (which has held a national convention every
year since it was founded in 1920), its publication Soybean
Digest, Henry Ford and his work with both industrial and
edible soy products, T.A. Van Gundy, Harry W. Miller,
M.D., Dr. Clive McCay of Cornell University (Ithaca, New
York), and the Sept. 1961 Conference on Soybean Products
for Protein in Human Foods (held at Peoria, Illinois).
Concerning T.A. Van Gundy we read (p. 5): “The father
of one of the authors, T.A. Van Gundy, became interested in
the nutritional value of soybeans while attending the
World’s Fair in San Francisco in 1915, where they were
featured in the Oriental exhibits. Upon going home he
purchased some soybeans and began experimenting in them.
As far as we know he was the first person on the Pacific
Coast to develop a line of commercial foods from this
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wonder bean. By 1927 he had developed a number of
palatable products which he manufactured and sold through
health food stores. Soybean foods were virtually unknown
at this time, and it took courage and perseverance to put
them across.”
Recipes for “Soy Ice Cream” (p. 175-76) now include
vanilla, maple nut, orange, and strawberry flavors. A recipe
for “Granola” (p. 161) calls for 1 cup soy flour. The rest of
the ingredients (such as wheat and barley flour) appear to be
similar to those found in the earliest granola recipes of the
mid-1800s. Address: Southern California.
111. Edwardy, Fredrik W. 1964. The food fit for the Gods
[soybeans]. Today’s Food (Loma Linda Foods, Riverside,
California) 9(3):3,7. Autumn. [1 ref]
• Summary: Begins with a fanciful account of the early
history of the soybean in China. “A fundamental rule in
farming was to count the number of persons in the family
and plant 5 acres of soybeans for each person.”
“The father of our Nutritionist Dorothea Jones, T.A.
Van Gundy, became interested in the nutritional value of
soybeans while attending the World’s Fair in San Francisco
in 1915, where he saw them featured in an Oriental exhibit.
So far as we know, he became the first person on the Pacific
Coast to develop a line of commercial foods from the
wonder bean. Soybean foods were virtually unknown at this
time, and it took courage and perseverance to put them
across.”
Loma Linda Foods at present manufactures some
twenty-five products which incorporate the use of the
soybean in their ingredients–most of them providing a most
economical means of adding more protein to the diet.”
These products include: Loma Linda RediBurger (19 oz
can, 6 servings and 116 gm protein, costs $0.72; a blend of
soy and other vegetable proteins). Loma Linda Dinner Cuts
(20 oz can, 5 servings and 65 gm of protein, costs $0.74).
Note: The Panama Pacific International Exposition took
place in San Francisco in 1915. Scores of documents were
written about it and an official catalog describing it was
published.
112. McCay, Jeanette B. 1967. Re: Biography and obituary
of Clive M. McCay–1898-1967. Letter to Ralph for Clive
McCay’s memorial service at Cornell, Sept. 23. 13 p. Sept.
23. Typed, with signature.
• Summary: This long, interesting typewritten letter is
written to “Ralph,” whose surname is unknown. Later it
formed the solid foundation of “Clive Maine McCay (18931967): A biographical sketch,” by J.K. Loosli, published in
the prestigious Journal of Nutrition (Vol. 103, No. 1, Jan.
1973).
“During his first year in a study on fish blood and its
relation to water pollution he wrote: “The mass of men (fail)

to realize that their welfare is closely interwoven with the
condition of everything that lives.”
“Clive was interested in everything that lives and
during his more than 40 years of scientific work he made
studies of: Cold blooded animals (fish, eels, turtles), farm
animals (such as dairy cows, calves, bulls, goat, sheep,
pigs), laboratory animals (such as white rats, cotton rats,
mice, guinea pigs, hamsters, rabbits, and monkeys), fur
bearing animals (chinchillas, mink), insects (such as clothes
moths, bean weevils, flour beetles, cockroaches), dogs
(Cairn terriers, beagles, danes, dalmations, and old dogs
over ten years of age)–and finally man [humans].
Some quotations of his: “A century ago, Sylvester
Graham stumped the nation in attempts to impress upon
housewives the importance of high-quality bread to their
families’ health, Today, poor Sylvester would probably roll
his lean bones over in his long grave if he realized how little
attention the average housewife pays to the nutritive value
of the bread she buys.”
“In addition to bread, Clive felt that other foods could
also be improved. One might find him almost any day
entertaining house guests... making chop suey with soy
beans that he had sprouted. In the laboratory he developed a
large scale bean sprouter [see illustration], and for a while
he was taking down bushels of sprouted soy beans to sell at
the Co-op.”
“Human experience has long shown the value of
temperance in the consumption of food. Luigi Cornaro
(1464-1655) stressed this in the series of essays written in
the late years of his life. Francis Bacon stated: ‘It seems to
be approved by experience that a spare diet, and almost a
pythagorical,–such as is either prescribed by the strict rules
of a monastical life, or practiced by hermits, which have
necessity and poverty for this rule,–rendereth a man longlived.’ Such statements as these comprise the content of
many of the works written about diets for the aged.”
1951 in Empire State Jersey Journal: “Every pound of
sugar that goes into an American home pushes off the table
more than five pounds of wholesome natural foods such as
milk, potatoes, and apples.”
In a 1950 hearing on Poisonous Chemicals in Foods
before a Congressional Committee he stated: “We have
made numerous studies of the effect of these cola beverages
upon the teeth of rats, dogs and monkeys... We have
published data indicating that the molar teeth of rats are
dissolved down to the gum line if the rats are well fed but
given nothing to drink except cola beverage for a period of
six months.”
In 1953, in the Introduction to a paper on “Diet as a
Factor in Aging he wrote: “The object of nutrition research
is to discover diets that will preserve the best possible health
and the greatest productivity throughout the life of man and
his domestic animals. Research upon aging is not concerned
with protracting the worthless years at the end of life when
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a senile body and a deteriorated brain make living nothing
but a heavy burden.”
“Almost at the beginning of his research life, Clive
began the famous series of studies on prolonging the span
of life through retardation of growth.” The following are
quotations from some of his papers:
1928–In a paper titled “The nutritional requirements
and growth rates brook trout”–”The growth of the animal
body has occupied the attentions of students of natural
science as long as we can have historical records. It remains
the outstanding concern of all those engaged in animal
industry, whether they be rearing swine or trout.” Yet is life
span not as important as growth?
“Although Clive has been a loyal and enthusiastic
Unitarian for years, he developed a great interest and
respect for the dietary practices and teaching of the
Seventh-Day Adventists and Jehovah’s Witnesses. This also
carried over to other health groups such as Friends of the
Land, Natural Food Associates and those that some of his
academic friends called faddists or fringe fanatics. He spent
a good deal of time writing and speaking to these groups,
and was always ready to welcome them in his home or
laboratory.
“In general he felt that their ideas were correct and he
admired their sincerity and the tenacity in actually
practicing what they believed to be good nutrition. He felt
that they stand as a block against the steady erosion and
deterioration of natural foods by the tampering of the food
industries eager to make dollars without respect to nutritive
value.
“He thought that learning about food and its health
values was an excellent hobby for older people, and that
gardening was a sure way to obtain pure and wholesome
diets. ‘... gardens are stable investments for good nutrition
and health. On our small home place we even produce our
own meat by raising an occasional calf and keeping a small
flock of sheep. We also produce our own apples, cherries,
plums, strawberries, gooseberries and currants... plus
vegetables.
“There was no sharp division between Clive’s
professional life and his recreation and home life. His
friends were his fellow workers and other scientists from
near and far... He must have hiked hundreds of miles with
Dr. Maynard and Dr. Sumner.”
“In the garden, he would include plants in which he
happened to be interested at the moment such as
soybeans,...”
Reading was Clive’s great delight, and if reading
maketh a full man, he was very full indeed. Clive’s happiest
hours at Cornell were spent in the libraries. He loved to
study old book catalogs and browse in second hand book
stores to find treasures for his own library or for the
University.”

A long and very interesting section concerns four
reasons for studying the history of any science. Plus several
paragraphs of additional thoughts on that subject.
“When Clive was 22 years old [ca. 1920] and an
instructor in Chemistry at Texas A. and M. College, he filled
out an “Individual Analysis Card,” which I just found
among his papers. I am amazed to see how well he knew his
own characteristics at this age. He checked for himself:
Common sense; industry, persistence, moral courage,
conscientiousness, self control and self respect–attributes
that carried through his whole life.
“Likewise there were the following traits. Regularity in
habits, purpose and coordination in work, ability to profit
[learn] from experience, breadth of view, given to facts,
lives at high tension.
“These are the same traits and characteristics that I
would have checked after knowing him these 45 years.
Perhaps most revealing of his personality was his answer to
the questions of how he reacted to success and adversity. To
the first he wrote ‘elation,’ to the second ‘renewed energy.’”
Address: 39 Lakeview Lane, Englewood, Florida..
113. McCay, Jeanette B. 1967. Re: Biography and obituary
of Clive M. McCay–1898-1967. Part II Letter to Ralph for
Clive McCay’s memorial service at Cornell, Sept. 23. 13 p.
Sept. 23. Typed, with signature.
• Summary: Continued: In 1933 the McCays bought a rundown 55-acre farm about 3 miles from Cornell on Route 1,
in Ithaca; they called it Green Barn Farm. “We lived in our
little farm house... for five years without electricity. For the
first few months, Clive pumped by hand all the water that
went into our household water system. It was painful
indeed, when our city guests would forget and leave the taps
running. The first winter we lived in the house without a
furnace, and spent many an evening around a cozy base
burner, while the window curtains swayed in the wind.
Clive supervised jacking up the house roof, installing a
furnace, building a fire place and a sleeping porch, a hot bed
for starting seedlings, he changed the chicken house into a
tool shed and the wood house into a garage. The barn had to
be repaired and painted, and fencing put around the fields
where soon he established a flock of sheep... Some thirty
Cairn terriers were also housed in the barn, and many hours
went into mixing dog feed, cleaning kennels. Clive used to
enjoy exercising all thirty at once, running through the
woods like a flurry of leaves in the wind.”
The McCay’s also owned a cabin on some 100 acres,
about 12 miles from Ithaca in the Caroline hills.
“If Clive knew about the importance of diet, exercise
and staying thin, why then did he succumb to stroke when
he was only 62?
“He did know and he did follow his own teaching,
living in a healthful and moderate way. His miscalculation
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was in his own strength and the continuous crescendo of his
activities and responsibilities.
“On a Saturday afternoon in October, 1959, shortly
before he was to leave on a week’s travels and series of
lectures, he took his ax and dog to the woods for a happy
afternoon of chopping wood. There he blacked out, came to
and with great difficulty got himself back to the house,
unable to speak. After a round in the hospital and two years
of learning to speak again, Clive was almost back to his old
self, when the second and more devastating stroke occurred.
“This time there was a month of blackness in the
hospital, with the inability to swallow and again loss of
speech. As soon as possible, steps were taken to retire [from
Cornell]. We moved to Florida with its milder climate and
began the slow and tedious efforts to regain health and
physical and mental facilities.
“There was anxiety and discouragement in these
Florida years as Clive seemed to make gains and then would
lose them...Yes, these few years were golden. His friends
wondered how Clive who had seemed impatient could
suffer his incapacities with so much grace and courage.”
“After a period of increasing weakness, Clive died on
the night of June 8, 1967” in Florida.
In one of his talks on nutrition, he told how he and
Jeanette had found the grave of Gustav B. von Bunge,
professor of physiology in a cemetery at Basel, Switzerland.
They pulled away the ivy and read the inscription (in
German). It means: “We reap much that we did not sow.
“And we sow much that we will never reap.”
Jeanette finds this a very beautiful and fitting epitaph
for Clive.
In Address: 39 Lakeview Lane, Englewood, Florida..
114. Verzár, F. 1967. In memoriam Clive M. McCay: March
21, 1898–June 8, 1967. Gerontologia 13(4):193. [1 ref]
• Summary: “Prof. Clive M. McCay died June 8, 1967 after
a long illness, at his home in Englewood, Florida.” He
retired in 1962. He was one of the editors of Gerontologia
since its beginning. “His main interest was the influence of
nutrition on aging. His work was recognized by his election
as president of the American Gerontological Society and
also of the American Institute of Nutrition.”
He was famous for his experiments showing how to
prolong the life of rats by retarding their growth. A large
photo shows Clive McCay with many of his dogs happily
muzzling toward him. Address: Basel, Switzerland.
115. Beeuwkes, Adelia M.; Todhunter, E.N.; Weigley,
Emma S. comps. 1967. Essays on history of nutrition and
dietetics. Chicago, Illinois: American Dietetic Assoc. 291 p.
[638* ref]
• Summary: On the cover: “Reprinted on the occasion of
the 50th anniversary of the founding, in 1917, of the
American Dietetic Association.”

One of the many excellent chapters is titled “Four
pioneers in the science of nutrition–Lind, Rumford,
Chadwick, and Graham,” by Clive M. McCay (p. 263-68).
It was originally published in 1947 in the Journal of the
American Dietetic Association (May, p. 397-402). Address:
Past President, American Dietetic Assoc.; Also Professor of
Public Health Nutrition, Univ. of Michigan.
116. Guide to the Clive McCay papers, 1920-1967
(Archival collection). 1968. Division of Rare and
Manuscript Collections, 2B Carol A. Kroch Library, Cornell
Univ., Ithaca, NY 14853. 57 boxes, 52.1 cubic feet
• Summary: This is the single best source of information
about the life and work of Clive McCay. For a finding aid
Google: Clive McCay Papers Cornell University.
Collection No: 21-14-1097. Creator: Clive Maine
McCay 1898-1967. Abstract: Includes notes, reprints,
reports, clippings, photographs, and correspondence
documenting McCay’s research concerning the effects of
nutrition on the aging process, dietary habits of naval
personnel and the development of nutritionally-sound
rations during World War II, canine nutrition, fluoride and
its use in water treatment, parabiosis, and the development
of a high-protein, low-carbohydrate bread (“Cornell
Bread”). Also included are materials from his course on the
History of Nutrition; printed reports from a U.S. Army
research project on the effects of radiation on food; articles
on medicine, nutrition, and animal science; slides used to
illustrate lectures on nutrition and parabiosis; and an
annotated bibliography of articles pertaining to the History
of Nutrition. Also, letters and notes about the naming and
designation of the McCay Reading Room in Mann Library.
Address: Ithaca, New York. Phone: (607) 255-3530.
117. Meade, Mary. 1969. Cornell bread is easy. Chicago
Tribune. Aug. 9. p. S_B4 or W_A20.
• Summary: Includes a recipe for Cornell bread, which
includes 1/3 cup full-fat soy flour.
118. Washington Post.1972. ‘Triple-Rich Cornell Bread’:
Anne’s reader exchange. Jan. 20. p. D12.
• Summary: Charlotte G. writes: “A good bread is easy to
make and bake, so why... do commercial bakeries turn out
tons of what she calls ‘balloon bread’?
The recipe for Cornell Triple-Rich bread is given. It
contains “½ cup full-fat soy flour.”
119. Hewitt, Jean. 1972. The do-good loaf [Dr. Clive
McCay and Cornell bread]. New York Times Magazine. Feb.
20. p. 50. Sunday.
• Summary: The New York Times Magazine is part of the
Sunday New York Times and may be simply listed as such.
Address: Staff writer.
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120. Hunter, Beatrice Trum. 1972. The natural foods primer:
Help for the bewildered beginner. New York, NY: Simon
and Schuster. 156 p. Index. 21 cm.
• Summary: A natural food is one with nothing added or
taken away. It implies that the food has not been treated
with and does not contain any residue of pesticides or other
agricultural chemicals. It must be grown on fertile, well
mineralized soil. Meats, fish, and poultry are included, but
they can not be injected or fed hormones, antibiotics, etc.
The chapter titled “What are the basic natural foods?”
lists them in alphabetical order with a brief definition.
Lecithin granules (p. 53) are made from defatted soybeans
and are a rich source of phosphatides; also called “soy
phosphatides.” Oils (p. 55-57) include the many vegetable
oils: “corn, olive, peanut, safflower, sesame, soybean, or
sunflower.” A table shows the percentage of unsaturated and
saturated fatty acids in each. Notes that the term “cold
pressed” is meaningless when applied to vegetable oils. The
words “pressed” or “unrefined” are better. Soybeans, soy
flour, soy grits, soy phosphatides (p. 60-61). Soy lecithin
spread (p. 64; not recommended if it has the words
“hydrogenated” or “hardened” on the label).
Soybeans have no special storage requirements (p. 86).
Use soybeans as a protein food (p. 87) in the “basic four”
food groups. Sprouts are good natural foods (p. 121-24),
especially those made from alfalfa seeds or red clover (for
flavor), fenugreek (for crispness), and mung beans (for ease
of sprouting).’Soybean sprouts, though highly nourishing
and good-tasting, require special care to prevent molding or
rotting.”
Cornell Triple-Rich Bread or High Protein Bread (p.
126), developed by Dr. Clive M. McCay and his associates
at Cornell University [New York], uses this formula: “For
each cup of flour, first place in the measuring cup 1
tablespoon each of soy flour and nonfat dry-milk powder, as
well as 1 teaspoonful of wheat germ. Then fill the remainder
of the cup with unbleached flour.” A footnote states that
commercial bakers viewed the Cornell Bread as a threat;
they filed a lawsuit to prevent the formula from being used.
The courts decided that the bread could be sold so long as
all the ingredients were plainly printed on the label.
Ironically, the ingredients in the ordinary loaf need not be
listed on the label.
Under “Homemade snacks,” describes how to make
“Toasted soybeans” (p. 140) at home. The beans are soaked,
drained, then toasted in an oven. A brief biography appears
on the inside rear dust jacket. Address: New Hampshire.
121. Loosli, J.K. 1973. Clive Maine McCay (1893-1967): A
biographical sketch. J. of Nutrition 103(1):1-10. Jan. [1 ref]
• Summary: A superb biography. On page 2 is a full-page
portrait photo of Clive McCay.
1898 March 21–Clive Maine McCay is born on a farm
in Winamac, Indiana, the oldest of three children and the

only son of Lewis J. McCay, a country school teacher, and
May Crim.
1902–The family moves to Logansport, Indiana, where
the father begins work on the Pennsylvania railroad. Clive
goes to grade school and high school in Logansport.
1909 July–Clive’s mother dies of stomach cancer when
he is age 11. Clive’s father remarries within two years.
1914–Clive’s father is killed in a train accident when he
is age 16. His father was on top of a train when it went
under a covered bridge. His stepmother becomes his only
parent. Clive’s sisters remember him as a serious,
industrious child, never getting into trouble and with no bad
habits, but being original in the way he did things. An
excellent character sketch follows. He “did what he set out
to do.” “To an unusual degree McCay combined the
dreamer and the doer.”
1916 spring–He graduated from high school in
Logansport.
1916 fall–Entered the University of Illinois.
1920 spring–Graduated with an A.B. degree
specializing in chemistry and physics.
1920-21–Taught chemistry at Texas A&M College.
1923–Graduated from Iowa State College with an M.S.
degree in biochemistry.
1925–Graduated from the University of California,
Berkeley, with a Ph.D. degree in biochemistry under C.L.A.
Schmidt.
1927–Studied nutrition at Yale University on a National
Research Council Fellowship under L.B. Mendel, a leading
nutritionist of the day. Nutrition had interested Clive even as
a boy.
During his postdoctorate studies at Yale, McCay
became acquainted with L.A. Maynard who was on leave
from Cornell Univ., also studying with Osborne and Mendel
at the time.
1927–The young McCay accepts Maynard’s invitation
to join him as assistant professor of animal husbandry and
assistant animal nutritionist in the Experiment Station in the
Department of Animal Husbandry at Cornell.
“McCay’s most important early contribution was
probably the demonstration that restriction of calories in a
diet otherwise adequate extended the life span. The stimulus
for this research came during his postdoctorate studies at
Yale University. He started lifespan studies on trout while at
Yale and continued these [at the Cortland Fish Hatchery]
after joining the Cornell faculty where he initiated
experiments with rats. [The white rat was the subject of
most of Clive’s nutritional studies]. It was found that a
severe restriction of energy which retarded growth,
markedly extended the lifespan of rats and delayed the
biochemical and pathological changes related to aging...
This research brought him international recognition and
much of his later research was related to the aging process.
More than 50 papers were published reporting the results of
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various nutritional factors on the aging process and the life
span of rats and hamsters.”
1927 July 11–Clive marries Jeanette Beyer of Iowa just
before they moved to Cornell Univ. Her training, interest
and stimulation to his research undoubtedly added greatly to
his accomplishments. A biography of Jeanette is given. The
daughter of Dr. S.W. Beyer, Prof. of Geology and Dean of
Science at Iowa State College, she earned a B.S. degree of
Iowa State in foods and nutrition. Then she worked for
General Mills, Inc. for several years teaching cooking
schools for homemakers. She wrote a weekly column on
foods for about 10 years while she pursued graduate studies
in nutrition and child development at Cornell Univ. In 1934
she was awarded an M.S. degree and in 1939 a PhD degree.
“Clive and Jeanette developed a true partnership
devoted to the teaching and practice of proper nutrition.
Together they developed the Cornell formula bread (also
called Triple Rich bread) which contained 8% of nonfat dry
milk solids, 6% of full fat soybean flour and 2% of wheat
germ.”
1933–The McCays buy a run-down 55-acre farm about
3 miles from Cornell on Route 1, in Ithaca; they call it
Green Barn Farm.
1935-36–Sabbatical leave with Jeanette to Oxford
University, England.
1936–McCay is promoted in rank and becomes
Professor of Nutrition.
1943–Clive enlisted in the U.S. Navy. He was
commissioned and assigned to take charge of research on
food and nutrition. His work included the improvement of
“abandon-ship rations.” He was honorably discharged in
1946.
Upon returning to Cornell after World War II, Clive
devoted more of his energy to research on problems directly
related to human nutrition and health.
1946–He is given a joint appointment to the Food and
Nutrition faculty of the College of Home Economics.
1953–Sabbatical to Basel, Switzerland.
The section titled “History of Nutrition” notes: “This
interest in history was maintained throughout his active
life.” “... history was his great passion. He loved to read it
and loved to quote it.” In one of his papers Clive wrote:
“The study of history affords a means of maturing in
wisdom... History tends to inculcate a spirit of modesty in
regard to our own time and to make us realize that we have
made but a beginning in solving the intricate and difficult
problems of feeding men.”
The section titled “McCay as a teacher” notes that “his
teaching responsibilities at Cornell were primarily
concerned with graduate students.” He supervised the
training of about 30 graduate students, “all of whom
devoted their careers to some aspect of nutrition in many
different countries” (p. 8).

“The McCay home became a family center for his many
graduate students. There they made frequent visits for food
and fun liberally spiced with discussions of nutrition
research, both theoretical and applied.” “... his enthusiasm
greatly stimulated his students and associates.”
“During the 35 years he served on the faculty of the
Department of Animal Husbandry at Cornell he authored
and coauthored some 200 technical articles published in
more than 30 journals.” He also contributed review chapters
to at least five books. His book titled Nutrition of the Dog,
which was published in 1943, won the National Dog Week
Award and Medal in 1948. A revised edition appeared in
1949.
“McCay’s basic interest was in improving human
welfare through better nutrition of man himself and of the
animals that serve him.” He wrote: “The nutritional status of
every person lies largely in his own hands during the latter
half of life and depends largely upon his ability to curb his
intake of such common foods as sugar, alcohol, low-grade
cereals and many fats, as well as his ability to select foods
of high nutritional value.” The McCays had no children of
their own but adopted a son, Kenneth Button, who now
lives in Victoria, Texas.
1959 Oct.–Clive has his first stroke; after two years he
has almost recovered.
1962–He retires from Cornell and he and Jeanette move
to Florida.
1967 June 8–Clive dies in Florida. Jeanette still resides
there. Address: Dep. of Animal Science, New York State
College of Agriculture, Cornell Univ., Ithaca, New York
14850.
122. Englewood Herald.1973. Mrs. McCay authors book on
making Cornell Bread. May 2. p. 14C.
• Summary: “Mrs. Jeanette McCay authoress, artist and
garden club leader, this week received from her publisher
copies of yet another booklet to add to the collection she has
already authored.” The booklet can be obtained for $1 at
Mrs. Gwaltney’s Pastry Shop, at local book stores, or from
Mrs. McCay herself, who lives at 39 Lakeview Lane.
Address: Ohio.
123. McCay, Clive M.; McCay, Jeanette B. 1973. You can
make Cornell Bread. Englewood, Florida: Published by the
authors. 32 p. May. Illust. 22 cm. First published 1955,
revised 1961.
• Summary: Contents: The do-good loaf (history). What
makes it “Cornell.” Tips for good luck. Cornell “white”
bread (Also called Triple Rich; calls for ½ cup full-fat soy
flour). Sprouted grain bread (her favorite variation, using
sprouted wheat or rye). Cornell herb breads. Cornell wholewheat bread. Cornell sticky rolls. Apple coffee cake.
Christmas stollen. Cornell yeast waffles. Cornell potato
sesame rolls. John’s “counter-culture” Cornell bread. Sour
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rye Cornell bread. Cornell formula for the bakery (Makes
200 loaves. “The first to make Cornell Bread for large
groups was the New York State Department of Mental
Hygiene, Albany, New York, under the direction of Mrs.
Katherine E. Flack, Director of Institution Services. This
pioneer work to improve the diet of some one hundred
thousand patients was a cooperative venture of Mrs. Flack,
and Mr. John Silva of the Dry Milk Institute. Mrs. Flack
recently reported the good news that the original Cornell
formula is still being baked today in New York mental
hospitals as it has been these last twenty years”). Small
bakery Cornell bread (makes 25 loaves). Heroes in the
laboratory (photo shows two rats on scales). This book is
filled with informative black-and-white photos showing the
processes and finished products described. Address: 39
Lakeview Lane, Englewood, Florida.
124. Storer, Fern. 1973. A fond look at “uncle” Clive
McCay: His Cornell Bread made nutrition history.
Cincinnati Post. June 20. p. 42.
• Summary: Clive McCay was born in 1898 in Indiana. He
earned money for college as an itinerant worker in midwest
wheat fields. He earned an A.B. degree from the University
of Illinois, a M.S. from Iowa State University, and a Ph.D.
in biochemistry from the University of California, followed
by 2 years of post-doctorate study at Yale. He was then
appointed to Cornell University, where he spent 3 decades
doing research and teaching.
Clive was the uncle of Tom Stevens of Finneytown,
located about 5 miles northwest of Cincinnati, Ohio. He
recalls that Clive loved to grow his own foods in part
because he liked doing things himself. He built a cabin with
his own hands on his land. After dinner each night he’s sit in
a rocking chair in his study, with a fireplace on one side and
bookshelves on the other, and work with a big board placed
across the arms of the chair. For relaxation, he’d play the
violin.
He’d rise early each morning and take off through the
woods with 40-50 dogs for their romp through the 55 acre
farm. “Midway in the walk he’d sit down on a fallen tree
which he called his ‘petting log,’ and at once be the vortex
of a mass of dogs, each vying for its own petting time.”
“Clive had a way with dogs–he could calm the most
vicious” by talking calmly to them and approaching them
directly.
“Clive was the greatest teacher I have ever known, both
academically and by personal example. He knew how to
teach boys!... When I was 13 or 14–that nasty age boys go
through–Clive had observed me throwing apples at the cows
that were always pastured in the orchard. One day he said,
‘Come down to the barn–stand over there (against the
barn).’ He had a basket of apples, walked about 25 feet
away and threw every one of them at me! I couldn’t dodge
them and he didn’t miss. When finished, he walked away

without a word. I have never again thrown anything at an
animal!
“Clive made his nutrition classes fantastically
interesting. Every year he gave each of his nutrition
graduates a copy of his complete notes.”
A large photo shows Clive McCay examining a
beautiful Dalmatian dog, one of his experimental animals.
Note: Another article in this issue, titled “Cornell
bread,” gives a detailed recipe for making that bread at
home. A large photo shows Tom Stevens cutting the bread
he has baked. Address: Ohio.
125. Today’s Living (Syndicate Magazines, New York).1973.
Making Cornell bread–at home! 4(1):26-27, 44, 46. Oct.
• Summary: About the work of Clive and Jeanette McCay.
“In 1955 a booklet appeared which revolutionized the
thinking of many people in this country in regard to the
bread they were eating. It was a booklet on Cornell
Bread...”
“Clive McCay never sold out to anybody. He was no
lobbyist or consultant for the cereal industry or the bread
industry. He dared to fly in the face of much of the current
thinking about nutrition and to tell the world that there is
just no excuse for putting up with bread that does not
nourish us completely when we can have, for a few more
pennies, really nourishing bread.”
126. It’s your world vegetarian cookbook. 1973. Glendale,
California: Seventh-day Adventist Church. 128 p. Foreword
by U.D. Register, and Clive McCay. Illust. 23 cm.
• Summary: It’s Your World” is a television series hosted by
Art Linkletter (his photo faces table of contents) and
sponsored by the Seventh-day Adventist Church in
Glendale, California. Soy-related recipes include: Saucy soy
sizzlers (no eggs, p. 10). Carrot nut loaf (with soy flour, p.
12). Millet gourmet balls (no eggs, with soy beans, p. 13).
Danish Proteena balls (p. 17). Rediburgers (with
Rediburger, p. 18). Festive loaf (with Vegeburger, p. 22).
Mayflower loaf (no eggs, with soy beans, p. 22). Fresh tofu
loaf (p. 25). Soy beans Hawaiian (with Loma Linda Boston
Baked Beans, p. 37). Baked soybeans Americana (p. 39).
Plantation soy special (with soy beans, p. 39). Browned tofu
with mushrooms (p. 42). Viking Roast (with Holiday Roast
[frozen, ready-to-bake soy loaf with a smoked turkey
flavor], p. 56). Scrambled tofu (p. 56). Crispy tofu sticks (p.
57). Bit o’soy waffles (with soy flour, p. 65). Soy-oat
waffles (with soy beans, p. 66). Soy cream topping (with
Soyamel powder, p. 114). Soy nut milk (with soy milk
powder, almonds, and cashews, p. 116). Soy half-and-half
(with All Purpose Soyagen, p. 116).
Pages 118 and 119 list all commercial vegetable protein
analogs made by Loma Linda Food Co (Arlington,
California) and Worthington Foods, Inc. (Worthington,
Ohio). Address: Glendale, California.
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127. McCay, Clive M. 1973. Notes on the history of
nutrition research. Edited by F. Verzar. Berne, Switzerland:
Hans Huber Publishers. 234 p. Illust. 23 cm. [432* ref]
• Summary: The preface is a nice tribute to and brief
biography of Prof. Clive M. McCay by F. Verzár. I. Finding
your way in the nutrition literature: Literature prior to 1800.
Early 19th century literature.
II. Three great problems in nutrition and biochemistry.
III. Proteins and their nutritive value. IV. Proteins: The
discovery of amino acids, the era of biological testing of
proteins and the development of the concept of essential
amino acids, other food factors, the development of
methods for the determination of hydrogen ion
concentration and the recognition of the amphoteric nature
of proteins, indicator methods, the hydrogen electrode,
quinhydrone, the glass electrode, the determination of the
physical properties of proteins.
V. Proteins and pathology: The protein concerned in
respiration, hemoglobin, nucleoproteins, the utilization of
non protein nitrogen. VI. Inorganic substances [minerals
and vitamins]. A portrait photo (p. 13) shows Clive McCay.
Note: This book was published after Prof. McCay’s death
on 8 June 1967. Address: School of Nutrition, Cornell
Univ., Ithaca, New York.
128. Baruk, Henri. 1974. Berczeller et le soja: Le problème
des famines [Berczeller and soya: The problem of famine].
Histoire des Sciences Medicales 8(2):235-39. April/June. [5
ref. Fre]
• Summary: This paper was presented at 26 Jan. 1974
session of the French Society for the History of Medicine.
Soya has long been used in China but its application as food
is thanks to a process discovered by Ladislaus Berczeller, a
scholar of Jewish origin, born in 1885 in Budapest. The idea
to study soy came to him in 1912 following “dinner of
soya” at the Japanese embassy in Berlin. In about 19181920 Berczeller was working at the laboratory of Dr.
Wasserman on the proteins in blood. He had been a
professor on the faculty of medicine in Budapest and a
director of the food institute in Vienna. He had many
difficulties in disseminating his discoveries. In 1926 he
traveled to Russia for the soy industry and was named an
“honorary General of the Red Army.” In Germany his
patents were used by Hauser [sic, Hansa] Muehle in
Hamburg. In England his soy flour was produced by the
Soyolk Society. In 1924 a soyfoods dinner was given in
London; Winston Churchill attended.
Berczeller traveled widely in Europe to study this
question and larger questions of food in Romania, Bulgaria,
Yugoslavia, Portugal, Italy, etc. He made proposals
concerning soy to the French government as early as 1929.
In October 1939 Mr. Arnould asked C.N.R.S. to invite Dr.
Berczeller to come to France. He arrived in Paris via

Geneva under the auspices of the League of Nations, and
worked with Mr. Arnould on the introduction of soybean
growing into the region around Toulouse and of soyfoods
into the French army.
The defeat of France in 1940 stopped his work.
Trapped and hunted as a Jew by the Germans during their
occupation of France (from June 1940) he lived
clandestinely and underground. Then in 1949,
undernourished and exhausted by cachexia (physical
wasting and malnutrition) and attacks of asthma, he was
hospitalized after fainting in the Paris subway. He was sent
to various hospitals, finally arriving in 1951 at
Clairfontaine, a psychiatric hospital in Saint Remy.
During the war we, in our Department at Saint-Maurice
Hospital, were able to observe the good effects of soy
thanks to professor Gounelle, who put us in touch with his
collaborators: R. Mande J. Marche, Professor Dumas, of the
Pasteur Institute, and M. Saunier, as well as M. Raoul, who
worked on proteins, lipids, and vitamins. Our intern, Mr.
Bachet, studied these problems in depth. The numerous and
important works of Prof. Gounelle and his co-workers have
clarified many nutritional and medical problems. We were
able to confirm the remarkable effects of soya on edema and
other manifestations of undernutrition.
In 1953 Prof. Veraz, of the Institute of Physiology at the
University Basel (Bâle, Basle, Switzerland), moved by the
sad condition of Dr. Berczeller, asked us to take him into
our department. We promptly installed him in a good room
at Saint-Maurice, where he entered on 20 June 1953. The
certificates transmitted to us gave the impression that Dr.
Berczeller was seen sometimes as a megalomaniac, or one
with mental disequilibrium or paranoid tendencies.
Upon joining us, Dr. Berczeller spoke very freely in
both French and English of many ideas about feeding
people and animals. He complained above all at being
without a country, suspected on all sides, and rejected by all
official paying jobs. He had been divorced before the war,
and he had already stayed in Switzerland for 4 months in
the clinic of Dr. Mueller. He had had an operation for
pulmonary fistula, following a thoracic traumatism
originating in his asthma and then complicated by important
cardiac troubles.
During his stay he was visited by Mme Rousselin of Val
Fleury and by Mme de Bissingen of Neuilly-sur-Seine.
Finally we received extensive information from Mme
Koechlin, Emigration Aide, which confirmed that he had
been professor of biochemistry at the University of
Budapest and director of the institute of food research in
Vienna in about 1920. He left Austria in 1939 and was able
to come to Paris to see Prof. Cliouard of the Ministry of
War, where he had been appointed.
During the occupation he was aided by an American,
Mrs. Rousselin, who worked at the American embassy. In
1945 he came to the Office of Emigrants, suffering from
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bronchitis and asthma. He was then hospitalized at various
places. Everyone considered that Dr. Berczeller would have
been better placed in a rest home in Switzerland than in a
psychiatric hospital. In June 1950, during his stay at SainteAnne, a note was written to this effect by Dr. Bressières,
who noted that he was very calm and did not have
tuberculosis.
To this end we tried to contact the American companies
who were producing or had produced his soy products in
order to raise a little money to send him to Switzerland.
Professor Verzar helped. Prof. McCay, a professor of
nutrition at Cornell University [New York], assisted with a
plea for help that was published in Soybean Digest (May
1953, p. 31). Dr. McCay and his wife visited Dr. Berczeller
in a French mental hospital.
Mr. Keinewalter sent 50 letters to soy processors but
received only one response for $10, which arrived on the
eve of Dr. Berczeller’s death at the Establishment of SaintMaurice on 14 Nov. 1955. He was buried free of charge for
5 years at the Establishment’s graveyard, then transferred on
24 Oct. 1967 to a place acquired for 10 years by Mr. Francis
Arnould who lived at 97 avenue Emile-Zola in Paris. In
1974 the city of Paris was looking for a permanent resting
place. “May the scientist Dr. Berczeller rest in peace. One of
the men who as contributed most to the easing of misery
and hunger in the world has died disowned and himself in
misery.” Address: Prof., Paris (Member ‘Académie de
Médecine).
129. Hunter, Beatrice Trum. 1974. Favorite natural foods:
Adapted from a series of programs on WGBH, Boston. New
York, NY: Simon and Schuster. 219 p. Index. 21 cm. [154
ref]
• Summary: Contents: Foreword. 1. Vegetables, vegetables.
2. Perking up the salad bowl. 3. Sprouts (incl. legume seeds
{alfalfa, chick pea, lentil, mung bean, peanut, pinto bean,
soybean}, grain seeds, vegetable seeds, herb seeds, weed
seeds, oil seeds {flax, safflower, sesame, sunflower}). 4.
Whole grains. 5. The Cornell mix [for bread; Dr. Clive
McCay]. 6. Sourdough. 7. Sauerkraut. 8. Yogurt. 9.
Soybeans. 10. Satisfying that sweet tooth: Dried fruit
desserts, confections, snacks. 11. Of special concern: Baby
foods, brown-bagging, party fare, making good foods even
better. Appendix.
Contents of chapter 9, Soybeans: Introduction. Soybean
sprouts. Fresh green soybeans as a vegetable: Freezing,
canning, drying. Recipes for whole dry soybeans (2).
Making soybean pulp (put cooked, drained soybeans
through a meat grinder; recipe for green peppers stuffed
with soybean pulp). Roasting dry soybeans (soak, drain, and
dry roast). Making soybean milk (recipes for spiced
soybean milk, brown rice pudding with soybean milk).
Making soybean curd (also called “soybean cheese” or
“tofu.” From soybean milk, from fermented soybean milk,

from soybean flour, from soybeans). Using soybean flours
(three types: high-fat or full-fat, low-fat or medium-fat,
minimum-fat or fat-free). 100% soybean flour cookies
(grain-free). Other soybean products you can buy: Soybean
grits and soybean flakes (with 1 recipe). Soybean lecithin
(with 2 recipes). Tamari, miso. The soybean and you: Meat
alternatives, tempeh, textured vegetable protein products
(inferior), fabricated soy foods in school lunch programs (“a
nutritional crime”). Avoid mock foods.
About the author: She is the author of numerous books
and winner of the French Company’s Tastemakers Award.
She and her husband, John, live in New Hampshire.
Nationally known for her lectures and demonstrations on
natural foods, she is a member of the Price-Pottenger
Nutrition Foundation and twice a speaker for the Martha
Jones Lectures in Nutrition at the Ashbury Theological
Seminary in Kentucky. She holds a B.A. from Brooklyn
College and a Master’s degree from Columbia University.
She has done graduate work at State Teachers College in
Buffalo, New York, and at Harvard University. A small
photo of Beatrice Trum Hunter appears on the front dust
jacket of the hardcover edition. Address: New Hampshire.
130. Englewood Herald.1978. ‘Mother Earth News’ visits
local Cornell Bread maker. Jan. 11. p. 12.
• Summary: They came in the form of one pilot and one
photographer. They had read about the late Clive M.
McCay, Cornell professor of nutrition, and his famous rats
whose diet of limited calories enabled them to live twice as
long as their plumper litter mates who ate their fill. They
had learned about the Cornell Bread, with its higher protein
content that enabled McCay’s animals to grow and
reproduce, while those consuming ordinary bread
languished and died.
Published every other month, The Mother Earth News
is written for “turned-on people of all ages,” with heavy
emphasis on “alternative lifestyles, ecology, working with
nature, and doing more with less,” says Mrs. McCay.
A photo shows Cornell Bread displayed in front of a
sitting Buddha. Address: Ohio.
131. McCay, Jeanette B. 1980. I remember... Better
Nutrition 40(11):20-21, 54. Nov.
• Summary: “Jeanette McCay reminisces about the
exceptional bread that her husband, the late Dr. Clive M.
McCay (pictured below) developed at Cornell University.
The bread, known for 30 or 40 years as Cornell Bread, is far
superior to today’s commercial breads. Her recipe tells how
to make it.” She begins: “What a debt of gratitude we all
owe to the health food stores!”
“Just after he returned to his professorship in the
nutrition laboratory at Cornell from his stint in the Navy,
Governor Dewey requested him to improve the diet in the
New York State mental hospitals. A bread formula was
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worked out. The loaf proved so good that it was offered for
sale in our local co-op Food Store, which was Ithaca’s first
‘health food’ kind of store. In less than a year the bread’s
fame spread to other communities in the state and to other
states. Every day 60,000 pounds of Cornell Bread were
baked in the mental hospitals and over 40,000 pounds were
baked for school lunches in some of the large cities.”
Photos show: (1) Prof. Clive McCay of Cornell Univ.
(portrait photo). (2) Two rats atop scales, which show their
weights. “The animal on the left flourished during a long
life eating only Cornell bread and butter. The animal on the
right, eating nothing but ordinary baker’s bread, soon
sickened and died.”
132. Bourne, Malcolm C. 1980. Re: History of research on
food uses of soybeans at Cornell University and the New
York State Agric. Exp. Station (Ithaca, New York). Letter to
William Shurtleff at Soyfoods Center, Dec. 29. 2 p. Typed,
with signature on letterhead.
• Summary: “Dr. David Hand, Professor Emeritus of Food
Science and Chairman of the Department at Geneva for
many years, established the soybean food research program
at Geneva in the 1950s... His present address is 1002 York
Lane, Annapolis, Maryland 21403. He was awarded the
Babcock-Hart Award of the Institute of Food Technologists
in 1977 largely because of his active interest in soyfoods.”
This award “is given to individuals who have distinguished
by contributions to food technology which have resulted in
improved public health through more nutritious food.”
Dr. James B. Sumner, professor of biochemistry at
Cornell, worked with soybean enzymes in the 1940s. Dr.
Sumner won the Nobel Prize in chemistry in 1946 for
crystallizing the first enzyme, urease, derived from
jackbeans. Clive McCay, Professor of Nutrition, developed
Cornell Formula Bread which contains soy flour to improve
the bread’s protein content. Dr. R.H. Barnes, Chairman of
the Department of Nutrition, was deeply involved in many
studies that established the nutritional quality of soybean
proteins. Address: Prof., Food Science & Technology, New
York State Agric. Exp. Station, Geneva, NY 14456.
133. McCay, Clive M.; McCay, Jeanette B. 1980. The
Cornell bread book: 54 recipes for nutritious loaves, rolls
and coffee cakes. New York, NY: Dover Publications. 28 p.
Illust. 28 cm.
• Summary: A color photo on the cover of this book shows
freshly baked brown bread and muffins, with milk and
butter, on a wooden table in front of a partly open window.
Copyright 1955, 1961, 1973, 1980. Full-fat soy flour is
discussed and used as an ingredient throughout this book.
Contents: The do-good loaf. What makes it “Cornell”?
Tips for good luck. The basic Cornell “white” bread recipe
(11 recipes). Cornell pot and batter breads (6). Cornell
health breads (4). Cornell sweet doughs (9). Cornell

sourdough breads (5). Cornell formula for the bakery (large
and small recipe). Heroes in the laboratory (two white rats).
“They are the same ages, but Cornell bread has given the
first one health and the power to grow, while the little one
who ate ordinary bread, was unable to grow and soon died.”
At least one black-and-white photo accompanies almost
every recipe.
134. MacDonald, Harry A. 1981. Re: Comments on
manuscript on history of soybean research at Cornell
University and the New York State Agric. Exp. Station
(Ithaca, New York). Letter to William Shurtleff at Soyfoods
Center, March 31. 2 p. Typed, with signature on letterhead.
• Summary: Gives details on Prof. A.G. van Veen (who
came to Cornell in 1962) and Cornell formula bread
(developed by Clive and Jeanette McCay. Prof. McCay
lived 1898-1969. Her address is 39 Lake View Lane,
Englewood, Florida 33533).
“Little work has been done at Cornell in Ithaca on
soyfoods since 1960. In my opinion, this is regrettable.”
Address: Prof.-Emeritus, 503 Bradfield Hall, Dep. of
Agronomy, Cornell Univ., Ithaca, New York 14853.
135. McCay, Jeanette B. 1981. Re: Introduction to work of
Clive McCay with soybeans. Letter to William Shurtleff at
Soyfoods Center, May 13. 2 p. Typed, with signature on
letterhead.
• Summary: After coming to Florida and Clive’s death,
supplies of the McCay’s booklet on bread were running low,
but it was still in demand. Jeanette decided to reprint it on
her own. She added more recipes, more photos, and
quotations from Clive’s writings. It appeared in 1973 with a
color cover, 32 pages in length, and selling for only $1.00.
Eighteen thousand of these were published at Jeanette’s
expense and are now out of print. Therefore she contacted
Dover about publishing a new, larger edition. Note: It
appeared in 1981.
“In all of the 35 years of my experience with this bread,
there has never been such a widespread avid interest by the
general public in nutrition and improved health. Soy flour
certainly has a great future, and I’m sure that you and your
wife can do much to forward the cause.”
“Under separate cover, I am sending you copies of the
various booklets, clippings, articles, etc.” Address: 39
Lakeview Dr., Englewood, Florida 33533. Phone: 813-4747260.
136. McCay, Jeanette. 1981. Clive and Jeanette McCay’s
work with soyfoods (Interview). Conducted by William
Shurtleff of Soyfoods Center, July 19. 3 p. transcript. Typed.
• Summary: This history focuses on Prof. Clive McCay’s
work with soyfoods at Cornell University.
Clive and Jeanette met at Iowa State College (Ames,
Iowa). He got a Master’s and she was finishing a four-year
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bachelors degree in home economics. She graduated in
1924 and they were married in the summer 1927, just after
Clive finished his research at Yale (as a national research
fellow for 2 years with Dr. Lafayette Mendel in nutrition
and biochemistry), and the same year that Clive went to
Cornell. At the time of their marriage, Clive had just
finished a PhD degree from UC Berkeley, California, in
biochemistry, with Prof. Evans.
While he was at Cal, she worked in Montana for Gold
Medal Flour, Royal Milling Co., a subsidiary of General
Mills. She taught cooking schools all over the state about
using flour.
Clive’s research on extending the life span of animals
undercuts the assumption that “bigger is better” and flies in
the face of much of modern human nutrition.
During their first 5-6 years of marriage, they lived in a
small apartment near Cornell. In about 1933, after the Great
Depression started, they bought a run-down farm and lived
there for the rest of their years at Cornell and in New York.
During World War II, Clive was doing research on
nutrition for the navy at Bethesda, Maryland (about 15
miles northwest of Washington, DC). Part of the time that
he was in Washington, DC, she went there to be with him
and to work with the Bureau of Home Economics doing
bulletins.
Jeanette does not think she was chosen head of the N.Y.
State Emergency Food Commission. Rather, she was part of
committee of people who worked on it, editing bulletins.
Her interest in the Commission grew out of her and Clive’s
interest in better bread; she had no special background or
interest in soy before that time.
Jeanette in not sure how or when Clive got interested in
soy. It could have been at Yale from Dr. Lafayette Mendel.
He was aware of the work of D. Breese Jones of the USDA
on using soy to supplement wheat. Clive was an avid reader,
and always well versed in current nutritional literature. In
the first edition of Nutrition of the Dog (1943), soy is
discussed throughout the book. Soy was just one of the
many supplemental foods in which he was interested. He
used soy for years in the diets of his animals. Moreover,
they used soy regularly in their diet and home cooking–soy
flour in doughnuts, oatmeal cookies and other baked goods.
They made their own sprouts (including soy sprouts) at
home. They grew soybeans in their garden and ate them
fresh like a vegetable.
The work of Messing Brothers bakery in Brooklyn was
very successful. They were the first commercial bakery to
launch the Cornell bread and they worked very hard to keep
it going. Clive helped them to develop the formula and to
get started baking it commercially, then he went there and
spoke to various groups. The product sold well for Messing.
Address: 39 Lakeview Lane, Englewood, Florida 33533.
Phone: 813-474-7260.

137. McCay, Jeanette B. 1981. Re: Combing files for
documents on work of Clive McCay with soybeans. Letter
to William Shurtleff at Soyfoods Center, July 24. 1 p.
Typed, with signature on letterhead.
• Summary: “I have started the ‘combing’ of my files that
will be necessary to find the facts that your chapter will
require. I am glad to do this and appreciate your interest and
willingness to include Clive and me in your story of soy
foods.”
From her experience in publishing a recent bread book
with Dover, she realizes that this may require considerable
effort on her part. Dover paid her $1,000 down payment but
with arrangement for royalties. She asks if a royalty
arrangement might be possible on the soy foods chapter.
Address: 39 Lakeview Dr., Englewood, Florida 33533.
138. McCay, Jeanette B. 1981. Re: Time spent editing
manuscript. Letter to William Shurtleff at Soyfoods Center,
Aug. 12. 1 p. Typed, with signature on letterhead.
• Summary: “I have already worked several afternoons and
will hope to have the material in the mail in about a week.
“I still think such a book could be very, very good and
enormously successful. I hope you will ultimately acquire
this view.
“Cordially yours, Jeanette B. McCay.” Address: 39
Lakeview Dr., Englewood, Florida 33533.
139. McCay, Jeanette B. 1981. Re: Sending packet of
documents. Letter to William Shurtleff at Soyfoods Center,
Aug. 25. 1 p. Typed, with signature on letterhead.
• Summary: “You’ll probably be irked at me for sending all
this stuff [a treasure trove of valuable documents] but I
can’t digest it more fully without taking more time.”
Address: 39 Lakeview Dr., Englewood, Florida 33533.
140. McCay, Jeanette B. 1981. Re: Returning edited chapter
with comments. Letter to William Shurtleff at Soyfoods
Center, Sept. 3. 1 p. Typed, with signature on letterhead.
• Summary: The Mother Earth News story on Cornell bread
was published four years after they interviewed her. The
recipe for the bread that they published calls for 2
tablespoons of salt, instead of 2 teaspoons. “Anyway the
soy flour measure is right.”
With the letter she sends many comment’s on
Shurtleff’s chapter and many valuable documents. Address:
39 Lakeview Dr., Englewood, Florida 33533.
141. Shurtleff, William; Aoyagi, Akiko. 1981. Clive and
Jeanette McCay and the New York State Emergency Food
Commission: History of work with soyfoods. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 19 p. Sept. 19.
Unpublished typescript.
• Summary: A comprehensive history of the subject. The
full history is available on our website at
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www.soyinfocenter.com. Just search for McCay in the
search box. Or, in the left navigation bar, click “A
Comprehensive History of Soy,” then scroll down to
Chapter 77, “Clive and Jeanette McCay...”
Contents: Introduction: Clive’s birth (1898) and
education. Early years at Cornell University: Research on
extending animals’ lives through nutrition, famous professor
of nutrition. The war years: Clive chairman of New York
bread and soybean committee, Ithaca co-op sells soy flour,
“Lucille Brewer’s Open-Recipe Bread” with 5% soy flour
sold at co-op, work with sprouts, Gov. Dewey’s May 1943
appointment of New York State Emergency Food
Committee with Jeanette McCay as chair of Soybean
Committee, biographical sketch of Jeanette, press coverage
of June 1943 soyfoods lunch at Deweys’ Executive
Mansion, led to articles in Life and Reader’s Digest on
soyfoods, meetings, demonstrations, publications (Jeanette
in charge), July 1943 Clive leaves Cornell for Navy,
program ebbing by mid-1944, food emergency that this was
preparation for never happened, Jeanette left committee
Feb. 1945. The postwar years (1946-1961): Return to
Cornell, start of work with mental hospitals, nutritional
deficiencies of white bread, Clive’s interest in enrichment,
new bread with 6% whole soy flour, nutritional superiority
proved in rat studies, much publicity and great success,
interest in better nutrition waned in the late 1950’s, only
limited production of the “Cornell bread” after that. The
Florida years (1962-1980’s): Retirement 1962, academic
distinctions, Clive’s death 1967, 1972 N.Y. Times article on
Cornell bread, larger wave of interest in good nutrition than
during the war years, 1973 enlarged version of bread
booklet, articles in Better Nutrition (1980 and 1981) and
Mother Earth News (1981) spread the word, popularity of
Cornell bread growing again. Address: Lafayette,
California. Phone: 415-283-2991.
142. Mother Earth News.1981. McCay’s miracle loaf. No.
71. p. 10. Sept/Oct.
• Summary: Dr. Clive McCay, professor of animal nutrition
at New York’s Cornell University, developed a bread that
merits the title “staff of life.” Known as “Cornell Bread” or
“Triple-Rich Bread,” it contained added full-fat soy flour,
nonfat dry milk, and wheat germ. In the late 1930s, McCay
offered his recipe, free of charge, to bakeries in a lowincome section of Brooklyn in hopes of improving the
health of the area’s impoverished residents. he requested
only that the formula for the bread be listed on the label.
143. McCay, Jeanette B. 1981. Re: Returning edited revised
chapter with comments. Answers to questions. Letter to
William Shurtleff at Soyfoods Center, Nov. 19. 2 p. Typed,
with signature on letterhead.
• Summary: Jeanette returns the final draft of the McCay
chapter with her comments and answers seven questions

asked in a letter by Shurtleff.
“3. The New York State College of Agriculture is only
one of various colleges that make up Cornell. Dean Ladd
was the dean of the college of agriculture.
“4. Yes, the rats perished on the ordinary bread of the
day, whether it was enriched or not; the enrichment had
nothing to do with the protein. The first studies were in
1942 or before.
“5. The attention to doughnuts came at about the time
of the Messing Bread. The doughnut flour manufacturer
might have been a friend of the Messings. Anyway, various
flours were made up containing the soy [flour, nonfat] dry
milk, and wheat germ and were sent to the Co-op to be tried
out. People liked them and they were sold. But I don’t
believe there were any animal tests and I don’t have the
formula. Clive loved doughnuts and thought that they would
be a great way to improve the nutrition of many people who
depend on them so much. But we didn’t persist with them–
too busy. However I would guess that soy is included in
many of their [doughnut] formulas right now–and perhaps
in muffins and cakes too. I think it does hold freshness”
[and extend shelf-life and moisture]. Address: 39 Lakeview
Dr., Englewood, Florida 33533.
144. Dalsass, Diana. 1981. Cashews and lentils, apples and
oats: From the basics to the fine points of natural foods
cooking with 233 superlative recipes. Chicago, Illinois:
Contemporary Books. xix + 301 p. Illust. Recipe index. 24
cm.
• Summary: A natural foods, vegetarian cookbook. Soyrelated recipes include: Sweet-simmered soys (with whole
soybeans, p. 10). Soy granule soufflé (p. 30-31). Soy
granule loaf (p. 31). Soy and vegetable stew (with soy
granules, p. 33). Soy and carrot casserole (with soy
granules, p. 34).
Chapter 18, titled “Soy Flour” (p. 147-53) contains
recipes using soy flour in: Modified Cornell bread
(originally developed by Dr. Clive McCay at Cornell Univ.).
Oatmeal soy bread. Soy corn bread. Puffed soy casserole.
Soy gingerbread.
145. McCay, Jeanette B. 1981. The soybean time table for
the McCays–1942-1981. Englewood, Florida. 3 p.
Unpublished typescript.
• Summary: This excellent chronology was written at the
request of William Shurtleff.
The war years (World War II; 1942-1945). 1942 fall–
Dean Carl E. Ladd [of the N.Y. State College of
Agriculture] appoints a bread and soybean committee with
Clive M. McCay as chairman. The Ithaca Co-op Food Store
sells soy flour. Lucile Brewer bakes “Open-Recipe
Specification Bread” with 5% soy flour. Local bakery
makes this bread and it is sold at the Co-op. Work on
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sprouting soybean starts. Sprouts are sold at the University
meat shop and the Co-op.
1943 May–Governor Dewey appoints the New York
State Emergency Food Commission.
1943 June–Governor Dewey holds luncheon in Albany
for publicists. Serves soy sprouts, open specification bread,
etc. Jeanette B. McCay is put in charge of publications for
Emergency Food Commission. Multilith machine is
obtained for publishing leaflets. 10,000 sent to New York
City, Mailing room is set up and thousands are used by
clubs, home bureaus, etc.
1943 July 19–Article appears in Life magazine.–Article
appears in Reader’s Digest magazine. Hundreds of
meetings, demonstrations, training schools. 250 community
soybean dinners attended by 7,500 people. 35,000 people
taught to use soy. 300,000 people receive printed recipes
sent out by the Food Commission.
1943 July–Clive M. McCay leaves Cornell for the navy
in Bethesda, Maryland.
1944 mid–Program ebbing. Bread taken off the market
at Co-op; poor baker.
1945 Feb.–”Soybeans: An old food in a new world” [by
McCay et. al] published as Cornell University, Extension
Bulletin No. 668. 65 p.
1945 Sept.–World War II ends.
The post-war years (1946-1961). 1946 July–The
McCays leave Washington and return to Cornell and Green
Barn in Ithaca. Soy continues to demand a portion of time
and activities. It is still a live issue though the war ended.
Bread that contained soy was the focal point.
1947–McCay is asked by Governor Dewey and
Frederick MacCurdy, M.D. (Commissioner of the New York
State Department of Mental Hygiene) to help in improving
the nutritional quality of food for 96,000 patients in 27
mental hospitals in New York State. Their budget allowed
but fifty some cents per day for each patient. Work was
begun with other staff from Cornell and Mrs. Evelyn Flack
and others from the hospitals. Specialists for the American
Dry Milk Institute were also enlisted to help in working out
an improved bread. This included 6 per cent high fat soya, 8
per cent dry milk solids and 2 per cent wheat germ for every
100 pounds of unbleached white flour. In the laboratory,
studies with McCay’s rats showed good growth in contrast
to those on ordinary bread.
1948–The Cookie Crock started baking the new
formula for the Ithaca Co-op Food Store again, selling
around 1,000 loaves a week. Members of the Co-op named
the bread “Golden Triple Rich” because of its creamy color,
and its special ingredients of dry milk, soy flour and
unbleached white flour with wheat germ.
1949 and 1950–The Co-ops took a strong stand at
Bread Hearings in Washington. There was much publicity
about the formula that is “too good to be called bread.”
Other co-ops were taking up “triple Rich.”

1950–A family recipe and bakery formulas were printed
by the McCays to answer letters that were crowding in.
Messing Brothers, bakers in Brooklyn started making
“Cornell Bread”–first time the name was used, I believe.
And others started using the name.
1951–Jeanette’s letter was published in the Ladies’
Home Journal and immediately brought in 1,000 letters and
requests for information.
1952–Jeanette started teaching a group of older persons
in adult education for the Ithaca public schools. Published a
booklet–Senior Citizens Cook Alone and Like It. Also
prepared another booklet for the Ithaca Co-op, Cooking for
Good Health.
1953–McCays spent Sabbatical year at University of
Basel in Switzerland. Ladies’ Home Journal article
appeared.
1955–The first booklet by the McCays is published:
You Can Make Cornell Bread, giving source of ingredients
and bakers considering the bread.
1956–Book, Feel Like a Million, by Catharyn Elwood,
gives generous praise to Cornell Bread, and encourages
readers to write for their booklets.
1961–Messing abandons bakery because of union
troubles. Cornell Bread booklet, reprinted and revised.
Price, 25¢.
The Florida Years (1962-1981). 1962–Dr. McCay
retires from Cornell University because of ill health. The
McCays move to Florida.
1967–Dr. McCay’s death. Requests for the bread
booklet continue and supplies dwindle.
1972–The Sunday New York Times Magazine
publishes a story about Cornell Bread–the “Do-Good Loaf.”
1973–an enlarged, revised version of the booklet You
Can Make Cornell Bread is published. First printing 8,000
copies; second printing 10,000 copies. Price $1.00.
Excellent support and publicity given by newspapers and
magazines. Booklet out of print.
1980–Another revised and enlarged version is printed
by Dover Publications, 180 Varick Street, New York, N.Y.
10014. Price $2.70 postpaid. Article concerning booklets in
Better Nutrition, Nov. 1980.
1981 July–Another article in Better Nutrition. These
two enthusiastic endorsements have stimulated thousands of
letters and orders.
Cornell Bread still lives! Address: Englewood, Florida.
146. McCay, Jeanette B. 1982. Re: Work with soy. Letter to
William Shurtleff at Soyfoods Center, Jan. 12. 1 p. Typed,
with signature on letterhead.
Address: 39 Lakeview Dr., Englewood, Florida 33533.
147. Natural Foods Merchandiser.1982. Food co-ops fight
off economic woes. Sept. p. 72-73.
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• Summary: “It was the Great Depression that spawned the
consumer food cooperative movement, and ironically, it is
the worst economic period since then that threatens to end
it.” The co-ops organized in the 1930s were designed to
bring groceries and related products to members at the
lowest possible prices, and to ensure that people had a voice
in running the stores where they shopped.
Many of the major consumer food co-ops lost money
last year, as revealed at the annual conference of the
Consumer Cooperative Manager’s Association (CCMA) in
Seattle in late June.
The Consumers Cooperative of Berkeley, for example,
which has gross sales of more than $80 million a year, was
forced to close two stores last year.
In many parts of the USA, the word “co-op” is often
preceded by the adjectives “‘hippy” or “funky,” in reference
to the small natural foods stores that emerged in the late
1960s and early 1970s. But this is not correct usage; in coop parlance, these stores (when they are cooperatively
owned) are referred to as “new-wave” co-ops.
In 1981, according to a report released by the CCMA,
the “old-wave” co-ops had total sales of $340 million
compared with only $40 million for the “new wave”
cooperatives.
148. Scheer, James F. 1982. News & commentary: Of lifeextension, mice and men. Bestways. Dec. p. 16.
• Summary: Dr. Roy Wolford [sic, Walford] of the UCLA
School of Medicine, in his experiments on life-extension,
has raised (he claims) the longest-living mice in the world–
perhaps in history. They are now four years and 2 months
old, and heading for another birthday.
What is his secret? “Undernutrition without
malnutrition is the key,” he says. His study of longevity
includes animal experiments and study of gerontological
literature back to the 1930s [when Dr. Clive McCay of
Cornell was the leading authority].
Dr. Walford, age 57, is 5 feet 8 inches tall and weighs
143 pounds–10 pounds under what he considers his normal
weight. He fasts on Mondays and Tuesdays and takes
vitamins and other nutritional supplements.
149. Weidruch, R.; Walford, R.L. 1982. Dietary restriction
in mice beginning at 1 year of age: effect on life span and
spontaneous cancer incidence. Science 215:1415-18. *
• Summary: Energy [calorie] restriction has been shown
repeatedly, since the 1940s, to extend the lifespan of various
distinct species including yeast, flies, worms, and mammals.
Moreover, it is the only known dietary measure effective in
significantly increasing lifespan across a wide range of
species.
In rodents, restriction of energy intake by 25-50%,
compared with ad libitum levels, has been observed

consistently to increase lifespan, in some cases by as much
as 50%.
Note: This is a continuation of the work of Dr. Clive
McCay of Cornell Univ. in the 1930s and 1940s.
150. Yu, B.P.; Masoro, E.J.; Murata, I.; et al. 1982. Life
span study of SPF Fischer 344 male rats fed ad libitum or
restricted diets: longevity, growth, lean body mass and
disease. J. of Gerontology 37:130-41. *
• Summary: Energy [calorie] restriction has been shown
repeatedly, since the 1940s, to extend the lifespan of various
distinct species including yeast, flies, worms, and mammals.
Moreover, it is the only known dietary measure effective in
significantly increasing lifespan across a wide range of
species.
In rodents, restriction of energy intake by 25-50%,
compared with ad libitum levels, has been observed
consistently to increase lifespan, in some cases by as much
as 50%.
Note: This is a continuation of the work of Dr. Clive
McCay of Cornell Univ. in the 1930s and 1940s.
151. Pearson, Durk; Shaw, Sandy. 1982. Life extension: A
practical scientific approach. New York, NY: Warner Books.
xxxvii + 858 p. Illust. Index. 24 cm. *
• Summary: Although this popular work traces its roots
back to the work of Dr. Clive McCay of Cornell Univ., it
does not mention his name in the index.
The book is dedicated to Dr. Denham Harman,
originator of the free radical theory of aging, whose papers
(starting in 1956) first interested the authors in this field.
“The rapid development of modern aging research began in
the late 1950s with Dr. Denham Harman’s free radical
theory of aging.” It also tries to show the relationship
between antioxidants, vitamins, and longevity.
Soybean oil and soy products are mentioned on pages
305 (Dr. Hunter Harang found that about 10% of his of his
tested clinical population is allergic to soy products), 381
(The more polyunsaturated an oil, the more susceptible it is
to oxidation), 485 (same as p. 305), 619 (One company
supplies dry nutrients in gelatin capsules without potentially
allergenic fillers such as corn starch, soy products, or yeast)
and 621 (Another company, but same as p. 619).
Appendix K of this book is devoted to references, but
there is often no way to determine which statement is
connected to which reference, or on what page that
information is to be found in the reference.
152. Shurtleff, William; Aoyagi, Akiko. 1983. Laszlo
Berczeller and Edelsoja: History of his work with soyfoods.
Soyfoods Center, P.O. Box 234, Lafayette, CA 94549. 20 p.
April 28. Unpublished typescript.
• Summary: A comprehensive history of the subject. The
full history of this subject is available on our website at
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www.soyinfocenter.com. Just search for Berczeller in the
search box. Or, in the left navigation bar, click “A
Comprehensive History of Soy,” then scroll down to
Chapter 60, “Laszlo Berczeller and Edelsoja.”
Contents: Introduction. Early interest in and work with
soyfoods (1912-23): birth and family, first contact with
soyfoods (1912), work during World War I and until March
1920, work in labs of Robert Graham after March 1920,
article for London Times on soyfoods, conflict with
University of Vienna faculty, early nutritional research and
publications (1921-), articles in Hungarian (1921-25). New
alliances and progress (1923-): Independence from Graham,
10,000 loaves of Viennese soy bread a day by July 1923,
first solo patent (1924), his flour the best to date, how made,
early travels and promotion, London and Winston Churchill
(1924), articles by colleagues (1924-26), to Russia in 1926
and again in 1930, relation to 1921 crisis and Graham, more
articles and support (1927-30), Horvath’s influential 1927
article, compilations, Loew (3 volumes 1928-30)
summarizes Berczeller’s many writings, Berczeller a
promoter, bombarding governments with information,
Edelsoja (1928+), Ferree’s The Soya Bean and the New
Soya Flour (1929), Berczeller’s interest in large-scale
European food problems. Production and promotion of
Berczeller’s soy flour: when and where first produced
(1929), post-1929 nutritional value, patents (from 1929 on),
travels and visits with famous people (late 1920’s-1930’s),
Horvath update of information on Berczeller (1931),
obstacles to spread of soy flour, losing lawsuits, German
successes, Hansa Muehle, Edelsoja, French connection
(1932), international hopes, 1934 divorce, Gray update of
information on Berczeller (1936), National Center for
Scientific Research (CNRS–Centre Nationale de la
Recherche Scientifique) invitation to France in 1939.
Berczeller as a person. World War II and aftermath:
underground and malnourished, estimated uncollectible
unpaid royalties from German soy flour producers of 5
million pounds sterling, Swiss surgical operation, fainted in
Paris subway (1949), mental hospitals, death in 1955, letter
from Clive McCay describing Berczeller’s tragic situation,
Edelsoja GMBH today, legacy in Austria, bibliographies,
legacy to the world. Address: Lafayette, California. Phone:
415-283-2991.
153. McCay, Jeanette B. 1983. Re: Happy with history
chapter. Letter to William Shurtleff at Soyfoods Center,
June 25. 1 p. Typed, with signature on letterhead.
Address: 39 Lakeview Dr., Englewood, Florida 33533.
154. Walford, Roy L. 1983. Maximum life span. New York
and London: W.W. Norton. xiv + 256 p. Illust. 22 cm.
• Summary: This book traces its roots back to the work of
Dr. Clive McCay of Cornell Univ. In Chapter 5,
“Undernutrition now” (p. 98-101), Dr. Wolford discusses

McCay’s work: “Clive McCay’s classic undernutrition
experiments, performed at Cornell University in the mid
1930s, in some instances approximately doubled both 50
percent survivals and maximum life span of rats. The
undernutrition regimes could almost certainly be adapted to
human use. Notice carefully here the word undernutrition
here rather than malnutrition. In an undernutrition regime,
the total intake of calories is sharply limited but there’s no
lack of critical nutrients such as vitamins, essential amino
acids, fatty acids, and minerals. ‘Undernutrition without
malnutrition’ is the key concept in dietary modulation of the
life span” (p. 98).
Dr. McCay initiated “his long and famous series of
studies by feeding experimental rats, on a daily basis and
beginning at weaning, about 60 percent of the caloric intake
of rats allowed to eat as much as they wanted. The restricted
diet was supplemented with extra vitamins and minerals. On
this 60 percent regimen the animals’ growth rate was greatly
retarded although in other ways they were super healthy.
They could be held in a growth-retarded state for up to
1,000 days, by which time all the normally fed rats had
died. When the retarded rats were allowed a full diet, they
began to grow again. They were also sexually active and
could reproduce at a far more advanced age than normally
fed rats” (p. 99-100).
In Appendix B: Menus and recipes, Dr. Walford
includes soybeans (p. 227) and soybean curd [tofu] (p. 231).
Dr. Walford also discusses “how functional age may
differ from chronological age” and asks: “Are you
biologically younger or older than your actual years?” Other
factors include food supplements (such as vitamins and
antioxidants) and lots of regular, vigorous activity.
A portrait photo (in a positive review in Vegetarian
Times, Dec. 1983, p. 60) shows Dr. Walford–with shaven
head and long mustache. Address: M.D., Gerontologist,
UCLA Medical School.
155. Weidruch, R.; Walford, R.L.; Fliegel, S.; et al. 1986.
The retardation of aging in mice by dietary restriction:
longevity, cancer, immunity and lifetime energy intake. J. of
Nutrition 116:641-54. *
• Summary: Energy [calorie] restriction has been shown
repeatedly, since the 1940s, to extend the lifespan of various
distinct species including yeast, flies, worms, and mammals.
Moreover, it is the only known dietary measure effective in
significantly increasing lifespan across a wide range of
species.
In rodents, restriction of energy intake by 25-50%,
compared with ad libitum levels, has been observed
consistently to increase lifespan, in some cases by as much
as 50%.
Note: This is a continuation of the work of Dr. Clive
McCay of Cornell Univ. in the 1930s and 1940s.
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156. McCay, Jeanette B. 1988. Re: Nutrition and disease.
Letter to William Shurtleff at Soyfoods Center, Aug. 20. 1 p.
Typed, with signature on letterhead.
• Summary: Includes copy of Chapter 14, “What the food
industries can do,” from the book Nutrition Against
Disease, by Roger J. Williams. Address: 39 Lakeview Dr.,
Englewood, Florida 33533.
157. McCay, Jeanette B. 1988. Re: Writing a biography of
Clive M. McCay. Letter to William Shurtleff at Soyfoods
Center, Sept. 19. 1 p. Typed, on letterhead.
• Summary: She is now looking for an editor and publisher.
Address: 39 Lakeview Dr., Englewood, Florida 33533.
158. Shurtleff, William; Aoyagi, Akiko. comps. 1990.
Bibliography of soy flour and cereal-soy blends: 3,085
references from the 3rd century B.C. to 1990, extensively
annotated. Lafayette, California: Soyfoods Center. 427 p.
Subject/geographical index. Author/company index.
Language index. Printed June 6. 28 cm. [3085 ref]
• Summary: This is the most comprehensive bibliography
ever published on soy flour and cereal-soy blends. It is also
the single most current and useful source of information on
this subject available today, since 56% of all references (and
most of the current ones) contain a summary/abstract
averaging 84 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
32 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 653 commercial soy flour
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, a
language index, and a bibliometric analysis of the

composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
also included. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 510-283-2991.
159. Shurtleff, William; Aoyagi, Akiko. comps. 1990.
Bibliography of soybean crushing, soy oil, and soybean
meal: 4,183 references A.D. 980 to 1990, extensively
annotated. Lafayette, California: Soyfoods Center. 647 p.
Subject/geographical index. Author/company index.
Language index. Printed Nov. 9. 28 cm. [4183 ref]
• Summary: This is the most comprehensive bibliography
ever published on soybean crushing, soy oil, and soybean
meal. Its scope also includes: Statistics on the soybean oil
and meal industries, use of soybean meal in feeds, use of
soybean cake or meal as a fertilizer, and the efficiency of
animals in converting feeds into human foods. It is one of
the most useful sources of information on this subject
available today, since 53% of all references (and most of the
early and current ones) contain a summary/abstract
averaging 121 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
36 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 17
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 54 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, a
language index, and a bibliometric analysis of the
composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
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also included. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 510-283-2991.
160. McCay, Jeanette B. 1994. Clive McCay, nutrition
pioneer: Biographical memoirs by his wife. Charlotte
Harbor, Florida: Tabby House. 505 p. Illust. 27 cm. *
Address: 39 Lakeview Dr., Englewood, Florida 33533.
161. Willcox, D.C.; Willcox, B.J.; Todoriki, H.; et al. 2006.
Caloric restriction and human longevity: what can we learn
from the Okinawans? Biogerontology 7:173-77. *
• Summary: The long life expectancy and healthy aging
observed in the inhabitants of Okinawa Island in Japan, who
in past years consumed a low-energy diet, is often cited as
evidence supporting a longevity effect of energy restriction
in humans.
Note: This is a continuation of the work of Dr. Clive
McCay of Cornell Univ. in the 1930s and 1940s.
162. Fontana, L.; Klein, S. 2007. Aging, adiposity, and
calorie restriction. J. of the American Medical Assoc.
297:986-94. *
• Summary: Measured improvement in parameters
associated with ageing or age-related disease, along with
positive changes in other metabolic and physiological
features associated with energy restriction in rodents, give
reason to expect a longevity response to energy restriction
in related species.
Note: This is a continuation of the work of Dr. Clive
McCay of Cornell Univ. in the 1930s and 1940s.
163. Xiao, C.W. 2008. Health effects of soy protein and
isoflavones in humans. J. of Nutrition 138:1244S-1249S.
Supplement. *
• Summary: The isoflavones genistein and daidzein,
polyphenolic compounds that are found in abundance in the
soybean, are associated with several health-beneficial
effects, notably protection against various cancers and
against cardiovascular disease.
Health claims that consumption of soy protein may
reduce cholesterol levels have been approved in several
countries, including the United States and the UK, but the
extent to which any beneficial action is attributable to
isoflavones is unclear.
164. SoyaScan Notes.2009. Chronology of soy sprouts
worldwide. Compiled by William Shurtleff of Soyinfo
Center.
• Summary: 100 A.D.–Soy sprouts are first mentioned in
China in the Shen-nung Pen-tsao Ching [Classical
pharmacopoeia of Shen Nung, the Heavenly Husbandman].
Four Chinese characters [yellow + curls + big + bean] are
used to refer to soy sprouts, whose use is mentioned only as
a medicine, not as a food. The use of soy sprouts as a food

in China did not become popular until the Sung dynasty
(A.D. 960-1127). This pharmacopoeia was compiled
starting in the Early/Western Han Dynasty [206 B.C. to
A.D. 8] from material that had existed long before. Today it
is considered by Chinese authorities as a genuine work.
1767–Soy sprouts are first mentioned in an Englishlanguage publication or in the American colonies by Henry
Yonge of Savannah, Georgia. Yonge got his information
from Samuel Bowen, for whom he grew the first soybeans
[called Chinese vetches] ever cultivated in North America in
1765. Bowen got his soybeans while traveling in China.
Yonge writes:
“They put about two quarts of the vetches into a coarse
bag, or hair-cloth bag, that will hold about a peck [2
gallons], and after keeping them in it a little time in warm
water, they lay the bag on flat grating, or a wooden lattice,
placed about half way down a tub; then every four hours
they pour water on them, and in about 36 or 40 hours they
will have sprouted about three inches in length; they are
then taken out and dressed with oil and vinegar, or boiled as
other vegetables...” Mr. Flint and Mr. Bowen having found
them an excellent antiscorbutic prepared in this manner, was
a principal reason for his introducing them in America, as it
would be a most valuable remedy to prevent or cure the
scurvy amongst the seamen on board his majesty’s ships.”
Note that in America, as in China, soy sprouts are first
recommended for use as a medicine; It is their vitamin C
that prevents or cures scurvy.
1830–Soy sprouts are first mentioned in Europe by
Philipp Franz von Siebold, an early traveler in Japan, in his
book on the economic plants of Japan. In a large fold-out
table, he states that soybeans (Sooja Japonica, Sieb.) can be
artificially germinated to make “Mogasi” [sic, Moyashi]. He
includes the word moyashi written in both katakana and
Chinese characters.
1871–Frederick Porter Smith, a medical missionary
from England living in China, states in his book
Contributions toward the Materia Medica and Natural
History of China, that soy bean sprouts (Tau-ya) are
“artificially raised in large quantities for food in the winter”
when green vegetables are scarce in China. This is the
second earliest English-language publication that mentions
soy sprouts.
1905-06–Soy sprouts are first produced commercially
in the United States by two Chinese food companies in
California: Wing Chung Long in Los Angeles, and Quong
Hop & Co. in San Francisco.
1911–Soy sprouts are first produced commercially in
Europe by Li Yu-ying, a Chinese scholar and soybean
expert, at his plant Usine de la Caseo-Sojaine at Valles,
Colombes, northwest of Paris, France.
1914–D. Bois in France publishes the earliest
illustration seen of a soy bean sprout.
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1917-1918–During World War I, interest in soy sprouts
in the United States grows. Yamei Kin, a Chinese-American
woman with an M.D. degree from an American college, is
sent to China in June 1917 to study and report back on
soyfoods–including soy sprouts, which she says can be used
in a nutritious salad with fermented tofu.
Writing in Country Gentleman (28 Sept. 1918), Sam
Jordan of Missouri states: “Another dish which tastes as
good as it looks or sounds is soy-bean sprouts. The smaller
beans, of some yellow or green variety, are usually used.”
They are excellent because of “their use in the winter, acting
as a green vegetable, and the fact that the vegetable can be
had whenever wanted.”
William Morse, the USDA’s soybean expert, writes in
the Yearbook of the U.S. Department of Agriculture (1918)
in a special section titled “Soy-bean sprouts” that in China
soy beans are widely used for sprouting. “Bean sprouts can
be used as a home winter vegetable, for the dried beans are
sprouted easily in a short time under proper conditions of
heat and moisture. It is quite possible that sprouted soy
beans utilized in various vegetable dishes would appeal to
the American taste.” A full-page photo shows a large basket
of sprouted soy beans. Taken by Frank N. Meyer, it is the
first photo of soy sprouts ever published.
1921–Dr. John Harvey Kellogg, in his book The New
Dietetics, has a special section titled “Soy bean sprouts” in
which he is the first to use the word “vitamins” in
describing the nutritional benefits of soy sprouts, and the
first to note that “Sprouted soy beans is one of the
constituents of the famous chop suey.”
1941-45–During World War II, awareness of soy
sprouts again increases. Their champion is Prof. Clive
McCay of Cornell University. His first brochure on the
subject (April 1943) begins: “Our daily paper would
surprise us if it carried an ad: ‘WANTED: a vegetable that
will grow in any climate, rivals meat in nutritive value,
matures in 3 to 5 days, may be planted any day in the year,
requires neither soil nor sunshine, rivals in vitamin C, has
no waste (in preparation), can be cooked with as little fuel
and as quickly as pork chop.’ The Chinese discovered this
vegetable centuries ago in sprouted soy beans.”
Prof. McCay and his wife, Jeanette, worked closely
with the New York State Emergency Food Commission, to
publicize soy sprouts and other soyfoods during the war
years. Governor Thomas E. Dewey hosted a famous “soy
bean lunch” at the governor’s mansion in Albany, New
York, to demonstrate the value of mean substitutes. Soy
sprouts were in two of the dishes served to the 67 media
representatives.
1960s-2000–Soy sprouts benefit from the rapid growth
of interest in all kinds of sprouts in the USA and Europe,
and from the growing number of Asian-Americans.

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.
An asterisk in a listing of number of references [23* ref]
means that most of these references are not about soybeans
or soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD
NUMBERS

Asia, East–China–Shennong / Shên Nung / Shen Nung–The
Heavenly Husbandman and Mythical Early Emperor of China.
164

Adhesives or Glues for Plywood, Other Woods, Wallpaper,
Building Materials, Etc.–Industrial Uses of Soy Proteins
(Including Soy Flour). 16, 101

Asia, East–Japan (Nihon or Nippon). 16, 40, 103, 164

ADM. See Archer Daniels Midland Co.

Asia, East–Manchuria (Called Manchukuo by Japanese 1932-45;
The Provinces of Heilongjiang [Heilungkiang], Jilin [Kirin], and
Liaoning Were Called Northeast China after 1950). 19, 103

Adventists, Seventh-day. See Seventh-day Adventists
Agricultural Adjustment Administration (AAA). See United States
Department of Agriculture (USDA)–Agricultural Adjustment
Administration

Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands). 158, 159
Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Agricultural Experiment Stations in the United States. 40, 132

Bean curd. See Tofu

Agricultural Research Service of USDA. See United States
Department of Agriculture (USDA)–Agricultural Research Service
(ARS)

Bean paste. See Miso
Benni, Benne, Benniseed. See Sesame Seed

Allis-Chalmers Manufacturing Co. (Milwaukee, Wisconsin).
Made Farm Equipment (Tractors, Combines) and Soybean
Processing Equipment (Driers, Rolling and Flaking Mills, Solvent
Extraction Units). 103

Berczeller, Laszlo. 93, 128, 152, 158, 159

Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc. 108, 126

Biographies, Biographical Sketches, and Autobiographies–See
also: Obituaries. 112, 113, 116, 121, 124, 128, 141

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). 110

Black soybeans. See Soybean Seeds–Black

American Soybean Association (ASA)–Meetings / Conventions
(Annual) and Meeting Sites. 110

Blender–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 51

Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type. 40, 51, 56, 103

Blender, Electric (Kitchen Appliance)–Including Liquefier,
Liquidizer, Liquifier, Osterizer, Waring Blender, Waring Blendor,
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only. 51, 108

Anderson International Corp. (Cleveland, Ohio). Manufacturer of
Expellers for Soybean Crushing and Extrusion Cooking
Equipment. Formerly V.D. Anderson Co. and Anderson IBEC. 103

Boyer, Robert. See Ford, Henry

Animal Rights / Liberation (Including Protection and Cruel
Treatment of Animals). 124
Antinutritional Factors (General). See also: Allergens, Estrogens,
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease
Inhibitors. See also: Phytic Acid. 103

Bibliographies and / or Reviews of the Literature (Contains More
Than 50 References or Citations). 56, 102, 103, 127, 158, 159

Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean
Crushing Equipment, Especially the Rotocel. 103

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low
Cost–General and Other
Building materials. See Adhesives or Glues for Plywood, Other
Woods, Wallpaper, or Building Materials
Burgers, meatless. See Meat Alternatives–Meatless Burgers and
Patties

Appliances. See Blender
Butter made from nuts or seeds. See Nut Butters
Archer Daniels Midland Co. (ADM) (Decatur, Illinois;
Minneapolis, Minnesota until 1969). 109, 158, 159
Asia, East–China (People’s Republic of China; Including Tibet.
Zhonghua Renmin Gonghe Guo). 7, 16, 19, 103, 164

Butter-beans. See Lima Bean
Cake or meal, soybean. See Soybean Meal
California. See United States–States–California
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Canada. 5
Canadian Provinces and Territories–Québec (Quebec). 5
Carbohydrates–Dietary Fiber (Including Complex Carbohydrates,
Bran, Water-Soluble and Water-Insoluble Fiber). 3

53, 54, 57, 59, 60, 62, 63, 64, 65, 66, 67, 68, 69, 71, 72, 74, 75,
77, 79, 80, 81, 83, 84, 85, 86, 87, 90, 91, 93, 95, 96, 97, 98, 99,
100, 101, 102, 104, 108, 109, 110, 117, 118, 119, 120, 121, 122,
123, 124, 125, 127, 128, 129, 130, 131, 132, 133, 134, 136, 141,
142, 144, 145, 164
Cottage cheese. See Dairylike Non-dairy Soy-based Products

Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or
Unspecified Uses Fed Soybeans, Soybean Forage, or Soybean
Cake or Meal as Feed. 103
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. 103
Chemical / Nutritional Composition or Analysis (Of Seeds, Plants,
Foods, Feeds, Nutritional Components, for Animals (Incl.
Humans)). 51
Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous. 129

Cottonseed Flour. Previously Spelled Cotton-Seed Flour. 51
Crushing, soybean–equipment manufacturers. See Allis-Chalmers,
Anderson International Corp., Blaw-Knox Co. and Rotocel,
French Oil Mill Machinery Co.
CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne,
Indiana)
Dairy alternatives (soy based). See Soymilk, Tofu (Soy Cheese)
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. 126

China. See Asia, East–China
Cicer arietinum. See Chickpeas or Garbanzo Beans

Davis, Adelle (1904-1974). Author and Health Foods Advocate.
51

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk,
Rice Milk, etc. 108

Death certificates. See Obituaries, Eulogies, Death Certificates,
and Wills

Coffee, soy. See Soy Coffee

Degussa. See Lucas Meyer GmbH (Hamburg, Germany)

Color of soybean seeds. See Soybean Seeds (of different colors)

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. 38

Commercial Soy Products–New Products, Mostly Foods. 32, 33,
34
Composition of soybeans, soyfoods, or feeds. See Chemical /
Nutritional Composition or Analysis

District of Columbia. See United States–States–District of
Columbia

Cookbooks, vegetarian. See Vegetarian Cookbooks
Cookery, Cookbooks, and Recipes (Mostly Vegetarian) Using
Soya. See also: the Subcategories–Vegetarian Cookbooks, Vegan
Cookbooks. 17, 20, 26, 31, 37, 40, 41, 51, 81, 91, 96, 100, 108,
110, 123, 126, 129, 131, 133, 144
Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers. 52, 63, 72, 77, 78, 80, 82, 86, 88,
100, 123, 131, 141, 145, 147

Documents with More Than 20 Keywords. 40, 103, 108, 110, 126,
158, 159, 164
Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food /
Petfood. 35, 40, 68, 103
Earliest articles on soy in major magazines and newspapers. See
Media–Earliest Articles on Soy
Earliest document seen... See Historical–Earliest Document Seen

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil,
Corn Germ Oil, Meal, Starch, and Gluten. 91, 108, 120, 144
Cornell University (Ithaca, New York), and New York State Agric.
Experiment Station (Geneva, NY)–Soyfoods Research &
Development. 7, 8, 10, 11, 13, 15, 17, 18, 19, 20, 22, 25, 26, 27,
28, 29, 30, 32, 33, 34, 35, 37, 38, 39, 40, 41, 43, 44, 47, 50, 52,

Edamamé. See Green Vegetable Soybeans
Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans
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Efficiency of animals in converting feeds into human foods. See
Feeds–Efficiency

Extruders and Extrusion Cooking, Low Cost–General and Other,
Including Brady Crop Cooker, Thriposha, etc. 158

El Molino Mills (Los Angeles, California). 51

Family history. See Genealogy and Family History

England. See Europe, Western–United Kingdom

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn
Natural Foods. 158, 159

Enzymes in Soybean Seeds–Other. 40, 103
Equipment for soybean crushing–manufacturers. See Anderson
International Corp., Blaw-Knox Co. and Rotocel, French Oil Mill
Machinery Co.
Etymology of the Word “Soy” and its Cognates / Relatives in
English. 75
Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages. 14, 16

Feeds–Efficiency of Animals in Converting Feeds into Human
Foods. 159
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). 40
Feeds Made from Soybean Meal (Defatted). 68, 103, 159

Etymology. See the specific product concerned (e.g. soybeans,
tofu, soybean meal, etc.)
Europe, Eastern–Hungary (Magyar Köztársaság). 93, 128, 152
Europe, Eastern–Russia (Russian Federation; Formerly Russian
SFSR, a Soviet Republic from 1917 to Dec. 1991). 128, 152

Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for
the Soil
Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu. 108
Fiber. See Carbohydrates–Dietary Fiber

Europe, Eastern–USSR (Union of Soviet Socialist Republics or
Soviet Union; called Russia before 1917. Ceased to exist in Dec.
1991). 128, 152

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the
Oligosaccharides Raffinose and Stachyose in Soybeans), by Fiber,
or by Lactose in Milk. 7, 68

Europe, Western–Austria (Österreich). 128, 152
Europe, Western–France (République Française). 5, 93, 128, 152,
158, 159, 164

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). 42

Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990). 19, 56, 66, 103, 128, 152, 158,
159

Flour, cottonseed. See Cottonseed Flour
Flour, soy. See Soy Flour

Europe, Western–Switzerland (Swiss Confederation). 128
Fluoridation of Drinking Water. 99
Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel
Islands, Isle of Man, Gibraltar). 128, 152, 158, 159, 164

Foams for Fighting Fires–Industrial Uses of Soy Proteins. 101

Europe, Western. 24

Food and Drug Administration (FDA, U.S. Dept. of Health and
Human Services). 70, 77, 86

Expellers. See Soybean Crushing–Equipment–Screw Presses and
Expellers

Foodservice and institutional feeding or catering. See School
Lunch Program

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

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. 110

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

France. See Europe, Western–France

Explosives Made from Glycerine–Industrial Uses of Soy Oil as a
Non-Drying Oil. 19

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean
Crushing Equipment. 103
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Frozen desserts, non-dairy. See Soy Ice Cream

Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase. 16, 51

Gas, intestinal. See Flatulence or Intestinal Gas
Historical–Earliest Document Seen on a Particular Subject. 7, 108
Genealogy and Family History. See Also: Obituaries, Biographies.
121, 128, 141

Historical–Earliest Document Seen on a Particular Subject. 15

Germany. See Europe, Western–Germany

Historically Important Events, Trends, or Publications. 11

Germination / viability of seeds. See Seed Germination or
Viability–Not Including Soy Sprouts

History of medicine. See Medicine–History

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). See
also: Julian, Percy. 110
Gluten. See Wheat Gluten
Glycerine, explosives made from. See Explosives Made from
Glycerine
Graham, Sylvester (1794-1851). American Health Reformer and
Vegetarian (New York). 105
Green Vegetable Soybeans–Horticulture–How to Grow as a
Garden Vegetable or Commercially. 21
Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or
Edible of Food-Grade Soybeans, General Information About,
Including Use As Green Vegetable Soybeans. 40

History. See also Historical–Earliest..., Biography, and Obituaries.
5, 47, 48, 56, 112, 113, 115, 116, 121, 124, 127, 132, 134, 136,
141, 145, 152, 153, 157, 158, 159, 164
Homemade peanut butter. See Homemade Peanut Butter,
Homemade–How to Make at Home or on a Laboratory Scale, by
Hand
Homemade soymilk. See Soymilk, Homemade–How to Make at
Home or on a Laboratory Scale
Homemade soynuts. See Soynuts–How to Make at Home or on a
Laboratory Scale, by Hand
Homemade tofu. See Tofu, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand
Horvath, Artemy / Arthemy Alexis (1886-1950s?). 19, 152

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
Soybeans. 16, 21, 40, 51, 108, 110, 129

Hunger, Malnutrition, Famine, Food Shortages, and Mortality
Worldwide. 12, 128, 152

Groundnuts. See Peanut, Peanuts

Hydrogenation. See Margarine

Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg,
Germany)

Ice cream, soy. See Soy Ice Cream
Illinois. See United States–States–Illinois

Hawaii. See United States–States–Hawaii
Hay, soybean. See Feeds / Forage from Soybean Plants–Hay
Health Foods Movement and Industry in the United States–
General (Started in the 1890s by Seventh-day Adventists). 46,
102, 106

Illustrations Published after 1923. See also Photographs. 40, 56,
92, 96, 164
Important Documents #1–The Very Most Important. 7, 40, 47, 56,
108, 121, 145
Important Documents #2–The Next Most Important. 15, 16, 158

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s).
51, 65, 71, 95, 110
Health and Dietary / Food Reform Movements, especially from
1830 to the 1930s. 104

Indiana. See United States–States–Indiana
Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region.
101

Health foods manufacturers. See El Molino Mills
Health foods movement in Los Angeles, California. See Davis,
Adelle, El Molino Mills
Hexane. See Solvents

India. See Asia, South–India

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.). 101
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Industrial uses of soy oil as a drying oil. See Rubber Substitutes or
Artificial / Synthetic Rubber (Factice)

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus
lunatus. Also called Butter Bean. 40

Industrial uses of soy proteins (including soy flour). See
Adhesives or Glues for Plywood, Other Woods, Wallpaper, or
Building Materials

Loma Linda Foods (Riverside, California). Named La Loma
Foods from Feb. 1989 to Jan. 1990. Acquired by Worthington
Foods in Jan. 1990. 111, 126

Industrial uses of soy proteins. See Foams for Fighting Fires,
Paints (Especially Water-Based Latex Paints), Paper Coatings or
Sizings, or Textile Sizing

Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism. 51, 164
Low-cost extrusion cookers. See Extruders and Extrusion Cooking

Industrial uses of soybeans. See Soybean Meal / Cake, Fiber (as
from Okara), or Shoyu Presscake as a Fertilizer or Manure for the
Soil
International Nutrition Laboratory. See Miller, Harry W. (M.D.)
(1879-1977)
International soybean programs. See United Nations (Including
UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work with Soy
Iowa. See United States–States–Iowa

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973.
Acquired Oct. 2000 by Degussa of Germany. 152
Madison Foods and Madison College (Madison, Tennessee).
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was
Acquired by Worthington Foods in Aug. 1964. 19
Maize. See Corn / Maize
Malnutrition, hunger, famine, and food shortages. See Hunger,
Malnutrition, Famine, Food Shortages, and Mortality

Isolated soy proteins. See Soy Proteins–Isolates
Manchuria. See Asia, East–Manchuria
Japan. See Asia, East–Japan
Margarine Made with Soy Oil. 16
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. 164
Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted,
Full-Fat)

Market statistics. See the specific product concerned, e.g. Tofu
Industry and Market Statistics
Marketing–Soyfoods and Soyfood Products. 101
Massachusetts. See United States–States–Massachusetts

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their
Authors
La Sierra Industries (La Sierra, California). See Van Gundy,
Theodore A., and La Sierra Industries
Lager, Mildred (Los Angeles, California). 46, 95, 106, 110
Laucks (I.F.) Co. (Seattle, Washington). 101
Lecithin companies. See Lucas Meyer GmbH (Hamburg,
Germany)

McCay, Clive M. and Jeanette (Cornell Univ.). 1, 2, 3, 4, 5, 6, 7,
8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25,
26, 27, 28, 29, 30, 31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42,
43, 44, 45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59,
60, 61, 62, 63, 64, 65, 66, 67, 68, 69, 70, 71, 72, 73, 74, 75, 76,
77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91, 92, 93,
94, 95, 96, 97, 98, 99, 100, 101, 102, 103, 104, 105, 106, 107,
108, 109, 110, 111, 112, 113, 114, 115, 116, 117, 118, 119, 120,
121, 122, 123, 124, 125, 126, 127, 128, 129, 130, 131, 132, 133,
134, 135, 136, 137, 138, 139, 140, 141, 142, 143, 144, 145, 146,
147, 148, 149, 150, 151, 152, 153, 154, 155, 156, 157, 158, 159,
160, 161, 162, 163, 164

Lecithin, Soy. 106, 120, 129
Meal or cake, soybean. See Soybean Meal
Lens culinaris or L. esculenta. See Lentils
Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens.
108, 129, 144
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). 164

Meals for Millions Foundation (Los Angeles, California) and
Multi-Purpose Food (MPF). 91, 158, 159
Meat Alternatives–Documents About (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 8,
16
Meat Alternatives–Meatless Burgers and Patties. See Also Meat
Extenders. 108, 111, 126
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Meat Alternatives–Meatless Turkey. 126

Morse, William J. (1884-1959, USDA Soybean Expert). 110, 164

Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various
Languages. 91

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. 7, 10,
42, 120, 129

Meat Products Extended with Soy Protein, or Meat Extenders
(Marketed as Such). 101
Media–Earliest Articles on Soy in Major Magazines and
Newspapers. 15, 17
Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia. 9, 11, 12, 14, 15, 17, 21, 22,
23, 24, 28, 36, 87, 119, 142
Medicine–History. 128
Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia. 164
Michigan. See United States–States–Michigan

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. 158, 159
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]). 101
Natural Foods Movement and Industry in the United States
(Started in the Mid-1950s). 99, 108, 120, 129, 144, 147

Microscopic analysis and microscopy. See Soybean–Morphology,
Structure, and Anatomy of the Plant and Its Seeds as Determined
by Microscopy or Microscopic Examination
Miles Laboratories. See Worthington Foods, Inc. (Worthington,
Ohio)
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. 126
Milk, almond. See Almond Milk and Cream. Also–Almonds Used
to Flavor Soymilk, Rice Milk, etc.

New York State Agric. Experiment Station (Geneva, NY). See
Cornell University (Ithaca, New York)
New York. See United States–States–New York
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
Northern Regional Research Center (NRRC) (Peoria, Illinois). See
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS)

Milk, soy. See Soymilk

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. 108

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition
Laboratory (Mt. Vernon, Ohio). 36, 110

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made
from Nuts

Minerals (General). 8, 83

Nutrition (General). 4, 5, 7, 28, 43, 44, 48, 51, 63, 104, 115, 121,
127, 131, 151

Milk, coconut / cocoanut. See Coconut Milk and Cream
Milk, peanut. See Peanut Milk

Minnesota. See United States–States–Minnesota
Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinesestyle Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesianstyle Miso (Soybean Chiang, or Jiang [pinyin]). 129
Morphology, soybean. See Soybean–Morphology, Structure,
Anatomy

Nutrition–Biologically active substances. See Antinutritional
Factors (General)
Nutrition–Protein–Early and basic research. See Protein–Early and
Basic Research
Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content
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Nutrition. See Carbohydrates–Dietary Fiber, Chemical /
Nutritional Composition or Analysis, Flatulence or Intestinal Gas,
Minerals (General), Protein Quality, and Supplementation, Toxins
and Toxicity in Foods and Feeds–Trichloroethylene Solvent and
the Duren / Dueren Disease or Poisoning of Cattle / Ruminants,
Vitamins (General)
Nuts made from soybeans. See Soynuts
Obituaries, Eulogies, Death Certificates, and Wills. See Also:
Biographies, Biographical Sketches and Autobiographies. 112,
113, 114

Peanut Milk. 108
Peanut Oil. 120
Peoria Plan of 1928-29 for Growing, Selling, and Processing
Soybeans. Initiated in Illinois by American Milling Co., Funk
Bros. Co., and Grange League Federation (GLF) Exchange, New
York. 33, 34
Pet food. See Dogs, Cats, and Other Pets / Companion Animals
Fed Soy
Phaseolus limensis or P. lunatus. See Lima Bean

Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965
by incorporating Stettiner Oelwerke AG (founded 1910),
Toeppfer’s Oelwerke GmbH (founded 1915), and Hansa-Muehle
AG (founded 1916 as Hanseatische Muehlenwerke AG). 103, 128,
152

Photographs–Non-soy. See also Illustrations. 6
Photographs Published after 1923. See also Illustrations. 15, 19,
23, 32, 33, 35, 42, 52, 56, 58, 63, 82, 86, 91, 100, 114, 123, 124,
126, 127, 129, 130, 131, 133, 164

Off flavors. See Flavor Problems
Ohio. See United States–States–Ohio

Plant Industry, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Plant Industry

Oil, soy–industrial uses of, as a drying oil. See Rubber Substitutes
or Artificial / Synthetic Rubber (Factice)

Products, soy, commercial (mostly foods). See Commercial Soy
Products–New Products

Oil, soy–industrial uses of, as a non-drying oil. See Explosives
Made from Glycerine

Protein–Early and Basic Research. 8, 83, 115
Protein Quality, and Supplementation / Complementarity to
Increase Protein Quality of Mixed Foods or Feeds. See also
Nutrition–Protein Amino Acids and Amino Acid Composition. 5,
40, 51, 56

Oil, soy. See Soy Oil
Okara. See Fiber–Okara or Soy Pulp
Olive Oil. 120
Paints (Especially Water-Based Latex Paints)–Industrial Uses of
Soy Proteins. 101
Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of
Soy Proteins. 101
Patents–References to a Patent in Non-Patent Documents. 128,
152, 158

Protein sources, alternative, from plants. See Peanut & Peanut
Butter, Peanuts & Peanut Butter, Sunflower Seeds, Wheat Gluten
& Seitan
Protein supplementation / complementarity to increase protein
quality. See Nutrition–Protein Quality
Public Law 480 (Food for Peace Program. Formally–Agricultural
Trade Development and Assistance Act of 1954). 158, 159
Quong Hop & Co. (South San Francisco, California). 164

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

Québec. See Canadian Provinces and Territories–Québec

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground
Pea, or Pindar Pea / Pindars. 41, 68, 91, 129

Railroad / railway / rail used to transport soybeans. See
Transportation of Soybeans or Soy Products to Market by
Railroad

Peanut Butter, Homemade–How to Make at Home or on a
Laboratory Scale, by Hand. 108

Recipes. See Cookery

Peanut Butter. 91, 108
Peanut Flour (Usually Defatted). 51
Peanut Meal or Cake (Defatted). 68

Research & Development Centers. See Cornell University (Ithaca,
New York), and New York State Agric. Exp. Station, National
Center for Agricultural Utilization Research (NCAUR) (USDAARS) (Peoria, Illinois)
Reviews of the literature. See Bibliographies and / or Reviews of
the Literature
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Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat). 108, 110
Rubber Substitutes or Artificial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil. 16

Sino-Japanese War (1894-1895)–Soybeans and Soyfoods. Rarely
called Chinese-Japanese War. 103
Sizings for paper or textiles. See Paper Coatings or Sizings, or
Textile Sizing
Smoothies–Made with Dairy Milk, Ice Cream, or Dairy
Ingredients. Also spelled Smoothie or Smoothees. 108

Russia. See Europe, Eastern–Russia
Russo-Japanese War (1904-1905)–Soybeans and Soyfoods. 103
School Lunch Program. 70, 87

Smoothies–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients.
Also spelled Smoothees. 108

Screw presses. See Soybean Crushing–Equipment–Screw Presses
and Expellers

Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

Seed Germination or Viability–Not Including Soy Sprouts. 57

Solvents–Hexane–Used Mainly for Soy Oil Extraction. 103

Sesame Oil. 120

Solvents–Trichloroethylene (Trichlorethylene, Trichlor). 103

Sesame Seed (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. 120, 123

Solvents. See Soybean Crushing–Solvents
Sour cream. See Dairylike Non-dairy Soy-based Products
Soy Coffee–Made from Roasted Soy Flour or Ground Roasted
Soybeans. 16, 110

Sesamum indicum. See Sesame Seed
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. 110, 126
Seventh-day Adventists. See Kellogg, John Harvey (M.D.),
Sanitas Nut Food Co. and Battle Creek Food Co., Loma Linda
Foods (Riverside, California), Madison Foods and Madison
College (Madison, Tennessee), Miller, Harry W. (M.D.) (18791977), Van Gundy, Theodore A., and La Sierra Industries (La
Sierra, California), White, Ellen G (1827-1915), Worthington
Foods, Inc. (Worthington, Ohio)
Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.
Usually non-dairy. 108
Shennong / Shen Nung. See Asia, East–China–Shennong / Shên
Nung / Shen Nung

Soy Flour–Whole or Full-fat. 9, 11, 14, 15, 18, 19, 20, 22, 24, 28,
31, 32, 34, 36, 37, 40, 41, 43, 44, 45, 47, 50, 52, 53, 54, 55, 58,
59, 60, 61, 62, 63, 64, 65, 66, 67, 69, 70, 71, 74, 75, 76, 77, 78,
79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 90, 91, 92, 93, 95, 96, 98,
99, 100, 101, 102, 106, 109, 110, 117, 118, 119, 120, 121, 123,
125, 128, 129, 131, 132, 133, 135, 136, 140, 141, 142, 143, 145,
152, 158
Soy Flour Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 50, 101, 152
Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products. 87
Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with
Emphasis on Dry Products Used in Third World Countries. 87,
158
Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat. 12,
16, 33, 34, 36, 38, 46, 51, 77, 91, 95, 99, 101, 102, 106, 108, 109,
120, 126, 129, 144, 158
Soy Ice Cream (General–Usually Non-Dairy). 108, 110

Shurtleff, William. See Soyinfo Center (Lafayette, California)

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. 36,
151, 159

Siebold, Philipp Franz von (1796-1866)–German Physician and
Naturalist. 164

Soy Protein and Proteins–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 40

Shoyu. See Soy Sauce
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Soy Proteins–Isolates–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 101

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake
as a Fertilizer or Manure for the Soil–Industrial Uses. 103, 159

Soy Proteins–Isolates, for Food Use. See also: Isolates, for
Industrial (Non-Food) Use. 110

Soybean Seeds–Black in Color. Food Use is Not Mentioned. 7, 15

Soy Proteins–Isolates, for Industrial (Non-Food) Use. See also:
Isolates, for Food Use. 101

Soybean Varieties USA–Bansei–Large-Seeded and / or VegetableType. 40

Soy Proteins, Textured (General). 126

Soybean Varieties USA–Fuji–Large-Seeded and / or VegetableType. 40

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce,
and Traditional Worcestershire Sauce. 36, 40, 110

Soybean Varieties USA–Hokkaido–Large-Seeded and / or
Vegetable-Type. 40

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use. 7,
8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 20, 23, 24, 25, 26, 28,
29, 37, 38, 39, 40, 41, 42, 45, 47, 52, 57, 91, 102, 106, 108, 110,
112, 120, 129, 136, 141, 145, 164

Soybean Varieties USA–Jogun–Large-Seeded and / or VegetableType. 40
Soybean Varieties USA–Tortoise Egg–Large-Seeded and / or
Vegetable-Type. 40

Soy fiber. See Fiber
Soy flour companies (Europe). See Spillers Premier Products Ltd.
(Puckeridge, Ware, Hertfordshire, England)
Soy is NOT Mentioned in the Document. 1, 2, 3, 4, 5, 6, 48, 105,
107, 149, 150, 155, 161, 162, 163

Soybean Varieties USA–Willomi–Large-Seeded and / or
Vegetable-Type. 40
Soybean crushers (Europe). See Oelmuehle Hamburg AG
(Hamburg, Germany)
Soybean crushers (USA). See Archer Daniels Midland Co. (ADM)
(Decatur, Illinois), Central Soya Co. (Fort Wayne, Indiana),
Spencer Kellogg & Sons, Inc. (Buffalo, New York)

Soy lecithin. See Lecithin, Soy
Soy oil–industry and market statistics. See Soybean Crushing

Soybean crushing–solvents. See Solvents
Soy protein companies (USA). See Glidden Co. (The), Laucks
(I.F.) Co.

Soybean oil. See Soy Oil

Soy sauce. See Tamari

Soybean paste. See Miso

Soy, etymology of the word. See Etymology of the Word “Soy”
and its Cognates / Relatives in English

Soybean production. See Peoria Plan of 1928-29 for Growing,
Selling, and Processing Soybeans, Seed Germination or Viability–
Not Including Soy Sprouts

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd.
(1929-42), and Soya Foods Ltd. (1933)]. See Spillers Premier
Products Ltd.
Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds as Determined by Microscopy or Microscopic Examination.
103
Soybean Crushing–Equipment–Screw Presses and Expellers
(Continuous, Mechanical). 33
Soybean Crushing–Equipment–Solvent Extraction. 103
Soybean Crushing, Including Production and Trade of Soybean
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market
Statistics, Trends, and Analyses -. 159
Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake. 35, 68, 103, 159

Soybeans, ground (used as food). See Whole Dry Soybeans
Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans
Soyfood products, commercial. See Commercial Soy Products–
New Products
Soyfoods Center. See Soyinfo Center (Lafayette, California)
Soyinfo Center (Lafayette, California). Named Soyfoods Center
until 1 Jan. 2007. 141, 145, 152, 158, 159
Soymilk shakes. See Shakes
Soymilk, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand or with a Soymilk Maker / Machine. 108
Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas,
and Nogs (Liquid, Non-Fermented). Note–For Soymilk Products
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See Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy
Cheese or Cheese Alternatives. 16, 40, 106, 108, 110, 126, 129

Duren / Dueren Disease
Turkey, meatless. See Meat Alternatives–Meatless Turkey

Soymilk, Spray-Dried or Powdered. 91, 126
USA. See United States of America
Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste
Resembling Peanut Butter; May Also Be Made from Soy Flour
Mixed with a Little Oil). 108, 110

USDA. See United States Department of Agriculture
USSR. See Europe, Eastern–USSR

Soynuts (Oil Roasted or Dry Roasted). 15, 40, 47, 51, 108, 120
United Kingdom. See Europe, Western–United Kingdom
Soynuts, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand. 51

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and
UNRRA) Work with Soy. 50, 158, 159

Spencer Kellogg & Sons, Inc. (Buffalo, New York). 95, 100, 101
Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire,
England). Including Soya Foods Ltd [Named Soya Flour
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)].
And incorporating British Soya Products (1932). 128, 158, 159

United States–States–California. 46, 51, 78, 91, 110, 111, 124,
126, 141, 152, 158, 159, 164
United States–States–Colorado. 99
United States–States–Connecticut. 124

Sprouts. See Soy Sprouts
Statistics. See the specific product concerned, e.g. Tofu Industry
and Market Statistics
Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium. 108, 120, 129
Tamari, Including Real Tamari (Soy Sauce Which Contains Little
or No Wheat) or the Macrobiotic Word Tamari Meaning
Traditional Shoyu. 129

United States–States–District of Columbia (Washington, DC). 41,
74, 78, 102, 118
United States–States–Florida. 52, 114, 122, 123, 130, 134, 135,
136, 137, 138, 139, 140, 141, 143, 145, 146, 153, 156, 157
United States–States–Georgia. 164
United States–States–Hawaii. 126
United States–States–Illinois. 3, 54, 73, 86, 95, 100, 110, 112,
113, 124, 158, 159

Tempeh (Spelled Témpé in Malay-Indonesian). 129
United States–States–Indiana. 103, 124
Textured soy proteins. See Soy Proteins, Textured
United States–States–Iowa. 124
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. 16,
19, 40, 91, 108, 110, 126, 129
Tofu companies (USA). See Quong Hop & Co. (South San
Francisco, California)

United States–States–Maryland. 19, 132
United States–States–Massachusetts. 99
United States–States–Michigan. 42, 56, 99
United States–States–Minnesota. 70, 109

Tofu, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand. 108
Toxins and Toxicity in Foods and Feeds–Trichloroethylene
Solvent and the Duren / Dueren Disease or Poisoning of Cattle /
Ruminants. 103
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. 95
Trichloroethylene. See Solvents–Trichlorethylene, Toxins and
Toxicity in Foods and Feeds–Trichloroethylene Solvent and the

United States–States–New Hampshire. 108, 120
United States–States–New Jersey. 72
United States–States–New York. 1, 2, 4, 5, 6, 7, 8, 9, 10, 11, 12,
13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29,
30, 31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 47,
48, 49, 50, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65,
66, 67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 78, 79, 80, 81, 82, 83,
84, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 96, 97, 98, 99, 100, 101,
102, 104, 105, 108, 109, 110, 112, 113, 116, 117, 118, 119, 120,
121, 122, 124, 125, 127, 130, 131, 132, 133, 134, 135, 136, 137,
138, 139, 140, 141, 142, 143, 145, 146, 153, 156, 157, 160, 164
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United States–States–Ohio. 124, 126

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

United States–States–Pennsylvania. 98, 99

Vegetarian Cookbooks. See also: Vegan Cookbooks. 126, 144

United States–States–Tennessee. 19

Vegetarian pioneers. See Graham, Sylvester (1794-1851),
Seventh-day Adventists–White, Ellen G. (1827-1915)

United States–States–Wisconsin. 88, 99
United States Department of Agriculture (USDA)–Agricultural
Adjustment Administration (AAA, 1933-1942) and Agricultural
Adjustment Agency (1942-1945). 70

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh
Foods, But Which May Include Dairy Products or Eggs. See also:
Veganism. 110
Vegetarianism–Seventh-day Adventist Work with. 110, 126

United States Department of Agriculture (USDA)–Agricultural
Research Service (ARS, Established 1953). Including Agricultural
Research Administration (1942-1953). 43
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. 110, 164
United States Department of Agriculture (USDA)–Office of
Experiment Stations (1888-1955). Transferred to the Cooperative
State Experiment Station Service in 1961. 56

Vegetarianism: Meat / Flesh Food Consumption–Statistics,
Problems (Such as Diseases in or Caused by Flesh Foods), or
Trends in Documents Not About Vegetarianism. See Also:
Vegetarianism–Spongiform Encephalopathies /Diseases. 99
Vitamins (General). 8, 40, 87
War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods
War, Sino-Japanese. See Sino-Japanese War (1894-1895)–
Soybeans and Soyfoods

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. 158

War, world. See World War I–Soybeans and Soyfoods, World War
II–Soybeans and Soyfoods

United States of America (USA). 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11,
12, 13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28,
29, 30, 31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45,
46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62,
63, 64, 65, 66, 67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79,
80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96,
97, 98, 99, 100, 101, 102, 103, 104, 105, 106, 107, 108, 109, 110,
111, 112, 113, 114, 115, 116, 117, 118, 119, 120, 121, 122, 123,
124, 125, 126, 127, 128, 129, 130, 131, 132, 133, 134, 135, 136,
137, 138, 139, 140, 141, 142, 143, 144, 145, 146, 147, 148, 149,
150, 151, 152, 153, 154, 155, 156, 157, 158, 159, 160, 161, 162,
163, 164

Whole Dry Soybeans (Used Unprocessed as Food). 14, 15, 20, 30,
36, 37, 38, 47, 91, 108, 126, 129, 144

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks
and Their Authors
Van Gundy, Theodore A., and La Sierra Industries (La Sierra,
California). 110, 111

Wheat Gluten. 108
White, Ellen G. (1827-1915). Co-Founder of Seventh-day
Adventist Church. 104

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). 30, 40
World War I–Soybeans and Soyfoods. Also known as the “First
World War” and “The Great War”. 70, 152, 164
World War II–Soybeans and Soyfoods. Also Called the “Second
World War”. 11, 12, 15, 16, 18, 19, 21, 25, 26, 27, 28, 29, 40, 41,
42, 43, 45, 46, 47, 49, 50, 58, 62, 70, 91, 101, 128, 141, 145, 152,
164
World problems. See Hunger, Malnutrition, Famine, Food
Shortages, and Mortality
World. 164

Varieties, soybean. See Soybean Varieties USA–Large-Seeded
Vegetable-Type
Vegetable soybeans. See Green Vegetable Soybeans

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. 126
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Zea mays. See Corn / Maize
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