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INTRODUCTION
of China.” In: Mongolian Expedition, Material Relating to
the Report. Harbin. Vol. XI.

Chronology of Artemy A. Horvath
Dr. A.A. Horvath, a Russian scientist, was one of the first
Westerners to spend a significant amount of time in East
Asia studying soyfoods. In 1927 he wrote, apparently
describing his father, “Horvath, fifty years ago, was the first
to prepare soybean coffee for the market in South Russia.”
Fifty years before 1927 would have been 1877, or 9 years
before Artemy was born. His name in Russian: A.A.
XOPBAT.
1886 July 6: Artemy Alexis Horvath is born to an
aristocratic family in Russia, in the city of Kazan, the
capital city of the Republic of Tatarstan (the old Tatar
[Tartar / Mongol] capital), located about 450 miles east of
Moscow. It is presently the eighth largest city in Russia.
He receives his PhD from the Univ. of Kazan.

1918: During the Russian Revolution, since he had an
aristocratic ancestry, he escapes with his wife (who is
pregnant) from Russia. They had to stop in Vladivostok (in
the Russian Far East) where their first child, Irene, is born
on 23 Nov. 1918. In early 1919 they arrive in China. They
go first to Tientsin (pinyin: Tianjin) where their second and
last child, Tatiana, is born on 24 Oct. 1920. In Tientsin Dr.
Horvath “was associated as chemist for a concern
processing oils and fats.” He and his family later moved to
Peking (pinyin: Beijing).
While in Peking, Dr. Horvath and his wife and Maria
family reside (until 1927) at the gorgeous former AustriaHungary Legation with his famous close relative Lt.
General Dmitri Leonidovich Horvath and his wife
(Camilla) and their staff.

1926 Sept.: Between September 1926 and April 1927
Horvath writes a remarkable series of six articles on
soyfoods for the Chinese Economic Monthly, published by
.
the Chinese Government Bureau of Economic Information.
These clearly show his great interest in and deep knowledge
of his subject. In 1927 these articles are collected in an 86page book, The Soybean as Human Food, published by the
same bureau. This excellent book is one of the best early
sources of information on many subjects related to soyfoods
including the early history and development of soy flour,
soymilk, soy oil, and tofu in China and Europe (especially
Germany), the work of Li Yu-ying and L. Berczeller, the
state of the soyfoods and soybean processing industry in
China and Manchuria during the 1920s, early work on
soyfoods nutrition in Europe and China, plus an extensive
chronological bibliography including many European works
on soybeans and soyfoods.
Yet he goes one step further. Desiring to help the
Chinese to become economically more self sufficient and
better nourished, he urges them (and makes his case
convincingly) to use their soy oil presscake to make soy
flour for use as a source of high-quality, low-cost protein in
their baked goods and for famine relief, rather than
exporting the presscake to Japan for use there as a fertilizer,
and to use more of their soy oil to develop new industrial
products instead of exporting the oil then importing the
products. Horvath concludes his book with this prescient
statement:

1920: His first work that mentions the soybean appears in
Russian: “A study of the large horned cattle of the interior

If we take into consideration the enormous role which the
various soybean preparations play in the diet of the natives

1914 Sept. 21: A.A. Horvath and Maria Nicholaevna
Kuznetsova are married in St. Barbara's Church, Kazan,
Russia. She also comes from a distinguished family.
1914-18: Horvath serves in the Russian Army during World
War I. He then teaches for 2 years at the Institute of
Agricultural Chemistry in the Maritime Provinces of
Siberia, and was an instructor in chemistry at the
Vladivostok Institute of Technology.
At some point he probably also earned an M.D. degree,
for he gives his title as “M.D.” in eight scientific articles
published from Sept. 1926 on.

.

1923: He joins the staff of the Peking Union Medical
College (PUMC), established by the Rockefeller
Foundation. Working under a Rockefeller grant, he is put in
charge of a new soybean research laboratory and program,
which soon begins to generate many important publications
on soyfoods and nutrition.
In published papers he listed his position at PUMC
variously as “Dep. of Medicine” (Oct. 1925), “Chemical
Lab.” (April 1926), “M.D.” (Sept. 1926), and “M.D., Former
head of the Soybean Research Lab.” (at PUMC, Sept. 1931).
While in China, Dr. Horvath took a keen and growing
interest in the soybean and soyfoods, which he studied first
hand for 6-8 years in Harbin and Dairen (Manchuria) and in
China’s capital, Peking.
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of China, Japan, Indo-China and the Malayan Archipelago,
it is evident that there is a great need for the foundation of a
special Soybean Research Institute in one of the Oriental
countries. This idea should meet with the support of the
Rockefeller Foundation, as rational nutrition is the basis of
good health.
1927 July 1: The American journal Science announces that
Dr. Artemy A. Horvath has just been appointed as an
Associate at the prestigious Rockefeller Institute for
Medical Research in the United States.
1927 Aug. 27: Dr. A.A. Horvath (having left China for
Europe) first arrives in the United States by ship from
Bremen, Germany. He joins the research staff at The
Rockefeller Institute for Medical Research, Department of
Animal Pathology, Princeton, New Jersey.
1928 Sept. 3: Dr. Horvath arrives in the USA for a 2nd time
by ship after a visit to his family in Europe.
1930-1933: He is employed as a research chemist, head of
biochemical research in the Health Section of the U.S.
Bureau of Mines Experiment Station in Pittsburgh,
Pennsylvania.
1931 Sept.: Dr. Horvath writes his first article with “soya
flour” in the title. Titled “Soya Flour as a National Food,” it
is published in Scientific Monthly (p. 251-60).
1932: Dr. Armand Burke and Dr. Horvath establish the Soya
Corporation of America. Their goal is to make a palatable,
whole (full-fat) soy flour.
1933 Dec. to 1939 Dec.: Dr. Horvath is employed at the
Agricultural Experiment Station of the School of
Agriculture, University of Delaware, in Newark, New
Jersey. There he is head of the chemistry department. His
research focuses on practical applications of the soybean.
1936 June 23: He is issued his first patent (“Insulating
composition”), while living in Newark, Delaware; he had
filed the application on 27 Oct. 1934. It is assigned to the
Wilmington Fibre Specialty Company (of Delaware).
1937 July: Dr. Horvath applies for his first patent for a soybased food product.
1938: His major book, The Soybean Industry (221 pages) is
published in New York. He is still a chemist at the Agric.
Exp. Station in Newark.
1939 Feb. 14: Dr. Horvath is issued his first and most
important U.S. patent for a soy-based food product–whole
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soy flour with improved palatability (“Developing
palatability of soya,” U.S. Patent No. 2,147,097). He had
applied for the patent on 28 July 1937. He assigns the patent
to Soya Corporation of America (A corporation of New
York). His address is Newark, New Jersey.
1939 Dec.: At age 53, Dr. Horvath retires from the
University of Delaware’s Agricultural Experiment Station.
But he retires into The Horvath Laboratories.
1940 Feb. 5: Dr. Horvath has established The Horvath
Laboratories, Inc., in Chambersburg, Pennsylvania. There
he develops soybean products and machinery to produce
those products on a commercial basis, and he does research
on the soybean in relation to agriculture and industry. The
officers of the company include: Enos Valliant, president;
Edwin S. Valliant, vice president; A.A. Horvath, director of
research.
Note: Tatiana Reisacher, Dr. Horvath’s daughter, recalls
(May 2010): “I know he had a long-standing relationship
with the Soya Corporation of America; that was his main
focus over many, many years–even though he changed jobs
several times.”
1941 (about): The Soya Corporation of America finishes
constructing a factory in Hagerstown, Maryland for the
manufacture of good-tasting whole soya flour.
1943 June 22: Dr. Horvath is issued a patent which he
assigns to Horvath Laboratories, Inc., of Chambersburg,
Pennsylvania, where he now resides.
1943 Dec.: Soya Corporation of America is now making
and selling Sycora Whole Soya Flour, and Full-Fat Soy
Grits. Their factory is in Hagerstown, Maryland, and their
offices at 30 Rockefeller Plaza, New York City, New York–a
very prestigious address.
1946-1947 (about): Dr. Horvath and his wife, using income
from Soya Corporation of America, buy their first home in
the United States in Princeton, New Jersey; previously they
had always rented. They moved there from College Park,
Maryland.
1951 Oct. 21: Kim Mix is a low-cost soya food supplement
of high protein value, based on soybean flour or meal, now
being manufactured by the Soya Corporation of America. It
was developed by Dr. Ho Jik Kim while working for his
doctoral degree at Cornell University in New York. Dr.
Armand Burke, “president of the Soya Corporation,
describes the product as one built on the Horvath patents
which his company owns and on which it has spent years of
development.”
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1952 Feb. 15: Armand Burke, president of the Soya
Corporation of America, announces that preliminary
consumer tests have proved the company’s new soya butter,
a substitute for butter, is acceptable in taste, storage
characteristics and otherwise. It is produced under the
Horvath patents, which the company owns.
1953: Dr. Horvath and his wife, Maria (known as “Mimi” to
her daughters) move to Santa Fe to be with their daughter,
Tatiana, and her husband, Bob.
1956 April 3: Dr. Horvath is issued a U.S. patent (“Method
of forming a confection and the resulting product”).
1956 Dec. 13: Dr. Armand Burke, age 58, of 28 East
Seventieth Street, president and founder of Soya
Corporation of America and of International Soya
Corporation, dies in Harkness Pavilion, Columbia
Presbyterian Medical Center [Manhattan, New York City].
He had been injured on Dec. 2 in an automobile accident
[he was hit by a taxi] in Newark, New Jersey. After his
death the corporation went rapidly downhill.
1958 Aug. 26: Dr. Horvath is issued his last patent, titled
“Amendment for legume feeds.” He is now living in Santa
Fe, New Mexico.
1979 April 20: Dr. Horvath’s wife, Maria, dies at her home
in Santa Fe.
1979 Oct. 1: Dr. Horvath dies in Santa Fe, New Mexico–
less than 6 months after his wife. A nice obituary appears in
the local newspaper.
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ABOUT THIS BOOK
This is the most comprehensive biography ever published
about Dr. Artemy A. Horvath. It has been compiled, one
record at a time over a period of 35 years, in an attempt to
document the history of his work with soy. 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:
• 32 different document types, both published and
unpublished.
• 169 published documents - extensively annotated
bibliography. Every known publication on the subject in
every language.
• 11 original Soyinfo Center interviews and overviews
never before published.
• 34 unpublished archival documents
• 2 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 DIGITAL BOOK
Most Important Thing: The KEY to using this book is to
SEARCH IT using Adobe Acrobat Reader: For those few
who do not have it, Google: Acrobat Reader - then select
the free download for your type of computer. Then...
On the toolbar at the top of every page, on the far
right end is a rectangular white box with the word
“Find” in it.
Click the down-pointing arrow to the right of that
box to get a menu.
Click “Open Full Acrobat Search.”
On the left side of your screen a “Search” box will
open up.
When asked: “What word or phrase would you like
to search for?” type that word or phrase in the box. For
example: China or Rockefeller Foundation. No need to
use quotation marks. Then click “Search.”
At “Results” click any line that interests you.

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.”

For those using a Mac without Acrobat Reader:
Safari is often the default browser. Click “Edit” in the
toolbar at top. In the dropdown click “Find,” then click
“Find...” again. A search bar will open across top of
screen with a search box at right. In this box type a
word or phrase you would like to search, such as China
or Rockefeller Foundation. Click “Done” then scroll
through the various matches in the book.

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

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,
start reading at the back, just before the indexes.
A Reference Book: Like an encyclopedia or any other
reference book, this work is meant to be searched first - to
find exactly the information you are looking for - and then
to be read.
How to Use the Index: A subject and country index is
located at the back of this book. It will help you to go
directly to the 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

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

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.
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Industrial (Non-Food) Uses of Soybeans: Look under
“Industrial Uses ...” for more than 17 subject headings.

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.

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.

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.

Nutrition: All subjects related to soybean nutrition (protein
quality, minerals, antinutritional factors, etc.) are indexed
under Nutrition, in one or more of 14 subcategories.

Document Types: The SoyaScan database contains 130+
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.).

Soybean Production: All subjects related to growing,
marketing, and trading soybeans are indexed under Soybean
Production, e.g., Soybean Production: Nitrogen Fixation, or
Soybean Production: Plant Protection, or Soybean
Production: Variety Development.
Other Special Index Headings: Browsing through the
subject index will show you many more interesting subject
headings, such as Industry and Market Statistics,
Information (incl. computers, databases, libraries),
Standards, Bibliographies (works containing more than 50
references), and History (soy-related).
Commercial Soy Products (CSP): See p. 9.
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.

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

“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 and book.

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

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.

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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DR. ARTEMY A. HORVATH
1. Photograph of Dr. Artemy A. Horvath’s mother serving as
a volunteer nurse in the Russo-Turkish War of 1877-78.
1878.

written on the back of the photo, in Russian, using black
ink.
She had not yet married Aleksei Horvath when this
photo was taken. They met later at the neighboring estate.
She was born and raised Latvia, and she married Aleksei
Horvath rather late in life. Since he spoke Russian while she
spoke only a little Russian, they often communicated in
German; he called her “Mutter” (Mother) and she called
him “Vater” (Father).
The man who was in charge of the Army nurses during
this war later wrote a document of praise for her fine work.
She had to leave the war because she contracted diphtheria
and typhus from the soldiers.
Imperial Russia won this war against the Ottoman
Empire, as it hoped to recover territory it had lost during the
Crimean War (1853-56).
2. Photographs of Aleksei Nikolaevich Horvath, Dr. Artemy
A. Horvath’s father, in Paris. 1880.

• Summary: This photo was taken in 1878 in Kazan, Russia,
at Atelier Photographique Rembrandt (black and white, 6.12
inches high by 3.75 inches wide). It was sent to Soyinfo
Center in May 2010 by Tatiana Reisacher (of Santa Fe, New
Mexico), Dr. Horvath’s daughter, who owns it.
Inspired by Florence Nightingale and the idea of
women serving as nurses during a war (which started during
the Crimean War of 1853-56), she was in the Red Cross and
is wearing a black dress with a Red Cross armband on her
left arm, and a white apron with a large Red Cross on the
front center, plus a white nurse’s cap. Three short lines are

© Copyright Soyinfo Center 2011

ARTEMY A. HORVATH 14
• Summary: (1) This sepia portrait photo was taken in 1880
in Paris, France. On the bottom front is printed: “Photo.
Blanc, 11 Rue de Buci, Henri Dupont, Successeur” (6.15
inches high by 4.25 inches wide). It was sent to Soyinfo
Center in May 2010 by Tatiana Reisacher, Dr. Horvath’s
daughter, who owns it.
He is wearing a dark coat, long beard and moustache,
fairly long hair, and a serious relaxed face. He is looking
somewhat to his left.
On the back of the photo in sepia (reddish brown) ink is
printed: “Photographie des Ecoles. Maison de 1er Ordre.
Henri Dupont Rue de Buci No. 11, Paris. Five long lines
written on the back of the photo, in Russian, using black
ink, read: His name, “Professor-Medik [physician], Kazan
University. Born 22 Dec. 1836.”
Note: Molly Molloy, a slavic languages and studies
expert at Stanford University’s Green Library, says the
name “Horvath / Khorvat” is a Hungarian name. “There are
many Khorvats in Russian history, so you should probably
write it Khorvat.”
Tatiana Reisacher says Aleksei lived in Paris for a long
time (something like 12-16 years) while working for the
Pasteur Institute; she used to wonder if he had a family
there. He was later a professor at Kazan University in
Russia, from which his two sons graduated. Tatiana does not
know if Aleksei’s daughter, Isidora, attended a university.
She does know that Isidora was sent to Switzerland (before
the Russian Revolution), where she learned French, studied,
and saw more of the world.

(2) A smaller sepia portrait photo was taken in Vienna
(before the photo in Paris) by Photographie Joseph
Kordysch (3.5 inches high by 2.06 inches wide).

(3) The Horvath family coat of arms is also shown.

(4) Back of the photo of Aleksei Nikolaevich Horvath
taken in Paris.
© Copyright Soyinfo Center 2011

ARTEMY A. HORVATH 15
were rented to Tartars, who used the mare’s milk to make
kumis. Behind one red brick house was a shed in which
hibernating bears were kept and studied by Dr. Horvath’s
father–in a city! A second small photo, which shows a horse
pulling a carriage in front of the 2nd house, is dated 23
March 1888.

3. Photographs showing where Dr. Artemy A. Horvath and
his father were born and raised. 1886.

• Summary: (1) The large two-story white house in which
A.A. Horvath was born on 6 July 1886 in Kazan, Tartarstan,
Russia, and where he lived until he was 4 years old. (2.75
by 4.5 inches, black and white).

(2) The red brick house in Kazan, where A.A. Horvath
lived until 1917. His parents owned about 42 acres of land
in Kazan, including the white house, two red brick houses
(separated by a gate), meadows, stables with mares which

(3) The old Horvath family house in Revovka, Ukraine,
where Prof. Aleksei N. Horvath (Dr. Horvath’s father) was
born. It has a thatched roof and white mud walls (black and
white, 3 by 2.5 inches)
(4) The Horvath family (in which Dr. A.A. Horvath was
a child) seated on the porch of the house on their large
country estate, “Litvinki,” located south of Revovka,
Ukraine. The house has a thatched roof and white mud walls
Dr. Horvath’s father, called “Vater,” designed and largely
built this house. He placed the bedroom on the side of the
house where the sun rises because he like to arise early each
morning and go to bed early–just like his son, Dr. A.A.
Horvath, did later. The family in which Dr. Horvath was a
child typically spent their summers at this house in the
countryside. Dr. Horvath had many fond memories of those
summers. They raised bees there. To get from their home in
Kazan to their summer home in the Ukraine (which was far
away to the southwest) the family probably took a train, and
then were picked up at the nearest station by a wagon. In his
letters Dr. Horvath always referred to the family summer
home as “The Ranch.” Dr. Horvath’s father (Vater) also had
an estate and large house between Kiev (the largest city in
Ukraine) and Revovka (also in Revovka). His father grew
up in Kiev. (sepia, 4.75 by 7 inches) (See next page top).
(5) The summer “playhouse,” a cottage on the Horvath
property in Kazan, at the edge of a river, on which they
went boating (4.5 by 6.25 inches, black and white) (See
next page bottom).
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4. Horvath [Khorvath], Aleksei Nikolaevich. 1897. Ueber
die Hypertrophie des Herzens: Aus den Vorlesungen über
allgemeine Pathologie von Alexis Horvath [On the
hypertrophy of the heart: From the lectures on general
pathology by Alexis Horvath]. Vienna and Leipzig,
Germany: Wilhelm Braumüller. iv + 258 p. Foreword by
Anton Weichselbaum. 24 cm. [250+* ref. Ger]
• Summary: Hypertrophy of the heart is an enlargement of
the organ, due to an increase in the volume of its muscular
fibers, and usually also to dilatation of its cavities. Most
cardiac hypertrophies are due to changes affecting the
valves or orifices of the heart–such as obstructions. In
proportion to the obstruction, the heart is called upon to do
increased work, and the increased development is nature’s
method of prolonging the life of the individual.
This book shows that Aleksei Horvath, father of
Artemy A. Horvath: (1) Lectured in Germany on general
pathology before 1897. (2) Was interested in heart disease.
(3) Had a 258-page book, based on his lectures, published
in German by a German publisher. Address: Wiesbaden.

• Summary: (1) This portrait photo of A.A. Horvath was
taken in 1909 in Kazan, Russia. He is wearing a moustache,
a black shirt with a high collar, hair brushed up in a sort of
male coiffure, a serious face, looking straight ahead. On the
back three lines are printed in purple ink in Russian, and
half a line in French, “Carte postalle.” This is a post card
(black and white, 5.25 inches high by 3.25 inches wide).

5. Six photographs of Dr. Artemy A. Horvath and his close
relatives. 1909.

(2) A smaller but similar photo of A.A. Horvath in 1909
at age 23, taken at Atelier Photographique Rembrandt in
Kazan (which is printed on the back). Three lines are
handwritten in black ink in Russian (4.12 inches high by
2.75 inches wide).
(3) A full-body photo of A.A. Horvath standing next to
a friend, in about 1909, in front of a staged background of
palm trees and buildings (See next page, top left). Both are
dressed formally in coat and tie, in two-piece suits with a
flower in the left lapel. Tatiana recalls that A.A. Horvath
toured Europe with a friend in about 1909, probably for the
summer; they visited Paris, Venice, etc.
(4) This portrait photo of Clemens Alekseivich
Horvath, the older brother of A.A. Horvath was taken in
1909 in Kazan, Russia (See next page, lower right). He is
wearing a waxed handlebar moustache, a two-piece cat and
tie with high white collar, hair neatly brushed, a serious
face, looking straight ahead (black and white, 5.5 inches
high by 3.5 inches wide). On the back his name and the date
are written in Russian. Next to that, in very small letters are
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written in pencil in English: “Prankster. Dry wit. 8
languages. Brilliant physicist. Einstein colleague & friend in
Berlin. Wrote ‘relativity’ book.”

(6) A portrait photo of A.A. Horvath’s mother taken in
Kazan in 1906. She is wearing a dark dress, hair in a bun,
serious face, looking straight ahead (4.25 inches high by 2.5
inches wide).
These photos were sent to Soyinfo Center in May 2010
by Tatiana Reisacher, Dr. Horvath’s daughter, who owns
them.
Other photos (undated unless otherwise stated) sent by
Tatiana but not scanned include: (1) Veterinary institute (for
horses) from which Dr. A.A. Horvath graduated. (2) The
university of Kazan, from which Dr. Horvath gradated and
where he later taught.
6. Photographs of Dr. Artemy A. Horvath and his wife,
Maria. 1916.

(5) This portrait photo of Isidora Alexeevna Horvath,
the younger sister of A.A. Horvath was taken in 1908 in
Kazan, Russia. She is wearing a dark dress and hat. Taken
from her side as she is looking to her right (black and white,
2.5 inches square with her portrait inside a circle). She and
Dr. Horvath, her elder brother, were very close and they
corresponded regularly in French throughout their life.
Tatiana has hundreds of their letters.

• Summary: (1) This portrait photo of Captain A.A. Horvath
was taken in 1916 during World War I while he was in the
Russian army on the Turkish front. His head is shaved and
he is wearing a moustache and a plain military uniform with
no decorations. Dr. Horvath later said that being on the front
in this war transformed him from a playboy into the man he
was for the rest of his life (black and white, 5.25 inches
high by 3.5 inches wide).
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life. She also got a degree in literature from the University
of Neuchatel, Switzerland–where we lived.
Other photos (undated unless otherwise stated) sent by
Tatiana but not scanned include: (1) A.A. Horvath in early
spring 1917, on board a Russian military ship (small
destroyer) with about 9 other officers of the 123rd Division
(5th Army Corps), all wearing uniforms and hats and
standing around a large mounted gun. Near the Turkish
front, the ship is on a reconnaissance trip in front of a small
Turkish fortress Tireboli (occupied by the enemy), about
100 miles west of Trebizond on the southeast shore of the
Black Sea. (2) The tree-lined front of the Kazan Imperial
Institute, the boarding school that Maria attended as a
student. (3) Maria as a girl (age 8-10), seated at her school
desk with a book in front of her, at the Czarinas boarding
school (6.5 by 4.5 inches, black and white). (4) Isidora
Horvath, nicknamed affectionately “Hexe” (“the witch”),
A.A. Horvath’s elder sister and favorite sibling, with her
dog “Pakot” in front of the Kazan stables which the Horvath
family leased to the Tartars; the mares gave milk which was
fermented to make kumiss (4.5 by 3.25 inches). (5) A.A.
Horvath and Isidora (his sister), side by side, in fancy dress,
appearing in a play in Kazan (6.0 by 4.0 inches, black and
white). (6) Portrait of Isidora Horvath in her 70s in Kazan
(4.5 by 3.5 inches, black and white). (7) Portrait (pencil
sketch) of Isidora Horvath in her 90s in Kazan (4 by 5
inches, black and white). (8) Clemens Horvath, A.A.
Horvath’s elder brother, as a child (about age 3-4) with a
wooden horse on wheels (4 by 2.5 inches, black and white).
These photos were sent to Soyinfo Center in May 2010
by Tatiana Reisacher, Dr. Horvath’s daughter, who owns
them.
(2) This portrait photo of Maria Nicholaevna
Kuznetsova, later the wife of Dr. A.A. Horvath, is undated;
she appears to be about age 16-18. She is wearing a white
long-sleeved dress, with a white smock, and is standing
behind a carved wooden hand railing (black and white, 6.75
inches high by 4.75 inches wide). Tatiana recalls: “As she
aged, she became somewhat sad. I can see that in so many
photographs. I think because her husband moved on, but
always stayed part of the family. She was sad because he
did not want to live and be with her 24 hours of every day
(although we never talked about it), because he was so
remarkable and wise. She missed him and had to manage on
her own. Having been brought up in that girls’ boarding
school, basically without a family, she had contact with her
father, but her mother kind of took off and they were
divorced–which was a scandal in those days. She always
missed Russia. Mimi (“Maria”) was cozy and warm and
loving and dear, and cozy was what she made everybody
feel. She had learned to cook in Switzerland by taking
lessons, because she had previously never cooked in her

7. Two photographs of Dr. A.A. Horvath studying cattle in
Manchuria, China, in about 1918. 1918.
• Summary: These two large photos (see pages 21-22) show
Dr. Artemy A. Horvath inspecting cattle in Manchuria.
Standing behind him in the first photo is Dr. Grüner (black
and white, 8 inches square, and 8.0 inches high by 5.5
inches wide).
These photos were sent to Soyinfo Center in May 2010
by Tatiana Reisacher, Dr. Horvath’s daughter, who owns
them.
8. Four photographs of Dr. A.A. Horvath in Vladivostok
(USSR), Harbin (Manchuria), and Tientsin (Tianjin, China)
(1918-1920). 1919.
• Summary: See page 23. (1) This small portrait photo of
Artemy A. Horvath was taken in the winter of 1918-1919 at
Vladivostok, USSR, shortly after he and his wife had
escaped from the Bolsheviks after the Russian Revolution,
which began in Feb. 1917 (black and white, 2.25 inches
high by 1.5 inches wide).
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(2) This small portrait photo of Artemy A. Horvath was
taken in the summer of 1919 in Vladivostok (black and
white, 2.25 inches high by 1.75 inches wide).
(3) This small portrait photo of Artemy A. Horvath and
his first child and daughter, Irene Horvath, riding in a
rickshaw was taken in late 1919 in Harbin, Manchuria.
Irene was born on 23 Nov. 1918 in Vladivostok (black and
white, 1.5 inches high by 2.5 inches wide).
(4) This photo of Artemy A. Horvath, his wife, Maria,
and their first child, Irene, in the woods in Tientsin, China
(black and white, 3 inches high by 5.5 inches wide).
These photos were sent to Soyinfo Center in May 2010
by Tatiana Reisacher, Dr. Horvath’s daughter, who owns
them.
9. Photographs of the former Austria-Hungary Legation
(Peking, China) where Dr. A.A. Horvath and his family and
General Dmitri Leonidovich Horvath and his wife and staff
lived (1919-1927). 1919.

• Summary: (1) A large photo (black and white, 6.5 inches
high by 10.0 inches wide).
(2) A postcard photo of the same building taken from
more of a distance so the entire building is visible (See next
page). Across the bottom front of the postcard is written (in
French and English): “Pékin–Légation d’Autriche-Hongrie.
Peking–Austria Hungary Legation” (black and white, 3.5
inches high by 5.5 inches wide). On the back of this “Carte
Postale” is a handwritten note dated Jan. 7, 1928 addressed
to “Dr. A.A. Horvath, Rockefeller Institute, Princeton, New
Jersey, U.S. of America.” In the upper right corner is a
small, red 6-cent stamp of the Republic of China, showing a
junk in full sail.
These photos were sent to Soyinfo Center in May 2010
by Tatiana Reisacher, Dr. Horvath’s daughter, who owns
them.
Tatiana recalls: “For almost the entire time that Dr.
Horvath and his family were in China, we lived in Peking in
the former Austrian legation. That building became the
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headquarters of General Dmitri L. Horvath. He took it over
because he was such an important person. His staff was the
very same staff that ran the railroad in Harbin. He had a
glamorous life and the former legation was beautifully and
luxuriously decorated, with silk damask tapestries, a polar
bear rug, lovely wooden tables, etc.” The part where Dr.
Horvath lived was long and low with a lot of windows; it
reminded Tatiana of a place where fruit trees, such as
orange trees, were grown in cold climates in the old days.
“Just before sailing for Europe, for a couple of months after
we moved out of the former Austrian legation, we lived in
the British compound.”
10. Horvath, A.A. 1920. [A study of the large horned cattle
of the interior of China]. In: Mongolian Expedition,
Material Relating to the Report. Harbin. Vol. XI. [Rus]*
• Summary: “Besides the mentioned diseases (in cattle)
white, hard, cheese-like foci were sometimes found in the
kidney fat... Microscopical investigation shows the picture
of fat necrosis with the formation of crystals of free fatty
acids. The cause is unknown. Special investigation is
necessary. It is possible that the disease begins with the
white spots which I have observed many times on especially
fattened carcasses (observed in the slaughter house in
Tsingtau [Kiaochou], China). Similar white spots were
sometimes found in the subpleural fat of these cattle.” The

free fatty acids present in the necrotic fat are mostly
saturated acids (stearic and palmitic).
“These cattle were fattened on a diet containing a large
amount of soybean cake and black soybeans. According to
Lewkowitsch (1922) and Falk (1917), the soybean lipase is
derived from soybean cake. We have in these pathological
studies the results of feeding large amounts of soybean for a
long period. It is of interest to note that fat necroses were
never observed by Horvath in Mongolian cattle, fattened on
grass (examined in Tientsin).
“The high figures for serum lipase after raw soybean
ingestion must be of importance for the hemolytic and
hemo-agglutinating phenomena in the body.”
Note: This is the earliest document seen (May 2011)
that mentions a hemo-agglutinating phenomena possibly
caused by soybeans.
11. Horvath, Clemens von. 1921. Raum und Zeit: Im Lichte
der Speciellen Relativatätstheorie [Space and time: In light
of the Special Theory of Relativity]. Berlin, Germany:
Verlag von Julius Springer. iv + 58 p. Illust. (portrait + 8
line drawings in text). No index. 22 cm. [1 ref]
• Summary: A book about Albert Einstein’s special theory
of relativity. A 3-line handwritten note plus signature in
Russian by the author appears on the cover in the upper
right corner.
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Note 1. Clemens von Horvath was the elder brother of
Artemy A. Horvath. Both brothers knew Albert Einstein, an
illustration of whom appears as the frontispiece.
Note 2. According to OCLC / Worldcat, “Klemens von
Horvath” was born in 1884. 28 libraries worldwide (incl. 16
in the USA) own this book. Address: Unestablished
university lecturer (Privatdozent) in Physics at the
University of Kazan, USSR.
12. Photograph of Dr. Clemens von Horvath, elder brother
of Dr. A.A. Horvath, in Berlin. 1921.

• Summary: This portrait photo was taken in 1921 in Berlin,
Germany (black and white, 4.25 inches high by 3 inches
wide).
This photo was sent to Soyinfo Center in May 2010 by
Tatiana Reisacher, Dr. Horvath’s daughter, who owns it.
Tatiana has no idea when her uncle Clemens first arrived in
Berlin. He may well have gone there because he was a
physicist and, in the early 1900s, Berlin was the world
center for physics, with Max Planck and Albert Einstein
presiding.
13. Photographs of General Dmitri Leonidovich Horvath
and his wife, Camilla Benois Horvath, in Peking, China
(about 1921). 1921.
• Summary: (1) A large photo of the towering General
Horvath looking down at Tatiana Horvath (who was born on
24 Oct. 1920 in Tientsin, China) (black and white, 9.25
inches high by 5.25 inches wide).

(2) A large photo of Camilla Benois Horvath, General
Dmitri Horvath’s wife (see p. 28, top left). The Benois
family was a very, very prominent old Russian aristocratic
family. Camilla and Dmitri had three children, two sons and
three daughters (Nina, Bucia and Mimi). Camilla died in
Vancouver, BC. (black and white, 8.5 inches high by 5.0
inches wide).
(3) A photo of General Dmitri L. Horvath, with
mustache, beard, and military dress with decorations, taken
in 1924 in Peking, China (see p. 28, top right) (black and
white, 5.5 inches high by 3.5 inches wide).
(4) A photo of General Dmitri L. Horvath, with
mustache, beard, and high boots, relaxing in a chair in 1924
in Peking, China (see p. 28, lower right). (4.5 inches high
by 3.25 inches wide).
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(5) A tiny photo of General Dmitri L. Horvath, in
Peking, in white hat, long cape, and long white beard with
his wife, Camilla, who is holding little Tatiana Horvath, in
about 1921 (she was born on 24 Oct. 1920 in China) (2.5
inches high by 1.75 inches wide).
(6) Three colorful ruble notes (undated), in
denominations of 1, 3, and 10 rubles, commemorating the
railway in Manchuria that General Horvath managed (see p.
30). At the top of each note is printed Russian-Asian Bank
(Russko-Aziatskii bank), and at the bottom Harbin
(Kharbin). (3.5 inches high by 6.25 inches wide).
These photos and notes were sent to Soyinfo Center in
May 2010 by Tatiana Reisacher, Dr. Horvath’s daughter,
who owns them.
Note: “Dmitri Leonidovich Horvath (born on July 25,
1859, in Kremenchug, died on May 16, 1937, in Beijing)
was a scion of old Russian gentry family. “A graduate of the
Nikolayev Engineering School and the Nikolayev
Engineering Academy,...” The Hoover Institute (Stanford,
California) does not have the personal papers (or anything
else) of General Dmitri Horvath, nor can they find them
anywhere at Stanford or on Google.
Tatiana adds (12 May 2010). General Horvath was born
in the main palace in St. Petersburg. The estates of the
family of General Horvath and of Artemy Horvath were
near each other in Revovka, Ukraine. General Horvath was
the first cousin of Artemy A. Horvath; that was the reason
General Horvath was willing to help Artemy Horvath in
China. Tatiana, who has a family tree showing the
relationships, thinks General Dmitri Horvath and the mother
of Aleksei N. Horvath (nee Olga Horvath) were brother and
sister. Tatiana has the name of Aleksei’s sister who lived in
St. Petersburg and was married to a count or a prince. They
had a son who went to Siberia.

14. King, William C. 1922. King’s complete history of the
World War. Springfield, Massachusetts: The History
Associates. 754 p. See p. 594. 28 cm. *
• Summary: Dmitri Leonidovich Horvath (1858-1937) has
been called the “Little Tsar of Harbin.”
“He was Lili Dehn’s maternal uncle. She mentions him
at least once in her memoirs: ‘The great event at Revovka
was the visit of my uncle Horvath who came from Siberia to
see my grandmother once a year. He was head of the
Siberian railways...’
“Until recently I never realized that he had played a
significant role in the White Movement in Siberia. Let alone
that he had staged not one but two attempted coups in 1918!
“Gen. Horvath was described as a charismatic man,
sophisticated and extremely opportunistic. He served as the
general manager of the Chinese Eastern Railway and as
governor of the railway zone. He had a large treasury at his
disposal, served as the commander of the local Russian
troops, had the power to appoint judges, and recruited a
‘police force’ made up of Chinese mercenaries who served
as his personal militia. Ultimately, Horvath answered not to
the Tsar, but to the French directors of the Russo-Asiatic
Bank and the railway’s stockholders. From his office at
Harbin he ruled as a virtual potentate from 1902 until 1918.
“After the Revolution, Horvath refused to commit to
either the Whites or the Bolsheviks. At the time he
controlled the largest workforce in Manchuria and both
groups vied for his support. He received them all
courteously attempting to play one side off the other. He
only joined the White Movement after they appeared to
have gained an advantage locally.
“In March 1918, Horvath was approached by Col.
Kurosawa Jun. On behalf of the Japanese Government, the
Colonel promised to recognize Horvath as the Russian
leader in Siberia, and to provide him with military and
financial support. However, he asked a great deal in return.
He demanded that Horvath allow Japanese ships to freely
navigate the Amur River, that they be given unlimited
fishing rights, and have unchecked use of Siberia’s mines
and timber. He also wanted Horvath to de-fortify
Vladivostok and open the port. Horvath refused his offer
and instead appealed to the US Government for help.
“On May 16th, Horvath was chosen to command the
“All-Russian troops in Eastern Siberia.” His troops would
gain a reputation for being quite brutal.
“At Harbin on July 14, 1918, Horvath appointed a
Provisional War Cabinet. The members were a diverse
group including former Duma members, among them a
Constitutional Democrat, two socialists, Kerensky’s former
Vice Minister of Communications, and a director of the
Russo-Asiatic Bank. There was also General Flug, the
former Military Governor of Vladivostok, and last, but not
least, he appointed Admiral Kolchak (then serving as
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commander of Russian forces at Harbin) as a provisional
member.
“Unity within the hodgepodge cabinet was short-lived.
On July 25th, 1918, Adm. Kolchak announced the creation
of the All-Siberian Government at Omsk, claiming authority
over all Siberia. Not to be out done, on August 25th Horvath
proclaimed himself to be dictator of Siberia.”
15. Photograph of Dr. A.A. Horvath with the staff of the
Peking Union Medical College (Peking, China). 1923.
• Summary: This large photo, which is undated, could have
been taken at any time from 1919 to 1927. Dr. Horvath is
circled, and a blowup of his portrait is also given (black and
white, 6.5 inches high by 9.0 inches wide).
This photo was sent to Soyinfo Center in May 2010 by
Tatiana Reisacher, Dr. Horvath’s daughter, who owns it.

16. Two color postcards of the Peking Union Medical
College (Peking, China). 1923.
• Summary: The top card shows the lions at the gatehouse
in front of the PUMC at 5 San Tiao Hutung, Peking, with
the Anatomy and Chemistry buildings in the background.
The bottom card shows the interior courtyard in front of
the Anatomy and Chemistry buildings, with the patients’
building in the distance between them. On the back of each
card is a brief explanation in both English and Chinese.
Photos by Hartung’s Photo Shop, Peking. Note: The PUMC
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initiated and funded by the Rockefeller Foundation (New
York) (3.25 inches high by 5.25 inches wide).

This is the right half of a promotional card created by
J.T. Baker Chemical Co., Phillipsburg, New Jersey. With
headlines in orange ink and body text in black, it reads: “In
far-off China: In equipping the new Chemistry Laboratory
of the Peking Union Medical College, Peking, China, only
the best materials were considered.” The top black-andwhite photo shows the inside of this “modern chemical
laboratory in the heart of China.” Dr. A.A. Horvath is
standing, at work, at the back right side of the lab wearing a
white lab coat. The bottom round photo shows the Chemical
Building of the PUMC. (entire card: 4 inches high by 8.75
inches wide).
These cards were sent to Soyinfo Center in May 2010
by Tatiana Reisacher, Dr. Horvath’s daughter, who owns
them.
17. Horvath, A.A. 1925. Soybean oil as soap making
material. J. of the Association of Chinese and American
Engineers 6(7):65-69. July.
• Summary: “We differentiate between hard soaps (soda
soaps) and soft soaps (potash soaps) according as to
whether the base used for the saturation of the fatty acids be
soda or potash.” The vegetable drying oils and semi-drying
oils are best for making soft soaps. Solid fats are used
mainly for making hard soaps.
“In the manufacture of soft soap, soybean oil serves as
an almost complete substitute for linseed oil. In the
manufacture of hard soaps it can replace cotton seed oil to
some extent only, as the soap is softer than one made from
cotton seed oil.”

“Most of the soybean oil which is exported from China
to Europe, in particular to Great Britain, is now being
imported again into the Orient in the form of soap. Lever
Bros. (Port Sunlight) started in early years to use soybean
oil, and the well known Sunlight soap contains a certain per
cent of saponified soybean oil.” This shows how backward
the soap industries are in the Orient. “At the Lever Bros.
soap factory at Amagasaki (Japan), soybean cake is crushed
into powder, and the oil contained therein is extracted by
means of benzine, using the oil so extracted as soap-making
material. This soap is available on the market also as
Sunlight soap and is of high quality.”
Methods of making the various soaps from soybean oil
and their characteristics are described. Note 1: This is the
earliest document seen (Jan. 2001) that mentions Sunlight
soap.
Note 2. This is the earliest document seen (May 2011)
by or about Dr. A.A. Horvath in connection with soybeans.
Address: Peking Union Medical College.
18. Horvath, A.A.; Chang, H.C. 1925. The effect of soybean
feeding on the blood lipase of rabbits (Abstract). In: 1925.
Abstracts of Scientific Papers, Sixth Congress of the Far
Eastern Association of Tropical Medicine. Tokyo, Japan. xi
+ 681 + 20 p. See p. 359-60.
• Summary: Soybeans contain a lipase enzyme, which
hydrolyses true fats and oils plus ethyl butyrate. Rabbits
were fed for intervals of 3 to 9 days exclusively with either
(1) raw soybean or (2) soaked autoclaved soybean or (3)
boiled millet and raw cabbage. The experiments lasted for
21 to 62 days. “Blood was taken from the marginal ear vein
and tested for lipase at the end of these intervals... Out of
eight experimental animals, in six the serum lipase showed
a definite rise when the animals were fed on raw soybean
and a fall when autoclaved beans with killed [inactivated]
lipase or other poor food was given.”
“In one of the rabbits (killed) necrotic areas in the
kidney fat were found. The lipase activity curve of this
animal was always high, and the necrotic foci were possibly
caused by abnormally high lipytic activity.”
“Horvath had previously observed in Central China
many cases of kidney fat necrosis in cattle, fattened on a
diet containing a large amount of soybean cake and black
system. No lesions were found in any organ. It is of interest
to note that fat necroses were never observed by the same
author in Mongolian cattle fattened on grass. We have,
therefore, in these pathological cases the result of feeding
large amounts of soybean (rich in lipase) for a long period.”
Note 1. This paper was presented on Wednesday, 14
Oct. 1925.
Note 2. This is the 2nd earliest document seen (May
2001) by or about Dr. A.A. Horvath in connection with
soybeans. Address: Dep. of Medicine, Peking Union
Medical College, Peking, China.

© Copyright Soyinfo Center 2011

ARTEMY A. HORVATH 34

19. McAuliffe, J.C. 1926. The soya bean as a new world
food crop. Manufacturers Record 89:100-01. April 1.
• Summary: An brief overview. “Dr. Horvath, of the
Rockefeller Foundation, at work in Pekin, declares that the
soya bean is the most complete vegetable food in the world–
that it has all the elements of bread and butter, milk, eggs
and meat combined into one bean.
Moreover, a milk made from the soya bean is “said to
serve all the purposes of cow’s milk, simply by the addition
of a little sodium chloride...” Investigators says that soya
bean milk can be produced at one-tenth the cost of cow’s
milk. It “is both chemically and actually of the same
constituent quality, possessing the vitamines and at the same
time eliminating all dangers of contamination in the way of
tuberculosis, typhoid fever and other dangerous diseases.”
A large photo shows a large field of O-Too-Tan variety
soya beans in South Carolina. Two men, wearing hats, are
standing in the field; one is holding uprooted soya bean
plants. Address: Augusta, Georgia.
20. Horvath, A.A. 1926. Soy sauce as a stimulative agent in
the development of beriberi in pigeons. National Medical J.
of China (Shanghai) 12(2):176-77. April. [Eng]
• Summary: Abel and Kubota found that histimine is one of
the substances that accounts for the stimulating action of
soy sauce on the intestinal plain muscle, and that it also
plays an important rôle in digestion as a dilating agent for
the capillaries of the gastric and intestinal mucosa. Recently
Kubota found that in vitro peptic and tryptic digestion of
foods is stimulated from four to eight times by soy sauce.
Soy sauce also possesses a strong amylolytic function.
In an investigation, 7 pigeons were fed on polished rice
and water, the latter containing five per cent of Pekinese soy
sauce. Five control pigeons were fed on polished rice and
pure water. Within one month five of the seven
experimental pigeons developed beriberi and of the controls
none. Therefore soy sauce in some way stimulates the
development of beriberi in pigeons. Address: Chemical
Lab., Dep. of Medicine, Peking Union Medical College,
Peking, China.
21. Horvath, A.A. 1926. Changes in the blood composition
of rabbits fed on raw soybeans. J. of Biological Chemistry
68(2):343-55. May. [27 ref]
• Summary: An exclusive diet of raw soaked soya beans
resulted in an increase in the urea, uric acid, inorganic
phosphates, and cholesterol of the blood; after 2 months on
such a diet, no signs of arteriosclerosis could be detected.
The kidneys of the rabbits were generally swollen and
rather pale; in one case they were diffusely sprinkled with
minute hemorrhages.
Why the increase of urea nitrogen in the blood? “It
seems possible that the increase of urea is associated with

the high lecithin content of the soy bean, amounting to 1.64
per cent. Marie (1922) found in rabbits that subcutaneous
injections of lecithin and cholesterol were followed by a
four- to sixfold rise in the concentration of blood urea. This
may be the explanation of high urea in the blood of Oriental
people using soy beans as food. However, another factor
must be considered, namely soy bean urease... At first
glance one might expect a drop in the blood urea of rabbits
fed on raw soy beans, if the urease penetrates the blood... If
we suppose the soy bean urease to exert its activity in the
stomach, where the acidity is very favorable, we may expect
penetration of the ammonia into the blood. It would reach
the liver and other organs where ammonia is converted into
urea.” Address: Dep. of Medicine, Peking Union Medical
College, Peking, China.
22. Tso, Ernest. 1926. The value of egg yolk in
supplementing diets deficient in calcium. American J. of
Physiology 77(1):192-98. June. [12 ref]
• Summary: This study is designed to test the statement
made by the famous nutritionist McCollum in his Newer
Knowledge of Nutrition (1922, p. 171, 343) that “all diets
without milk or leafy vegetables are deficient in calcium
and therefore not suitable for human or animal nutrition.”
In the author’s first feeding study using soybean milk,
he prepared a fairly concentrated soybean milk (containing
4% protein and 1.6% fat), supplemented it with 5% cane
sugar and 0.1% sodium chloride. When this mixture was
supplemented by 4% of egg yolk, rats reproduced normally,
reproduced young and these in turn grew up normally.
In China, cow’s milk is little used and most households
cannot afford to buy it. However the cost of eggs and
soymilk are very low. Tso concludes: “Egg yolk should be
considered as efficient a protective food as milk. Whereas
milk in relatively large quantities is the most available
source of calcium for human nutrition, egg yolk in small
amounts furnishes a vitamin like substance which enables
the body to mobilize and utilize economically the
apparently limited supply of calcium in the diet. Egg yolk is
therefore invaluable in supplementing Chinese diets of
young children in which milk or milk products take little or
no part.” Address: Dep. of Medicine, Peking Union Medical
College, Peking, China.
23. Horvath, A.A. 1926. A new method for the
determination of fat in soybean milk. China Medical
Journal 40(7):631-33. July. [2 ref]
• Summary: “Soybean milk is extensively used throughout
China by adults and for infant feeding. It has also been a
very great success in the feeding of children in the United
States.
The method, which is described, consists in autoclaving
the soybean milk in an equal volume of a 20 per cent NaCl
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[sodium chloride] solution, followed by determination of
the fat by the Babcock method.
A table shows the percentage of fat in 8 samples of
soybean milk; 1-4 were prepared in the laboratory and 5-8
were purchased from various shops in Peking.
The percentage of fat in samples 1-4 ranges from
1.75% to 1.42% when calculated by the new method and
from 1.65% to 1.35% when calculated by the older
extraction method.
The percentage of fat in samples 5-8 ranges from
1.04% to 0.52% when calculated by the new method and
from 1.12% to 0.58% when calculated by the older
extraction method. The specific gravity of samples 5-8
ranges from 1.105 to 1.018.
“The data also show that the market soybean milk is
poor in fat owing to the custom of the Chinese of removing
up to 30 pelliculas [pellicles; sheets of yuba] rich in fat,
which are sold separately at a high price.” Address: Dep. of
Medicine, Peking Union Medical College, China.
24. Horvath, A.A.; Chang, H.C. 1926. The effect of soybean
feeding on the blood lipase of rabbits. American J. of
Physiology 78(1):224-34. Sept. [31 ref]
• Summary: Rabbits were fed for intervals of 3 to 9 days
exclusively with raw soaked soybeans, autoclaved soybeans
or boiled millet and raw cabbage. Rabbits generally ate
more freely of the autoclaved soybeans than of raw soaked
soybeans. Blood was drawn at the end of each of these
intervals and tested for lipase. In one rabbit, slight scarring
of the kidneys was noticed. A diet of raw soybeans tends to
result in fat necrosis. The presence of an active lipase in the
food tends to cause a rise in the serum lipase activity of
rabbits. There was an increase in the lipase content in the
blood of rabbits fed on raw soybeans. Address: Dep. of
Medicine, Peking Union Medical College, Peking, China.
25. Horvath, A.A. 1926. The soybean as human food.
Chinese Economic Monthly 3(9):392-400. Sept. [Eng]
• Summary: Contents: Introduction. 1. General ingredients
[composition] of the various Manchurian beans. 2.
Composition of some Japanese soybeans and of the
common American varieties. 3. Value of the soybean as
food.
Introduction: “The soybean is a plant of very early
cultivation in China. Its use dates back to the beginning of
China’s agricultural age under the Emperor Shen Nung. It is
mentioned in the Ben Tsao Gang Mu [Pen-ts’ao kang-mu],
the ancient materia medica, written by Shen Nung himself
in the year 2838 B.C. The celebrated dictionary of Sui Sham
describes the plant under the name of tchouan. In another
ancient dictionary, the Kouang-ia [Guangya, 230 AD],
dating from the time of the Han dynasty, the soybean is
called ta-teou [dadou], or grand pea, and also sou. It seems

very probable that the names soi, soy, soya, and soja are all
derived from the ancient Chinese name sou.
Note 1. This brief history of the soybean in China
(above) is largely borrowed from Piper and Morse. 1923.
The Soybean. p. 36-37.
In numerous ancient books the philosopher Hamintze
[Lord Liu An of Huai-nan], a prince of the Han dynasty, is
given as the inventor of soybean curd. The soybean and the
soybean curd (tofu) are mentioned in many of the ancient
Chinese poems, as for example in the rhymes of the great
poet Sou, of the 2nd century: ‘The tender jade* gets
perfumed by it in the kettle’ and ‘to boil the pea to milk and
the seed to butter’ (Li Yu-ying et Grandvoinnet).”
(Footnote: *”The poet emphasizes the resemblance of the
fresh tofu with jade.”)
“In 1921 China produced 80 per cent of the world’s
soybean production, 70 per cent of the latter being
harvested in Manchuria. The 1921 crop of soybean in
Manchuria was approximately 4,500,000 tons. The total
acreage of soybean in the three provinces was 8,000,000
acres, covering 25 per cent of the total cultivated area.”
In the section titled “General ingredients of the various
Manchurian beans,” four long tables give the nutritional
composition of some of the roughly 500 different varieties
of Manchurian soybeans, including black soybeans. The
Chinese names of the varieties are given. Most of the
analyses were conducted by the South Manchuria Railway
Co. Table 1 gives the names (all are Chinese names),
composition (water, fats, and protein) of 26 Chinese
soybean varieties. The averages are: Water 8.60%. Fatty
substance 19.90%. Protein 42.84%.
Table II gives the composition of 15 soybeans grouped
by color, including the Chinese name, place of production,
water, protein, fat, carbohydrates, fibrous tissue, “ashy
substance,” and analyst (incl. Fengtien Experimental Farm,
Mantetsu Experimental Farm, and Mantetsu Central Exp.
Farm). “Generally speaking, yellow beans are richest in
protein and fat, especially the latter, then comes green beans
with black beans last.
In Table III the “Kung Chu Ling Experimental Station
classified the different kinds of yellow soybeans produced
in Manchuria by the colours of navel [hilum] and compared
their chemical composition. No significant differences were
found. Table IV shows the composition of mixed soybeans
stored in Manchuria during 1919 and 1920. A Manchurian
grading system is described based on five factors: Shape
and size (15 points), weight of 1 sho (10 points), lustre (15
points), dryness (25 points), purity (cleanness) (30 points).
Soybeans receiving a score of 90-100 points are graded as a
Special Class, those with 80-90 points as First Class, and
those with 70-80 points as Second Class (Nakao and
Usami). This table shows the average composition to be:
water 8.5%, fatty substance 18%, protein 40%, soluble nonnitrogenous substance and fibrous tissue 28%, ashy
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substance 5.5%. The higher grades contain more oil and
protein.
In the section titled “Composition of some Japanese
soybeans and of the common American varieties,” table V
(p. 397) gives the composition of four leading Hokkaido
soybeans: Tsuru-no-Ko, Kanro, Yoshi-Oka, and Oh-Ya-Gi.
The water content averages 16.47%, the protein content
ranges from 39.34 to 36.86% (average 37.62%), and the fat
content ranges from 19.08 to 17.86% (average 18.66%).
Table VI gives the composition of six leading American
soybean varieties: Mammoth, Ito San, Haberlandt, Guelph,
Midwest, and Kingston. The water content averages 7.74%,
the protein content ranges from 36.59 to 32.99% (average
35.00%), and the fat content ranges from 22.72 to 18.96%
(average 20.37). Note that the Hokkaido soybeans contain
more than twice as much moisture, 7% more protein, and
only 91.6% as much fat.
The section titled “The value of the soybean as food,”
states: “One of the certain evidences that the soybean is
making god headway in the Occident is the fact that about
10 years ago [during World War I] the French army replaced
a large portion of the meat powder in the army ration
pottage by soybean products, and has used it in several
forms as part of the regular ration. Germany and Austria
also tried to compensate the poor protein diet of their army
and population during the Great War by using soybean
products.”
“The soybean contains a double amount of the protein
and of calories present in beefsteak. Therefore, in Peking,
where the retail price for soybean in 1925 averaged 4 cents
(Mex.) per one pound, half of a pound, costing 2 cents, may
provide for an adult the necessary protein minimum, which
otherwise would have to be purchased in the form of one
pound of meat, costing at least 20 cents. According to Li
Yu-ying, author of the well-known monograph (in French),
‘Le Soya,’ and now connected with the Kai Cheng Bean
Products Company in Peking, the market prices for an
equivalent of 100 calories in soybean were, in Paris in 1912,
thirty times cheaper than for the same 100 calories in beef.”
In Germany, Ehrhorn (a well-known soybean food
specialist, formerly of the Aguma factories in Harburg,
Germany) calculates that 500,000 tons of soybean residue
[meal and cake] are available every year. Soybean protein in
Germany is now 25 times cheaper than beef protein. In
China, where undernutrition is found on a large scale and
famine is a common occurrence, soybean cake is used
mainly as a fertiliser for rice fields and sugar plantations–
rather than as a low cost source of protein. Numerous
famine relief committees in China “have come to the
conclusion that one key to the famine relief problem in
China is to stop the waste of precious soybean cake for
fertiliser.” Note 2. This is the earliest English-language
document seen (Nov. 2002) that uses the word
“undernutrition.”

Reprinted in 1927 as part of an 86-page monograph
titled “The Soybean as Human Food” (Peking, China).
Note 3. This is the earliest document seen (May 2011)
in which Dr. Horvath gives his title as “M.D.
Note 4. This is the earliest document seen (July 2000)
that mentions the soybean variety Kanro. Address: M.D.,
Peking Union Medical College, China.
26. Horvath, A.A. 1926. The soybean as human food.
Chinese Economic Monthly 3(11):513-18. Nov. [Eng]
• Summary: Contents: Soybean oil for food: Refined
soybean oil, crude soybean oil. Refined soybean oil: As
substitute for salad or frying oil, as substitute for hardened
oil or lard (hydrogenation), in oleomargarine and vegetable
butters.
Until quite recently, the line between edible oils and
industrial oils has been quite clear. “Originally soybean oil
was used as an edible oil by the Chinese, but its strange
smell has repelled Japanese and Western palates (Sato).”
“The advance of science in recent times has quickened the
development of methods of refining, deodorizing,
decolouring, and hydrogenating oils. As a result, the
partition that used to divide food oils from industrial oils
has collapsed. Whale oil and fish oil, as well as soybean oil,
are now in use in Europe and America as a regular
constituent of edible oils and fats.”
“The aggregate production of the bean mills in
Manchuria is in the region of 200,000 tons of bean oil and
over 50 million pieces of bean cake. All the bean mills in
Manchuria, excepting the Suzuki Bean Mill, Dairen, which
is worked on the so-called extraction system, are worked by
the expression system.” The process of pressing, however,
leaves about 45% of the soybean oil remaining unused in
the bean cakes, each of which weighs 61 lb. In Europe, and
especially in England, the solvent method is used. In the
‘Hanseatische Muhlwerke’ [Muehlenwerke], Hamburg,
Germany, pressing and extraction methods are combined.
Extracted soybean oil generally for ½ to 1 cent per pound
less than the expressed oil.
Soybeans contain the highly valuable fat-soluble
vitamin. “In 1925 Hornemann showed that if the oil is taken
from the beans by pressure, all the fat-soluble vitamin
remains in the cake and the oil is free from it... But in case
the extraction method is used, the soybean oil contains,
according to Hornemann, all the fat-soluble vitamin...
Moderate hydrogenation of soybean oil does not destroy the
fat-soluble vitamin. Rancidity destroys it.
“Fresh soybean oil has a sweet smell, but, when the
impurity is contained in a large quantity, it will emit a
disagreeable odour. As time goes by, the change will grow
more pronounced... In the case of the temperature being
high, the same change occurs more quickly, and the colour
of the oil becomes darker, the oil itself tasting also less
palatable.” Filtered oil is more resistant to undesirable
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influences. “At the present time the Harbin market includes
only the filtered oil produced by the Anglo-Chinese
Company. All the other oils are merely such as have
settled.”
Soybean oil as a substitute for salad or frying oil. “The
improved methods of deodorizing and bleaching soybean
oil have tended to remove a former prejudice against its use
as a table oil. Several firms in Europe and America are
packing soybean oil for sale to the retail trade, and it is
claimed that a satisfactory market has been found (Piper and
Morse)... The Nisshin Oil Mills Company, Ltd., at
Yokohama and Dairen, purchased some modern oil refining
machines from the U.S.A. in 1921 and a refined bean oil
(salad oil) is being made which is claimed by the Japanese
to be better in quality than the European or American make,
by means of improved scientific methods and special skill...
It is said that about 20 tons of the refined bean oil (superior
salad oil) is manufactured every day at Dairen. In 1923 the
refining of special soybean oil was also successfully begun
in Harbin by the Anglo-Chinese Eastern Trading Company,
Ltd., which had installed special equipment. The resulting
product, known as ‘Acetco,’ is sold to the local preserve
factory, is exported to Transbaikal [Transbaikalia or
Zabaikal; a former Russian government located east of Lake
Baikal–which is in southern Siberia], which is adjacent to
Manchuria, and gradually appears to be conquering the
local market as a substitute for the more expensive
vegetable oils and animal fats. Acetco salad oil has been
used at the Peking Union Medical College Hospital for a
year and has been found in quality to be equal to Wesson
oil, being at the same time much cheaper” (costing only
60% as much).
Frying oil is widely used in Japan to make “Tempura.”
“Fried tofu especially is made everywhere. Sesame-oil or
refined rape-oil was formerly used in Japan for frying
purposes but a few years ago the demand for bean-oil began
to increase as a substitute for the above mentioned oil.
(Footnote: In China refined soybean oil partly replaces the
very expensive sesame oil in the diet).” “It is partly because
the soybean oil manufactured in Japan cannot compete with
that made in Manchuria for purpose of export and,
consequently, the Japanese are obliged to extend the market
at home.”
Concerning lard substitutes: “The commercial lard
substitutes consist chiefly of a mixture of lard or ‘lard
stearine’ with ‘beef stearine’, cotton seed stearine and some
vegetable oil... In the United States half of the total amount
of all vegetable oils produced in that country is used as
substitute for lard. Cotton-seed oil stands first in this
respect... In hydrogenation, deodorization is practically
complete. Therefore, the product made from cotton-seed oil
has no intrinsic superiority over that made from soybean oil.
The hydrogenation of soybean oil has tended to remove a
former prejudice against its use for the kitchen. In 1918 the

consumption of soybean lard substitutes in the United States
amounted to over 56 million pounds.”
“In oleomargarine and vegetable butters: The industry
of butter substitutes owes its origin to experiments made by
Mege-Mouries which were worked out to a manufacturing
process in Paris in 1870. This industry duly spread to Italy,
England, Holland, and other countries in Europe... Cow’s
milk is sometimes replaced by an emulsion prepared from
the kernels of almonds or from soybeans, so that it is
possible to prepare a margarine from vegetable products
exclusively (Lewkowitsch).”
Note 1. This is one of the most important, original, and
creative publications on soyfoods written in English before
World War II. It is especially unique and valuable for the
information it presents about soyfoods in Europe.
Note 2. This is the earliest document seen (March
2002) that refers to shortenings made with soy oil as
“soybean lard substitutes.”
Reprinted in 1927 as part of an 86-page monograph
titled “The Soybean as Human Food” (Peking, China).
Note 3. In Jan. 1927 this journal merged with and
became the Chinese Economic Journal. Address: M.D.,
Peking Union Medical College, China.
27. Mallory, Walter H. 1926. China: Land of famine.
American Geographical Society, Special Publication No. 6.
199 p. See p. 112-14. Foreword by Dr. John H. Finley.
• Summary: “A striking example of the introduction and
utilization of new crops may be seen in the case of the soy
bean. Until recent years, beans and bean products have not
occupied a place of importance in commerce, although they
have been used as an article of food by the Chinese for
centuries past. It is chiefly due to experiments of the
Japanese that the value of the by-products has been
established... Modern Manchuria may be said to have been
built on the soy bean.” Discusses the merits of soy flour,
and the work on its behalf of Dr. A.A. Horvath of the
Peking Union Medical College, and by Dr. L. Berczeller,
the Hungarian food physiologist. Address: Secretary, China
International Famine Relief Commission.
28. Photograph of Dr. A.A. Horvath in Mongolia. 1926.
• Summary: This excellent portrait photo shows Dr. A.A.
Horvath, wearing a pith helmet, standing next to a local man
(black and white, 4.75 inches high by 3.25 inches wide).
Unscanned photos show (1) A herd of Mongolian
ponies, to be selected by Dr. Horvath. (2) Larson, “Duke of
Mongolia, who accompanied Dr. Horvath on this trip. (3) A
man (perhaps Sir Reginald Johnson, who was young
emperor Pu Yi’s tutor) standing in front of a yurt.
This photo was sent to Soyinfo Center in May 2010 by
Tatiana Reisacher, Dr. Horvath’s daughter, who owns it.
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29. Horvath, A.A. 1927. The soybean as human food.
Chinese Economic Journal 1(1):24-32. Jan. [17 footnotes.
Eng]
• Summary: Contents: The whole soybean as food:
Immature or green soybeans, mature or dry soybeans, the
digestibility of the boiled soybean seeds, boiled soybeans as
a food of predominant importance in China, soybean coffee,
soybean chocolate, soybean sprouts.
Concerning mature dry soybeans: “In China the green
seeded variety is soaked in fresh water or salted water and
roasted, the product being eaten after the manner of roasted
peanuts. In Japan the black soybeans are used chiefly for
cooking, with sugar and soy sauce; the green variety is also
used in this way, either in the fresh state or after being dried
(Oshima). Generally speaking, the use of whole soybeans
has not been attended with much success either in the Orient
or Western countries, because, with the ordinary method of
cooking, they remained hard and unpalatable. It has been
found that cooking at a temperature somewhat above
boiling breaks up the cellulose structure and develops a
richness of flavor that is not obtainable at the lower

temperature. Although this result can readily be secured in
high pressure steam cookers [pressure cookers], the problem
is to know how to accomplish this with ordinary household
equipment.” Dr. J.H. Kellogg cooks the beans in a saturated
solution of salt at about 107ºC. “The method of Durand
does not require a special jar. The soybean seeds are soaked
overnight in salt water and boiled in fresh water to which
some sodium bicarbonate is added. If the foam is not
allowed to flow over, the seeds will be ready for
consumption in two hours.” “The water in China is known
to be hard as a rule and this may be the chief reason why the
Chinese are not using boiled soybeans in a noticeable
amount. If soda [a natural product of China, being collected
in Mongolia from soda lakes] were used in China for
boiling the soybean seed soft, thus doubling the
digestibility, it may revolutionize the nutrition of the
Chinese population.”
Concerning soybean coffee (p. 30-31): “During the
period of the Civil War in America, the soybean was
extensively used in the southern states as a coffee substitute.
For a considerable time seedmen sold the Ito San variety
under the name of Coffee Berry and Coffee Bean (Piper &
Morse [1923]). Soybean coffee has been used in Western
Europe, in Switzerland, and in the Alpine Provinces of
former Austria since the introduction of the soybean to
Europe. Horvath, 50 years ago, was the first to prepare
soybean coffee for the market in South Russia. In 1913
Marschner (Bohemia) put on the market a soybean ‘coffee
without caffein’ [caffeine] under the trade mark ‘Santosa.’
In Germany, Fischer and Follmann (Dresden) also
manufactured soybean coffee for the market... In China an
‘artificial bean coffee’ is prepared by the Kai Cheng Bean
Products Company, Peking. [Note: Li Yu-ying is connected
with the company]. It is claimed to be ‘a good substitute for
real coffee, cures constipation, and improves the appetite.”
Concerning soybean chocolate (p. 31): “In recent years
the demand for cocoa has risen sharply and the supply has
run short... Li Yu-ying’s soybean products factory in the
vicinity of Paris* succeeded in preparing a chocolate from
soybeans, sugar, and cocoa butter. The chemical
composition, the aspect and the taste are close to that of real
chocolate (Footnote: *”Formerly L’usine de la CaseoSojaine [Caséo-Sojaïne], now Societe Francaise pour
l’exploitation du soja et de ses derives, 48 Rue Denis-Papin,
Les Valées-Colombes.)” Note: This is the earliest document
seen (July 1996) that mentions Li’s Societe Francaise...
Concerning soybean sprouts: “Soybeans soaked in
water and allowed to sprout are much relished as a
vegetable by the Chinese.” One kg of soybeans yields about
4 kg of sprouts. The yellow- or green-seeded varieties are
generally used for growing sprouts.
Reprinted in 1927 as part of an 86-page monograph
titled “The Soybean as Human Food” (Peking, China).
Address: M.D., Peking Union Medical College, China.
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30. Horvath, A.A. 1927. The soybean as human food.
Chinese Economic Journal 1(2):175-92. Feb. [25 footnotes.
Eng]
• Summary: Contents: Soybean cake, soybean meal, and
soybean flour for food: Soybean press cake, soybean
extraction meal, soybean flour (Berczeller, Soyama, Aguma,
Ehrhorn), Sojawurze (Suppenwurze, Maggi cubes),
digestibility of soybean flour, value for infants, some
medical aspects of the use of soybean flour, soybean flour in
diabetes (incl. Sarton).
Concerning soybean extraction meal (p. 177-79): This
meal is shipped in bags and traces of benzine are easily
removed. The process used at the Suzuki extraction plant in
Dairen (the only extraction plant in Manchuria) is
described; the solvent is benzine. “A new extraction plant
(at the Borodin-Takata Alcohol Factory) is now under
construction at Imienpo, in North Manchuria. By the new
process, beans are first pulverized, then operated upon with
alcohol, for the extraction of the oil content... The owner
claims that ‘there is no foreign taste left which would make
the oil or the bean cakes unsuitable for human food.’”
Analyses conducted at the S.M.R. Co. Central Laboratory,
Dairen, show that this “bean meal” contains: water 7.90%,
protein 57.04%, oil 3.41%, carbohydrates 16.92%, coarse
fibre 8.63%, and ash 6.69%.
“The solvent method of extraction, involving the use of
benzine or gasoline, is used by many of the large oil mills in
European countries, especially England.” Mills in the USA
do not yet use the solvent method; they use traditional
hydraulic and expeller processes. “The new process used by
the Hansa Mill at Hamburg (Germany) called the Bollmann
process, is so economical that the profits of bean milling
can be enormously increased. By this process the beans are
first pressed and then extracted. The extracted meal is
utilized for the manufacture of a highly valuable soybean
flour for food (Footnote: But extracted soybean meal (flour)
does not contain any fat soluble vitamin, as shown by
Hornemann [1925]). The oil is submitted to refining, during
which crude lecithin is extracted. It is purified and sold in a
form of pure lecithin.
(Footnote: “The soybean contains 1.64 per cent lecithin
(an organic phosphorus compound), the price of which in
China is about $18.00 (Mex.) per pound. It shows that the
value of the lecithin contained in soybeans is greater than
the market price of the beans themselves. Extracted soybean
meal is therefore deprived of lecithin, which is a highly
valuable food constituent, especially for the nervous system.
Ordinary beans (navy beans, etc.) contain only 0.81 per cent
lecithin)” (p. 178).
Note 2. This is the earliest English-language document
seen (March 2001) that contains the term “crude lecithin.”
Page 182 states: “Soybean flour is also utilized in the
manufacture of breakfast foods and can be used in the

preparation of vegetable milk and bean curd.”* (Footnote:
*”In the United States some very good breakfast foods and
an excellent finely powdered soybean milk powder “Soy
Lac” is made by J.A. Chard, Soy Products, 263 W. 12th St.,
New York City, who has been experimenting for some time
with soybeans.)” Note 3. This Soy Lac appears to be the
first commercial soymilk made in America.
Berczeller (p. 183-84): “A few years ago the Hungarian
food physiologist, Prof. L. Berczeller, elaborated a process
for manufacturing a soybean flour containing a large
percentage of fat. This does not become bitter if kept for
over a year, and has a very pleasant taste. The process is
patented in nearly all the countries of the world. Its
chemical composition is given in the above table and its
food value in a previous chapter. This flour contains the
expensive fat-soluble vitamin which is deficient in the food
of the white race. It is of yellow colour, has a sweet,
agreeable nutty taste, and does not produce obesity,
notwithstanding the fact that it contains a high percentage of
fat. According to Berczeller, the uses of this soybean flour
“O” are as follows:
“1. As roasted flour, with an equal part of wheat flour
for soups or vegetables;
“2. For pastry, 10-15 per cent soybean flour is mixed
with wheat flour. In this case no eggs or only a few need be
added. The soybean flour gives to the dough a beautiful
yellow colour;
“3. As an addition to meat, 25-50 per cent of soybean
flour can be mixed with chopped meat for meat balls,
sausage stuffing, etc.
“4. All sorts of flour dishes can be baked with the
addition of soybean flour. The taste of the dishes thus
prepared becomes better and the nutritive value higher
(besides the economy in butter, eggs and sugar);
“5. The addition of even 5 per cent soybean flour in
making wheat bread causes a much longer keeping capacity
of the bread in a fresh state, the fat preventing the bread
from getting stale;
“6. The soybean flour can be used also on a large scale
in the foodstuff industry, and in different ways; e.g., in the
manufacture of paste products (as a substitute for eggs),
cakes, biscuit products, milk-bread (10-16 per cent soybean
flour instead of milk), sausages and pastry products (as a
substitute for meat).
“Berczeller’s soybean flours can be manufactured with
little trouble in rice mills or pea mills, where they are
decorticated. Eighty-five per cent of soybean flour can be
recovered from soybeans. The residue forms a valuable food
for animals. According to Berczeller, the cost of production
of soybean flour in a European country is as follows:
“One ton of soybeans: 245 shillings. Ten per cent
milling expenses: 25 shillings. Total: 270 shillings.
Subtracting the value of the bran: 20 shillings. Cost of 850

© Copyright Soyinfo Center 2011

ARTEMY A. HORVATH 40
kg of soybean flour: 250 shillings. Or one ton costs: 294
shillings.
“According to Berczeller, soybean flour is an ideal
concentrated food for soldiers, sailors, tourists, etc., in the
form of biscuits, etc., because it furnishes a substitute for
animal foodstuffs which spoil easily. Berczeller points out
that soybean flour is not a substitute for wheat flour but a
natural vegetable complement to wheat flour, and one which
can be substituted for expensive animal foodstuffs for
lowering the living rates [cost of living] of humanity to a
degree that could not be reached either by potatoes, maize,
or by intensive farming. Austria and Hungary are planning
to start a very intensive utilization of Berczeller’s soybean
flour. This flour, being cheap and easy to manufacture in
native rice mills, may be of great importance to China.”
Note 1. This is earliest document seen (May 2010)
showing that Dr. A.A. Horvath was aware of the work of
Prof. Berczeller, who patented a process for improving the
flavor / palatability of soya flour.
Page 185 states, in a discussion of soybean flours: “In
Bollmann’s process the oil is completely removed from the
soybean material and the flour is therefore deprived of both
the lecithin and the fat soluble vitamin.”
Sojawurze (p. 187-88): “The profit from Ehrhorn’s
process could be much increased if part of the soybean flour
were used for the manufacture of products similar to beef
extracts, called in German ‘Suppenwurze.’ They are able to
give to soup the taste and flavour of beef bouillon. They are
used extensively in Germany, e.g., the well-known ‘Maggi’
cubes, and were manufactured in large quantities in pre-War
and War time from soybean flour at the Aguma factory
under Ehrhorn’s supervision.”
Reprinted in 1927 as part of an 86-page monograph
titled “The Soybean as Human Food” (Peking, China).
Address: M.D., Peking Union Medical College, China.
31. Horvath, A.A. 1927. The soybean as human food.
Chinese Economic Journal 1(3):298-309. March. [24
footnotes. Eng]
• Summary: Contents: Soybean milk for food: Introduction.
Preparation of soybean milk. Properties (Yu-P’i is Chinese
for yuba; Laxa). Market prices. Composition. Nutritive
value. New methods in the manufacture of soybean milk
(Prof. Laxa in Prague [Czechoslovakia], Li Yu-ying,
Soyama). Some dietetical advantages and applications of
the soybean milk. Condensed soybean milk and milk
powder (Soy Lac soybean milk powder made in America by
Chard). Soybean cake, soybean meal and soybean flour as
material for soybean milk. Yu p’i and yu ba (yuba; also fu
chu).
“In 1905, Li Yu-ying submitted a paper on the subject
[of soybean milk] to the 2nd International Milk Congress in
Paris, in which he emphasized that the introduction of
soybean milk to Western countries ‘will be highly beneficial

to public health as well as to the budget of the poor.’ Also
by those who advocate and urge a vegetarian diet, a very
strong case can be made for this Oriental substitute” (p.
298).
According to Prof. Laxa: “Soybean milk, supplemented
with lactose and inoculated with a culture of yoghurt
[yogurt] bacteria, coagulates at 40º C. in 4 hours and gives a
curd-like acid mass” (p. 300).
“Market prices. In Peking soybean milk is sold in small
bottles in portions of about 200-220 cc. labeled ‘Bean milk,
a Chinese product, the most nourishing food, made by... For
such a bottle, delivered daily, the big factories of Peking
asked in 1925 $1.00 (Mex.) per month. One liter of such
milk costs, therefore, about 15 cts. (Mex.)... A fine soybean
milk powder, called Soy Lac, has recently been prepared in
America by Chard” (p. 300-01). Note: This company
(Chard) was first referred to by Piper and Morse in 1916 in
USDA Bulletin No. 439, “The soy bean, with special
reference to its utilization for oil, cake, and other products.”
Soy Lac is mentioned again by Horvath on p. 307.
A table (p. 302) compares the composition of soymilk
made in 3 locations (Tsinanfu, China; Peking, China; and
Japan) with that of human, cow, and goat milk. Human milk
has the lowest protein content (1.25%) and ash content
(0.25%); soymilk has about the same protein content as
cow’s milk (3.3%) but an ash content (0.40%) which is
higher than that of human milk but lower than that of cow’s
milk. Footnote: “To supplement the deficiency of the
soybean milk in mineral constituents [such as calcium], it is
recommended by von Noorden and Salomon to add to it the
salt mixture of Pirquet, which consists of: sodium chloride,
0.3 gm.; potassium chloride, 1.1 gms.; calcium
glycerophosphate, 1.7 gms.; magnesium lactate, 0.5 gm.;
ferrum glycerophosphate, 0.1 gm. This mixture is called
Nemsalz. If diluted in 1 liter of water it gives the same
percentage of salts as in women’s milk” (p. 302).
“In Germany the Soyama factory (in Frankfurt)
manufactures soybean fresh milk (mostly from soybeans),
soybean normal cream, and also condensed bean milk and
cream. Soyama bean milk looks like cow’s milk, contains
the same constituents, even in larger amount and in a state
of finer dispersion. Only its taste is different. According to
Fuerstenberg, Soyama milk can be qualified as a special,
very valuable dietetic nutrient. The high lecithin content of
this preparation adds to its value too” (p. 306). A table (p.
306, based on the analyses of Dr. G. Popp of Frankfurt)
shows the nutritional composition of 6 types of Soyama
milk and cream preparations: Normal milk. Milk for
diabetics. Milk for baking purposes. Normal cream. Cream
for diabetics. Cream extra rich in fat (especially for
diabetics). “According to von Noorden and Salomon,
Soyama preparations may be kept as long as almond milk
and Paranut milk. Soyama milk looks just like cow’s milk.
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By keeping, cream separates and it must be shaken before
using” (p. 306).
“In using Soyama milk and cream preparations, v.
Noorden confirms the following statement of Fischer (for
vegetable milk in general): ‘1. In the stomach soybean milk
gives a much finer flocculent precipitate than does cow’s
milk, produced by acid or even rennet. 2. The ingestion of
soybean milk results in a feebler (smaller) secretion of
gastric juice; the period of secretion is also shorter. 3. The
period of stay in the stomach of the finely flocculent
precipitate of the soybean milk is shorter than that of the
casein-fat coagulum of cow’s milk. 4. The peristaltic motion
of the stomach is less after the ingestion of soybean milk
and more coordinated than in the case of cow’s milk, as
shown by X-ray investigation’” (p. 307).
“On the basis of these observations soybean milk is
recommended by v. Noorden in cases of gastric and
duodenal ulcer, states of peritoneal irritation, hypersecretory
conditions of the stomach, disturbances of the motility of
the stomach, uric acid diatheses, kidney disturbances,
conditions with edema where a food poor in sodium
chloride is required, Basedow’s disease, cholecystitis,
cirrhosis of the liver, diabetes, and in cases where a very
nutritious diet is required” (p. 307).
“Soybean milk powder will undoubtedly have a
successful future in the Orient as well as in European
countries and the United States. Its great advantage in
comparison with cow’s milk powders is its cheapness.
Soybean milk powder can be easily stored and transported...
It is believed that at present come of the commercial milk
powders contain an admixture of soybean milk powder” (p.
307-08).
A table (p. 309) gives the nutritional composition of
five types of yuba: Common yuba, Kyoto yuba, Shimada
yuba, Peking yuba, and Fu chu. “In Japan, Kyoto and Nikko
are noted for Yu Ba.”
Reprinted in 1927 as part of an 86-page monograph
titled “The Soybean as Human Food” (Peking, China).
Address: M.D., Peking Union Medical College, China.
32. Horvath, A.A.; Liu, Shin-Hao. 1927. The effect of soy
sauce on blood sugar and phosphorus. Japan Medical World
7(4):105-08. April 15. [18 ref]
• Summary: “Introduction: Shoyu, or soy sauce, is a darkbrown, moderately thick liquid, very popular in China and
Japan as relish or condiment to increase the flavor and
palatability of the diet (Footnote: The now famous Lea and
Perrins Worcestershire Sauce is a highly spiced soy sauce).
In order [sic, odor] and taste it is not unlike a beef extract of
good quality.”
“Summary: 1. In rabbits, subcutaneous injections of
Taka-Diastase gives no definite results for conclusions, but
seems to be capable of affecting the blood sugar in both
directions. 2. In men the results of oral administration of soy

sauce are varying and at present no definite conclusion
concerning the effect of soy sauce on blood sugar and
phosphorus can be drawn. But in some cases soy sauce
seems to be capable of affecting the blood sugar and blood
phosphatides.” Address: Dep. of Medicine, Peking Union
Medical College, Peking, China.
33. Horvath, A.A. 1927. The soybean as human food.
Chinese Economic Journal 1(4):415-25. April. [34
footnotes. Eng]
• Summary: Contents: Soybean curd (tofu) for food:
Preparation and types (“The Chinese classical name for tofu
is li chi, probably meaning ‘the morning prayer’”),
historical, present state (of tofu in China), chemical
composition, digestibility, utilization (incl. frozen tofu and
fried tofu).
Fermented soybean products for food. Soy sauce:
Kibiki and sobiki tamari, composition of various soy sauces.
Natto. Miso. Conclusion. Bibliography.
Tofu–Historical (p. 416): “The manufacture of soybean
curd (tofu) was started in China in 164 B.C., during the
reign of the Emperor Han Wen, by a man named Liu An, the
duke of Hwai Nan. Liu An was a great friend of the
Buddhist monks, and it seems quite probable that he made
this bean curd to provide a change or delicacy to break the
monotony of the monastic ration (Adolph). Tofu was
introduced into Japan from Korea for the first time during
the Toyotomi government, and Buddhist priests and some
other people used it for their daily food among others before
it was generally used in Japan.
Tofu–Utilization (p. 418-19): “Both the composition
and the digestibility of tofu, therefore, prove it to be a very
nutritious food material. In the Orient tofu forms a very
popular and almost indispensable dietary article for the
Buddhist priests, as well as the strict adherents to
Buddhism, who eat no animal food [i.e., are vegans]. A
common saying in some parts of China terms ‘bean milk the
poor man’s milk, and bean curd the poor man’s meat.’ Tofu
is also called ‘the meat without the bones.’
Note: This is the earliest English-language document
seen (Dec. 2010) that contains the phrase “the meat without
the bones.” Note that it refers to tofu and not to soybeans.
In Indo-China the daily consumption of tofu by an adult
is about 3/4 of a pound. Tofu in its various forms is also
used very extensively by all classes of Japanese. In the
interior of the country where fish cannot be easily obtained,
it is a most important source of protein.
“In the Orient tofu is eaten in a fresh condition simply
with a little shoyu, though it is also frequently cooked in
soup. Fried tofu is also a very popular article of food. Rapeseed oil, sesame oil or soybean oil are generally used in
frying.
Tofu may also be prepared for preservation and
transportation. For this purpose fresh tofu is cut into smaller
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pieces and exposed to severe cold weather, to remove the
water by freezing, and is then dried in an oven. As this
prepared it can be preserved for several years. When the
tofu is frozen the water collects in fine needles of ice
distributed throughout the mass. When the ice melts and the
water runs out, it leaves the tofu porous and it may be easily
dried. If it is not frozen, it is difficult to dry and the
resulting material is dense and horn-like. The tofu also
cooks very well if cooked in diluted soy sauce and smoked
in the same manner as meat. The resulting product forms in
the Orient the basis for the manufacture of various ‘artificial
meat’ preparations.*” Footnote: *”In Germany, the Soyama
factory prepared during the Great War [World War I] a meat
supplement from soybeans. It was cheaper than beef,
contained less carbohydrates and had a nutritive value of
about 1500 Calories in 1 kilo.”
“In Peking, at the Kai Cheng Bean Products Company,
various preparations manufactured from tofu may be
purchased, such as different kinds of soybean meat, soybean
sausages, etc. The company has established a restaurant in
Peking (at 86 Morrison Street, the name is written in
Chinese characters) where one can get a Chinese dinner of
numerous dishes prepared mostly from soybean products
(chicken meat, pork, ham and beef, manufactured from
tofu). Also discusses Dr. Yamei Kin.
A note at the end of this April issue states: “A reprint of
Dr. Horvath’s paper in booklet form may be obtained from
the Bureau of Economic Information. Price $1, Peking
Currency.–Ed.” Thus, these six articles were reprinted in
1927 as part of an 86-page monograph titled “The Soybean
as Human Food” (Peking, China). Address: M.D., Peking
Union Medical College, China.
34. Horvath, A.A. 1927. The soybean as human food.
Peking and Shanghai, China: Chinese Government Bureau
of Economic Information. Booklet Series No. 3. 86 p. May.
Reprinted from Chinese Economic Journal, Sept. and Nov.
1926, and Jan. to April 1927. No index. 21 cm. [38 ref]
• Summary: A very original and important book. Contents:
Preface by Macey F. Deming, Tappan New York, from an
address at a meeting of the National Soybean Growers’,
held at Washington, DC, Sept. 1925. Introduction. 1.
General ingredients of the various Manchurian beans. 2.
Composition of some Japanese soybeans and of the
common American varieties. 3. Value of the soybean as
food. 4. Soybean oil for food. 5. Refined soybean oil: As
substitute for salad or frying oil, as substitute for hardened
oil and lard (hydrogenation), in oleomargarine and
vegetable butters. 6. Whole soybean as food: Immature or
green soybeans, mature or dry soybeans, the digestibility of
the boiled soybean seeds, boiled soybeans as a food of
predominant importance in China, soybean coffee, soybean
chocolate, soybean sprouts.

7. Soybean cake, soybean meal and soybean flour for
food: Soybean press cake, soybean extraction meal, soybean
flour (Berczeller, Soyama, Aguma, lecithin, Ehrhorn),
Sojawurze (Suppenwurze, Maggi cubes), digestibility of
soybean flour, value for infants (p. 53, based on the research
of Dr. Ruhrah in the USA), some medical aspects of the use
of soybean flour, soybean flour in diabetes. 8. Soybean milk
for food: Introduction, preparation of soybean milk,
properties (incl. inoculation with a culture of yoghurt
[yogurt] bacteria to give a curd-like acid mass), market
prices, composition, nutritive value, new methods in the
manufacture of soybean milk (Prof. Laxa in Prague
[Czechoslovakia], Li Yu-ying, Soyama), some dietetical
advantages and applications of the soybean milk, condensed
soybean milk and milk powder (Soy Lac soybean milk
powder made in America by Chard), soybean cake, soybean
meal and soybean flour as material for soybean milk, yu p’i
and yu ba (yuba; also fu chu).
9. Soybean curd (tofu) for food: Preparation and types
(classical name is li chi), historical, present state (of tofu in
China), chemical composition, digestibility, utilization. 10.
Fermented soybean products for food. Soy sauce: Kibiki
and sobiki tamari, composition of various soy sauces. Natto.
Miso. Conclusion. Bibliography.
On page 9 we read: “An industry which promises to be
of importance in a further utilization of the soy bean is the
manufacture of ‘vegetable milk.’ At the present time a
factory in New York State is being equipped for this
purpose.” Address: Peking Union Medical College, China.
35. Horvath, A.A. 1927. Notes on the big horned cattle of
Inner China: Historical data on cattle-breeding in China.
Chinese Economic Journal 1(5):473-83. May. [2 ref. Eng]
• Summary: The section on “Feeding” states: “In the winter
the fodder of Chinese big horned cattle consists only of
straw of different kinds of corn, of groundnuts, the straw of
kaoliang, [soy] bean straw, and husks... Females apparently
never receive concentrated fodder, such as bran, barley, or
[soy] bean cakes.” Address: China.
36. Horvath, A.A. 1927. Better food values for smaller
expenditure. Good Health (Battle Creek, Michigan)
62(6):27, 48. June.
• Summary: Discusses the soy bean as human food. “It is
hardly too much to say that there is nothing that would help
so much in solving the national and international problems,
which are perplexing the world, as popularizing the use of
soy beans as an article of human diet and as teaching the
subject of nutrition from the standpoint of food production
and efficient use.” Address: Pekin Medical College, China.
37. Science.1927. Appointments at the Rockefeller Institute
for Medical Research. 46(1696):10. July 1.

© Copyright Soyinfo Center 2011

ARTEMY A. HORVATH 43
• Summary: New appointments include “Associate: Dr.
Arthemy A. Horvath.” Dr. Horvath is presently “assistant in
medicine at the Peking Union Medical College, Peking,
China.”
38. Arthemy Horvath, age 41, arrives as an immigrant in the
United States on 27 Aug. 1927 at New York City aboard the
ship Sierra Ventana from Bremen, Germany. 1927. In:
Passenger Ships and Images database. 1927. On
Ancestry.com. 1 p.
• Summary: Horvath, a male, was born in about 1886 in
Kazan, Russia.
In the ships records, see: Microfilm Serial: T715.
Microfilm Roll: T715_4115. Page number: 138. Line 6.
39. Horvath, A.A. 1927. Maslyanichnye (soevye) boby kak
kormovoe i pischevoe rastenie [The soybean as stock feed
and human food]. Vestnik Manchzhurii (Manchuria
Monitor) No. 7. p. 29-35. Russian edition. [15 ref. Rus]
• Summary: Based on data from the M.R.S. Address:
Manchuria.
40. Horvath, A.A. 1927. The soybean as stock feed and
human food. Vestnik Manchzhurii (Manchuria Monitor) No.
8. p. 5-7. English edition. p. 13-23. Russian edition. [19 ref.
Eng; Rus]
• Summary: A brief but good introduction to soybeans and
soybean products including soybean meal, soybean flour,
soybean oil, bean milk [soymilk], to-fu, frozen to-fu, soy
sauce, and mizo [sic, miso] or tsiang [jiang].
“When boiled with gypsum or chlorate of magnesia
bean milk curdles, and is known as ‘to-fu.’ Its constitution
varies dependent upon the method of preparation employed.
Fresh soy curd contains on the average, 8% protein and 3%
fat. ‘To-fu’ when smoked or fried, owing to loss of water,
becomes somewhat allied to meat, thereby substantiating the
Chinese proverb that–’to-fu is meat without bones.’”
Note: This is the earliest English-language document
seen (Jan. 2011) that contains the phrase “meat without
bones.” Note that it refers to tofu and not to soybeans.
“Frozen ‘to-fu’ prepared during the cold season
contains up to 50% protein. Bean curd is almost totally
assimilated, and may be used in the preparation of a
considerable number of European dishes, the recipes for
which have been published by the U.S. Department of
Agriculture. The Chinese prepare an unlimited number of
dishes based upon this comestible, including artificial meat.
In order to obtain the specific taste of meat, smoking
soybean sauce is used.” Address: Manchuria.
41. Horvath, A.A. 1927. [Oleaginous (soya) beans as a
fodder and food plant]. Vestnik Manchzhurii (Manchuria
Monitor) No. 9. p. 29-34. Russian edition. [11 ref. Rus]*
Address: Manchuria.

42. Horvath, A.A. 1927. [Oleaginous (soya) beans as a
fodder and food plant]. Vestnik Manchzhurii (Manchuria
Monitor) No. 10. p. 26-36. Russian edition. [18 ref. Rus]*
Address: Manchuria.
43. Horvath, A.A. 1927. Maslianichnye (soevye) boby kak
kormovoe i pischchevoe rastenie [The soybean as a feed
and human food]. Obschestvo Izucheniia Man’chzhurskogo
Kraia. Torgovo-promyshlennaia Sektsiia No. 7. 132 p.
Series D. [69 ref. Rus]
• Summary: Note: Taped to the cover of the copy of this
article owned by Soyinfo Center is the author’s business
card which reads: “Dr. A.A. Horvath, The Rockefeller
Institute for Medical Research, Department of Animal
Pathology, Princeton, N.J.” [New Jersey]. Address: Peking,
China.
44. Horvath, A.A. 1928. Soybean feeding and blood
calcium. Japan Medical World 8(1):1-5. Jan. 15. [32 ref]
• Summary: “It is a general belief that soybeans are poor in
calcium. This belief is supported by Forbes (1909), Osborne
and Mendel (1917), Adolph (1922) and others.” Yet various
chemical analyses show that the soybean seed contains
about 0.25% of calcium oxide, which is higher than most
foods, including whole cow’s milk. Rabbits were fed a diet
of raw yellow soaked soybeans for 4 weeks, and of other
soybean preparations (sprouted soybeans, soybean curd
made with calcium sulfate) given for three weeks more. The
blood calcium level generally fell. Possible reasons for this
are discussed.
“In China the black soybean has been used for feeding
animals since ancient times and is thought to be more
suitable than the yellow variety. It is known that the black
variety contains much less fat than the yellow soybean.”
Address: Dep. of Medicine, Peking Union Medical College,
Peking, China.
45. Tso, Ernest. 1928. The development of an infant fed
eight months on a soybean milk diet. Chinese J. of
Physiology 2(1):33-40. Jan. [9 ref. Eng; chi]
• Summary: “Soybean milk is a native food used in certain
parts of the country (China) as a morning beverage but is
little used as a part of the diet for children. Its nutritive
properties as a food for young infants are practically
unknown. The following report of a more or less successful
attempt to feed an infant six weeks of age for eight months
on a soybean milk diet is therefore of interest from both the
economical and the physiological standpoints. Soybean milk
is five to ten times cheaper than cow’s milk.”
Describes exactly how the soybean milk was made and
the protocol of the experiment, including feeding history,
physical development, Roentgen-ray (x-ray) examinations,
other clinical data, and metabolism experiment. During the
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8 months, the child received daily 600 to 800 cc soybean
milk containing 50-70 gm cane sugar and 0.1% NaCl [table
salt]. At various times this diet was supplemented with other
foods, including one half to one yolk of an egg, cod liver oil
(10-20 cc daily), and orange juice (5-10 cc daily).
This experiment is perhaps the first demonstration that
an infant can be successfully fed through the perilous period
of the first few months of life on a diet which contains no
mammalian milk.” However the author found signs of
rickets in an infant fed solely on soy bean milk.
Figures show: (1) Graph: The buffer value of soybean
milk; it is midway between that of human milk and cow’s
milk. (2) Graph: Weight of baby fed soy from 1 to 44 weeks
of age compared with Holt’s average weight curve for
several hundred breast fed babies. The soy weight is always
lower than the milk weight. (3) Photo of baby Yao at age 9½
months. Address: Div. of Pediatrics, Dep. of Medicine,
Peking Union Medical College, Peking [China].
46. Dr. Arthemy Horvath, age 42, enters the United States
for a 2nd time on 3 Sept. 1928 at New York City aboard the
ship Columbus from Bremen, Germany. 1928. In: Passenger
Ships and Images database. 1928. On Ancestry.com. 1 p.
• Summary: Horvath, a male, was born in about 1886 in
Kazan, Russia.
In the ships records, see: Microfilm Serial: T715.
Microfilm Roll: T715_4333. Page number: 207. Line 23.
47. Tso, Ernest; Yee, Martin; Chen, Tung-Tou. 1928. The
nitrogen, calcium and phosphorus metabolism in infants fed
on soybean “milk.” Chinese J. of Physiology 2(4):409-14.
Oct. [10 ref. Eng; chi]
• Summary: “It has been demonstrated that infants even in
their first months of life thrive on a diet free of mammalian
milk (Tso 1928).” The basic constituent of this diet is in
artificial “milk” prepared from soybean (Glycine hispida)...
What is the co-efficient of digestibility of the bean “milk”
proteins? “What is the rate of storage of its protein
nitrogen? To what extent do the calcium and phosphorous
contents in the bean milk meet the requirement of a growing
child? Metabolism experiments have, therefore, been
conducted in an attempt to gather data on these points.”
An infant fed for 4-5 day periods on a daily ration of
“bean milk” (720 gm), sucrose (72 gm), and orange juice (4
gm), showed satisfactory nitrogen absorption and retention.
The calcium and phosphorus absorption appeared to be
inadequate. The calcium content of soybean “milk” is
inadequate. The addition of cod-liver oil (10-15 gm) and a
small amount of calcium salt markedly enhanced not only
the calcium retention but also the phosphorus storage. The
phosphorus content of soybean “milk” is apparently
adequate but its utilization may be restricted by the limited
calcium intake.

Note: This is the earliest English-language document
seen (Oct. 2003) that contains the term soybean “milk.”
Address: Div. of Pediatrics and Dep. of Biochemistry,
Peking Union Medical College, Peiping.
48. Tso, Ernest. 1929. A vegetable milk substitute for North
China. American J. of Physiology 90(2):542. Oct.
• Summary: This “milk” prepared from soybeans contains
4.4% protein, 1.8% fat, 1.5% carbohydrate, 0.018%
calcium, 0.057% phosphorus, and 0.41% total ash. “The
‘milk’ alone is comparable to cow’s milk in vitamin A and
richer in vitamin B, while vitamin C has to be added.
Vitamin D is believed to be absent. Without extra additions,
the ‘milk’ is inadequate in sodium, chlorine and calcium.
Six infants, one from birth and the others a few weeks old,
were successfully fed six to nine months on this diet. Their
weight curves follow very closely the average weight curve
of healthy nursing infants in the United States.” Address:
Peiping, China.
49. Tso, Ernest. 1929. A comparison of the nutritive
properties of soybean “milk” and cow’s milk. Chinese J. of
Physiology 3(4):353-62. Oct. [3 ref. Eng; chi]
• Summary: Feeding experiments on albino rats show that
soya-bean “milk” has a vitamin A content approximately
equal to that of cow’s milk and that it is richer in vitamin B.
The deficiency of soya-bean “milk” in minerals can readily
be supplied by the addition of suitable salts, while the
protein is adequate if sufficient quantities are given.
Address: Div. of Pediatrics, Dep. of Medicine, Peking
Union Medical College, Peiping.
50. Ferrée, Christian Johan; Tussaud, J.T. 1929. The soya
bean and the new soya flour. London: William Heinemann
(Medical Books) Ltd. xi + 79 p. Illust. No index. 22 cm.
Revised translation from the Dutch by C.J. Ferree and J.T.
Tussaud of Die Sojaboon en Duurzaam Sojameel. [29 ref]
• Summary: Contents: Foreword, by Sir Wm. Arbuthnot
Lane, President of The New Health Society. Preface, by C.J.
Ferrée (London). 1. Introduction. Literature. Name of the
plant. Origin. Botanical particulars. Assimilative power of
the soya plant. Inoculation. Soil requirements. Production
and cost. 2. General ingredients of the various Manchurian
beans. Composition. The value of soya protein. Vitamin in
the soya bean. Digestibility of the soya bean and its
products. 3. Use in China and Japan: Bean sauce, soy, or
shoyu, Chinese chiang (paste), tou-fu or beancurd, beans
consumed as a table vegetable, bean refuse and bean cake
are used as a fertiliser and for fattening hogs, bean oil is
used as an illuminant (where it has not been superseded by
kerosene), as a substitute for lard in cooking, and as a
lubricant for greasing axles and parts of native machinery,
miso and natto. First imports into Europe. Exports during
the last five years from China and Japan. Imports during the
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last five years into Europe and America. The increasing rate
of its cultivation. Manchuria–Production. Estimate of the
world’s production of the soya bean. London the principal
market. Future importance.
4. America. Australia. South Africa. Other British
possessions and protectorates. Java (Dutch East Indies).
Europe. 5. Unsuccessful experiments with soya flour.
Ordinary soya flour. Extracted soya flour. Dr. L.
Berczeller’s discovery. The new soya flour. Comparison
with other cereal flour and other foods. Comparison in price
with other cereal flour and other foods. Comparison in price
of soya protein compared with other cereal foods.
Comparative analysis of cereals. 6. Soya milk. Vegetable
casein. Lecithin. 7. Increase in food value. Savings.
Industrial application in foodstuffs. The importance of Dr.
L. Berczeller’s soya flour for the food industry. Soya flour
and the food laws. Uses of soya flour in: Bread, pastry,
cake, biscuits, confectionery, sausages, infant foods and
food for invalids, cocoa, chocolate, soup cubes, pudding
flour. Uses in the kitchen. Soya flour recipes (for flour made
using the Berczeller process), soya flour for diabetics,
recipes for diabetics.
The Preface states: “In the following pages the writer
has endeavoured to give an account of the numerous uses to
which the soya bean has so far been put, and to visualise its
future service to humanity through the means of a totally
new and practical process by which this legume... may in
future be used as an important article of food for general
consumption throughout every quarter of the globe.
“In compiling the details relative to the soya bean flour,
with which this brief summary principally deals, he trusts
that he has succeeded in giving sufficient data to enable the
reader to fully realise its value as a staple food from the
economic point of view, as well as from the more domestic
standpoint, so that the important fact may be fully realised
that a new foodstuff of a very valuable nature... has now
been brought within the reach of all nations to serve them in
a most practical manner as an economic article of food.”
The book includes statistics on the imports and exports
from 1923 to 1927 of “soya beans, soya oil, and soya cake
in various countries including China, Japan, England,
France, Germany, Holland, Norway, Denmark, Sweden, and
USA.
The “new soya flour” is that developed by Dr.
Berczeller. This book repeatedly praises that flour. “A few
years ago Dr. Laszlo Berczeller, a Hungarian physiologist in
Vienna, succeeded scientifically in finding a method which
enables us to prepare from the soya bean a digestible and
pleasantly flavoured flour without detracting from its
nutritive value, and this method entirely succeeds in
preserving all the good qualities contained in the bean itself.
Physiological experts and analysts withhold no praise, as
the following extracts will show: -” There follow words of
praise from: (1) Dr. Alfred Schwicker, M.P., Royal

Hungarian State Institute, Central Depot for Experimental
Chemistry. (2) Dr. Stefan Weisser, King’s Counsellor, Royal
Veterinary Physiological Experimental Station, Budapest.
(3) Prof. A. Durig., The Physiological Institute, University
of Vienna.
Marakujew (1928) estimates the production of soya
beans in “Manchuria at 6 million tons at the utmost, the
production of the whole of China at 16 million tons, and he
is led to this figure by the conclusions of the Economic
Bureau of the South Manchuria Railway, which estimates
that the Manchurian crop in 1927 amounted to 37.1 million
kobu (5.88 million English tons), of which 2.6 million tons
originated from South Manchuria, 3.3 million tons from
North Manchuria” (p. 32). A table (p. 33) gives estimated
world production of soya beans from 1923 to 1929 (6.6
million tons, forecast). The leading producers in 1929 (in
million tons) are: China 5.250. Japan 0.580. USA 0.250.
Java and Dutch East Indies 0.120. Other Asiatic countries
0.400. A soya milk factory was recently established in
Denmark (p. 54). Although this book contains a
bibliography of 29 references, most are very incomplete.
Photos show: (1) A soybean plant with roots, pods, and
leaves. (4) Nodules growing on soybean roots. (5) One pod
and seed each from inoculated and uninoculated soybean
plants. (7) An immense field of soya beans in Manchuria.
(8) Soya beans awaiting shipment, in house-shaped stacks
under tarps, at Dairen. (13) Seeds of the most important
varieties of soya beans now grown in the United States. (10)
Two horses and a farmer cultivating a field of soybeans.
(11) Harvesting soya beans. (12) Well selected, clean
soybean seeds.
A map (frontispiece) shows where soybeans are
cultivated worldwide. An illustration (p. 2) shows ShenNung, “The Heavenly Farmer,” reproduced from a print in a
Vienna museum. One bar chart compares the nutritional
composition of soya flour with that of cereals and animal
products, and other foodstuffs (p. 13), another compares the
calories (p. 46), and a third compares the cost of 1,000
calories (p. 48). Address: London.
51. Photograph of Dr. A.A. Horvath in Princeton, New
Jersey. 1929.
• Summary: This large, excellent portrait photo, was taken
in 1929 in Princeton, New Jersey, for the Rockefeller
Institute. Taken at the studio of Louis Schmidt, it is in a
stylish embossed paper portfolio and frame (black and
white, 8.25 inches high by 5.25 inches wide).
This photo was sent to Soyinfo Center in May 2010 by
Tatiana Reisacher, Dr. Horvath’s daughter, who owns it.
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52. Photographs of Maria, wife of Dr. A.A. Horvath, with
her two daughters, as she sets sail for the United States from
Europe (Hamburg, Germany) to join her husband in
Princeton, New Jersey. 1929.

• Summary: This small photo was taken in 1929 in
Hamburg. From left to right are Tatiana (the younger
daughter), Maria (called “Mimi” by her children), and Irene
(the eldest daughter). All three look serious and are wearing

navy blue berets (hats) (black and white, 2.1 inches high by
3.25 inches wide).
Tatiana recalls: “We were always dressed alike–
exactly.” Dr. Horvath had already been at Princeton for 1-2
years, working for the Rockefeller Institute as a research
scientist (probably chemist).
Aunt Mea Horvath (wife of Clemens) with Tatiana
(left) and Irene Horvath (right) in Berlin in 1929 (5.5 by 3.5
inches).
These photos were sent to Soyinfo Center in May 2010
by Tatiana Reisacher, Dr. Horvath’s daughter, who owns
them.
Photos not scanned: (1) In about 1928 in Neuchatel,
Switzerland. Left to right: Mme. Lea Böhm, the governess
for General Dmitri Leonidovich Horvath’s children (and for
Tatiana and Irena) before returning back to her native
Switzerland. Ivor and Celia Horvath, the children of Ducia
Horvath, the daughter of General Horvath. On the right is
an unknown man. (2.23 by 3.25 inches). Tatiana recalls:
After leaving China we went to Europe and stayed in
Switzerland with Mme. Böhm. When she retired in China
she returned home to Switzerland. The wife and children of
Dr. Horvath lived in the French-speaking part of
Switzerland for at least a year, maybe more. They were soon
speaking good French. This was a very happy time for the
Horvath girls, with hiking, beautiful countryside, ice
skating, etc. Then Clemens Horvath and his wife suggested
that Maria Horvath and her two daughters come to live with
them in their apartment in Berlin, which they did–for about
a month. Then Clemens Horvath and his wife thought
Horvath girls might enjoy a nice, peaceful country village,
so they went to Bad Blankenburg, a spa town, in Thüringen
/ Thuringia in central eastern Germany. It was surrounded
by beautiful forests; they lived there for about 6 months.
Then they returned to Berlin to be with Clemens and his
wife. During this period of 1½ to 2 years, Dr. Horvath
traveled twice by boat from New Jersey to be with his
family in Europe and to do research–the first time when his
family was in Switzerland, and the second time when they
were in Berlin, just before they also went to America.
Tatiana’s memories of these years is sketchy since she was
less than 9 years old.
(2) In 1928, Tatiana and Irene in Neuchatel,
Switzerland, wearing American Indian headdresses brought
by their father, Dr. Horvath, from the USA, to show his kids
a glimpse of America (1.5 by 2.75 inches).
(3) An undated photo taken at about this time at Bad
Blankenburg, It shows a group of men (standing in back)
and women (seated in front in chairs on a lawn) with trees
in the background. In the back row are standing Clemens
Horvath (far left) and Dr. Artemy Horvath (far right) (4
inches high by 2.5 inches wide).
(4) Tatiana and Irene Horvath seated on chairs with 3
other children at Bad Blankenburg (4 by 2.5 inches) (5).
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Left to right: Clemens and his wife, Mea, with two children
in Berlin in 1929.
53. Horvath, A.A. 1930. The soybean oil of China and its
manifold uses. Chinese Economic Journal 6(1):33-57. Jan.;
6(2):153-84. Feb. Also published as Booklet Series No. 13.
Shanghai, Bureau of Industrial and Commercial
Information, Ministry of Industry, Commerce and Labor. 57
p. 28 cm. [Eng]
• Summary: Contents: Part I. Introduction. Physicochemical properties of soybean oil: Changes in specific
gravity, changes in viscosity, changes in colour, changes in
acidity, changes in saponification value, variation of the
oxy-acids-content of the soya bean oil, changes of the R.-M.
[Reichert-Meissl] and the Polenske values, changes in the
refractive properties of the soya bean oil (Refractive Index),
changes in taste and odour, changes of the unsaponifiable
matter content, changes of the iodine value, the influence of
low temperature and of the old sediments from the factory
tanks upon the soya bean oil. The refining of crude soybean
oil: Clarification (incl. removal of heavy impurities or
foots), bleaching by clay, deodourizing. Hardened
(hydrogenated) bean oil.
Part II. The uses of soybean oil for food: Refined bean
oil, lard substitutes, oleomargarine, vegetable butters
(consisting of fats exclusively of vegetable origin). Soybean
oil as a lubricant. Soybean oil for lighting purposes.
Soybean oil as soap-making material (incl. Lever Bros.
makes Sunlight Soap from soy oil {p. 157}, and soap
factory at Amagasaki, Japan; and Yamaguchi Co. bath soap
made in Port Arthur). Soybean oil in making waterproof
cement (similar to “Tantalus” of Suzuki). Glycerine from
soybean oil. Rubber substitutes from bean oil. Bean oil as a
paint-making material. Artificial petroleum from bean oil
(“In 1908 the theory was advanced that the petroleum found
in nature was produced underground by the decomposition
of organic fat and oil combined with limestone. In the last
decade M. Sato, a prominent bean oil chemist of the Central
Laboratory, Dairen [in Manchuria], devoted his attention to
the manufacture of artificial petroleum from bean oil with
very good results”). Address: M.D., China.
54. Shen, Chennen. 1930. The importance of soybean.
China Critic (The) = Chung-kuo Ping-lun Chuo Pao
(Shanghai) 3(18):416-19. May 1. [Eng]
• Summary: Contents: Introduction. Domestic consumption
of soybeans. Foreign consumption of soybeans. Future
prospects.
Soybean, called yellow bean in China, is “cultivated in
all parts of the country, but most abundantly in Manchuria.
While in 1913 the export of soybean amounted only to
about ten percent of the total export and ranked next to silk
and tea in importance, it has in sixteen years increased five
times in value, risen to twenty percent of the total export

and taken the premier place in our export trade! No other
commodity has ever experienced such an overwhelming
prosperity in such a short time in the history of China.”
“Everybody knows that we Chinese live on rice and
wheat. But not everybody realizes that we live just as much
on soybeans. The soybean is consumed in large quantities
by the northerners as well as by the southerners. Its
numerous forms of preparations are common articles of
food found in every household. Recent scientific
investigations have shown that the soybean satisfies a
particular requirement in the Chinese dietary.”
The human body is like a machine. It needs
carbohydrates and fats for fuel and motive power, and
protein for repairing worn-out parts. A table compares the
nutritional composition of soybean, rice and wheat. “It is
evident that soybean is entirely different from either wheat
or rice. Whereas wheat and rice supply carbohydrates in the
form of starch, soybean is mainly the source of protein. It is
interesting to note that the poorer class of people in China
consumes very little meat but seems to have sufficient
amount of protein. Remembering that every Chinese takes a
large amount of soybeans in various forms of preparation,
we can readily understand how the protein requirement is
satisfied. As soybean contains more than twice as much
protein as does any meat and is much cheaper, we can
satisfy our protein requirement at one-tenth of the cost of
meat.”
Exact data regarding soybean production in China are
lacking. “The Manchurian crop is more accurately estimated
at 5,200,000 tons [probably metric tons] in 1928. The
production of soybean in all other provinces has been
estimated at 2,000,000 tons by Horvath and 10,000,000 tons
by Marakujew [in Russian]. The total exports of soybeans,
soybean oil and soybean cake is about 3,500,000 tons,
leaving 3,750,000 to 11,750,000 tons for domestic
consumption. The consumption per capita is thus 20 to 65
lbs. per year. These two figures at least represent the two
extremes. Marakujew’s figure is probably nearer to the
actual. These 65 lbs. of soybean are used: -”
1. As soybean oil. 2. As soybean milk, “a very popular
drink in China,” “which is to the Chinese as cow’s milk is to
the Westerners.” The process for making this milk is
described briefly and a table compares its nutritional
composition with human milk and cow’s milk. The
composition of the three are “very similar. One of the
products of “soybean milk is the pellicula (CC: doufu-pi
[yuba]) which is a thin sheet coagulated on the surface of
the milk when it is heated. It is especially rich in protein and
fat and used as a table delicacy.”
“4. As soybean curd (CC: doufu), one of “the most
universal preparations” of the soybean. “It is relished by the
poor as well as the rich. When a coagulating agent like
gypsum is added to the bean milk, a thick mass separates
out.” “It is very similar to meat in chemical composition.” A
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table compares the composition (only protein, fat, and
carbohydrate on an “as is” basis) of soybean curd,
beefsteak, pork chops, and eggs. “Although the protein
content of ‘tofu’ is only half of that of meats, we see the
economy of it even if we have to use a double quantity of it.
The solid bean curd (CC: doufu gan) is more like meat as it
contains less water than ‘tofu’ and is also extensively used
in China.
“4. As soy sauce, another popular soybean
preparation...” “Other fermentation products like the
fermented soybeans (CC: douchi) and the fermented ‘tofu’
(CC: furu) serve similar purposes.” Note: This is the earliest
English-language document seen (Oct. 2008) that uses the
term “fermented soybeans” to refer to these Chinese-style
“soy nuggets.”
“5. As a vegetable. Cooked [green vegetable] beans are
also used by the Chinese but not very extensively.
Experience has taught us that the cooked whole beans are
not so digestible as ‘tofu’ or other preparations. However,
soybean sprouts, obtained by germination in water, are
highly digestible and contains the antiscorbutic vitamin C,
which is lacking in the original seed.”
“The chief demand for soybean in foreign countries is
for the oil and the bean cake.”” The oil is used for either
edible or technical [industrial] purposes and the cake is used
as a fertilizer or as cattle feed. “The soybean owes its
popularity to its resemblance to cottonseed oil which is
widely used in making soap, lard [substitutes] and
oleomargarine. The first shipment to Europe was attempted
by Japanese in 1908. It was warmly received...”
“Due to its peculiar smell, the raw soybean oil is rarely
used in western countries for cooking. But now it is possible
to refine this oil and render it entirely palatable to the
western taste. It has been put on the market as salad and
cooking oils. By the process of hydrogenation, the liquid oil
can be transformed into a solid fat, which is an excellent
substitute for animal lard” [or butter].
“Thus we see that in a period of twenty years, soybean
has extended its usefulness from the Chinese dietary into
industries of world-wide importance and is now one of the
most valuable agricultural products not only of China but of
the whole world.”
“In Germany and Denmark artificial milk is regularly
manufactured from soybean and sold on a commercial scale.
Soybean milk powder is also being manufactured.
“The soybean curd has also a good future, as it can be
used to make meat substitutes. Artificial meat has been
prepared by a German soybean factory.
“The biggest possibility in the popularization of
soybean as a food is the soybean flour. From the biochemical point of view, white bread made from the wheat
flour is deficient in protein and vitamins. Therefore a
substance like soybean should be a valuable addition to the

wheat flour. In fact, half a dozen kinds of soybean flour are
already on the market in Europe and America.”
“The phenomenal rise of the soybean as a universal
article is not a matter of accident: It is the result of years of
intensive scientific research. We should be thankful that we
Chinese are not only the biggest consumer but also the
biggest producer of this valuable article. But in the face of
keen competition at the present time, we should look out
lest this leguminous seed should fall into the same pit as did
our silkworm and the tea plant. Up to the present we have
been benefited by the researches of foreign countries and
also the laboratories of the South Manchuria Railway and
the Chinese Eastern Railway, whose immediate interests are
not purely Chinese. Are we going to lead the world in
soybean production? The future is by no means bright.
Already the Chinese soybean oil mills are suffering due to
their out-of-date equipment and inefficient process. America
is rapidly increasing the acreage for soybean planting.
When the American soybean crop is big enough to supply
herself and other countries, China will have a difficult battle
to fight. China should take an active part in studying and
widening the usefulness of soybean as a food and as an
industrial raw material.”
55. Horvath, A.A. 1930. Changes in hens’ blood produced
by a diet of sprouted soybeans. American J. of Physiology
94(1):65-68. July. [10 ref]
• Summary: Seven normal hens were fed sprouted soybeans
exclusively for a period of 40 days. The length of the
sprouts was 1 to 1.5 inches. The blood of the hens showed
an unusually rapid clotting during the final bleeding, even
in the presence of 0.2 gm per cent of potassium oxalate. The
uric acid content of the blood serum of such hens showed a
definite rise, unless the hens were on a high-fat diet. No
symptoms of gout appeared. Discusses antihaemorrhagic
properties of soybeans. Address: Dep. of Animal Pathology,
The Rockefeller Inst. for Medical Research, Princeton, New
Jersey.
56. Tso, Ernest; Ling, S.M. 1930. Changes in the
composition of blood in rabbits fed on raw and cooked
soybeans. Proceedings of the Society for Experimental
Biology and Medicine 28(3):219-20. Dec. [2 ref]
• Summary: Horvath (1926) fed rabbits exclusively on
water-soaked raw soybeans. “Extending this study to
include cooked soybeans we obtain these results: 1. There
are no demonstrable changes in the blood composition of
rabbits whether they are fed cooked or raw soybeans or the
control diet of millet and cabbage except perhaps in
cholesterol content. 2. Uric acid is present in rabbit’s blood
only in negligible quantity. 3. The blood cholesterol value is
perhaps slightly higher in animals fed on soybeans then in
controls. There is however, no appreciable difference in
cholesterol levels between rabbits fed on cooked and raw
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soybeans.” Address: Div. of Pediatrics of the Dep. of
Medicine, Peiping Union Medical College.
57. Science News Letter.1931. Soybeans recommended as
the ideal human food. 19(254):260. April 25. *
• Summary: Soybeans have been recommended to the
American Chemical Society as the ideal human food by Dr.
A.A. Horvath, now with the U.S. Bureau of Mines in
Pittsburgh, Pennsylvania. He was formerly in charge of
soybean research at the Peking Union Medical College,
China.
58. Horvath, A.A. 1931. The soy bean as human food.
Industrial and Engineering Chemistry, News Edition
9(9):136. May 10.
• Summary: Contents: Historical background. Properties
and uses. Growing interest in soy bean preparations in
different countries. Soya foundation proposed.
This article begins: “The soy bean is a plant of early
cultivation in China. Its use dates back to the beginning of
China’s agricultural age under the Emperor Shen Nung. It is
mentioned in the Ben Tsao Gang Mu, the ancient ‘Materia
Medica’ written in the year 2838 B.C. This bean is
remarkable for its richness in oil (average 20 per cent),
protein (average 40 per cent), and ash (average 5.5 per
cent), and the almost complete absence of starch.
“Since time immemorial the soy bean has been the most
universal article in the Chinese dietary. It is also extensively
used for food in Korea, Japan, Indo-China, the Philippine
Islands, the Dutch Indies, Siam, and India. The Chinese
make practically no use of dairy products, and the bulk of
the people consume a very meagre amount of meat. Yet, in
spite of this, they have lived for centuries on what appears
to be a remarkably well-balanced diet by the use of the soy
bean.”
Also discusses: Soy bean milk, tofu, fried tofu (“called
in China ‘the meat without the bones’”), miso, chiang,
Worcestershire sauce (“liquid soy sauce... when spiced, is
sold under the label ‘Worcestershire sauce.’”), W.J. Morse
of the USDA, soyfoods in Europe, Prof. Berczeller, and
work at the Physiological Institute of the University of
Vienna under Prof. Durig and Dr. Wastl.
“In Russia, the soy bean is fondly called ‘our young
revolutionary Chinese ally.’ ‘Plant soy beans and you plant
meat, milk, egg omelets,’ is the newspaper cry. Efforts have
been made all year to introduce soy bean dishes to
restaurants and homes. A Soy Institute was recently
organized in Moscow, as well as a special exhibition of soy
foods at which 130 varieties of soy dishes, including cutlets,
pastry, salads, candy, and beef, were shown. A dinner,
prepared entirely of soy beans, was served to
representatives of trade unions, factories, Red Army, and the
Soviet press. The food was unanimously declared
excellent...

“Soya foundation proposed: There are reasons to expect
that the United States will become the leader in introducing
the soy bean in the daily diet of the white race. An
important step should be the establishment of a soya
foundation in order to promote the creation of a national
soya food research institute.” Address: Health Section,
Bureau of Mines, Pittsburg, Pennsylvania.
59. Tso, Ernest; Chu, Fu-T’ang. 1931. Nitrogen metabolism
in infants on graded intake of soybean “milk” proteins.
Chinese J. of Physiology 5(3):287-94. Aug. [3 ref. Eng; chi]
• Summary: In young infants fed on soya-bean “milk”
furnishing 120-150 gm-calorie per kg body weight,
adequate nitrogen retention is obtained when 18% of the
calories is provided in the form of protein. On cow’s milk
feeding, in which 10-14% of the calories is furnished in the
form of protein, 38-42% of the nitrogen intake was retained,
while on soya-bean “milk” in which 8-18% of the calories
was provided as protein, 14-30% of the nitrogen ingested
was retained. At different levels of intake with soya-bean
“milk,” the ratio of nitrogen absorbed to nitrogen ingested is
approximately constant at 80%, the corresponding figure in
the case of cow’s milk being 95%. Address: Peking Union
Medical College, Peking.
60. Horvath, A.A. 1931. Soya flour as a national food.
Scientific Monthly 33(3):251-60. Sept. [51 ref]
• Summary: During the past two decades a breakfast that
used to be based on meat has been replaced by one
consisting of cereals, sugar, milk, and fruit. “The experience
of the Chinese people is a good example that even an
entirely vegetarian diet is adequate in every respect if
supplemented by the use of soybean products.”
In Italy extensive studies feeding soybean bread to men
were conducted by Prof. Ducceschi of the Committee for
the Study of Soya, which was founded by order of
Mussolini.
Before World War I, the bakeries in Hamburg,
Germany, used around two tons of solvent extracted
soybean flour (made by the Hansa Mill in Hamburg) to
make bread. And since 1920 in Hamburg a bread containing
10% soybean flour has been supplied to hospitals, asylums,
and other public establishments. Prof. Neumann, director of
the governmental Hygiene Institute in Hamburg (the largest
institute of its kind in Germany) stated in 1928 that “The
heads of the hospitals were unanimous in their praise of this
bread...” The manufacture of a similar soybean bread was
begun in 1920 in the coal mining and industrial districts of
Bochum, Dortmund and Duesseldorf in the Ruhr
(Germany).
Also discusses at length Prof. Berczeller’s Soyolk flour,
which contains 42.5% protein and 20.24% fat. “Berczeller
made a noble gesture in making a gift of his patented
procedure in Hungary to the Children’s Welfare Society of
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that country. At present, factories manufacturing
Berczeller’s flour are also established in Austria, Germany
and England, and the introduction of Soyolk flour has met
everywhere with great success. In the United States the
building of a Soyolk factory is under way.”
“Professor Moll, of the State Institute for Mothers and
Children in Vienna (Austria), has obtained very satisfactory
results with Soyolk flour for weak and tubercular children.”
“In Vienna, Mrs. Hess, the head of the Federal Institute
of Home Economics, undertook the study of the application
of the Soyolk flour to cooking. Soon a large number of
recipes were produced, the principal of which were soysoups, meat dishes, cakes, fish salads, pancakes, etc.”
Note: This is the earliest document seen (May 2010) by
Dr. A.A. Horvath with the term “soya flour” (or “soy flour”)
in the title. Address: M.D., Former head of the Soybean
Research Lab. at Peking Union Medical College, then with
Rockefeller Inst. for Medical Research, Princeton, New
Jersey.
61. Horvath, A.A. 1931. The soybean. Co-operative
Manager and Farmer 21(2):38-40. Oct. Address delivered
at the laboratory of the Harshaw Chemical Co., Cleveland,
Ohio. 21 May 1931. [2 ref]
• Summary: “The following address was delivered by Dr.
A.A. Horvath at the laboratory of The Harshaw Chemical
Company, 1945 East 97th St., Cleveland, Ohio, May 24th,
1931.
“Twelve years ago [i.e., in about 1919] I had the good
fortune to go to China and my first impression was that
Occidentals have a number of things to teach the Chinese,
but I have found that we have more to learn from them than
we have to teach them. If we consider what nation was able
to preserve its national character and its independence for a
long period of time we must come to the conclusion that
really the Chinese nation is the only nation which exists
after 5,000 years. So we have to learn from the Chinese how
to live and how to live in a reasonable way. China has
suffered not once but many times from severe economic
depressions but has recovered from them and I think we
must pay more attention to the way the Chinese live and
what they are using as food.”
“During the Civil War in this country, soybeans were
roasted and used by the Southerners. They were called
‘coffee beans’... Soybean flour is used in ice cream. It is
said that manufacturers are using it for the same reasons,–
better taste, more smooth and better keeping qualities. (See
article in Journal of Confectioners and the Ice Cream World
of August, 1930).” Prof. Abel of Johns Hopkins found soy
sauce stimulated digestion of carbohydrates.
“The soybean is peculiar for its richness in phosphorus
and also richness in a certain substance, lecithin. This
lecithin is an organic compound of phosphorus and belongs
to a group of lipoids. Soybean contains around 1.6 per cent

lecithin. This substance is one of the constituents of egg
yolk and is the one which gives it its high value. It is a
necessary constituent for the building up of the nervous
system of human beings. Dr. Levine, of the Rockefeller
Institute in New York, found that in soybean there is
cephalin, a constituent of the human brain, and so we have
two particular substances, which are used as material for the
building of our nervous system.”
The Chinese soak soybeans overnight and then grind
them between millstones, to get a cream. This cream is
filtered through cheesecloth, then diluted with water and
boiled. “They get a milk such as almond milk which is made
from sweet almonds. Soybean milk contains oil and protein
necessary to emulsification.
“This soybean milk has been used in China since time
immemorial and in the streets of Peking one can see men
carrying bottles labeled similar to our milk here. This
soybean milk, if kept at room temperature for hours, will
turn acid and coagulate. Curds are formed exactly as curds
are formed in ordinary milk. But the Chinese cheese [tofu]
is made not by turning the milk acid but by curding it in a
special way. They use the mother liquid from sea water after
table salt manufacture [nigari] or a little plaster of paris”
[calcium sulfate].
62. Kellogg, John Harvey. 1931. The soybean vs. beef.
Good Health (Battle Creek, Michigan) 66(10):35-36. Oct.
• Summary: This editorial is a summary, with long
quotations, of the following article: Horvath, A.A. 1931.
“Soya flour as a national food.” Scientific Monthly 33:25160. Sept.
The editorial concludes: “There is abundant reason for
believing that the soybean will gradually win its way to
popular favor in this country and that as its use increases,
the consumption of meat will gradually decrease. For nearly
five thousand years it has supplied the protein needs of the
people of China so completely that the average Chinaman
eats less meat in a year than the average American eats in a
week. The soybean is the roast beef, beefsteak, veal, pork
and sausage of China and in due time may likewise supplant
these unwholesome disease-breeding comestibles in this
country.” Address: M.D., editor.
63. Photograph of Dr. Clemens Alexeivich Horvath, older
brother of Dr. Artemy A. Horvath. 1931.
• Summary: This small portrait photo of Clemens Horvath
was taken in 1931 in Berlin. His hair is short and balding.
He is wearing a dark coat and tie (3.25 inches high by 2.12
inches wide).
This photo was sent to Soyinfo Center in May 2010 by
Tatiana Reisacher, Dr. Horvath’s daughter, who owns it.
Tatiana says that Clemens lived in Berlin at the same
time as Albert Einstein; they were friends and colleagues.
Clemens and his wife planned to come to the United States

© Copyright Soyinfo Center 2011

ARTEMY A. HORVATH 51
E.C. Parker, marketing specialist of the Bureau of
Agriculture Economics, pointed out the many advantages of
adopting the practice of buying and selling soybeans on the
basis of their oil and protein content. Other speakers
included D. Breese Jones, H.W. Eastman, J.E. Barr, R.B.
Gray, F.P. Latham, and J.C. Hackleman.
65. Horvath, A.A. 1932. El frijol “Soya” como alimento
nacional [The soybean as a national food]. Revista de
Agricultura, Comercio y Trabajo (Cuba) 14(3):43-56. Sept.
[Spa]
• Summary: This is a translation of Horvath 1927, “The
Soybean as Human Food.” Address: Peking Union Medical
College, China.

with Einstein (they were that close). But Clemens never
made it to America; he came down with leukemia.
Dr. A.A. Horvath had tea with Albert Einstein in
Princeton several times (based on Einstein’s friendship with
Clemens) and once they played violin duets together. Dr.
Horvath was an amateur violinist.
Tatiana is not sure of the formal name of Clemens’s
wife. “We always called her ‘Meya.’ She had been married
before she married Clemens to a top Italian military general
named Cadorna; Clemens used to tease her and call her
‘Donna Cadorna.’ Meya was a very intelligent and kind
lady. She tried to bring Mimi (Tatiana’s mother) up to date
after she had lived in Russia, then China for so long. She
cut her hair and bought her 1920s clothes–which actually
nobody liked.”
64. Oil, Paint and Drug Reporter.1932. Soybean
Association discusses problems: Annual meeting of
organization reviews accomplishments and value of
product. 122(11):17, 34. Sept. 12.
• Summary: An account of the meeting of the American
Soybean Association at Washington, DC, Sept. 2 and 3,
1932. Chief talks are summarized. No proceedings were
published that year. “Some of the sessions were held at the
Arlington experimental farms of the Department of
Agriculture [in Virginia], where more than 6,500 varieties of
soybeans are growing, and there were also exhibits of
several hundred foodstuffs and industrial products made
from the soybean both in the Orient and in western
countries.”
Dr. A.A. Horvath, “former head of the Soybean
Research Laboratory, Pekin, China,” spoke about the great
potential importance of soybean flour, provided economical
means can be found to remove the “beany” taste and
prevent rancidity. “Dr. Horvath declared that soybean foods
should be adopted quickly in this country...”

66. Morse, William. 1932. Soybeans. Radio broadcast.
NBC. National Farm and Home Hour. Sept. 2.
• Summary: As president of the American Soybean Assoc.,
Morse is presiding over a broadcast from the association’s
annual meeting. He begins this show, which is carried by a
network of 47 associate NBC radio stations, by saying: “I
am glad to greet the Farm and Home Hour audience on
behalf of the American Soybean Association.” During the
broadcast, Morse presents three guest speakers. First, Dr.
A.A. Horvath of Pittsburg, Pennsylvania, who gives “a
review of the uses of soybeans for human food.” Second,
Mr. Whitney H. Eastman of the Archer-Daniels-Midland
Company, who speaks about the industrial uses of soybean
oil and meal. Third, Mr. F.P. Latham of Belhaven, North
Carolina, who describes “methods of soybean growing on a
large scale.” Address: [USDA].
67. Oil Miller and Cotton Ginner (The).1932. The soy bean
industry: An important branch of domestic vegetable oil
milling. 41(2):3-5. Oct.
• Summary: “Today in the United States we have soybean
oil mills located in ten different states, with an annual
crushing capacity of about 10,000,000 bushels of
soybeans.”
“The largest potential field for soybean oil in this
country, as in Europe and other foreign countries, is in the
edible industry... The second largest field of consumption is
in soft and liquid soaps and cleaning compounds. Very little,
if any, soybean oil is used in hard soap in this country,
because of the prohibitive hardening.”
68. Madison Survey (Madison, Tennessee).1932. The food
factory. Dec. 7. p. 179-80.
• Summary: “For many years, as one of the campus
industries at Madison, a health food factory has been
operated. It has furnished foods for the college cafeteria, for
the sanitarium diet kitchen, and for the Nashville Vegetarian
Cafeteria, and has sold much to the outside trade. Recently
more than usual interest is being shown in health foods.
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Quotations from a few letters written by those representing
and those using our food in other places will be of interest
to many of the Survey readers.”
Popular products include Vigorost, Soy Cheese [tofu],
Soybean Dixie Fruit Crackers, and Soy Bread.
Dr. E.A. Ruddiman, in charge of Soy Bean Research at
the Henry Ford Laboratory in Dearborn, Michigan, wrote
that he took home the samples of Vigorost and Soy Cheese
and enjoyed them very much; his wife made some
croquettes from the Soy Cheese.
Dr. A.A. Horvath of the Bureau of Mines in Pittsburgh,
Pennsylvania, ordered 12 small cans of soy cheese. “Dr.
Horvath is an expert on the soy bean and our
correspondence with him is most interesting.
“Dr. Harvey Holmes of the Severance Chemical
Laboratory, Oberlin College, writes: ‘I am very anxious to
try the “tofu” (soy cheese) and learn the various ways of
serving it. I would like to obtain a sample of the Soybean
Dixie Fruit Crackers.’”
69. Soya Corporation of America. 1933. Record of filing as
a corporation. 7 p. Filing date: Jan. 27, 1933. Status: Active.
*
• Summary: Winslow, Edward. 2006. “Memoirs”
(unpublished manuscript). Right after obtaining his RFC
loan, Dr. Burke rented a “cubbyhole in Manhattan’s Radio
City complex for his Executive Offices. He wanted the
space for its prestigious address. Actually, it was 1260
Avenue of the Americas but he always listed it as ’30
Rockefeller Center’ even though this caused mail deliveries
to take an extra day.” Address: Lexington Ave. & 42nd St.,
Chrysler Bldg., New York, NY. Phone: (203) 322-4282.
70. Horvath, A.A. 1933. The soy-bean industry in the
United States. J. of Chemical Education 10(1):5-12. Jan. [19
ref]
• Summary: This is an excellent overview. Contents:
Introduction: Soybean acreage in the USA in 1917 (50,000
acres) and 1931 (3,497,000 acres), production in bushels of
seed for the top 22 states in 1931. Oil milling: Solvent or
new process, hydraulic or old process, expeller method, the
pioneering work of North Carolina (1916), Chicago Heights
Oil Manufacturing Co. (1920), A.E. Staley Mfg. Co. (1922;
starting with one expeller. Today capacity is over 1 million
bushels/year), the Blish Milling Co. of Seymour and
Crotersville, Indiana (1923; they crushed 317,000 pounds of
soy beans in the 1927-28 season), current U.S. production
of soy bean oil (13.5 million lb in 1930, up from 11 million
lb in 1929), the problem of disposing of soy-bean oil meal.
Soy bean oil for food. Lecithin. Bleaching properties (J.R.
Short Milling Co. and Wytase). Soy beans for food: Use in
China, Prof. L. Berczeller and soya flour, the Soyex Co. of
Nutley, New Jersey. Glue: I.F. Laucks of Seattle,
Washington (Research began in 1923 but the year “1926

proved to be the turning point in the life history of soy-bean
glue”).
“The maintenance of the soy-bean milling industry at a
high level of production is dependent upon the consumption
of soy-bean oil meal. And heretofore, according to W.H.
Eastman [president of the National Soy-bean Oil
Manufacturers Association], this consumption has been
disappointingly small, despite the fact that the meal has no
superior as a protein concentrate.” The American livestock
feeder “has not come to realize the value of the meal, nor to
utilize its qualities to the same extent as the Danish farmer.
In the year 1930 something over 100,000 tons of the meal
were manufactured in this country [USA] from our
domestic beans. Yet the little country of Denmark is
consuming considerably more than we produce in the
United States, while our milling industry is forced to store a
good share of its production, unable to dispose of it... The
demand for soy-bean cake is the limiting factor for the
industry.”
“Soybean oil has certain properties which make it more
valuable to the paint and varnish industries than it would be
as a mere diluent for linseed oil. For instance, it is
particularly well adapted for grinding pastes... Soybean oil
further has the property of mitigating the after-yellowing of
a white paint or enamel, and in this respect it is without a
peer. The trade would pay a considerable premium over the
price of linseed oil to obtain soy-bean oil for this purpose.”
“It is estimated that 75 per cent. of the soy-bean oil
consumed in the United States is being used by paint and
varnish industries and in the manufacture of linoleum,
oilcloth, and artificial leather. Lesser quantities are utilized
in printer’s ink and soap.”
Lecithin: “Up to the present time all the soy-bean
lecithin used in this country [USA] is being imported from
Germany and Denmark. The commercial product is a dark
brown paste or heavy viscous liquid, containing about 60 to
70 per cent. of lecithin, the remainder being pure soya oil,
cocoanut oil, etc... The margarine industry absorbs a
considerable amount of this lipoid, as its incorporation
overcomes many of the differences between butter and its
substitute–e.g., it binds the water and prevents spitting when
frying. Lecithin is of great interest in the chocolate and
cocoa industry...” Discusses many applications of lecithin
but does not give statistics concerning imports or domestic
consumption / utilization.
“A new era dawned in the possibilities of the soy bean
for food with the discovery in 1923 by Prof. L. Berczeller of
the University of Vienna of a special process which
eliminated the beany flavor from the soy bean and produced
a nutty-tasting soy-bean flour capable of being stored for
years without marked deterioration. Its principle consists in
the subjection of the beans to the action of saturated steam
for a short period of time, followed by vacuum distillation.
It is to the credit of the Soyex Company that this process
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was brought over to the United States with the
establishment in 1930 of a plant in Nutley, New Jersey. A
high standard for soy-bean flour was established.”
Soy-bean exhibit at the Chicago World’s Fair: “The
soy-bean industry of the United States will be adequately
represented at the 1933 ‘Century of Progress’ exposition in
Chicago in the Agricultural Division under the title ‘Century
Soy-bean Exhibit.’ On July 9, 1931, an organization
meeting of representatives of the soy-bean industries was
held in Chicago, where a committee was elected for the
sections: producing, marketing, and utilization, the latter
section being subdivided into human utilization, livestock
utilization, the arts, paints and oils, and milling. The
‘Century Soy-bean Exhibit’ is an excellent opportunity for
the domestic soy-bean industries to display their products
and it is undoubtedly going to stimulate further
developments.
“Conclusions: As Henry Ford recently said, ‘The dinner
table of the world is not a sufficient outlet for the farmer’s
products; there must be found a wider market if agriculture
is to be all that it is competent to become. And where is that
market to be found if not in industry?... For several years
we have been running large crops of everything from
sunflowers to soy beans through our chemical laboratory, in
an effort to find an annual market for the farmer’s produce.
There can be no doubt that the soy bean is one of the most
promising of all agricultural plants for an almost unlimited
variety of industrial uses, and that it is going to play an
outstanding role in the future economic life of this
country.’”
Photos show: (1) A hydraulic process [press] mill
(William O. Goodrich Co., Milwaukee, Wisconsin
[subsidiary of ADM]). (2) Equipment for soy-bean oil
refining process (A.E. Staley Mfg. Co., Decatur, Illinois).
(3) Steam aspirator for producing high vacuum for
deodorizing vegetable oils (Staley). (4) Soy-bean flour mill
(Soyex Company, Inc., Nutley, New Jersey). (5) Baking
Laboratory (Soyex; which may contain a photo of Dr.
Fearn). (6) Plant making soy-bean adhesives (I.F. Laucks,
Inc., Seattle, Washington). (7) Tank for adhesives (as high
as the chin of a man standing next to it; Laucks).
Diagram: “Exploitation of the soy bean, according to
the processes of Hansa Muehle G.m.b.H., Hamburg,
Germany. Those derivatives representing products ready for
sale are marked by circles.” The process uses solvent
extraction. On the oil side: There is a “distillation” step
before the crude oil, which is refined to make edible oil.
Crude lecithin is refined to make finished lecithin. On the
meal side: First step is removal of solvent and drying of
meal. Then cooling by air to give finished meal. It
undergoes grinding, milling and sifting to give grits, hull
meal, and edible flour.
Note 1. A footnote on the first page states that Horvath
is a “Special Associate Member of the National Soy-bean

Oil Manufacturers Association. (P.O. Box 331, Oakland
Station).”
Note 2. Talk with Bob at the Map Room of the
University of Chicago. 1997. March 25. Oakland Station is
probably in Chicago, Illinois. A railway map from the 1930s
and a gazetteer from the 1920s show it to be a mail stop on
the Illinois Central line at 39th Street. This is 39 blocks
south of The Loop, right along Lake Michigan, south of the
center of Chicago.
Note 3. This is the earliest document seen (Dec. 2001)
concerning soy lecithin industry and market information (all
soy lecithin used in this country [USA] is being imported
from Germany and Denmark). Address: Pittsburgh,
Pennsylvania.
71. Hansen, Louis A. 1933. The soy bean as human food.
Life and Health 48(2):21-23, 27. Feb. Also in J. of the
Jamaica Agric. Soc., March 1933, p. 147-50.
• Summary: This is a good introduction to the soybean,
based largely on information provided by Dr. A.A. Horvath
(until recently of the health section, U.S. Bureau of Mines)
and William J. Morse (senior agronomist at the USDA
Bureau of Plant Industry). Discusses: History of the soy
bean in Asia (especially China), nutritional benefits, soy
bean flour, soy bean milk, and soy sauce.
Photos show: (1) Two men standing in a field of tall
soybeans. (2) A person grinding soybeans with a stone mill
to make soy bean milk in China. (3) A “Chinese courtyard
with pots of fermented soybeans and brine from which the
well-known soy sauce is made.” (4) Steamed soy beans
about to be made into miso in Japan.
Note: In 1968 Hansen wrote a book titled From So
Small a Dream, about Madison College (Madison,
Tennessee), which pioneered soyfoods in the United States.
72. Horvath, A.A. 1933. Some recent views about soya
flour. Newark, Delaware. 10 p. Undated pamphlet. 23 cm.
[31 ref]
• Summary: The author quotes recent authorities in a
discussion including the objectives of “processing”
soybeans for the manufacture of edible flour, the quantity of
lecithin, vitamin A and D and protein in the flour, its basic
ash quality, alkaline influence and importance of these in
the human diet.
“The technical difficulties have now been successfully
overcome and processed soya flour milled form whole
soybeans [full-fat soy flour] is gaining in popularity, while
all attempts of marketing soya meal (with most of the oil
removed or only a minor part of it) for human consumption
have already failed or are doomed to fail since meal flour
turns rancid on keeping and does not possess the pleasant
taste of refined soya flour.” The reasons for this are lack of
proper cleaning, and crushing which “brings the various cell
juices in contact with the oil, spreads the latter over the
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entire surface of the particles and exposes it to oxidation. A
properly ‘processed’ whole soya flour on the other hand is
free of these defects and possesses a pleasant nutty taste.”
Note: This is the earliest English-language document
seen (Oct. 2003) that contains the term “whole soya flour.”
Horvath used this term in most of his early writings.
“The first objective of ‘processing’ is to kill the
enzymes of the soybean, such as lipase, the oxidases and
peroxidases, which are capable of liberating free fatty acids
from soybean oil, of converting them into toxic oxyacids,
and of destroying vitamins A and E.”
“The second objective of ‘processing’ the soybeans for
the manufacture of edible flour is to remove the
objectionable beany taste. One of these substances has been
isolated by Schmalfuss and Treu (1927) and its formula
showed to be Methyl-n-nonyl-ketone, which seems to be
located in the outer layer of the bean cotyledons. The
process of ‘refining’ should therefore be performed on the
whole soybean.” This ketone can be removed by distillation.
Dr. Horvath cites the research findings of Dr. Ragnar
Berg of the Dresden City Hospital, Germany, which showed
that a large excess of inorganic bases in the organism
consuming a food, as well as in the food itself, is a
necessary precondition for optimal utilization of protein.
“The conclusion to be drawn from these findings is that the
alkalinity of the soybean ash (it has the astoundingly high
value of 26) is a highly important factor for causing a
saving in protein, and this is probably the main part of the
explanation why Rose and MacLeod (1925) recorded that a
human organism is able to store three times as much
nitrogen from a soybean food as from meat, while the high
quality of the soya protein also contributed its share to this
phenomenon.”
“In a recent personal letter to the writer Dr. John
Harvey Kellogg of the Battle Creek Sanitarium [in Battle
Creek, Michigan] brings out the following interesting
experience: ‘We are making increasing use of the soy
acidophilus with splendid results. I am sure it is very much
superior to ordinary acidophilus milk as a means of
changing the flora. It seems to stimulate greatly the growth
of the acidophilus, whereas cow’s milk is such an
unfavorable medium that prolonged training is necessary to
bring the organism up to a degree of activity sufficient to
produce a good quality of buttermilk. The soy milk requires
no such training. A slow growing dying milk culture when
placed in soy milk springs into rejuvenescence at once,
producing a good quality of buttermilk in less than 24
hours. It seems evident that a medium which exercises such
a stimulating effect upon the growth of acidophilus in vitro
ought to be equally superior in the intestines. We find it of
special value in old cases of toxemia in which the conditions
are so unfavorable that the acidophilus has entirely
disappeared. In such cases the soy acidophilus will
reimplant the normal acidophilus flora within a week or two

after other measures employed for months or even years
have utterly failed.”
Note 1. This is the earliest document seen (Oct. 1999)
that uses the term “soy acidophilus” or that discusses Dr.
Kellogg’s work with it (one of two documents).
Note 2. This is the earliest English-language document
seen (July 2003) that contains the word “peroxidases.”
Note 3. Although this booklet is undated, we can
estimate the date as 1933 since: (a) The two most recent
articles in the bibliography were published in 1933, both in
January. (b) One article cited in the bibliography, said to be
published in 1932, is list as “(in press).” Address: P.O. Box
385, Newark, Delaware.
73. Miami Daily News.1934. Food products of soy bean
urged for daily table use: Milk, cheese, roasts, bread and
other preparations made from herb claimed to have high
nutritive values. April 8. Sport section. p. 5. Sunday.
Facsimile printed in Back to Eden by Jethro Kloss, 1982 ed.
• Summary: Two photos by Rinc above the article show: (1)
A small insert portrait of Dr. Jethro Kloss. (2) His daughter,
Mrs. Harry C. Engelhardt, standing next to her daughter,
Joyce, age 5. The caption states that “Dr. Jethro Kloss is
devoting his life to the dissemination of knowledge
pertaining to soy bean milk.” Both his daughter and
granddaughter were raised on this milk.”
“Dr. Kloss prides himself on having once been a
‘farmer.’ He is credited with having spent a fortune in
philanthropic work, the greater part having gone toward
introducing a bean which he feels is destined to eventually
revolutionize the economic structure of this country and
become of incalculable value in time of war.
“Approximately 6,000 persons recently heard Dr. Kloss
in Bayfront park explain how he apparently performs
miracles when he transmutes beans into 24 or more different
foods which in addition to being delectable also retain
various life-giving elements usually attributed to cow’s
milk...
“He exhibited 21 articles made from soy beans and
invited the public to taste them. These were soy bean milk,
bread, pie, cakes, buns, cookies, roast, buttermilk, coffee,
cottage cheese, cream cheese, yellow cheese, soy bean
sauce, pancakes, broth, butter, ‘mashed potatoes,’
mayonnaise, soy bean roast not like that from meat, ice
cream, sprouted beans. None of these contained white flour
nor cane sugar, making such foods especially valuable for
diabetics. Soy bean foods are also recommended for
arthritis.
“He advocates the teaching of edible food preparation
from soy beans as part of school curriculum and drew a
parallel tending to show how the government spends
millions to spread hog and other stock-feeding knowledge
while almost ignoring the phases which would create wellfed humans.
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“Dr. Kloss pointed out that he was merely in this
country revealing something which for centuries had been
common knowledge throughout the Orient... He quoted Dr.
S. [sic, A.] Horvath of the Rockefeller institute as one of the
world’s leading authorities who said: ‘The Chinese nation
exists today because of the use of the soy bean as a food.’”
A sidebar at the lower left of the article shows another
portrait photo of Dr. Kloss and announces: “By the request
of thousands who heard Dr. Kloss speak in Bayfront Park,
he has consented to give further instructions in the
preparation of the wonderful Soy Bean Products.
“He will give two food demonstrations in the Miami
School of Applied Arts, 406 N.E. 2nd Ave., Monday
afternoon at 2:30 and Monday evening at 8, April 9.
“Dr. Kloss makes more delicious table foods from soy
bean than any one else known. The soy bean is a complete
food, and is highly alkaline. Following is a partial list of the
foods he makes:
“Soy bean milk, soy bean buttermilk, cottage cheese,
ice cream, bread, buns, pies, cake, cookies, roast, coffee,
pancakes, butter [probably soynut butter], mayonnaise,
broth. These foods do not contain any cane sugar or other
harmful ingredients. They are most economical, simple to
prepare, and very healthful and inexpensive. The use of the
articles would mean a great saving of money, and
preserving of health. They must be seen and tasted to be
appreciated.”
Note 1. This is the earliest document seen (March
2000) that mentions soy mayonnaise.
Note 2. This is the earliest document seen (March
2007) that mentions a “cream cheese” or “yellow cheese”
made from soy beans (one of two documents).
Note 3. This is the earliest document seen (March
2007) that mentions Jethro Kloss’ work with soy bean ice
cream.
Note 4. As of Nov. 1990 the Miami Daily News no
longer exists. Its name was changed to the Miami News, it
was owned by Cox, and it went out of business in about
1988. Back issues would probably be available at the Univ.
of Miami.
Note 5. This is the second earliest document seen
(March 2007) that uses the word “miracles” (or “miracle” or
“miraculous”) in connection with soy beans. Address:
Florida.
74. Morris, H.T. 1934. Story of soybeans. Flour & Feed.
34(11):9. April; 34(12):9. May.
• Summary: This two-part article begins with the [probably
mythical] story of the A.E. Staley Company’s role in
pioneering the soybean industry in America. The soybean
first came to America in 1804. Then, about a half century
ago [i.e. about 1884], “a missionary, returning to his home
in America, brought with him some peculiar looking beans.
These, by chance, fell into the hands of an observant chap

[A.E. Staley] who was a tiller of the soil. Upon being told
that these beans were the main crop of the Orient and
furnished sustenance to both man and beast, the observer
planted the seed and from actual experience saw that it
enriched the ground and that livestock relished the beans
and hay. Little did he realize that half a century later his
intimate knowledge of the soybean would perhaps be a
factor in shaping the destiny of the industry.
“The farms of Illinois had been worked overtime. The
ground had been ‘corned to death.’” The observer “began to
preach ‘diversify with soybeans.’ He was so sincere and
intent that this gospel should be spread that through the
Staley company [which he owned] a promotional
department was created. This staff had one specific job–that
of selling the farmers on the possibilities of soybeans. In
conjunction with the Staley company, soybean trains were
operated throughout the country–stopping at all stations and
demonstrating soybeans and soybean products.
“From a comparatively few fields, the seed took root.”
“Ten years ago, the Staley company built its first crushing
plant with sufficient capacity to more than take care of all
beans offered for sale. Prospects of an adequate supply of
raw material, an organization, an up-to-date crushing plant
and oil refinery, all called for action, as there had to be an
outlet for the finished product. The same method of
introducing soybeans was applied to soybean products”
such as soybean oil meal.
A portrait photo shows “A.E. Staley, Sr., Founder of
A.E. Staley Mfg. Co., Decatur, Illinois.”
Note: This is the earliest document seen (April 2001)
that tells the story of A.E. Staley first obtaining soybeans
from a missionary. The story gets embellished each time it is
retold during the years ahead. See especially: Staley. 1947.
The Wonder Bean.
Part two of this article discusses: Soybean oil meal.
Poultry rations. Milling methods. The writings of Dr. A.
Horvath. Soybean milk, tofu, and soy sauce in China.
Address: Staley Sales Corp.
75. Van Gundy, Dorothea. 1934. Soy beans: The new thing
in foods. Health (Mountain View, California) 1(3):13, 30.
June. [3 ref]
• Summary: Just below the subtitle is written: “Soy beans
are going to revolutionize humanity”–Dr. A.A. Horvath.
This article discusses: Nutritional value of soybeans,
soybeans as a source of “complete protein” (which, when
taken alone, will furnish all the essential elements for proper
nutrition in sufficient quantities so there will be no
impairment in growth or maintenance), soybeans for those
who are seeking wholesome vegetable proteins to substitute
for animal proteins, soy-bean flour (all cereals yield an acid
ash, but soy flour is high in alkaline ash), whole soy beans
(baked or pressure cooked), soy milk, and soy cheese or soy
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curd (“The Oriental people call it tofu, and make great use
of it in their diets”).
Soy beans “may be brought into the diet in almost any
of the courses from soup to nuts, even entering the dessert
course, for pumpkin pie made from soy milk with a crust
made from soy flour is most delicious. Soy cookies are very
nutritious as well as tasty.
“This unique food of the Orient is fast becoming
Westernized, for all who study foods and nutrition are
recognizing the value of the soy bean. Its high percentage of
complete protein, its low starch content, its high alkaline
ash, its valuable mineral and vitamin content, and its great
versatility predestine this food to become an important and
valuable addition to the American bill of fare.” Address:
Dietitian, California.
76. American Soybean Association. 1934. 1934 annual
meeting of the American Soybean Association: Little Rock,
Arkansas, August 22-23; Stuttgart, Arkansas, August 23-24;
Marianna, Arkansas, August 24-25 (Brochure). n.p. 3 p.
• Summary: This is ASA’s 15th annual meeting. The
program includes: Aug. 22–Marion Hotel. 7:30 p.m.–
Meeting of the Executive Board. 8:30 p.m.–General
meeting. Self introductions. Address of the president:
Varieties of soybeans for Arkansas and the expansion of the
soybean area within the state, by C.K. McClelland, Univ. of
Arkansas, Fayetteville. The commercial soybean oil
industry, by I.C. Bradley, Manager, Soybean Mill,
Taylorville, Illinois. Federal supervision of inspection and
trading, by J.E. Barr, Marketing specialist, USDA,
Washington, DC.
Aug. 23. 7:30 a.m.–An inspection will be made of
several Pulaski county cotton plantations and farms under
leadership of J.W. Sargent, County Agent. Stops will be
made at the following farms: Harold Young, Geo.
Alexander, John Pemberton, J.R. Alexander. 1:00 p.m.–
Lunch, Stuttgart. Soybeans and diversification in the rice
territory, by Mr. Jacob Hartz, Stuttgart, Arkansas. 2:30
p.m.–Inspection of soybean harvesting machinery and farm
of R.J. Dieckoff, and the rice and soybean work at the Rice
Branch Experiment Station under leadership of G.H. Banks,
Asst. Director.
Aug. 24. 7:30 a.m.–Visit to the rice farms of Mrs. T.
Heien & Sons, and Paul Wallworth. 1:00 p.m. Lunch at the
Elks Club, Marianna, Arkansas. The value of soybeans as
human food, by Dr. Chas. A. Fearn, Director of Soya Food
Products, Chicago, Illinois. Edible varieties of soybeans, by
Dr. Roy H. Monier, Carrollton, Missouri. 3:00 p.m.–
Inspection of soybean and cotton work at the Cotton Branch
Station under the leadership of Mr. Claude J. Byrd, Asst.
Director. 7:30 p.m.–Elks Club–The way to prosperity for
the soybean grower, by Dr. A.A. Horvath, Delaware
Experiment Station, Newark, Delaware. Soybeans in the

Orient–Illustrated, by Dr. [sic, Mr.] W.J. Morse, Office of
Forage Crops, USDA, Washington, DC.
Aug. 25. 7:30 a.m.–Inspection of the soybeans on delta
land, Cotton Branch Station and on Crowley’s Ridge near
Forrest City. 11:00 a.m. Some practical results of soybean
soil building, by G.G. Purvis, Manager Plunkett Farm,
Biscoe, Arkansas.
“Membership in the Association is $1.00 annually and
may be paid on arrival to the secretary or may be sent by
mail to G.H. Banks, Acting Secretary, Stuttgart, Arkansas.”
Note: This is the earliest document seen (March 1999)
concerning the active involvement of Jacob Hartz with
soybeans.
77. Horvath, A.A. 1934. The way to prosperity for the soybean grower. Paper presented at the Annual Meeting of the
American Soybean Association in Fayetteville, Arkansas, on
Aug. 24, 1934. 3 p.
• Summary: With soybeans selling for only $1.00 per
bushel last winter, it is evident that “the growing of
soybeans is not a paying proposition. The reason for such as
situation lies primarily in the fact that the oil milling
industry mainly removes as oil only one-seventh of the
weight of the soybeans and markets the remaining sixsevenths in the form of meal, both products being in
competition with vegetable oils and meals of other origin, of
which cotton-seed oil and meal are in reality but byproducts of the cotton industry.
“It is evident that in order to bring about an increase in
the price for the millions of bushels of soybeans crushed as
well as to create a demand for additional millions of
bushels, it is necessary to convert the soybeans into
products of higher market value than the original soybean
oil and meal, and in this respect the soybean is an
exceptionally promising material. The diversity of industrial
uses to which its several derivatives are already put is little
short of amazing. As yet, however, we are only beginning to
suspect the extent of the potentialities which further
scientific research may here discover and which commercial
development may transform into actualities.”
One of the most promising products is “edible soya
flour,” which is sold wholesale for 6 to 9 cents per pound. A
large market for this product can be readily provided by the
Federal Emergency Relief Administration as well as the
state and local relief organizations who have the responsible
task of providing for the millions of needy and unemployed
and their families. To quote the Washington Sunday Star of
last December 24th:
“When Mr. Wallace (Our present Secretary of
Agriculture) was a student at Ames State Agricultural
School of Iowa he was making a study of the soybean, and
not feeling satisfied with the laboratory experiments, he
went on a diet of soy beans for several weeks, recording his
own reactions and physical response to the food, with the
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result that at the end of the time he felt satisfied that the
beans were an ample diet and also that he could live on 15
cents a week.”
The author then discusses numerous industrial uses of
the soybean, as in paint, varnish, linoleum, and soap.
“Soybean oil is quite as effective for mixing with sand
to make foundry cores as linseed oil, and the Ford Motor
Company has used many thousands of gallons of it for this
purpose. The laboratories of the Ford Motor Company have
also worked out a process for producing from the oil a resin
which can be made into an enamel. Exhaustive tests seem to
prove this enamel [paint] superior to lacquer in every
respect, from the original gloss to its complete resistance to
deterioration. It costs less per gallon and saves
tremendously on labor. To match its qualities the chemists
are working on a better finish for fenders, employing
soybean resin as a coating and soybean oil as a carrier of
pigment. One entire class of cars was scheduled to carry this
finish.
“The soybean is remarkable for possessing another
substance, closely related to the oil, namely the
phospholipoid Lecithin, whose only other commercial
source of supply is the egg yolk. In a general way lecithin
seems to act on fats as a protective colloid, and it tends to
prevent the separation of fractional constituents. In Europe
the margarine industry absorbs a considerable amount of
this lipoid (in Germany up to 500,000 pounds of soya
lecithin a year). Lecithin is also being used in the baking
and confectionary trades and as an antioxidant for
shortening. Soya lecithin has recently found application in
the textile industry as a very useful lubricant for both cotton
and wool and in the finishing of artificial silk. Soybean
lecithin is also a suitable ingredient in making emulsions for
greasing chrome leather. Recently it was found that by using
soybean lecithin one is able to obtain rubber in powder form
by simply milling them together.”
Note: Chrome leather is chrome-tanned leather used
largely in the manufacture of shoe uppers.
“Up to the present time all the soybean lecithin used in
this country was being imported from Germany and
Denmark since the domestic soya lecithin remains in the
soybean oil cake (or meal) after most of the oil has been
removed by pressure, and as such goes to feed our farm
stock. The establishment of a lecithin extraction plant in the
United Sates would provide an additional income of over
one dollar per bushel of soybeans.”
Finally the author encourages the American Soybean
Association to establish a “National Soybean Research
Institute.”
“Today there is also an urgent need for a ‘Soybean
Journal’ since all the information and material available is at
present either completely lost or scattered in fragments in
hundreds of publications under various titles.

“It seems highly desirable to promote the establishment
of numerous rural industries which could handle the
industrial utilization of the soybean in a highly efficient
way. They could be owned by individuals as well as by
cooperative or other farm organizations.” Address: Agric.
Exp. Station, Newark, Delaware.
78. McKown, Dallas. 1934. Saga of the soy: When
scientists and farmers get together, even beans can join the
wonders of the world. Country Home. Oct. p. 10-11, 32-36.
• Summary: From December 1933 until December 1939 Dr.
A.A. Horvath was employed at the Agricultural Experiment
Station of the School of Agriculture, University of
Delaware, in Newark, New Jersey. There he was head of the
chemistry department. This article, in which a friendly
soybean farmer tells the author how Dr. Horvath arrived in
town to begin his work at the experiment station, gives a
good sense of Dr. Horvath’s dedication to the soybean.
“He came to town last fall to take over his new job at
the station. Soon as he’d rented a house and washed up he
went down to the business men’s clubs and asked if they
wanted a speech on soy beans. Don’t know if they did or
not but he gave the speech anyhow. And at the luncheon
where he talked he fed ‘em rolls and doughnuts made from
soy-bean flour.”
“Next he went down to see Mrs. Fader, who runs the
bakery in town. Talked her into making up some soy-bean
bread. Told her where to order her flour, and when it came
he went down with a recipe and a pair of good strong arms
and helped her mix the first batch of dough.”
“Trouble was, nobody in town had ever heard of soybean flour bread, although all us farmers around here have
been growing the crop for years. So he had to be Mrs.
Fader’s salesman and spread the word around. He was
pretty good. She sold her first dozen loaves in a couple of
days. Saw her the other afternoon and she says before
closing up time Saturday nights she’s sold over a hundred
loaves in the week, right there in that little town.”
“Next he pestered the grocery store into stocking up on
soy-bean salad oil and cooking oil. He talked the arm off
our hardware man and got him to put some soy-bean oil
paint on his shelves. Won’t quit, I guess, until every store in
town sells soy beans in one form or another.”
Dr. Horvath told the author directly: “In China 15 years
ago I went soy-bean a hundred per cent.” He explained that
the enamel [paint] on his black Ford car was made of soy
bean oil. The horn button and the gear-shift knob were made
from soy-bean meal [plastic]. And the castings in his car
were poured into molds of sand mixed with soy bean oil.
The author adds: “My head started to go around. This made
alchemy appear pale and weak.”
Dr. Horvath continues: “It’s a good thing for American
farmers that Henry Ford is interested in the soy bean. He
grows 10,000 acres a year and does most of the research
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here on the industrial uses of the oil and meal. He has a
theory, you know, that a good share of a finished automobile
can come off the farm. He has one laboratory where
chemists are working with nothing but soy beans.
“In Peking the Chinese Government has a great central
laboratory where they research the soy. The Soviets have a
research institute for the same purpose in Moscow. But we
have none in the United States.”
79. Photographs of Dr. A.A. Horvath and his daughters in
Pennsylvania, ca. 1934-1936. 1934.

80. Photographs of Dr. A.A. Horvath seated at his desk at
the University of Delaware. 1934.

• Summary: These two portrait photos, taken in about 1934,
show Dr. Horvath at his chemical laboratory at the Bureau
of Mines in Pittsburgh, Pennsylvania (black and white, 3.5
inches high by 5.0 inches wide).
Left to right: Irene, Tatiana, and Dr. A.A. Horvath on a
picnic in Pennsylvania in about 1936.
These photos were sent to Soyinfo Center in May 2010
by Tatiana Reisacher, Dr. Horvath’s daughter, who owns
them.

• Summary: These two small photos, taken in about 1934,
show Dr. Horvath at his desk at the University of Delaware
(black and white, 2.5 inches high by 3.1 inches wide)
These photos were sent to Soyinfo Center in May 2010
by Tatiana Reisacher, Dr. Horvath’s daughter, who owns
them.
81. Horvath, A.A. 1935. Acceptance of soya flour depends
on correct processing. Food Industries 7(1):15-16. Jan.
• Summary: The first objective of processing soybeans is to
inactivate the enzymes, such as lipases, oxidases, and
peroxidases, which may destroy vitamins A and D, and also
liberate free fatty acids from the oil and oxidize them to
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Rewald, over 1 million pounds of soy lecithin were used
annually in the German margarine industry. For a number of
years, soy lecithin was imported into the United States, but
recently two mills were built in this country to supply the
present-day demand.
While most of the scientific study of the soy
phosphatides has been conducted in Germany, only a small
fraction of it has been published, since the aim was usually
the securing of patents. Address: Agric. Exp. Station,
Newark, Delaware.
83. Horvath, A.A. 1935. Continuous extractors for soybean
oil. Oil, Paint, and Drug Reporter 127:33, 51. April 22.
• Summary: The three basic types of continuous extractors
are the Bollman [Bollmann] system, the Boehm system, and
the Ford system. A detailed description and diagram of each
system is given, with all main parts labeled. Address:
Newark, Delaware.
nonaldehyde and dihydroxyacetone. Rapid inactivation at
an appropriate temperature is recommended.
The second objective of processing soybeans in making
edible soy flour is removal of the objectionable beany taste.
One substance thought to cause this taste was isolated in
1927 and its formula established as a methyl-n-nonyl
ketone, which seems to be located in the outer layers of the
soybean’s cotyledons.
A photo on the first page shows six commercial
products containing soy flour (left to right): (1) Soy Biscuit
[The Battle Creek Food Co.] “A low carbohydrate bread.
Practically free from starch.” (2) Mrs. Hauser’s “Soy”
Macaroni (each of her products in a cellophane bag). (3)
Great Valley Mills Soya Bean Flour (in a box), Paoli,
Pennsylvania. (4) Mrs. Hauser’s “Soy” Egg Noodles. (5)
Mrs. Hauser’s “Soy” Foratina. (6) U.D. Vita-full. In a sealed
can. “A delicious food beverage for everyone, everyday.”
Address: Agric. Exp. Station, Newark, Delaware.
82. Horvath, A.A. 1935. Phosphatides of the soy bean:
What we know about them. Industrial and Engineering
Chemistry, News Edition 13(5):89. March 10. [6 ref]
• Summary: The term “lecithin” is used incorrectly in the
United States to represent constituents of the soy bean
which are in reality a mixture of at least two phosphatides,
lecithin and cephalin. For this reason, as well as because of
various extraction methods used, the figures for soy-bean
lecithin range from 1.65% to 3.08% of the weight of the
seed.
The latter figure is almost identical to the lecithin
content of whole eggs, which were–up until recent times–
the main source of commercial lecithin.
“During the last decade, mills for the commercial
extraction of lecithin from soy beans were successfully in
operation in Germany and Denmark, and, according to

84. Hygeia.1935. Questions and Answers: Soy bean milk.
13:466. May. [2 ref]
• Summary: Dr. A.A. Horvath describes how to prepare soy
bean milk, and bean curd (tofu).
85. Food (Processing, Packing, Marketing. London).1935.
Soy flour in human dietary (Abstract). 4(47):451. Aug. [1
ref]
• Summary: This is a review and summary of a booklet
titled “Some Recent Views About Soya Flour” by A.A.
Horvath.
86. Horvath, A.A. 1935. Newer methods of refining soya oil
preserve its food value. Food Industries 7(8):387-88. Aug.
[8 ref]
• Summary: A diagram illustrates the Boehm system of
extracting soybean oil. The food value of the oil extracted
by this method is described. “In 1925 Hornemann showed
that if the oil is obtained by pressure, all of the fat-soluble
vitamins remain in the cake. But if an extraction method be
used, the oil contains all the vitamins A and D.
Unfortunately these vitamins are destroyed and removed
during the usual refining operations of clarification, freefatty acid elimination, bleaching and deodorization... In the
Bollman [Bollmann] and Tcherdynzev process ethyl alcohol
is used for refining purposes. The free fatty acids are readily
soluble in the alcohol.” The solvent method also extracts
both the oil and the lecithin (which is an anti-oxidant) from
soybeans; the press methods leave the lecithin in the meal.
“In 1933 German soya oil mills extracted (by the
solvent method) over 40,000,000 bu. of imported soy beans,
while the quantity of the beans processed for oil in the
United States (predominantly by the press method)
amounted to only 4,400,000 bushels. In Europe soya oil is
one of the preferred raw materials for the manufacture of
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margarine, and samples of such margarine, demonstrated at
the 1928 exhibition in Berlin, were taken by experts for
butter.” They contained 8 to 25% soya oil. Address:
Newark, Delaware.
87. Horvath, A.A. 1935. Soya flour–Its manufacture and
uses. Food Manufacture (London) 10:279-81. Aug.
• Summary: Contents: Introduction. Processing (destruction
of enzymes and “whole soya flour”). Bread consumption.
Soya bread. Other soya products. Beverages. Sausages. IceCream. Nutritive value.
White bread could be greatly improved nutritionally by
adding 10-25% of whole soya flour, which would lead to an
increase in bread consumption. A recipe for “soya bread” is
given; developed by J.A. LeClerc it contains 65 gm soya
flour and 260 gm wheat flour. 20% soya flour can be used
macaroni, spaghetti, noodles, vermicelli, etc. 7% soya flour
has been used by some U.S. doughnut makers in their
doughnuts. 25% soya flour is being used in a commercial
chocolate bar in Holland. 50% of whole soya flour is
suitable for mixing in all kinds of sausages.
“The American ice cream industry has commented
favourably on the experimental incorporation of 1 per cent
of whole soya flour in ice-cream to add to its smoothness,
taste, and keeping qualities. The finer the flour is milled the
more pronounced is its effect (lecithin is known to be a
strong emulsifying agent). Recently, finely milled, whole
soya flour is finding increasing favour in England for ‘cold
mix’ ice cream powders.” Soya flour is used to replace
expensive powdered dried egg yolk in the following dry
mix: 70 lb sugar, 17.5 lb skim milk powder, 7.5 lb soya
flour, 5.0 lb gum tragacanth, and flavour to suit. From 1.5 to
1.75 lb of this mix is added to each gallon of milk in the
“cold mix.” Address: Newark, Delaware.
88. Horvath, A.A. 1935. Soya flour is miller’s best friend.
American Miller 63(10):36-37. Oct.
• Summary: “Will admixtures of soya flour help save the
day for wheat flour millers? Here’s an answer.” Per capita
consumption of wheat flour has declined by more than 21%
from 1904 to 1923. The main reason has been a decline in
the total food requirement per capita. “The best way to
sustain and promote the consumption of wheat in the United
States consists in shifting the wheat products from the class
of energy producing foods to a level of full value foods. This
can be easily done by the incorporation of a certain
percentage of whole soya flour into the existing wheat
products, such as bread, macaroni, etc.” Contains two
formulas for “soya bread.” Address: Chemist, Agric. Exp.
Station, Univ. of Delaware.
89. Horvath, A.A. 1935. La utilización industrial de la soja
en los Estados Unidos [The industrial utilization of soy

beans in the United States]. Industria y Quimica (Buenos
Aires, Argentina) 1(2):33-37. Oct. [6 ref. Spa]*
Address: Agric. Exp. Station, Newark, Delaware.
90. Hoover Institution publication.1935. Dmitri
Leonidovich Horvath (1858 -). No. 10. p. 231 (footnote) *
• Summary: Footnote 119. “Lieutenant-General Dmitrii
Leonidovich Horvath (1858 -), military engineer;
participated in the construction of the Central Asian and
Transcaspian railways; appointed general of the Chinese
Eastern...”
91. Holmes, Marie. 1936. Cooking chat: Parts of motor car
and baby foods made from soy bean. Toronto Daily Star
(Canada). April 16. p. 34.
• Summary: A long article, with recipes, focusing on the
rise of the soy bean in Canada’s public awareness.
“What’s all this talk about soy beans? Why are they
bursting into headlines, causing heated debates in the House
of Commons and revolutionizing the food and industrial
world?
“When a product whose name is foreign to most of us
becomes the subject of much discussion publicly or
privately, we are anxious to know why.”
“A small bean, known for thousands of years by the
Chinese, is about to become the culture plant of the future.
This ancient food with new importance is the soy bean.”
The story of the soy bean is a romantic one, for its
origin dates back thousands of years to Manchuria and
Mongolia [sic], where it is still largely grown today. Henry
Ford is discovering new uses for it in the automobile
industry. It is used [in the form of fermented soymilk] in the
scientific formulas fed to the Dionne quintuplets. As many
as 595 products are now made from the soy bean. Several of
the 500 varieties of soy beans are now grown in Ontario,
and are of high quality.
The soy bean is a rich source of oil, from which many
industrial products have been developed, such as soaps,
paints, varnishes, printers’ ink, linoleum, and artificial
leather. This oil is also rich in lecithin, which can be added
to dye baths and to finishing solutions for artificial silks and
for cotton. Soy bean glue is used to make furniture and
plywood from pine trees.
The soy bean is also an excellent source of food, feed,
and ammunition. “Dr. A.A. Horvath, probably the greatest
chemical authority on the subject of the soy bean says: ‘As
an economical source of valuable and wholesome dietary
elements it probably has no peer.”
Pediatricians have found “soy milk” beneficial for
feeding infants when mother’s milk is not available.
Roasted soybeans [soynuts] can be used as a peanut
substitute. Flour made from the soy bean can replace part of
the wheat flour in cakes, puddings, and breads, and because
of its high protein and low starch content, is suited for
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diabetic and reducing diets. Soy bean cereals are now on the
market.
“The hardy Mongolians, giants of strength and stature,
have, through the ages, been nourished by the soy bean, the
growing of which is the greatest industry of Mongolia [sic,
Manchuria].
The soy bean is widely used in Chinese cookery, in
forms such as the famous soy sauce. And the soy bean is a
rich source of high quality, low cost protein (and minerals)–
rivaling that in milk, meat, fish and eggs.
Recipes: Vegetable casserole (with “1 cup soy bean
cereal”). Raisin soy muffins (with “1 cup soy bean cereal”).
Chocolate soy cake (with “½ cup soy flour”). Health
pudding (with “2 tablespoons soy bean cereal”). Soy bean
cookies (with “2 cup soy bean cereal”).
A large photo, titled “Manufacture of new foods,”
shows a man (wearing a white lab coat) pouring a ladle of
soy beans into the hopper of a mechanical mill.
A small portrait photo shows Marie Holmes.
92. Kaempfert, Waldemar. 1936. The week in science:
Chemistry’s expanding field. New York Times. April 19. p.
XX4.
• Summary: The section titled “In praise of soybeans”
discusses a soybean symposium held in Kansas City
[Missouri], incl. presentations by Dr. A.A. Horvath and Dr.
N.F. True. Chinese have long made fermented “soy foods,”
including soy sauce–which is used in the USA to season
chop suey. In the USA soybean protein is use to coat and
size paper. Soybean glue holds plywood together. Dr. H.E.
Barnard, director of research for the Farm Chemurgic
Council thinks artificial wool might be made from soybean
proteins. “In a Wellslike glimpse of the future, Dr. Barnard
saw the ‘passing of the cow and the sheep’ if the soybean
lives up to his hopes.”
93. New York Times.1936. Chemistry’s expanding field:
Notable papers presented in Kansas City [Missouri] meeting
show wide scope of research. In praise of soybeans. April
19. Section 10. p. 4.
• Summary: The soybean was the subject of one of the
symposiums at the American Chemical Society meeting last
week in Kansas City, Missouri. Dr. A.A. Horvath of the
University of Delaware’s Agricultural Experiment Station
stated: “In 1932 some 9 million pounds of soybean oil were
used in soap-making.” Dr. N.F. True discussed food uses of
soybeans noting that the Chinese farmer “likes his soy foods
fermented by molds, just as we like pickles and cheese
fermented with the aid of bacteria. The soybean sauce that
the Chinese waiter hands you with chop suey is a fermented
soybean product, in case you don’t know it.”
Dr. E.F. Ware added that paint-makers use enormous
quantities of soybean oil. “The buildings of Chicago’s
Century of Progress Exposition [in Illinois] were coated

with soybean paints.” “Soybeans can be used for every
thing from hay to hairpins it seems.”
Dr. H.E. Barnard, director of research of the Farm
Chemurgic Council, said that “artificial wool might be made
out of these same proteins.” The Italians are now trying to
make wool out of the casein of milk.
“There is a boon in soybeans as a result of all this
chemical activity. About 5,000,000 acres in this country are
given over to their cultivation. But the world’s center for
commercial [soy] beans is still in Manchuria.” Today more
than 60 soybean varieties are listed in seedmen’s catalogues.
“If the industrial and food uses of the soybean increase it
will rank with corn as a major American crop in two
decades.”
A large photo shows a coolie in Manchuria carrying a
large sack of soybeans on one shoulder.
Note: This is the earliest English-language document
seen (Dec. 2004) that uses the term “artificial wool” to refer
to spun soy protein fiber used like a textile fiber (such as
wool).
94. Chemical Age (London).1936. The utilisation of soya
beans: A series of papers read before the American
Chemical Society. 34(880):417-18. May 9.
• Summary: Gives abstracts of seven papers on soybeans
read before a recent meeting of the Division of Agricultural
and Food Chemistry of the American Chemical Society, at
Kansas City. The papers were: 1. Chemical studies of the
beans and their utilization, by E.E. Ware; 2. Soybean oil in
the paint industry, by E.E. Ware (Soya bean oil is not ideal
for paint use because of poor drying qualities, but it does
possess the excellent characteristics of permanent elasticity
and freedom from discoloration. At present it is seldom used
alone); 3. Extraction methods, by N.T. Spoerri; 4. Uses of
soy oil, by M.M. Durkee; 5. Food uses for varieties of
beans, by Sybil Woodruff and Helen Klaas; 6. Improvement
of nutritive properties of soybeans brought about, by
heating, by C.L. Shrewsbury and E.B. Johnson; 7. Soybean
oil for soap making, by A.A. Horvath (Today about 9
million lb of soy oil are used to make soap in the USA. The
lathering capacity of soybean oil soap is practically not
affected by the hardness of the water).
Paper No. 5 about soya beans as human food begins:
“Soya beans are still little known to the American people.”
The composition of almost 100 “vegetable” and
“commercial” varieties has been examined. Woodruff and
Klaas have conducted proximate chemical analyses on 11
“edible varieties of soya beans in the green immature stage
and also in the fully ripened one.” Flour was made in a
small lab from 19 varieties of mature yellow soya beans;
flavor and composition was compared.
95. Farm Chemurgic Council. ed. 1936. Proceedings of the
Second Dearborn Conference of Agriculture, Industry, and
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Science. Dearborn, Michigan: Farm Chemurgic Council;
New York: The Chemical Foundation, Inc. 409 p. Held 1214 May 1936 at Dearborn, Michigan.
• Summary: The conference is sponsored by the Farm
Chemurgic Council and The Chemical Foundation, Inc. to
“Advance the industrial use of American farm products
through applied science.” Mr. Wheeler McMillan,
Permanent Chairman. Mr. Victor H. Schoffelmayer,
Permanent Secretary. Contents: Introductory. 1. Council
luncheon. 2. General opening session. 3. Symposium on
new things. 4. Power alcohol. 5. Starches and sugars. 6.
Plastics. 7. Cellulose. 8. Farm chemurgic banquet. 9. Soy
bean. 10. Insecticides and fertilizers. 11. Closing general
session. 12. Business session. 13. Appendix.
The Soy bean is the only crop discussed as such.
Chapter IX (p. 243-67) contains the six papers presented: 1.
Soy beans as a farm crop, by Mr. E.D. Funk; 2. The
processing of soy beans, by Mr. Clark Bradley; 3. The rôle
of soy bean oil in paint formulation, by Mr. E.E. Ware; 4.
Soy bean proteins, by Mr. W.J. O’Brien; 5. Soy bean
chemistry, by Dr. H.R. Kraybill; and 6. Mixing soy bean oil
and tung oil, by Mr. F. Taggart. A discussion followed,
moderated by Dr. C.C. Concannon.
Of the many exhibits, the application of vegetable oils
in the manufacture of paints and the manufacture of molded
plastics from farm grown materials were given most
attention. Both of these projects were demonstrated in 5
different displays. Exhibitors included: Ford Motor
Company, I.F. Laucks, Inc. and O’Brien Varnish Company.
Soy bean oil for tractors (p. 360): “If he [the farmer]
can extract soy bean oil and run tractors on soy bean oil, he
does not have to ship the soy beans to market and pay the
freight, and let the industrialist extract the oil... he can run
his Diesel tractor on the oil, and be ahead of the game all
around.” Also encourages farmers or groups of farmers to
do the initial steps of processing their own soybeans to
make industrial products. Note 1. This is the earliest
document seen (April 2007) that mentions the use of
soybean oil as a specifically “diesel” fuel. Many earlier
documents on this general subject referred to its use as
“artificial petroleum.”
The casein plastics have increased their consumption
during the depression. Their total now reaches 4 million
pounds. They are used mostly in buttons and costume
jewelry. “Of the soya bean plastics little can yet be
definitely said as to prices or possibilities. Their
characteristics are naturally similar to the casein materials
and like them, they are comparatively expensive.” Noted
from the Chemurgic point of view is that the Ford plant
output is said to be 300,000 pounds a year; 100,000 pounds
of which represent soy bean material.
Financial report. Disbursements for the first year of the
Council’s activities ending April 30, 1936 (including
organization expense of the First Dearborn Conference):

Total Dearborn office–$55,093.39. Total New York office
(including printing and distribution of 40,000 copies of
Proceedings of First Dearborn Conference)–$44,567.41.
Total for the year–$99,660.80. All financial support was
supplied by the Chemical Foundation, Inc.
Conference attendance: 1000 attend second conference;
35,000 attend nationwide meetings. Geographically, public
meetings have included every section of the country. “The
actual number of meetings organized specifically to further
the Council’s activities or at which the Council’s program
was presented, was in excess of 100, and the combined total
attendance is estimated in round numbers at about 35,000.”
The Soy Bean Committee (p. 391, 396-97). The
meeting was called to order by Edward J. Dies, Executive
Secretary of the National Soy Bean Processing Association
[sic, National Soybean Processors Assoc. (NSPA)], Board
of Trade Building, Chicago. Members present included E.D.
Funk, Burlison, and Kraybill. Those present by invitation
included Dr. J.W. Hayward of Archer Daniels Midland Co.
(Milwaukee, Wisconsin), E.E. Roquemore of Allied Mills
(Chicago, Illinois), E.F. Johnson and Lamar Kishlar of
Ralston-Purina Co. (St. Louis, Missouri). Other members
listed as being on the committee were Dr. A.A. Horvath,
Chemist, Agric. Exp. Station, University of Delaware,
Newark, Delaware. And Dr. Henry A. Gardner, Director,
National Paint, Varnish & Lacquer Association, 2201 New
York Avenue, N.W., Washington, DC. Mr. Adrian Joyce,
President. The Glidden Company, 1963 Union Trust
Building, Cleveland, Ohio. Note 2. This is the earliest
document seen (Oct. 2005) showing that Dr J.W. Hayward
is now working for Archer Daniels Midland Co.; an expert
on soybean meal, he was formerly at the Univ. of
Wisconsin.
“A sub-committee composed of Messrs. I.C. Bradley,
president of the National Soy Bean Processors Association,
Ware and Burlison, charged with certain work, found that
the particular activity would now be carried on by the newly
organized Soy Bean Laboratory at Urbana, which under the
direction of the Federal government, will coordinate its
work with that of the Experiment Stations of twelve
cooperating states. Dr. Kraybill then sketched in broad
outline aims and purposes of the new Laboratory and
indicated potential benefits to all interests from grower to
consumer.”
“On motion of Mr. Bradley the resignation of Mr. H.G.
Atwood as Chairman of the Committee was accepted and
Edward J. Dies, Executive Secretary of the National Soy
Bean Processing Association, was elected as Chairman” (p.
396-97).
Photos show: (1) General view of the exhibition hall
from the entrance. (2) Mr. Francis P. Garvan, father of the
Farm Chemurgic Council and President of The Chemical
Foundation. (3) Dr. Charles M.A. Stine, Mr. Williams
Haynes, Mr. Howard E. Coffin.
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Note 3. This is the earliest document seen (May 2008)
that mentions Edward J. Dies in connection with the
National Soybean Processors Association. Note the unusual
spelling of the name of the Association of which he is
executive secretary. Address: Dearborn, Michigan; New
York.
96. Horvath, Artemy A. Assignor to Wilmington Fibre
Specialty Company (A corporation of Delaware). 1936.
Insulating composition. U.S. Patent 2,045,468. June 23. 4 p.
Application filed 27 Oct. 1934.
• Summary: Vulcanized fibre has long been used for
electrical insulation purposes. Horvath has invented a
“vulcanized fibre containing distributed therein a
condensation product of formaldehyde and soy-bean protein
material which not only does not impair the electrical
properties of the vulcanized fibre in the dry or moist state
but prevents absorption of water to such an extent as to
cause the insulating and dielectric properties of the
vulcanized fibre itself to be unaffected by exposure to
moisture.”
Note: This is the earliest known patent granted to Dr.
A.A. Horvath in connection with soy-beans. It is for an
industrial (non-food) product. Address: Newark, Delaware.
97. Horvath, A.A. 1936. The soybean points the way to
agricultural recovery. Scientific Monthly 43:63-69. July.
• Summary: “The soybean is a vivid example of a crop with
an amazing diversity of industrial uses... In 1934 soybean
oil constituted 11.6 per cent. of the world’s production of
vegetable oils. The United States production of soybean oil
for the same year amounted to 1.6 per cent. of the total U.S.
production of vegetable oils...”
“When hydrolysed by acids or enzymes, soybean
protein is converted into soy sauce, which is used for
bouillon extract preparations and has been for decades as
the base of Worcestershire sauce.”
Soybean protein “is capable of taking the place of
casein (which is much more expensive and is being
imported to the U.S.) in a large number of industries, such
as sizing for paper, glue (waterproof) and plastics, all of
which are already in existence in our country. At the 193334 International Exposition in Chicago [Illinois] all exterior
walls and sub-floors of the Hall of Science were constructed
of plywood panels glued with soybean glue. To-day soybean
meal is used by the Ford Motor Company for the
manufacture of horn buttons, gear shift lever balls, light
switch handles, distributor bases, distributor cover and
window trim strips... With the completion of a new
$5,000,000 River Rouge plant for soybean plastics, the use
of soybean meal will extend to making dashboards and
probably also automobile bodies.”
Soybean meal can also be used for making floor
coverings, for hardening and strengthening steel and iron, in

water paints, as an emulsifier for asphalt in roads, and as an
emulsifier for mineral oils for dormant sprays. Soya lecithin
also has many applications. One million pounds of soya
phosphatides are used annually in the margarine industry in
Germany. It can be used for making and softening leather
and for milling rubber to a powder.
In 1934 the main commercial uses of soybean oil were
(in million pounds): Paint and varnish 10.4. Linoleum and
oilcloth 2.8. Compounds and vegetable shortenings 2.7.
Soap 1.35. Printing ink 0.059.
During the last decade “whole soya flour” has steadily
gained in popularity. It “contains over 2 per cent. of
phosphatides, nearly all the known vitamins, and an ash of
high alkalinity.” Address: M.D., Chemist, Agric. Exp.
Station, Newark, Delaware.
98. Horvath, A.A. 1936. Extraction of phosphatides from
soybeans. Chemical and Metallurgical Engineering
43(8):418. Aug. [5 ref]
• Summary: “The current trend in soybean milling in the
United States is toward a replacement of the old pressure
method by the more recently developed solvent extraction
process. One of the most significant results of this change
has been the opening of a new source of vegetable
phosphatides, complex organic substances which are
valuable commercially for their emulsifying and antioxidant properties.
“Where oil milling is done by the hydraulic press or the
expeller methods the soybean phosphatides remain in the
meal and are not easily recovered, whereas with solvent
extraction they come out with the oil.
“Phosphatides are contained in soybeans to the extent
of from 1.6 to 3.0 per cent of the whole bean. Chemically, a
phosphatide is a phosphoric acid derivative of a glycerol
ester which contains as an organic base either choline or
colamine. Where choline is present the phosphatide is called
lecithin, and where colamine is a component the name is
cephaline.”
“A decade ago a plant was in operation at Imienpo, N.
Manchuria, where the oil and the phosphatides were
extracted from the soybean by the Tcherdynev process,
ethyl alcohol being used as the solvent. An article published
in 1929 by Sato (5) states that 96 per cent alcohol at a
temperature of 75 deg. C. is suitable for extraction.”
“The alcohol extraction process is remarkable for its
simplicity and the non-toxic nature of the solvent, and
would be particularly suitable for solvent extraction plants
of the rural type. It could also furnish a use for the industrial
alcohol derived in the United States from corn, thus creating
an outlet for corn and soybeans alike.”
“The Bollman [Bollmann] process for extracting
soybean phosphatides depends mainly on the application of
a solvent mixture of ethyl alcohol and benzol... The most
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advantageous results are obtained by using a mixture of 2
parts alcohol and 3 parts benzol.”
“If the soybean oil mills of our country had extracted in
1934 only one-fourth of the phosphatides contained in the
7,000,000 bushels of crushed beans that were produced, it
would have yielded about 3,500,000 lb. of technical grade
phosphatides and provided an additional income of nearly
$1,500,000.” Address: Chemist, Agric. Exp. Station,
Newark, Delaware.
99. Horvath, A.A. 1936. Soybean oil for soap making.
Chemistry and Industry (London) 55(36):691-93. Sept. 4. [8
ref]
• Summary: Based on experimental work conducted by the
author in 1920-21 at the labs of the Tientsin Chemical
Works Association, Tientsin, China. The lathering properties
of soaps of soya-bean oil are not much affected by hard
water (e.g. 2% NaCl); if the oil is to be saponified alone, the
initial concentration of the sodium hydroxide should be
such that the density is not greater than 1.062, but for hard
soaps the soya-bean oil should preferably be used in
mixture with other oils. Soya-bean oil is very suitable for
the manufacture of soft soaps. Some difficulties connected
with the Twitchell hydrolysis of soya-bean oil and the
manufacture of soap from its fatty acids are discussed.
Address: Agric. Exp. Station, Newark, Delaware.
100. Horvath, A.A. 1936. To-day’s outlook for soya flour.
Food Manufacture (London) 11(9):336-37. Sept. [7 ref]
• Summary: Contents: Introduction. Processing soya flour.
Soya flour in cake making. Specific properties [of whole
soya flour].
In 1934 Mr. James F. Bell, president of General Mills,
Inc., USA, deplored the enormous decrease in bread
consumption (27%) in the United States during the past
quarter century. The industry must use all its ingenuity to
create baked products with better flavor and appeal.
Horvath observes: “Processed whole soya flour seems
to be destined to play an important rôle in this revival.”
Whole soya flour that is correctly processed has a
“sweet, pleasant, nutty taste.” The beany tasting components
“are removed (distilled out) merely by the proper
application of heat (hot air or steam), and no chemicals
should ever be used for processing.” The use of powerful
oxidising agents such as sulphur dioxide, peroxides and
chlorine should be specifically prohibited for bleaching or
deororising soya flour since they oxidise the fats present in
the soybeans as well as the phosphatides, and can form
toxic compounds. Manufacturers should be induced to print
on the label of their soya flour the names of any chemicals
used in its manufacture. Address: Delaware, U.S.A..
101. Kellogg, John Harvey. 1936. Re: Soy beans, soy milk,
and okara. Letter to Dr. A.A. Horvath at University of

Delaware, Newark, Delaware, Oct. 5. 2 p. Typed, without
signature (carbon copy).
• Summary: “I have your letter of Sept. 24th. We have
harvested and canned our shell beans and have about 250
bushels of seed of the 78-day variety of beans... It is an
excellent green bean variety.
“I have been using the Tokyo bean for milk and find it
very satisfactory. Do you know any other varieties of beans
equal to it or better? I need a few tons more beans for milk
before the new crop arrives, which I understand will be in
about two months. I do not find the Manchu or the Dunfield
as good for milk as the Tokyo. I find the Tokyo is out of the
market. Can you give me any helpful information respecting
other varieties that are still available?
“As regards to the effects of soy beans on laying hens, I
have not the precise information I ought to have, but I can
tell you this: I fed the hens with the residue left after making
soy milk. They did not like it very well even when it was
mixed with other foods. I used it as a substitute for meat
meal and was very much disappointed with the results. The
number of eggs began to fall off almost immediately, the
chickens lost weight and though I soon discontinued the use
of the soy bean they did not seem to recover, but continued
to deteriorate. I left them in charge of an experienced
poultryman who has hens of the same variety... They began
to moult very early and 25 to 30 per cent of them died. It
appeared as though feeding with soy residue produced a
permanently damaging effect.
“This experience was certainly very disappointing
because I thought the soy bean would certainly prove a
complete substitute for meat. I even tried to encourage the
chickens by feeding them Savita mixed with the residue.
This seemed to help a little, but not very much. If you can
give me any light on this problem I will be greatly obliged.
“Very truly yours,”
102. Horvath, A.A. 1936. Soybean oil soaps. Soap
12(10):65-66. Oct. *
103. Stegman, Henry M. 1936. Hope for the farmer in the
soy bean. Good Health (Battle Creek, Michigan)
71(10):297. Oct. [1 ref]
• Summary: “The soy bean promises to prove a great boon
to the farmer in this country and to create numerous new
industries which will relieve unemployment... It might also
develop into one of our most valuable foodstuffs.” Details
are given on the extensive use of soybean protein and
soybean oil in cars made by the Ford Motor Company. This
is a summary of an article titled “The soybean points the
way to agricultural recovery,” by Dr. A.A. Horvath
(Scientific Monthly, July, p. 63-69).
104. Horvath, A.A. 1936. Adhesives from soya protein.
Industrial and Engineering Chemistry, News Edition
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14(24):500. Dec. 20. [2 ref]
• Summary: Discusses S. Satow’s 1918 and 1919 U.S.
patents, which have now expired, and which describe how
to make adhesives from defatted soybean meal. Address:
Agric. Exp. Station, Newark, Delaware.
105. Hill, Edwin C. 1936. Hill praises Henry Ford’s soy
beans. Detroit Times. Dec. 21.
• Summary: “Henry Ford is a great exploiter of the soy
bean. Out near Dearborn he has 65,000 acres cultivated to a
particular variety, called the ‘Illini.’ The fruit of these
65,000 acres goes into the millions of automobiles which
are run off the assembly lines at River Rouge. The rich,
lustrous paints of the sleek bodies have their basis in bean
oil. The knobs of the gear shifts, the horn buttons and the
scores of other parts of the body which are made of plastics,
trace their origins back to the soy bean farm near
Dearborn.”
“The truth is that one must cultivate a taste for soy
beans just as one does for olives and certain kinds of
cheese. To the westerner, soy bean milk has a horrible taste,
yet Manchurian babies cry for it, not at it, and thrive very
well on it.”
106. Gray, George Douglas. 1936. All about the soya bean:
In agriculture, industry and commerce. London: John Bale,
Sons & Danielsson Ltd. ix + 144 p. Introduction by James
L. North. Late curator, Royal Botanic Gardens, Regent’s
Park, London. Index. 28 cm. [19 ref]
• Summary: A comprehensive, early work on the soybean.
Gray was a Scotch physician. Contents: 1. Introducing the
soya bean. 2. The soya bean plant and its cultivation. 3. The
soya bean as food: Dietetics, immature green beans, mature
dried beans, soya bean coffee, soya bean chocolate, soya
bean sprouts, soya bean milk, soya bean flour (incl.
Berczeller flour, Soyvita bread made by Messrs. Wm.
Beattie, Ltd., Glasgow), bean curd [tofu], soy (also called
soya bean sauce, Chinese bean sauce, or shoyu), miso,
fermented bean curd (p. 66-67). 4. Soya bean oil. 5. Soya
bean trade. 6. The soya bean in agriculture.
Addenda: Soya bean products in the USA. Dieting and
recipes. Statistics. India. Bibliography.
In the chapter on “Soya bean oil” we read (p. 75): “In
England, the bean oil trade is carried on by the following
firms:–The British Oil and Cake Mills Ltd., the ordinary
shares of which are held by Lever Bros., Ltd., so that they
are a branch of Unilever, Ltd.
“The Hull Oil Manufacturing Co., Ltd., Hull, now
merged in the foregoing concern.
“The Premier Oil Extracting Mills, Ltd., Hull.
“Messrs. Wray Sanderson & Co., Hull.
“The Medina Refinery Ltd., Deptford, London.
“Messrs. J. Bibby & Sons Ltd., Liverpool.
“The Erith Oil Works Ltd., Erith” [Kent].

The first addendum, titled “Soybean products exhibited
by the American Soybean Association” (at Washington, DC,
p. 120-24) lists the following companies and each of the soy
products that they manufacture: American Lecithin Corp.
(Atlanta, Georgia), Archer-Daniels-Midland Co.
(Milwaukee, Wisconsin), Armstrong Paint and Varnish
Works (Chicago, Illinois), Battle Creek [Food] Factory
(Battle Creek, Michigan), The Blanton Co. (St. Louis,
Missouri), Cereo Co. (Tappan, New York), The DaviesYoung Soap Co. (Dayton, Ohio), Detroit Graphite Co.
(Detroit, Michigan), Eastern Health Food Stores Association
(Washington, DC), Funk Brothers Seed Company
(Bloomington, Illinois), Harshaw Essential Foods, Inc.
(Cleveland, Ohio), Keystone Macaroni Mfg. Co. (Lebanon,
Pennsylvania), Kloss, Jethro (Takoma Park, Maryland:
Fresh [soybean] milk. Pumpkin pie [soybean milk and
soybean flour]. Soybean cheese. Soybean bread [20%
soybean flour]. Soybean buns. Soybean sprouts. Soybean
cake), Laucks, I.F., Inc. (Bloomington, Illinois–home office,
Seattle, Washington), Madison Food Company (Madison,
Tennessee; Vigorost, Cheese [Tofu], Soybeans canned with
Tomato, Soybeans canned plain, Dixie Fruit Crackers),
Mead Johnson and Co. (Evansville, Indiana; Makes Sobee
[Infant Formula]), Oriental Show-You Co. (Columbia City,
Indiana), Paintcraft Co. (Galesburg, Illinois), Prince
Macaroni Mfg. Co. (Boston, Massachusetts), Purina Mills
(St. Louis, Missouri; makes Cresol disinfectant, Purina
turkey and growing fattening chow, Purina lay chow, Purina
egg chowder, Purina breeder egg chowder, Purina fitting
chow, Purina rabbit chow, Purina chick Growena chow,
Purina 34% cow chow, Purina chowder, Purina bulky cow
chow, Purina 24% cow chow, Purina pig and hog chow,
Protena all mash starting and growing food), Shellabarger
Grain Products Company (Decatur, Illinois), Soyex
Company, Inc. (Nutley, New Jersey), Staley Sales
Corporation (Decatur, Illinois), The Stamford Rubber
Supply Company (Stamford, Connecticut), Dr. Roy Monier,
President, Board of Managers, State Hospitals (Jefferson
City, Missouri), United Drug Company (Boston,
Massachusetts), Vi-tone Company (Hamilton, Canada),
Woolsey Paint and Color Co., C.A. (Jersey City, New
Jersey), Bureau of Chemistry and Soils, Department of
Agriculture (Washington, D.C.). Page 120 adds: “The
exhibit also contained some 200 soybean products, mostly
foods, brought from the Orient by Mr. W.J. Morse, Senior
Agronomist, Department of Agriculture, Washington, DC,
U.S.A.” Note: Morse and P.H. Dorsett were in East Asia
from 1929 to 1931, when they collected many samples of
soybeans and soyfoods.
In the second addendum, recipes, the author notes that
soy flour is widely used in diabetic diets. Two leading firms
who make soy flour in England and who also incorporate it
in various products are: Soya Foods, Ltd., Rickmansworth,
Herts, and Dietetic Foods Ltd. 124 Victoria St., London,
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S.W. 1. “The former specialize in Soyolk which is flour
prepared on the principles laid down by Professor
Berczeller; it is a mealy powder, fatty to the touch. The
latter firm are the sole distributors in Great Britain of the
well-known ‘Heudebert’ Dietetic Food products, a French
concern which makes different kinds of diabetic breads.”
The following recipes are then given; * = Calls for Soyolk
soy flour: Soybeans, southern style. Soybean salad. Roasted
soybeans [like dry-roasted peanuts]. Soybean croquettes.
Soybean soufflé. Stuffing for baked fish*. White sponge
pudding*. Shortbread*. Madeira cake*. Soya soup à la
Reine (uses Heudebert soya flour). Soya chocolate (with
soya flour). Soya vegetable soup (with soya flour). Soya
bean sprout salad.
Note: This is the earliest English-language document
seen (Feb. 2000) that uses the term “soya bean sprouts” to
refer to these sprouts. Address: M.D. (Scotch physician)
England. Late medical officer to H.B.M. Legation, Peking,
China. Lieut.-Colonel, Retired.
107. Fearn, Charles E. 1937. Re: Interest in and work with
soya beans. Letter to Dr. Charles H. Mayo, c/o Mayo
Brothers Sanitarium, Rochester, Minnesota, June 8. 1 p.
Typed, without signature (carbon copy).
• Summary: “Dear Dr. Mayo: I was much interested in your
article in the Rotarian magazine, and more especially in
your reference to Soya beans. Since the war I have been
engaged principally in research work on nutrition, and
became particularly interested in the Soya bean through my
association with Dr. Berczeller in Vienna, together with
Professor Durig.
“Since then I have collaborated at various times with
Sir Arbuthnot Lane, Van Leersum, Plimmer, Mellanby,
Pritchard, and others, and in the U.S. with late Lafayette B.
Mendel, Horvath, and Dr. Le Clerc of the food research
division of the Department of Agriculture at Washington, on
the nutritional value of the Soya bean.
“I find that in the U.S. much of the research work has
been done with a soya product made from the residues of
the oil-extracting mills, and the results were often misleading on that account; the very methods used in the
extraction of the oil spoiled or seriously impaired much of
the food value originally present, and another objection is
that no attempt was made to select the beans by varieties,
and they vary quite amazingly, especially in the AminoAcid values of the protein.
“In England I did a good deal of work on the oil
extracted type of flour made by the Hansa Muller [sic.
Muehle] Co. of Hamburg [Germany], but results were not
particularly encouraging until we tried the product made by
the Berczeller process, when a quite different story was
unfolded, and all interested became very elated with the
tests we made.

“Briefly I am of opinion that extracted soya should be
used for cattle feeds and commercial uses, but for foods,
none of the essentials should be removed from the bean,
except of course the husk.”
Dr. Fearn’s company now sells Soy-O cereal, a cooked
cereal “made with a special type of wheat plus the Soya
product” [full-fat soy flour]. He closes: “With apologies for
the long screed. Believe me. Yours Very Truly... Late Royal
Army Medical Corps (Eng).” Note 1. The last word
probably stands for “England” rather than “Engineers.”
Note 2. As of March 2000, British Army records are
kept in two locations in England: For those persons
discharged before 1914 contact: Keeper of Public Records,
Public Record Office, Ruskin Ave., Kew, Surrey, TW9
4DU, UK. For those discharged in 1914 of after contact:
Ministry of Defense, CS(RM)2B, Bourne Ave., Hayes,
Middlesex, UB3 1RF, UK. Address: M.D., Fearn Soya
Foods Co., 355 West Ontario St., Chicago, Illinois.
108. Kellogg, John Harvey. 1937. Re: Hydrolyzing soy
protein. Letter to Dr. A.A. Horvath at University of
Delaware, Agricultural Experiment Station, Aug. 10. 1 p.
Typed, without signature (carbon copy).
• Summary: “Here I am with another inquiry.
“Can you tell me anything about the effect of
hydrolyzing soy protein?
“Can you tell me whether hydrolyzing the glycinin of
the soy bean will seriously affect the vitamins?
“I will be glad to have your paper with reference to the
anti-hemorrhagic properties of the soy bean.
“Sincerely yours.”
109. Horvath, A.A. 1937. Re: Hydrolysis of soybean
protein. Letter to Dr. John Harvey Kellogg, The Battle
Creek Sanitarium, Battle Creek, Michigan, Aug. 13. 1 p.
Typed, with signature on letterhead. [1 ref]
• Summary: “I have your letter of August 10-th with an
inquiry regarding the hydrolising of soybean protein. As the
hydrolysis of proteins of various nature for commercial
purposes is usually done by acids under pressure at
moderate heat, and since the Vitamins B-1 and B-2 are quite
resistant to acids, one should not expect much destruction of
these vitamins during such hydrolysis.
“I have been interested in the commercial angle of
products of hydrolysis from soybean protein, and have done
some work along lines of the manufacture of soy sauce and
sodium glutamate by chemicals. If you feel that a closer
cooperation between the Battle Creek Food Company
[Battle Creek, Michigan] and myself would be profitable
commercially, I would be glad to discuss it with you.”
Horvath plans to drive to Ontario, Canada, with his
family to present a paper. “On Sept. 14-th I could stop for a
day or two at Battle Creek (with my family) to discuss soya
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matters with you.” Address: Chemist, Univ. of Delaware,
Agric. Exp. Station, Newark, Delaware.
110. Kellogg, John Harvey. 1937. Re: Soy beans. Letter to
Dr. A.A. Horvath at University of Delaware, Agricultural
Experiment Station, Aug. 13. 1 p. Typed, without signature
(carbon copy).
• Summary: “If you are passing this way this summer by all
means drop in for a chat about the soy bean. I am
thoroughly convinced that it is the most wonderful food
product grown and it must have been of immeasurable
service to the Chinese.”
111. Horvath, A.A. 1937. The chemistry of soybean protein
extraction. Chemistry and Industry (London) 56(33):735-38.
Aug. 14. [27 ref]
• Summary: “The extraction of protein from soybean meal,
its subsequent precipitation and properties, as well as its
industrial applications have been extensively studied by S.
Satow, and the results published (in English) in 1921-23 in
two voluminous reports [Technology Reports, Tohoku
Imperial University (Japan): 2(2) and 3(4)]. These reports
continue to serve as an unsurpassed source of information
on this subject, and a number of discoveries during the last
15 years can be traced to the researches of Satow.” Horvath
then summarizes many of Satow’s key findings. Address:
Chemist, Agric. Exp. Station, Newark, Delaware.
112. Horvath, A.A. 1937. Soya phosphatides. J. of Chemical
Education 14(9):424-26. Sept.
• Summary: Contents: Introduction. Lecithin. Cephalin.
Extraction of soya phosphatides. Uses of soya phosphatides.
“Egg yolk, brain tissue, and the soy bean are
particularly rich in phosphatides. Soy beans contain in the
average 40 per cent. protein, 20 per cent. fat, and a total of
1.6 to 3.0 per cent. of the phosphatides, mainly lecithin and
cephalin.” Lecithin consists of glycerol and choline.
“The principal distinguishing characteristics of soybean
lecithin are the low proportion of saturated fatty acids
(palmitic and stearic), the absence of unsaturated fatty acid
containing a longer carbon chain than C-18, and the
presence of linoleic acid.” “Commercial soya phosphatides
(containing about 40 per cent. of oil) show usually an
excess of cephalin over lecithin.”
“Over a decade ago [i.e. before 1927] a plant was in
operation at Imienpo [Il’yampo], North Manchuria, China,
where the oil and phosphatides were extracted from the soy
bean by the Tcherdynzev process, ethyl alcohol being used
as the solvent. The ethyl alcohol process is remarkable for
its simplicity and the non-toxic nature of the solvent, and it
would be particularly suitable for solvent extraction units of
the rural type. It could also furnish an outlet for the
industrial alcohol derived from such agricultural surpluses
as corn, potatoes, and the like. The Bollmann process of

extracting soya phosphatides depends mainly on the
application of a solvent mixture of ethyl alcohol and benzol,
which is able to dissolve lecithin and cephalin as well as oil,
free fatty acids, resins, and bitter matter but leaves
undissolved the carbohydrates soluble in alcohol.” The
Mashino uses an azeotropic mixture of benzine and ethyl
alcohol.
“Uses of soy phosphatides: Today they are numerous,
such as in oleomargarine, frying fats, bakery products,
chocolate, soap, cosmetics, as well as in the textile, leather,
rubber, insecticides and wood-preserving (creosoting)
industries.” Address: Agric. Exp. Station, Newark,
Delaware.
113. Lager, Mildred. 1937. Facts on soy beans. House of
Better Living (Newsletter, Los Angeles) 6(22):2. Oct.
• Summary: “No food known to science has the protein
value of soya bean. According to Dr. A.A. Horvath, of the
University of Delaware, a recognized soy bean authority in
this country, soy beans have the following qualities:
“1. The soy bean protein is similar in composition and
nutritive value to the proteins of milk, meat and eggs, and is
readily assimilated.
“2. The soy bean oil is assimilated to the extent of 95%
to 100%.
“3. The soy bean is rich in phosphatides (lecithin and
cephalin), averaging from 1.65% to 3.18%.
“4. The soy bean is rich in vitamins A, B, and E, and
contains also a substantial amount of vitamins D and B-2.
“5. The soy bean ash is rich in phosphates and is
strongly alkaline.”
114. Photograph of Dr. A.A. Horvath in Pittsburgh,
Pennsylvania. 1937.
• Summary: This color portrait photo was taken in about
1937 by a friend in Pittsburgh, Pennsylvania (see page 68)
(4.5 inches high by 3.12 inches wide).
This photo was sent to Soyinfo Center in May 2010 by
Tatiana Reisacher, Dr. Horvath’s daughter, who owns it.
115. Horvath, A.A. 1938. Some biochemical aspects of
soybean oil. Oil and Soap 15(3):75-76. March. [23 ref]
• Summary: “The many peculiar effects of soybean oil
feeding don’t bear evident relationship to the composition
of the fatty acids. The known ‘impurities’ as well as some
unknown factors seem to play a leading role in defending its
properties.” Address: Agric. Exp. Station, Newark,
Delaware.
116. Horvath, Artemy Alexis. 1938. Perfectionnements au
traitement des graines de soya [Improvements in the
processing of soybeans]. French Patent 841,296. May 15.
[Fre]*
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citrate) is followed by a retention of water amounting to one
Kilo [kg] and greater perspiration during exercise, the
alkalinization by the corresponding potassium salts results
in a one Kilo loss of water by the body and a marked
reduction in perspiration during exercise (H. Dennig, 1937).
The deficiency of the soybean ash in sodium and the large
excess of potassium places the soybean in the latter class of
alkalizing agents.”
“Besides bread and bakery products (such as coffee
cake and doughnuts) the other main outlets for soya flour
are for the manufacture of crackers (only solvent extracted
soya flour gives a product that will keep indefinitely),
pancake flour, cocoa-malt mixes, baby foods, chocolate
puddings, ice cream powders, macaroni products, and
sausages*. (Footnote: * Mostly meal flours are used today
for sausages. Since sausages containing a substantial
amount of soya flour can be sold at a reduced price, this
may provide the packing industry of our country with a
means of expanding the consumption of meat”).
Note: This is the earliest English-language document
seen (June 2009) that uses the term “immature green
soybeans” to refer to green vegetable soybeans. Address:
Chemist, Agric. Exp. Station, Newark, Delaware.

117. Horvath, A.A. 1938. The nutritional value of soybeans.
American J. of Digestive Diseases 5(3):177-83. May. Earlier
edition in Deutsche Medizinische Wochenschrift. 19:733.
1937. Amaral 1958. [114 ref]
• Summary: Contents: Introduction. Composition and
properties. Nutritive value. Conclusions. This article
contains a good review of the literature, with 114
references. Individual foods discussed include: Fresh
soybean curd, smoked soybean curd, frozen soybean curd,
soybean milk, soybean milk powder (“mostly nothing but a
finely ground soya flour...”), soybean flour, soy acidophilus
milk, immature green soybeans, boiled mature soybeans,
soya bread.
“In the Orient soybean curd (tofu) has been in daily use
since times immemorial, and is called ‘the meat without the
bones,’ as it serves as a food rich in protein.”
“The low basal metabolism of the orientals was to a
certain extent attributed to their being vegetarians, and the
basal metabolism was accepted as a measure of efficiency
of a nation until recent studies showed the basal metabolism
of the Maya Indians to be about 5 per cent above that of the
white race” (Shattuck & Benedict 1931, p. 518).
“It has been shown that while alkalinization of a human
being by the administration of sodium salts (bicarbonate or

118. Horvath, Artemy A. 1938. Soya meal for feed. U.S.
Patent 2,132,621. Oct. 11. 1 p. Application filed 2 Nov.
1937.
• Summary: “This invention pertains to improvements in
soya meal for feeding animals.
“Soya meal is used extensively as feed for stock, such
as cattle, hogs, etc.”
“An object of this invention is to treat comminuted soya
in general, and preferably to treat soya meal, so as to avoid
flatulence in animals ingesting this feed. A further object is
to improve the digestibility of soya meal and the
assimilation of food values and generally to improve the
utilization of food in the alimentary tract of cattle, hogs and
the like.”
“According to this invention important benefits result
from incorporating with soya feed for animals certain
strains of bacteria. In particular, certain effective strains of
bacteria for this purpose are developed by growth during
fermentation of soy beans with cereal grains and salt. Such
preferred strains are of the following: B. mesentericus, B.
subtilis, and B. vulgatus.”
“Soy sauce is manufactured by fermenting a mixture of
boiling soy beans, barley or wheat, sodium chloride and
water... The soy sauce fermentation lasts many months,
during which are developed specific strains of bacteria
useful in the present invention,...” Address: Newark,
Delaware.
119. Horvath, A.A. 1938. The soybean industry. New York,
NY: The Chemical Publishing Co. of New York, Inc. vi +
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221 p. Index. 22 cm. 2nd ed., 1939. 221 p. [70 ref]
• Summary: Contents: Introduction. 1. Edible whole
soybean flour. 2. Pressure oil milling. 3. Oil milling
(Anderson Expeller, French mechanical screw press). 4.
Press oil (changes in specific gravity, changes in viscosity,
changes in color, changes in acidity, changes in
saponification value, changes in the refractive properties of
the soybean oil, changes of the unsaponifiable matter
content, changes of the iodine value). 5. Press meal
(hydraulic press or expeller). 6. Solvent extractions
(introduction, extraction solvents, the use of low boiling
hydrocarbons, extraction machinery, batch or continuous
extraction machinery, conveyor (Bollmann) system, screw
(Ford) system, drum and press (Fauth) system, column
{Extractol [Bonotto]} system). 7. Safety in solvent
extraction and in flour milling (explosibility tests of
soybean products, preliminary conclusions from
explosibility tests of soybean products, recommendations
for explosion prevention). 8. Efficiency of solvents and their
effect on oil quality (extraction with ethyl alcohol). 9.
Experimental (laboratory) extraction of phosphatides. 10.
Commercial extraction of phosphatides (ethyl alcohol,
azeotropic mixtures of organic solvents). 11. Soybean oil
(hot-pressed oil). 12. Refining of soybean oil (refining
crude soybean oil by sodium hydroxide, washing and
drying, bleaching, deodorizing, keeping qualities and uses).
13. Blown, sulfonated and hydrogenated oil (livestock fly
spray, sulfonation, hydrogenation). 14. Technical uses of
soybean oil, core oil [foundry cores] and cutting fluid
(paint, drying time and hardness, today’s standing synthetic
resins, fatty acid and distillation, soap, waterproofing
cement, codling moth control, factis, artificial petroleum
from soybean oil). 15. Phosphatides (lecithins) and their
uses (general properties, cephalin, commercial soybean
phosphatides, bleaching, stabilizing emulsions, hydrophylic
“sols” of soybean lecithin, commercial phosphatides to
which aqueous solutions of sodium hydroxide or sodium
peroxide have been added, sulphonated phosphatides,
hydrolecithin, hydrocephalin, uses of commercial
phosphatides (“lecithin”)). 16. Soybean protein (general
properties). 17. Industrial protein (preliminary “washing,”
extraction and precipitation, properties of industrial
protein). 18. Plastics (Ford plastics). 19. Adhesive and
sizing materials (artificial wool). 20. Solvent extraction
meal. Bibliography. Useful books.
The Foreword by H. Bennett notes that “Dr. Horvath
was graduated from the University of Kazan. After a period
as instructor in chemistry at the Vladivostock [Vladivostok]
Institute of Technology he went to China and Manchuria to
study the soybean at first hand. For over eight years he
followed and studied this bean in such important centers as
Harbin, Dairen, Tientsin and Peking. In Tientsin he was
associated as chemist for a concern processing oils and fats.
In Peking he was in charge of soybean research at the

Peking Union Medical College (Rockefeller Foundation).
During his stay in China he wrote many articles on soybean
food products. These articles were collected and issued by
the Chinese Bureau of Economic Information in book form.
In 1927 his booklet ‘The Soybean for Food and Feed’ was
published by the Manchurian Research Society. In 1930 the
Chinese Government printed his study of ‘The Soybean Oil
of China and Its Manifold Uses.’
“In 1927 Dr. Horvath joined the research staff of the
Rockefeller Institute at Princeton, New Jersey. In 1930 he
served as research chemist at the U.S. Bureau of Mines
Experiment Station at Pittsburgh [Pennsylvania]. In 1933 he
came to the Delaware Experiment Station at Newark,
Delaware, as head of the Chemistry Department, where he
is continuing his investigations on the soybean and its
practical applications.”
Industrial uses of soy oil (p. 97-111) include in paint, in
the modification of synthetic resins of the glyptal and
phenol formaldehyde types, for free fatty acids, in soap,
waterproofing cement, lead arsenate-soybean oil mixtures as
a spreader and sticking agent in an insecticide for coddling
moth control, in factis (a rubber substitute), and for artificial
petroleum.
Concerning industrial (non-food) uses of lecithin, pages
134-40 give details on its use as an anti-oxidant for gasoline
to prevent gum formation, in soaps and cosmetics, paints,
leather tanning, as a wetting and softening agent for textiles,
especially rayon (“Lecithin effects more even and thorough
dyeing, greater brilliancy of coloration, flexibility, and
softer feel.”), in hard rubber compositions (to facilitate
mixing, accelerate vulcanization, and act as a softener), in
plastics such as phonograph records and linoleum cement (a
small amount reduces the need for softening agents), as an
emulsifying agent for asphalt and tar emulsions, as a
dispersing agent in insecticides, in creosote to improve the
viscosity and surface tension, and in electroplating to give
finer, denser, and more uniform coatings.
Concerning the Column (Extractol {Bonotto}) system
(p. 56-58). The soybeans are “weighed, cleaned, cracked
and flaked, then conveyed to the extraction department. A
feeder supplies the flakes to the extraction column at the
proper rate. A bed of flakes above the upper plate of the
column acts as a filter to remove fines from the miscella.
Solvent enters the base of the column and ascends
countercurrently to the flakes...” Note: Allis-Chalmers and
Anderson extractors are modifications of the Bonotto
apparatus. Address: Chemist, Delaware Agric. Exp. Station,
Newark, Delaware.
120. Horvath, A.A. 1938. Ford plastics (Document part). In:
A.A. Horvath. 1938. The Soybean Industry. New York, NY:
The Chemical Publishing Co. of New York, Inc. vi + 221 p.
See p. 179-82. [1 ref]
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• Summary: “Present practice calls for the addition of a
certain amount of phenol, giving a composition of phenolic
and protein-formaldehyde product which is both waterproof
and durable. Although isolation and purification of the
protein give a higher grade plastic, the added expense has
not been justified in view of the present satisfactory results
obtained by using the whole meal (Footnote: “From beans
extracted by hexane”). Since phenol is a good solvent for
soybean meal this method makes available both the protein
for the formaldehyde reaction and the carbohydrates for
filler, thus cutting the cost to a figure considerable below
that of a straight phenolic plastic. Wood flour is used as an
additional filler.”
The formula is: Wood flour 396.6 lb, soybean meal
(extracted) 330 lb, formaldehyde 250 lb, phenol 250 lb,
pigments 75 lb, alcohol 33 lb, lime 26.3 lb, ammonia 26.3
lb, hexamethylene tetramine 26.3 lb, water 12.4 lb, stearic
acid 4.1 lb, zinc stearate 4.1 lb.
“Ford’s welding is being done in part of the huge glass
works at his River Rouge plant. In the main building are
housed the mixing equipment and molding machines
capable of turning out 100 tons of plastic per day in the
form of distributor parts, gear shift lever knobs, light
switches, horn buttons, coil parts, and window frames. The
total outlay represents a construction and equipment cost of
approximately $4,000,000.” The process for making the
plastic is then described in detail.
“The cost of soybean plastic is greater than steel per
pound, but the finishing of steel brings the final cost of
many steel parts in excess of that for the finished product
fabricated from the soybean material.” Address: Chemist,
Delaware Agric. Exp. Station, Newark, Delaware.
121. Four molded black plastic parts used Ford automobiles
(Memorabilia). 1938? River Rouge, Michigan. Undated.
• Summary: These four round parts, made from soy-based
plastic, were sent to Soyinfo Center by Tatiana Horvath on
in May 2010. Their diameters range from 3.5 inches to 2
inches. Two are hollow like a cup and have what appear to
be three short legs on the bottom (convex part). It is not
clear what each part was used for.
Tatiana does not know when or how or why Dr.
Horvath got these plastic parts. But she remembers Dr.
Horvath talked about Ford, and he always drove a Ford car–
as did Tatiana. Address: River Rouge, Michigan.
122. Horvath, Artemy A. Assignor to Soya Corporation of
America (A corporation of New York). 1939. Developing
palatability of soya. U.S. Patent 2,147,097. Feb. 14. 2 p.
Application filed 28 July 1937.
• Summary: Soy beans and soya products (meal or flour)
(“which exhibit a ‘beany’ flavor or odor”) are improved in
flavor and odor by removing the undesirable flavor. “A
further object is to improve the palatability of the oil of the

soya.” This is done by soaking in water, subjecting to gas
under pressure and to temperatures of about 40 deg. C., and
driving off volatile substances with the gas. The preferred
gas is carbon dioxide.
Note 1. This is the earliest known patent issued to Dr.
A.A. Horvath in connection with a soy-based food product.
Note: This is the earliest document seen (May 2011)
concerning Dr. Horvath and the Soya Corporation of
America. Address: Newark, Delaware.
123. New York Times.1939. Chemists patent new sleep
potion. Feb. 19. p. 40.
• Summary: The section titled “Flavor for soya products”
states that soya bean products such as flour and milk would
be made more palatable by a gas extraction process
described in U.S. Patent No. 2,147,097, granted to Artemy
A. Horvath of Newark, Delaware. The soya is treated with
carbon dioxide under pressure. The patent is assigned to the
Soya Corporation of America.
124. New York Times.1939. Chemists patent new sleep
potion. Feb. 19. p. 39.
• Summary: The section titled “Flavor of soya products”
states that U.S. Patent No. 2,147,097 has been granted to
Artemy A. Horvath of Newark, Delaware. The patent is
assigned to Soya Corporation of America.
Soya beans have long been seen as potential source of
food products (such as flour or milk) in the USA. However
the objectionable soya flavor and odor impeded the use of
these products. This invention is intended to overcome this
problem by treating soya with carbon dioxide under
pressure and at low temperatures. When the soya is heated
both the carbon dioxide and the volatile flavors and odors
also evaporate, leaving a good tasting soya product.
125. Associated Press. 1939. Soy bean food value described
at meeting. Christian Science Monitor. July 27. p. 3.
• Summary: Berkeley, California–At the Pacific Science
Congress, on July 27, nutrition experts described the soy
bean as an exceptionally good food for the poor.
Dr. A.A. Horvath of the University of Delaware stated
that “processed whole soya flour ‘should be placed at the
head of the list of protective foods of high nutritional value,
available to the masses of people at low cost.’”
Sybil Woodruff, Helen Klass, and Majel McMasters of
the University of Illinois reported that although the soy bean
presently had “little to attract the American palate, several
hundred new types and varieties were being tested at the
University and 18 of them seemed to offer promise of
public acceptance as food.”
126. Chemical and Engineering News, News Edition.1940.
Development of soybean products. 18(4):142. Feb. 25. [8
ref]
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• Summary: The Horvath Laboratories, Inc., of
Chambersburg, Pennsylvania, are developing soybean
products and machinery to produce those products on a
commercial basis, and are doing research on the soybean in
relation to agriculture and industry.
The officers of the company include: Enos Valliant,
president; Edwin S. Valliant, vice president; Harry A. Wolf,
treasurer; Emery E. May, Jr., secretary; and A.A. Horvath,
director of research.
Products already developed include a new full-fat soy
flour, solvent-extracted non-fat flour, a breakfast cereal,
canned goods, and several types of pet and animal food
concentrates. Commercial units to make these products will
soon be available for manufacturers.
Note 1. This is the earliest document seen (May 2010)
that mentions Chambersburg, Pennsylvania, in connection
with Dr. A.A. Horvath.
Note 2. At this time, Dr. Horvath and his family lived in
Pittsburgh, Pennsylvania, which was about 161 miles east of
Chambersburg by road. The drive from Pittsburg to
Chambersburg would have taken about 3 hours. But it was
only a short drive (about 30 minutes) from Chambersburg to
the Soya Corporation of America factory in Hagerstown,
Maryland. It was probably for this reason that Dr. Horvath
chose rural Chambersburg as the location for his new
laboratories.

to interpret to China the best of the West in medical science,
to prosecute research and to train teachers and leaders to
solve the problems of disease in China. It is significant that
today the clinics of the Orient have much to teach the
physicians of the Western part of the world and many of
these lessons in clinical medicine have been ably set forth
by Dr. Snapper.”
Note: Although Dr. Artemy Horvath is not mentioned in
the index to this book, he worked at Peiping Union Medical
College. Address: Prof. and Head of the Dept. of Medicine,
Peiping Union Medical College, Peiping, China.
130. Horvath Laboratories Inc. 1941? Soya products
(woven cloth bag). Chambersburg, Pennsylvania. Undated.

127. Indian Review (The).1941. Soya bean in diet.
42(9):571. Sept. [1 ref]
• Summary: This is a summary of an interesting article in
the latest issue of Science and Culture, by Mr. A.C. Ukil,
which discusses the soya bean as a component of a balanced
diet. Mentions Dr. A.A. Horvath.
128. Horvath, Artemy Alexis. Assignor to Soya Corporation
of America (A corporation of New York). 1941. Soya
palatability developing process. Canadian Patent 399,998.
Oct. 14. *
Address: Chambersburg, Pennsylvania.
129. Snapper, Isidore. 1941. Chinese lessons to Western
medicine. A contribution to geographical medicine from the
clinics of Peiping Union Medical College. New York, NY:
Interscience Publishers, Inc. x + 380 p. Illust. 24 cm.
Foreword by George R. Minot. 132 illust. 24 cm. [30+ ref]
• Summary: “Foreword: China Medical Board, Inc., which
owes its origin to the wisdom and generosity of the
Rockefeller Foundation, is an agency for holding and
distributing funds for the promotion of medical education in
the Far East. The income of the Board has been used for the
support of the Peiping Union Medical College, an
institution which has become in the past twenty years
comparable to the leading institutions known to Western
civilization. Among the objectives of the College has been

• Summary: This unbleached. undated cloth bag, 7.25
inches wide by 15¼ inches deep, is sewed with strong
thread along the bottom and right side, and is open at the
top for inserting solid soy products. On the front is printed
in large red letters: “Horvath Laboratories Inc. Soya
products. Box 352, Chambersburg, PA.” Near the top (the
opening) in a small red box is printed (also in red letters)
“Chase Parasax.”
Note: Dr. Horvath’s main soyfoods venture, Soya
Corporation of America, had its factory in Hagerstown,
Maryland, which was about a 30 minute drive (25 miles)
from Chambersburg. While we have no idea why Dr.
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Horvath chose to locate his lab in Chambersburg, its
closeness to Hagerstown must have been an important
consideration–since he could visit both places on the same
day on a trip from his home in Pittsburg, which was about 3
hours away by car.
Dr. Armand Burke also had a much smaller (and very
old) factory for processing soybean oil in the Canton area of
Baltimore, Maryland.
Letter (e-mail) from Jill Yaich, Head of Reference
Services, Franklin County Library System, Chambersburg,
Pennsylvania. “None of our city directories from the period
1940-1956 show a Horvath Laboratories. The only Horvath
we’ve found is actually currently living in Chambersburg.
We will continue to search but you should possibly contact
The Historical Society, phone 717-263-1054.” Address:
Chambersburg, Pennsylvania.
131. Health News (Hollywood, California).1942. Health
book reviews: Complete book of soy–The Soybean Industry,
by A.A. Horvath. 10(8):7. April 30.
• Summary: “What a thrill to old timers who remember
when the public knew soy only as a mysterious Chinese
bean, and even the few U.S. producers thought of it merely
as fodder. Here is revealed a giant young industry even now
expanding to meet war needs.
“Dr. Horvath was invited to author this book.”
“Since 1934 Dr. Horvath has been frequently quoted in
Health News and has sent first hand fresh data to Clarke
Irvine personally.”
The price of this cloth [hardcover] book is $4 from the
publisher.
132. USDA Bureau of Plant Industry. Div. of Forage Crops
and Diseases. 1942. Firms manufacturing or handling
soybean food products. 3 p. July. Mimeographed
unpublished manuscript.
• Summary: The companies are listed alphabetically by
state, and within state by city. Numbered codes after each
company, keyed to a list of 35 soyfood types in the back,
explain which foods are made by each company.
Unfortunately, it is not clear from this list which companies
are manufacturers and which are “handlers” (retailers or
distributors).
California: Arlington (Loma Linda Foods), Berkeley
(Golden Gate Food Products Co.), Glendale (Hygenic
[Hygienic?] Food Co.), Los Angeles (El Molino Mills, Mrs.
Hauser’s Soya Foods Co. {4617 Melrose Ave.}, Kevo Co.,
Klein Soup Co.), San Francisco (Radcliffe Soya Products
{146 Fillmore St.}), Santa Cruz (Daglish Health Food
Service). Delaware: Milton (Draper Canning Co.). Illinois:
Bloomington (Funk Bros. Seed Co.), Chicago (Allied Mills,
Armour & Co., Dewey Food Products Inc., Dietetic Supply
House, Durkee Famous Foods, Fearn Soya Foods Co. {355
W. Ontario St.}, Glidden Co., Great China Foods Co.,

Griffith Laboratories {1415 W. 37th St.; handles soy flour
and grits}, John F. Jelke Co., Soybean Products Co. {210 N.
Carpenter St.}, Swift & Co.), Decatur (Spencer Kellogg and
Sons, A.E. Staley Manufacturing Co.), Elgin (B.S. Pearsall
Butter Co.), Urbana (Prehn’s Health Food Store). Indiana:
Columbia City (Oriental Show-You Co.), Decatur (Central
Soya Co.), Indianapolis (Standard Margarine Co.). Iowa:
Des Moines (Soy Products Co.). Maryland: Baltimore (J.H.
Filbert, Inc., The Wm. Schluderberg–T.J. Kurdle Co.),
Takoma Park (Hillcrest Health Products Co.).
Massachusetts: Boston (Prince Macaroni Co.), Newton
Centre (W.L. Cummings & Co.). Michigan: Battle Creek
(Battle Creek Food Co.), Detroit (Shedd Products Co.).
Minnesota: Minneapolis (Archer-Daniels-Midland Co.).
Missouri: Kansas City (Harrow-Taylor Butter Co.), St.
Louis (Blanton Co.). New Jersey: Vineland (George A.
Mitchell). New York: Brooklyn (Agash Refining Corp.,
Cosmo Packing Co., Soy-Malt Co. {234-A Marion St.}),
Elmhurst, Long Island (American Lecithin Co.), Glandale,
Long Island (Beskor, Inc. Note: As of May 1997 there is no
place named “Glandale”–or “Glendale”–on Long Island),
New York City (Barrett & Eastwood, Borden Company,
Enco Chemical Corporation, Franklin Mills Co., National
Biscuit Co., Soya Corporation of America {Rockefeller
Plaza}, Stein, Hall & Co.), Rochester (Vegetable Products
Co.). North Carolina: Asheville (Judd’s Health Foods),
Lexington (Vitro Nu Foods Corp.). Ohio: Cincinnati (The
Churngold Corp., Miami Butterine Co.), Circleville (Winoor
Canning Co.), Cleveland (Barton Nut & Candy Co.,
Pfaffman Egg & Noodle Co.), Columbus (Capital City
Products Co.), Greenville (O’Brien Milling Co.), Mount
Vernon (International Nutrition Laboratory [Dr. Harry
Miller]), Worthington (Special Foods, Inc.). Pennsylvania:
Paoli (Great Valley Mills), Philadelphia (J.S. Ivins’ Son,
Inc., C.F. Simonin & Sons, Tastee Soy Foods), Williamsport
(Penna Soya Products Co.). Tennessee: Madison College
(Madison Foods). Wisconsin: Hortonville (Fox Valley
Canning Co.), Oostburg (Oostburg Canning Co.), Owen
(Owen Canning Co.).
The soy food types are: “1. Albumin or protein. 2.
Beans–baked. 3. Beans–canned green. 4. Beans–roasted. 5.
Breakfast foods. 6. Butter–soy. 7. Candies. 8. Chips or
meats. 9. Chocolate. 10. Chocolate and other beverages. 11.
Coffee substitute. 12. Crackers, wafers, cookies, puddings,
etc. 13. Curd or cheese. 14. Diabetic foods. 15. Flakes. 16.
Flavorings. 17. Flour. 18. Flour–prepared. 19. Grits. 20.
Health foods. 21. Ice cream powder. 22. Infant foods. 23.
Lecithin. 24. Macaroni products. 25. Malted products. 26.
Meat-like products. 27. Milk. 28. Molasses–bean. 29. Oil.
30. Puffs. 31. Sauce. 32. Shortening. 33. Soups. 34.
Soybeans. 35. Spreads–sandwich. 36. Toast.”
Note: This is the earliest document seen (Nov. 2002)
that mentions Griffith Laboratories. Address: Washington,
DC.
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133. Polk’s Hagerstown (Washington County, Maryland)
city directory. 1942. Boston, Massachusetts: R.L. Polk &
Co. See p. 321.
• Summary: In the directory for 1942-43: “Soya
Corporation of America, E V Dish gen mgr soy flour, 125
McPherson” [Street].
Note 1. This is the earliest edition of this city directory
that contains an entry for Soya Corporation of America.
Note 2. This factory was in the West End section of
Hagerstown, Maryland.
134. Horvath, Artemy Alexis. Assignor to Horvath
Laboratories, Inc. (Chambersburg, Pennsylvania; a
corporation of Maryland). 1943. Fixation process. U.S.
Patent 2,322,516. June 22. 4 p. Application filed 1 Feb.
1940. 1 drawing (flowchart).
• Summary: This invention relates “to a process for
imprisoning undesirable substances contained in the soya
seed coat and germ.
“It is well known that the soybean is without peer as a
valuable and wholesome source of dietary elements. For
example, the soybean is the richest in protein of all the
known feeds except dried egg white. It is also the source of
many valuable products such as flour, bean cake, sauce,
cheese [tofu] and oil.
However the soybean seed coat and germ contain, in
addition to coloring matter, many other substances which
impart undesirable properties to these final products... Most
of these substances are either volatile or diffusible in the
presence of moisture.
“These substances are present in the outer or so-called
‘palisade’ layer of the coat of the bean, which includes the
region of the hilum (navel) where the palisade layer is
double. Moreover, they are found in the germ of the bean
and in fibrovascular bundle which binds the germ of the
bean to the hilum.
“It is also known that approximately 1.0 per cent by
weight of the palisade layer, and 2.0 per cent of the germ
and fibrovascular bundle consists of phosphatides of an
unstable type. This instability is caused by the presence in
these compounds of highly unsaturated fatty acid radicals
having as many as three or four double links [double
bonds]. The oxidation of these compounds tends to impart
rancidity to the finished product.
“For the above reasons soybeans in bulk tend to
deteriorate rapidly and become rancid if the skin or germ is
damaged.”
The process: Treat the soybeans with a salt such as
calcium sulphate in any suitable manner such as by dipping
the beans in a solution of the salt. Then temper the heated
beans by heating without cooking. This fixes the
undesirable substances in the palisade layer and hilum of
the seed coat and germ of the bean where, after storage and

just before use or exposure to moisture, they can be
removed by dehulling. Address: Chambersburg,
Pennsylvania.
135. 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.
136. Potomac Edison Co. 1943. Hagerstown’s own War
Industries Show, Nov. 22-Dec. 4, 1943 (Brochure).
Hagerstown, Maryland: Potomac Edison. 9 panels. Front
and back. Each panel: 24 x 10 cm.
• Summary: On the front panel: “A show designed to
acquaint the people of this city with the part its industries
are playing in America’s war effort and to give them some
idea of how completely local plants have been converted to
production for war purposes.”
Page 9: “Soya Corporation of America–The
Hagerstown plant of the Soya Corporation, operating 24
hours per day, 7 days a week, is the only fullfat soya flour
mill east of Chicago. One [rail] car of full fat soy bean flour
is supplied daily for lend-lease purposes. There is now a
backlog of 5,000,000 lbs. of unfilled orders for the United
States.”
Note: Aviation heritage–From 1931 to 1984, Fairchild
Aircraft was based in Hagerstown, Maryland and was by far
the area’s most prominent employer. During World War II
Fairchild was Hagerstown’s biggest war plant, turning out
training planes for the U.S. Army and for foreign
governments, as well as a utility cargo ship.
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137. Payne, Donald S. 1943. The story of soya products. In:
U.S. Food Distribution Administration, War Food
Administration, ed. 1943. Soybeans and Soya Products.
Program for Meeting of Interdepartmental Nutrition
Coordinating Committee. 25 p. See p. 8-19. Dec. 7. [5 ref]
• Summary: Contents: Introduction. Production and
distribution. Soya flour and grits on the retail market. Soya
in mixed foods. Information activity. Reference list of some
of the materials available on soya products: Recipes and
recipe leaflets, speeches, other (pamphlets, book chapter).
Soya flour and grits on the retail market include the
following: A.E. Staley Manufacturing Co. of Decatur,
Illinois, opened test markets early in June 1943 with 1- and
3 pound packages of Stoy, a low-fat expeller type of soya
flour. Results were good. Complete national distribution of
this product is expected by 1 March 1944.
At least two other large processor-distributors have also
started on campaigns for nation-wide distribution. The
Archer-Daniels-Midland Company has initiated the
distribution of Viva Soy, a low-fat extraction-process type
flour. The Glidden Company, Cleveland, Ohio, through
Durkee Famous Foods, has recently introduced into test
markets Durkee’s Soya Bits (a low-fat expeller-type grit)
and Durkee’s Soyarich (a full-fat soya flour).
Other processor-distributors are The Central Soya
Company, Decatur, Indiana, distributing Me-T-Soy, an
extraction-type grit, and The Soya Corporation of America,
introducing both a full-fat type flour and grit on the East
Coast.
“Closely following the lead of these processordistributors, private-label brand grocery houses started to
package these products for retail distribution at popular
prices. These have been very widely distributed. These are
now packaged by G.L.F. Farm Products, Inc., Ithaca, New
York, a 2-pound package of full-fat type soya flour and a 2pound package of a toasted soya flake of the low-fat
expeller-type.
The Vee-Bee Company of Chicago, Illinois, with its
Vee-Bee brand soya flour and soya grits, and the P.D.
Ridenour Company, Chicago, Illinois, with its Little Major
brand soy flour of the low-fat extraction type, have both
attained distribution of 1-pound packages through jobbers
in 36 of the 48 states. “The H.D. Lee Company is
distributing the Lee Brand soy flour and soya grits in 1pound packages throughout Kansas, Oklahoma, Colorado,
southern Nebraska, Arkansas, and Missouri.
“The Battle Creek Food Company, Battle Creek,
Michigan, and The Walker Company, Chicago, Illinois,
continue to market retail packages of full-fat soya flour in
specialty stores throughout the Nation...
“In addition to those retail distributors, the following
manufacturers sell [soy] four and grits in wholesale
quantities to food manufacturers, restaurants, and
institutions.” Allied Mills, Inc. (Chicago, Illinois), Archer-

Daniels-Midland Company (Minneapolis, Minnesota),
Central Soya Company, Inc. (Fort Wayne, Indiana),
Commander-Larabee Milling Company (Minneapolis,
Minnesota), The Glidden Company (Chicago, Illinois),
Procter & Gamble Company (Ivorydale, Ohio), Shellabarger
Grain Company (Decatur, Illinois), Soya Corporation of
America (Hagerstown, Maryland), Soya Products Company
(New York, New York), Spencer Kellogg and Sons, Inc.
(Decatur, Illinois), A.E. Staley Manufacturing Co. (Decatur,
Illinois), Swift & Company (Champaign, Illinois).
Under “Soya in Mixed Foods” many companies that
make foods such as pancake mixes, breakfast cereals, pasta,
breads, crackers and cookies, candy bars, muffin mixes, dry
soup mixes, etc. are listed, along with the brand name of the
product and the area of distribution. “To mention a few
others. The Atlantic Macaroni Company, New York City, the
Mission Macaroni Company and the Golden Grain
macaroni Company, both of Seattle, Washington, and
Traficanti Brothers, Chicago, Illinois, also manufacture for
local distribution a variety of products containing soya flour
in amounts ranging from 10 to 15 percent.” Soya products
are used in only about 1% of frankfurters or sausages.
“Roasted salted soybeans are about as common now as
salted peanuts, but not many people realize that soya flour
and grits are at present universally used in chocolate bars
and any other candy. For further information on these uses I
might refer you to the Curtis Candy Co., Chicago, Ill., or the
Clark Candy Co., Pittsburgh, Pennsylvania...
“A large number of dry soup mix manufacturers are
experimenting with soya flour and preparing products for
domestic distribution. Soya flour and grits are now and will
continue to be used extensively in foods prepared for lendlease and relief feeding. Pea-soya soup, spinach-soya soup,
cheese-soya sauce, oat-soya cereal, whole wheat-soya
cereal, wheat-soya-egg macaroni and vegetable-cereal-soya
stew mixes are being purchased in appreciable quantities...
Pork-soya sausage links have been purchased in tremendous
quantities under lend-lease...
“Nine coast-to-coast radio shows have featured the
news of soya food products since June 1943. Over 15
prepared radio scripts and stories featuring soya have been
distributed since May 1943.” Address: Chief, Soya Products
Section, Grain Products Branch, Food Distribution
Administration, War Food Administration.
138. Product Name: Sycora Whole Soya Flour, and FullFat Soy Grits.
Manufacturer’s Name: Soya Corporation of America.
Manufacturer’s Address: Factory: Hagerstown,
Maryland. Offices: 30 Rockefeller Plaza, New York City,
New York.
Date of Introduction: 1943. December.
New Product–Documentation: D.S. Payne. 1943. The
story of soya products. Dec. p. 12-13. This processor-
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distributor has introduced “both a full-fat type flour and grit
throughout New York City, Philadelphia, Baltimore, and
Washington marketing areas.” The company is located in
Hagerstown, Maryland. Dr. Armand Burke is president.
USDA War Food Administration, Food Distribution
Administration. Grain Products Branch. 1943. Dec. “Soya
products distribution.” p. 1. The company is described as a
“Soya Processor.” Its address is given as 30 Rockefeller
Plaza, New York City. The product is named “Sycora”
Whole Soya Flour. It is a 100% full-fat soya flour
distributed in the areas shown above.
139. Horvath, A.A. 1943. The protein-phosphatide
compounds of the soybean. In: Berkeley, California:
University of California Press: Proceedings of the Pacific
Science Congress. Vol. 6, No. 6 (Public Health). 747 p. See
p. 449-51, 465. *
• Summary: It is popular food in Manila and in places
where there are Chinese who manufacture it for sale.
Soybean curd, on account of its high fat, protein, and
mineral salt content, is called by the Chinese “meat without
bones,” or “the poor man’s meat.” This curd is known by a
number of different names.
Note: Pacific Science Association is listed as the
Corporate Author.
140. Horvath, Artemy Alexis. Assignor to Horvath
Laboratories, Inc. (Chambersburg, Pennsylvania; a
corporation of Maryland). 1944. Process for treating protein
containing materials with fruit materials. U.S. Patent
2,363,864. Nov. 28. 3 p. Application filed 13 March 1940. 1
drawing.
• Summary: “This invention relates to the treatment of
protein containing material, and more especially to
processes by which materials high in protein may be treated
with fruit materials, having a pH of less than 7, to prevent
deterioration, spoiling, and to promote pre-digestion; and to
the product resulting from such treatment.
“Hitherto, various fruits, such as tomatoes, peas and
carrots, have been added to protein containing materials,
especially to boiled soybeans and meat products, in order to
increase their nutritive value and taste. However, these
recipes are intended for immediate use and, therefore, the
fruits are not added for the purposes disclosed in this
application nor are processes followed which will prevent
deterioration and spoilage or promote pre-digestion of the
protein constituents.”
“In practicing this invention, any desired type of
protein containing material may be selected. For example, a
protein containing material, such as meat scrap, tankage,
cotton or linseed oil meal, pressed soybean oil meal, ground
soybeans, or whole fat soya flours, have been treated
successfully. However, in order to enable the fruit material
to come into more intimate contact with the selected protein

containing material, it is advantageous to reduce the protein
containing material to a relatively finely divided condition.
Moreover, if the fruit material is reduced in size, the
resulting product will be in a more readily usable form.”
“Soya flour” and “whole soya flour” are mentioned
several times in this patent. On page 1 is a flow-chart
showing the process; “soya materials” are mentioned.
Address: Chambersburg, Pennsylvania.
141. Stettinius, Edward R., Jr. 1944. Lend-Lease, a weapon
for victory. New York, NY: The Macmillan Co. xiv + 358 p.
Illust. Index. 22 cm. [1 ref]
• Summary: This book was written by the head of LendLease during World War II. He was appointed
“Administrator of the Lend-Lease program” on 28 Aug.
1941. On 11 March 1941 Lend-Lease was enacted,
appropriating $7 billion for aid to countries resisting Axis
aggression. Specifically it permitted the President of the
United States to “sell, transfer title to, exchange, lease, lend,
or otherwise dispose of, to any such government [whose
defense the President deems vital to the defense of the
United States] any defense article.” Lend-Lease began over
18 months after the outbreak of the European war in Sept.
1939, but before the U.S. entrance into the war in December
1941. It was called An Act Further to Promote the Defense
of the United States. Lend-Lease was a critical factor in the
eventual success of the Allies in World War II. Settinius
later served as Secretary of State from 1944 to 1945–under
presidents Roosevelt and Truman. The Lend-Lease program
was a decisive step away from American noninterventionism since the end of World War I and towards
international involvement.
Contents: Part I. Pattern for victory. Part II. Vital to our
defense. Part III. Arsenal of democracy. Part IV. The United
Nations. Part V. Weapon for victory. Appendices: 1. The
Lend-Lease Act of 11 March 1941. 2. Russian Master LendLease Agreement. 3. Reciprocal Aid Agreement with the
United Kingdom.
Note: Even though soy flour and soy oil were major
commodities sent to U.S. allies during and after World War
II, soy is not mentioned in the index of this book. Yet
soybeans are mentioned on p. 102.
In 1941 Hitler was trying to starve Britain into
surrender–and he almost succeeded in the spring of 1941.
By the spring of 1941 there was terrible shortage of food.
On 16 April 1941 the first Lend-Lease transfer of food was
authorized when President Roosevelt directed Secretary of
Agriculture Claude R. Wickard to transfer to Britain
100,000 cases of evaporated milk, 11,000 tons of cheese,
and 11,000 tons of eggs. When the first U.S. ships docked
there were only a few weeks of food reserves in the U.K. By
Christmas 1941 arrivals of Lend-Lease foodstuffs had just
passed the million ton mark.
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The Lend-Lease program increased the U.S. capacity to
produce food. On 3 April 1941 the USDA announced that
its “ever-normal granary” program was to be greatly
expanded. The Department told U.S. farmers that the
Government would support prices of pork, dairy products,
eggs, and poultry and other such needed foods “at levels
remunerative to producers.” In 1941 U.S. farm production
set a new record.
For 1942 much more ambitious goals were set. In Sept.
1941 Secretary Wickard told farmers in a nation-wide radio
broadcast that “for the first time in the history of agriculture
in this country production goals for all essential farm
commodities have been established. Wickard called it the
“Food for Freedom” program. These goals called for record
farm production:
“9 billion more pounds of milk, 500 million dozen
more eggs, 10 million more hogs, 2 million more head of
cattle, 1½ million more acres of soybeans, and 3 million
more acres of peanuts.” And all this was before Pearl
Harbor (7 Dec. 1941).
The farmers responded magnificently. Despite shortage
of farm labor and machinery, “they succeeded in producing
12% more food in 1942 than 1941.” This made it possible in
1942 to send 3,750 million pounds of Lend-Lease food to
Britain and Russia, “while still providing Americans with
more food to eat than they had ever had before.” (p. 10102).
On 6 May 1941 China, which was fighting Japanese
aggression, was declared eligible for Lend-Lease aid. “Soon
afterward Belgium, Norway and Poland were brought under
the program, and so was the Netherlands...”
“The event which had the greatest effect upon the
planning and administration of the Lend-Lease program,
however, was the Nazi attack of 22 June 1941 on the Soviet
Union.” This caused a major revision of the Lend-Lease
program and greatly expanded its horizons.
At the time this book was written, the U.S. had spent
$12.9 billion dollars on the Lend-Lease program. All of this
money had been appropriated by Congress, one year at a
time, in Lend-Lease Appropriation Bills. Of this, $1.9
billion was for food and other agricultural products. By far
the biggest category was “$6.2 billion for planes, tanks,
guns, ammunition, ships, trucks, and other fighting
supplies” (p. 323).
In March 1943 Lend-Lease was extended by votes of
407-6 in the House and 82-0 in the Senate.
A photo (facing the title page) shows Edward R.
Stettinius, Jr. in 1942 discussing the Seventh Lend-Lease
Report to Congress with President Franklin D. Roosevelt.
Note: A total of $50.1 billion (equivalent to $759
billion at 2008 prices) worth of supplies were shipped:
$31.4 billion to Britain, $11.3 billion to the Soviet Union,
$3.2 billion to France and $1.6 billion to China. Address:
Head of the Office of Lend-Lease Administration.

142. Volz, Frances E.; Forbes, R.M.; Nelson, W.L.; Loosli,
J.K. 1945. The effect of soy flour on the nutritive value of
the protein of white bread. J. of Nutrition 29(4):269-75.
April. [15 ref]
• Summary: “Growth studies and biological values are
reported which show that the addition of 5% soy flour
significantly improves the growth promoting value of white
bread which contains 3% of whole milk solids... The
biological value of the protein of the white bread as
determined by the Mitchell method was 43.3 as compared
with 47.7 for the bread with 5% soy flour.” The growth
studies were done on rats. The full-fat soy flour used in the
studies was “Sold by Soya Corporation of America, New
York, NY.” Address: School of Nutrition, Cornell Univ.,
Ithaca, New York.
143. Arnold, Julean. 1945. Soy–China’s Cinderella.
Soybean Digest. Sept. p. 36-37, 69.
• Summary: In the summer of 1937 masses of Chinese
refugees poured into Shanghai in frantic efforts to escape
Japanese armed forces. The immediate problems were food
and shelter. One relief agency, China Child Welfare, Inc.,
with which the author worked, helped to establish 220
refugee camps to accommodate 250,000 people. Since tofu
is too concentrated for infants, the group turned to soybean
milk. “Fortunately the Peking Union Medical College of the
Rockefeller had several decades earlier carried on extensive
research with the soybean under the direction of a Russian
scientist Dr. A. A. Horvath. He became a great enthusiast on
the nutritive properties of the soybean. He found that by
adding a certain amount of calcium lactate, sodium chloride
[table salt] and sugar to the soybean milk, it would be
possible to produce a substitute for cow’s milk, and at a
fraction of the cost of cow’s milk. Chinese trained under
him carried on research experiments.
“Thus when we were interested in preparing a
scientific, sanitary, and standardized soybean milk we
looked for assistance to Doctors Ho and Tso who were
trained at the P.U.M.C. but later came to Shanghai to join
the Lester Institute where they continued their work on
soybean nutritive products. So we impressed them into
service. We also secured much aid from Dr. W.S. Fu, who
supervised a Chinese children’s hospital in Shanghai. He
gave us accommodations for setting up a small plant for the
manufacture of soybean milk in one of the court-yards of
his hospital.” A description of the equipment and process
used is given. After boiling the soymilk for 20 minutes,
calcium lactate, sodium chloride, and sugar were added. The
soybean milk was served hot to the children in the camps.
The plant was managed by Miss Nellie Lee, a Chinese who
graduated from Mt. Holyoke College and had studied
dietetics and social science.
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After taking the milk from the soybean, there is a
residue [okara] very rich in protein. We found by adding 40
percent coarsely ground wheat flour which is also plentiful
in China, plus the other ingredients above mentioned, we
could make a biscuit which when baked in an oven proved
to be very palatable. It represented probably the greatest
food value for the cost obtainable. A Chinese department
store baked them for us. We distributed millions of them to
the refugee camps.
“In order that our committee might take the fullest
possible advantage of the very able assistance we received
from Chinese scientists, doctors and others we organized the
China Nutritional Aid Council with Chinese and American
members for the express purpose of popularizing a properly
prepared soybean milk and other soybean nutritional
products.” This council, backed by China Child Welfare,
Inc. of New York, launched a campaign to share with people
in other parts of China “the advantages of our experiences
in providing soybean milk for from 25,000 to 37,000
children daily in the refugee camps in addition to several
millions of soybean biscuits furnished the refugees.”
“Another American medical missionary, Dr. H.W.
Miller, went much further in his experiences with soybean
milk products. He became so enthusiastic about their
possibilities that he set up a modern plant in Shanghai for
their manufacture, with facilities for producing qualities
acceptable to those whose palates rebelled against the
ordinary types of soybean milk.”
After the Japanese bombing of Pearl Harbor, the China
Nutritional Aid Council and its soymilk plant moved to
Chung-king [or Ch’ung-ch’ing, a city in southern Szechuan
province; the Kuomintang made it the political capital of
China from Oct. 1938 until the end of World War II]. Nellie
Lee has worked for 5 years “spreading the gospel of
soybean milk for the great masses in that country.”
“When John D. Rockefeller Jr. came to Peking about 25
years ago to dedicate the Peking Union Medical College of
the Rockefeller Foundation, he told me that he found it
harder to spend money than to make it.” A large photo (p.
36) shows a Chinese mother feeding her children “soy milk
and soy cakes at a food shop where highly nutritious foods
are made and sold at cost prices.”
Note 1. This is the earliest document seen (July 2007,
one of two) that uses the word “Cinderella” in connection
with the soybean. The author, however, does not elaborate
on this idea. This is the first such document with
“Cinderella” in the title.
Note 2. In the winter of 1937 K.S. Lo of Hong Kong,
age 27, happened to be in Shanghai on other business.
There he attended a talk by Julean Arnold titled “Soya
Bean: The Cow of China.” This talk inspired Lo to establish
the Hong Kong Soya Bean Products Co., Ltd. in March
1940. This company later made the world-famous Vitasoy
soymilk. If the date and title of this talk are correct, this

would be the earliest date seen (Aug. 2002) for the use of
the term “Cow of China.” Address: Berkeley, California.
144. Hagerstown Chamber of Commerce. 1945.
Hagerstown’s industrial contribution to the war effort
(Brochure). Hagerstown, Maryland. 5 p. 28 cm.
Mimeographed.
• Summary: Contains a list of Hagerstown’s manufacturers
(in alphabetical order) and major products that they made
that were used to fight World War II. Under “Soya
Corporation of America” we read (p. 5): “Full fat soya flour
from the Yellow Manchu soya bean, being used almost
exclusively for Lend-Lease.”
145. Lager, Mildred. 1945. The useful soybean: A plus
factor in modern living. New York and London: McGrawHill Book Company, Inc. xii + 295 p. Illust. General index.
Index of recipes. 22 cm.
• Summary: One of the most important and innovative
books on soyfoods ever written. Contents: Preface. 1.
Agriculture’s Cinderella: America discovers the soybean,
our wonder beans, soy as a food in the United States, soy in
rehabilitation food programs, soybeans as an emergency
crop, soybean terminology. 2. World-wide use of soybeans:
A real antique, monarch of Manchuria, soybeans in
mechanized warfare–Germany, soybeans in other countries
(USSR, Italy, Spain, Belgium, Holland, Norway, Denmark,
Sweden, Great Britain, Canada), soybeans in Lend-Lease
and United States Agricultural Marketing Administration,
Food for Greece, soybeans and the Mexican Indian,
soybeans in Hawaii (Mr. C.G. Lennox). 3. Soybeans and
industry: The versatile soy, uses of soybean in industry,
soybean paint (from soy oil, incl. Duco finishing), soybean
protein (used in making plywood, plastics, water paints,
paper sizing, leather finishes, and insecticide sprays), Henry
Ford and soybeans, soybean glue (I.F. Laucks and the firms
he has licensed turn out some 30,000 tons of soybean glue
annually), rubber substitute (Norepol), paper industry
(Glidden), plastics, soy-cotton helmets, firefighting
compounds, lecithin, fertilizers. 4. Nutritional nuggets:
Food value of soybeans and soy products (vegetable or
edible types of soybeans, protein, fat & carbohydrate,
minerals, vitamins, lecithin, alkaline ash, economy,
exaggerated claims), principal uses of soybeans and soy
products (meat substitutes, meat enrichers, fortifying foods
with soy flour). 5. From soup to nuts: Green beans, dry
beans, frozen beans, roasted soybeans, sprouted soybeans,
the cow of China–soy milk, the meat without a bone–tofu or
soy cheese, the little giant among protein foods–soy flour,
soy grits, puffed grits, soy oil, miscellaneous soy products
(soy butter [soynut butter, p. 99-100], sandwich spreads,
malts, coffee substitutes, soy sauce, soy albumen–a new
product, greatly improved during the past two years, is now
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used to “replace egg albumen in candy manufacture” [as in
marshmallows]).
Note 1. This is the earliest English-language document
seen (March 2001) that refers to tofu as ‘the meat without a
bone.’ In 1938 Horvath called tofu ‘the meat without the
bones.’ Note 2. This is the second earliest document seen
(Aug. 2002) in which the soybean is called the “cow of
China.”
Note 3. This is the earliest English-language document
seen (Aug. 2003) that uses the term “soy albumen” (or “soy
albumens”) to refer to isolated soy protein as a product.
6. The blazed trail: Introduction (history and pioneers),
our tardy acceptance, food pioneers (health-food stores, Dr.
W.D. Sansum of Santa Barbara and soy bread, allergy
studies, vegetarians, Seventh-day Adventist food
companies, meatlike products, Madison College of
Tennessee, Loma Linda Food Co., the International
Nutrition Laboratory and Dr. H.W. Miller, special dietary
concerns and diabetic diets), establishing soybeans in the
kitchen (The Edison Institute and Henry Ford, the USDA
and the U.S. Bureau of Home Economics, the Agricultural
Marketing Administration, U.S. railroads, the Soy Products
Division of the Glidden Co., the Soy Flour Association). 7.
The challenge of nutrition: The dangers of hidden hungers,
nutrition and health, corrective nutrition, starch-restricted
diets, meatless diets, allergy diets, bland diets, building
diets, reducing diets, acidophilus culture, lecithin. 8. Our
wonder crop: Jack and the beanstalk, early history, new
varieties, aids to the industry (Regional Soybean Industrial
Products Laboratory, American railroads, American
Soybean Association, Fouts Brothers of Indiana, Soybean
Digest and George Strayer in Hudson, Iowa, Soy Flour
Association with Edward Kahl as first president, Soya
Kitchen in Chicago (Illinois) opened in Jan. 1943, National
Soybean Processors Assoc., National Farm Chemurgic
Council), educational program, restrictive regulations. 9.
Soybeans and the farmer: Varieties, sources of information,
seeding and inoculating, harvesting, grading, soybean
diseases, crop rotation, damaged beans. 10. Tomorrow:
Acreage and production, soybeans on the farm, soybeans in
nutrition, postwar industrial uses, future improvements. 11.
A few suggestions for better living: Kitchen diplomacy,
personal opinions, soybeans for everyone. Recipes: Green
soybeans, dry soybeans, sprouted soybeans, roasted or
toasted soybeans, meat-substitute dishes, soy-enriched meat
dishes, soy noodles, macaroni, spaghetti, sauces and
gravies, soups, salads, dressings, soy spreads, soy milk, tofu
or soy cheese, soy butter, soy cereals, soy desserts, soy
candies, soy beverages, soy-flour recipes, bread and
muffins, pancakes and waffles, soy gluten recipes, bakingpowder biscuits, pastry, cookies and doughnuts, cakes.
Contains recipes for “Soy milk molasses shake (p. 238).
Soy puddings. Soy ice cream (p. 250; “Soy milk may may
be used in place of milk in ice-cream recipes... adding

whipped cream”). Soy fruit ice cream. Soy chocolate dessert
(Eggless) (p. 250-51). Soy shake “(p. 254, made in a
“liquefier or mixer”).
The story of Allied aid to Greece [p. 24-26] is one of
the great mercy stories of World War II. Starting in March
1942, as many Greeks were starving, the first mercy ship
sailed to Greece with food and medicine. Up to Nov. 1943,
the United States through Lend-Lease sent 82 million
pounds of food to Greece. A number of these foods
(including soup powders, stew mixes, and spaghetti) were
based on soy flour and grits, and specifically developed to
suit Greek tastes.
Concerning Henry Ford (p. 35-38), his “first
experiments were made in a laboratory in connection with
the Edison Institute in 1930. In these experiments, several
tons of wheat were used, also several thousand bushels of
carrots; sunflower seeds, which have a high oil content;
cabbages; onions; and cornstalks. It was not until
December, 1931, after a long series of experiments with the
soybean, that Mr. Ford and his chemists felt that they were
at last approaching a solution to the problem of finding a
basic farm material from which the ordinary farmer could
develop a commercially profitable product.”
Note 4. This is the earliest English-language document
seen (March 2007) that uses the term “Soy ice cream” (p.
250).
Note 5. This is the earliest document seen (July 2007,
one of two) that uses the word “Cinderella” in connection
with the soybean. The author, however, does not elaborate
on this idea.
Note 6. This is the earliest English-language document
seen (Oct. 2001) that uses the term “soy-flour.” Address:
Southern California.
146. Polk’s Hagerstown (Washington County, Maryland)
city directory. 1945. Boston, Massachusetts: R.L. Polk &
Co. See p. 397.
• Summary: In the directory for 1945-46: “Soya
Corporation of America, Max McCluggage supt soy flour,
125 McPherson” [Street].
147. New York Times.1947. New soya food oil ready. June
24. p. 32, col. 2.
• Summary: A new food oil, pressed from soya beans, will
soon be made available in quantity to the commercial
market by the Soya Corporation of America, it was
announced yesterday. This oil can be used in salads,
manufactured salad dressing, oleomargarine, for shortening
in cooking and deep fat frying, and commercial packing of
sea food.
148. Soybean Digest.1947. Paris soybean meeting. July. p.
30.
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• Summary: According to Am. [Amédée / Amadee]
Matagrin, the first Congress of Soya was held on 16 March
1947 at the Maison Internationale of the City University of
Paris. The meeting, an indication of the French interest in
soya, was organized by the French Bureau of Soya and its
president, Mr. Rene Brochon, with the cooperation of the
Experimental Laboratory of Soya and the France-China
Association.
“The honorary presidency of the Congress was divided
between M. Marius Moutet, French foreign Minister, and
Li-Yu-Ying, president of the French-Chinese Society of
Education and warden of the University Pekin [Peking],
who as long ago as 1912 published with the agronomist
Grandvoinnet a work on soya in French, and set up a little
factory making soy milk, flour and oil in the suburbs of
Paris.
“But the real presidency of the Congress was conferred
on Prof. Louis Blaringhen, of the Sorbonne, president of the
Academy of Sciences. Speakers were French research men
and members of Universities, and the former French
minister of agriculture. A paper from A.A. Horvath of the
United States was read. There were addresses by President
Blaringhen and the ambassador from China.
“The agricultural attache of the U.S. and a delegate
from the Belgian Association of Soya assisted with the
Congress.”
149. Food Industries.1947. Soya Corp. produces a new
edible oil. 19(8):1100. Aug.
• Summary: “A new edible virgin oil, produced from
soybeans, will soon be put into commercial production by
the Soya Corp. of America, that company reveals.”
The soybeans, from which the oil is pressed, are cured
by the Horvath process, described in a patent owned by the
Soya Corp. The oil, developed in the corporation’s own
laboratories, is said to have excellent keeping qualities.
According to present plans, carload shipments will be sold
at a price significantly below that of fine olive oil.
150. Horvath, A.A. 1947. Produits fermentés et
antibiotiques au soja [Fermented products and antibiotics
from the soybean]. Revue Internationale du Soja 7(4142):79. July/Aug. Presented at the First European Soy
Congress, 16 March 1947. [Fre]
Address: Professor, Princeton Univ., Princeton, New Jersey.
151. Horvath, Artemy A. Assignor to Hall Laboratories, Inc.
1947. Process for preparing vegetable protein–
polyphosphate compounds. U.S. Patent 2,429,579. Oct. 21.
2 p. Application filed 8 April 1944. [9 ref]
• Summary: “Protein is a valuable material which has many
uses as, for example, in the sizing of paper, the preparation
of foods, the preparation of glues and plastics. It is obtained
by extraction of various protein-containing materials such

as cotton seed or cotton seed meal, soybeans or soybean
meal, corn or corn meal, copra from which the oil has been
extracted, and from other cereal grains. According to my
invention, I may use any of these starting materials,
including alfalfa.
“In the past, extraction of protein has been obtained by
employing either alkaline solutions or solutions of neutral
salts. Each of these types of extraction has certain
objections. The alkaline solutions denature the protein. Part
of the protein in the material to be treated is bound to
phosphatides which of themselves are valuable materials.
Where neutral salt solutions are employed in the extraction
of proteins, it is difficult to separate the proteins from the
phosphatides.”
This process “comprises treating vegetable proteincontaining material with a solution of at least one material
selected from the group consisting of phosphate glass,
alkali-metal tripolyphosphate and alkali-metal
trimetaphosphate, the solution having a pH between about 5
and 9, separating the solution from the residue, lowering the
pH of the solution to between about 2 and 4.5 to precipitate
the protein-polyphosphate compound, separating the
protein-polyphosphate compound from the solution and
washing and drying it.” Address: Pittsburgh, Pennsylvania.
152. New York Times.1947. U.S. buys soya flour: 15,750
tons for army–4,300 for European food relief. Oct. 28. p.
41.
• Summary: The U.S. Army purchased 31.5 million pounds
of soy bean flour for use abroad, as announced by A.E.
Staley Manufacturing Co. (Decatur, Illinois); the shipment
is to be completed by 31 Jan. 1948.
The Commodity Credit Corporation, acting as
purchasing agency of the U.S. Department of State,
purchased 8.6 million pounds of the flour for food relief in
Europe, as announced by the Soya Corporation of America,
30 Rockefeller Plaza, New York City. “The latter delivery
will be milled under the corporation’s licensed ‘Horvath
process’ in Hagerstown and Baltimore, Maryland.”
153. New York Times.1947. U.S. buys soya flour: 15,750
tons for army–4,300 for European food relief. Oct. 28. p.
41.
• Summary: The United States Army has purchased
31,500,000 pounds [15,750 tons] of soy bean flour for use
overseas; the shipment is to be completed by Jan. 31. The
Commodity Credit Corporation (CCC), as purchasing agent
of the Department of State, has purchased 8,600,000 pounds
[4,300 tons], which will be distributed for food relief in
Europe.
A.E. Staley Manufacturing Company of Decatur,
Illinois, announced the Army purchase. The Soya
Corporation of America, 30 Rockefeller Plaza [New York
City] announced the State Department purchase. “The latter
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delivery will be milled under the corporation’s licensed
‘Horvath’ process in Hagerstown and Baltimore,
Maryland.”
154. Dawson, Sam. 1947. ‘Gassed’ soya beans to help
hungry Europe. Florence Times (Florence / Muscle Shoals,
Alabama). Nov. 5. p. 2.
• Summary: The use of a gas is part of a process (patented
by a Russian, Artemy A. Horvath) to improve the
palatability of soya flour before it is sent to hungry people
in Europe. “The Soya Corp. of America will deliver
8,000,000 pounds of edible soya bean flour to the U.S.
government in the first quarter of 1948 for distribution for
food relief in Europe. The Commodity Credit Corp. will pay
the market price, currently about four cents a pound, for the
flour.”
The process, which takes less than an hour, forces the
gas under pressure into the soya beans; when the pressure is
removed, the gas takes with it undesirable volatile flavors
and odors.
“Backed by $150,000 of Reconstruction Finance Corp
[RFC] funds, the Soya Corp. started soya bean oil
production in its Baltimore [Maryland] plant this summer.”
Note: This article also appeared in the Owosso ArgusPress (Owosso, Michigan) (5 Nov. 1947, p. 15). Address:
Associated Press.
155. Horvath, Artemy A. Assignor to Hall Laboratories, Inc.
(Pittsburgh, Pennsylvania). 1947. Vegetable protein–
polyphosphate urea solution and process of preparing same.
U.S. Patent 2,431,119. Nov. 18. 3 p. Application filed 8
April 1944. [12 ref]
• Summary: The author has a copending application, Serial
No. 530,237, filed April 8, 1944, for “Proteinpolyphosphate compound and process for preparing the
same.” “One object of the present invention is to provide a
composition adapted to form a protective coating on the
surface of the human body in the treatment of cuts or burns,
or in the formation of a ‘chemical glove’ used for protecting
the hands of the worker in various industries.” Address:
Pittsburgh, Pennsylvania.
156. Product Name: Low Fat, or Full Fat, Soy Flour, or
Grits.
Manufacturer’s Name: Soya Corporation of America.
Manufacturer’s Address: 30 Rockefeller Plaza, New
York, New York.
Date of Introduction: 1947.
New Product–Documentation: Soybean Blue Book. 1947.
p. 70. This company is a manufacturer and distributor of soy
flour and grits. See Dec. 1943 entry.
157. Sun (Baltimore, Maryland).1948. Sheriff’s sale: Grain
refinery and milling equipment; also miscellaneous office

equipment. July 23. p. 31.
• Summary: This announcement, which appears on the
“Classified ads” page, begins with a listing (16 lines) of all
the equipment that will soon be for sale. After that, in a new
paragraph, is the following statement: “Under and by virtue
of a Writ of Distraint at the suit of the Canton Mills Inc., vs.
Soya Corporation of America, I have seized and taken in
execution and will sell at public auction to the highest
bidder for cash at the time of sale the above mentioned
chattels [personal property that is movable] on the premises:
“4801 Ibsen Avenue,
“also known as 4810 Jencks Ave., near Holabird Ave.,
“Friday, July 23, 1948. At 10 A.M.
“Terms: Cash. Immediate removal required.
“Joseph C. Deegan, Sheriff of Baltimore City. T.C.W.
Hobbs & Co., Inc., auctioneers.”
Note 1. A “writ” is a court order. “Distraint” means
seizure. So a “Writ of Distraint” is a court order to seize
property.
Note 2. We have been unable to find the cause of the
lawsuit, the outcome, or the reason for the sale of
equipment.
158. USDA Northern Regional Research Laboratory. 1948.
Soybean processing mills in the United States. USDA
Bureau of Agricultural and Industrial Chemistry. CA-5. 14
p. Sept.
• Summary: Footnote: “This is a revision of AIC-26 [Nov.
1943]–Revised June 1946 under the same title.”
“The following list of soybean processing mills is
divided into three parts: (1) Mills specializing in soybeans.
(2) Mills processing soybeans on part-time basis. (3)
Distribution of soybeans processed by solvent extraction,
screw press, and hydraulic press methods (Estimates based
on data compiled by Bureau of the Census in cooperation
with the Northern Regional Research Laboratory). A year
by year table from crop year 1936-37 to 1946-47 (Oct. to
Oct.) shows the number of tons processed and the
percentage of the total processed by each of the three
processes. The percentage processed by solvent extraction
doubled from 13.2% to 26.6% while the percentage
processed by hydraulic press dropped by half from 18.4% to
9.5%. The total tons of soybeans processed rose 8.2 fold
from 619 to 5,107 during the 11 year period.
Processors are listed by state (alphabetically), and
within each state alphabetically by city. Three symbols are
used (in parentheses) to express each plant’s processing
capacity in tons of soybeans per day: S = Small–less than
50. M = Medium–50 to 200. L = Large–more than 200.
Three other symbols are used to express the type of soybean
processing equipment used: X = Extraction (solvent). P =
Screw press [or expeller]. H = Hydraulic press.
“1. Mills specializing in soybeans. Arkansas–West
Memphis: Arkansas Mills, Inc. (MX). Wilson: Wilson Soya
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Corporation (MXP). Delaware–Laurel: Laurel Processing
Co. (SX).
“Illinois–Alhambra: Alhambra Grain and Feed Co.
(SP). Bartonville: Allied Mills, Inc. (LP). Bloomington:
Funk Brothers Seed Co. (MP). Ralston Purina Co. (LX).
Champaign: Swift and Co. (LXP). Chicago: Archer-DanielsMidland Co. (MX). The Glidden Co. (LXP). Spencer
Kellogg and Sons, Inc. (LP). Colchester: Colchester
Processing Co. (SP). Decatur: Archer-Daniels-Midland Co.
(LXP). Decatur Soy Products Co. (MP). Spencer Kellogg
and Sons, Inc. (LXP). A.E. Staley Manufacturing Co.
(LXP). Galesburg: Galesburg Soy Products Co. (MP).
Gibson City: Central Soya Co., Inc. (LXP). Kankakee:
Borden’s Soy Processing Co. (MX). Mascoutah: Phillip H.
Postel Milling Co. (SP). Monmouth: Ralph Wells and Co.
(SP). Nashville: Huegly Elevator Co. (SP). Norris City:
Norris City Milling Co. (SP). Pana: Shellabarger Soybean
Mills (MP). Poplar Grove: Northern Illinois Processing
Corporation (SP). Quincy: Quincy Soybean Products Co.
(MP). Roanoke: Eureka Milling Co. (SP). Rock Falls:
Sterling Soybean Co. (SP). Springfield: Cargill, Inc (MP).
Taylorville: Allied Mills, Inc. (MX). Virden: Hulcher Soy
Products Co. (SP).
“Indiana–Bunker Hill: Ladd Soya, Inc. (MP). Danville:
Hendricks County Farm Bureau Cooperative Association
(SX). Decatur: Central Soya Co., Inc. (LXP). Frankfort:
Swift and Co. (MX). Indianapolis: The Glidden Co. (LX).
Lafayette: Ralston Purina Co. (MP). Marion: Hoosier
Soybean Mills (MP). Oaktown: Knox County Farm Bureau
Cooperative Association (SP). Portland: Haynes Soy
Products, Inc. (MP). Rockport: Martin Serrin Co., Inc. (SP).
Rushville: Rush County Farm Bureau Cooperative
Association (SP). Wabash: Wabash County Farm Bureau
Cooperative Association (SP).
“Iowa–Belmond: General Mills, Inc. (LX). Cedar
Rapids: Cargill, Inc. (MX). Iowa Milling Co. (MP).
Centerville: Pillsbury Mills, Inc. (MP). Clinton: Pillsbury
Mills, Inc. (MX). Des Moines: Spencer Kellogg and Sons,
Inc. (LX). Swift and Co. (MP). Dike: Farmers Cooperative
Association (SP). Dubuque: E.E. Frith Co. (SP). Eagle
Grove: Boone Valley Cooperative Processing Association
(SP). Fairfield: Doughboy Industries, Inc. (MP). Fayette:
Fayette Soybean Mill (SP). Fort Dodge: Cargill, Inc. (LXP).
Gladbrook: Central Iowa Soybean Mill (MP). Hubbard:
Boone Valley [Cooperative] Processing Association (SP).
Iowa Falls: Ralston Purina Co. (LXP). Manly: North Iowa
Cooperative Processing Association (SP). Marshalltown:
Marshall Mills, Inc. (SP). Martelle: Farmers Cooperative
Elevator (SP). Muscatine: Hawkeye Soy Products Co. (SP).
Muscatine Processing Corporation (MX). New Hampton:
Eastern Iowa Milling Co. (SP). Plainfield: Roach Mills
(SX). Quimby: Simonsen Mill Rendering Plant (MP).
Ralston: Farmers Cooperative Association (SP). Redfield:
Iowa Soya Co. (MX). Sac City: Williams Milling Co. (MP).

Sheldon: Big Four Cooperative Processing Association
(MP). Sioux City: Sioux Soya Co. (MP). Spencer: Cargill,
Inc. (SX). Washington: Cargill, Inc. (MX). Waterloo:
Borden’s Soy Processing Co. (LXP). West Bend: West Bend
Elevator Co. (SP).
“Kansas–Coffeyville: Consumers Cooperative
Association Soybean Mill (MP). Emporia: Kansas Soya
Products Co., Inc. (MXP). Girard: Farmers Union Jobbers
Association (SP). Hiawatha: Thomson Soy Mill (SX).
Kansas City: Kansas Soya Products Co., Inc. (MP). Wichita:
Soy-Rich Products, Inc. (MXP). Kentucky–Henderson:
Ohio Valley Soybean Cooperative (MXP). Louisville:
Buckeye Cotton Oil Co. (LXP). Louisville Soy Products
Corporation (MX). Owensboro: Owensboro Grain Co.
(MXP).
“Maryland–Baltimore: Soya Corporation of America
(MP). Michigan–Concord: Concord Soya Corporation (SP).
Saline: Soybrands, Inc. (SX). Minnesota: Lakeville:
Consumers Soybean Mills, Inc. (MP). Mankato:
Honeymead Mankato, Inc. (LXP). Minneapolis: Crown Iron
Works Co. (SX). Preston: Hubbard Milling Co. (SP).
“Missouri–Kansas City: Ralston Purina Co. (MP).
Kennett: Hemphill Soy Products Co. (MP). Mexico: MFA
Cooperative Grain and Feed Co. (MP). New Madrid:
Buckeye Cotton Oil Co. (MX). St. Joseph: Dannen Mills,
Inc. (MXP). St. Louis: Blanton Mill, Inc. (MP). Ralston
Purina Co. (MP). Pennsylvania–Jersey Shore: Pennsylvania
Soybean Cooperative Association (SP). Rossmoyne
Processing Co. (?). Paoli: The Great Valley Mills (?). South
Dakota–Sioux Falls: Western Soybean Mills (MP).
“Tennessee–Tiptonville: West Tennessee Soya Mill,
Inc. (LXP). Virginia–Harrisonburg: Central Chemical
Corporation of Virginia (SP). Norfolk: Davis Milling Co.
(SP). Portsmouth: Allied Mills, Inc. (MP). Wisconsin–
Janesville: Janesville Mills, Inc. (SP). Menomonie:
Northwest Cooperative Mills (SP).
“Mills processing soybeans on part-time basis.”
Alabama (6 mills), Arkansas (13), California (7), Florida
(1), Georgia (7), Illinois (2), Iowa (2), Kansas (1), Louisiana
(9), Minnesota (2), Mississippi (13), Missouri (1), New
York (2), North Carolina (14), North Dakota (1), Ohio (2),
Oklahoma (13), Pennsylvania (2), South Carolina (4),
Tennessee (4), Texas (27), Wisconsin (1).
159. Sun (Baltimore, Maryland).1948. Soya Corporation’s
plants in Maryland going full tilt. Oct. 1. p. 22.
• Summary: After a shortage of soya beans caused a slowdown in production, “the Soya Corporation of America is
now operating its mills at Hagerstown and Baltimore ‘with
full speed and profitability,’ according to a statement
yesterday by Armand Burke, president.”
“The corporation has contracts with the United States
Army for the grinding of defatted soya flour in the amount
of 15,000,000 pounds, Mr. Burke stated.”

© Copyright Soyinfo Center 2011

ARTEMY A. HORVATH 82

160. Soybean Digest.1948. Grits and flakes... from the
world of soy: Worldwide marketing survey for Soya
Corporation of America. Nov. p. 42.
• Summary: “William H. Rankin & Associates, New York,
announce their appointment as national and international
public relations, advertising and merchandising counsellors
for the Soya Corporation of America, 30 Rockefeller Plaza,
New York 20, and Woodward Bldg., Washington, D.C. They
will make a worldwide marketing survey of the soybean oil
and flour market.”
161. Polk’s Hagerstown (Washington County, Maryland)
city directory. 1948. Boston, Massachusetts: R.L. Polk &
Co. See p. 442.
• Summary: In the directory for 1948: “Soya Corporation of
America, Thos G Luby supt 125 McPherson” [Street].
Note: This factory, making whole soya flour, was in the
West End section of Hagerstown, Maryland.
162. Stuart, John. 1951. Korean develops food supplement:
High-protein and cheap soya mix is called essential to Far
Eastern diet. New York Times. Oct. 21. p. 133.
• Summary: Kim Mix is a low-cost soya food supplement
of high protein value, based on soybean flour or meal, now
being manufactured by the Soya Corporation of America, as
was announced yesterday. It was developed by Dr. Ho Jik
Kim while working for his doctoral degree at Cornell
University in New York. Dr. Kim, himself, lived on this
food for two months after satisfactory completion of
extensive experiments with it in animal diets. Dr. Kim, who
is now an advisor to the Syngman Rhee Government in
Pusan, Korea, has recommended that the government make
“large purchases to supplement the desperately protein-short
diets of his countrymen” as Korea recovers from World War
II.
In addition, according to Dr. Armand Burke, president
of the Soya Corporation, several governments in the Near
East are experimenting with the soy product in mass feeding
trials, while in the United States institutional and school
nutritionists have been experimenting with “its inclusion in
the diets of their charges to supplement short supplies of
high cost meat.”
“Dr. Burke describes the product as one built on the
Horvath patents which his company owns and on which it
has spent years of development.” The process improves the
flavor, stability, and shelf life of the product.
163. Burnett, R.S. 1951. Soybean protein food products. In:
K.S. Markley, ed. 1951. Soybeans and Soybean Products.
Vol. II. New York: Interscience Publishers or John Wiley &
Sons. xvi + 1145 p. See p. 949-1002. [125 ref]
• Summary: Contents: 1. Soybean flour, grits, and flakes:
Introduction, early history, types of soybean flour–standard

definitions, amount of soybean flour and related products
produced, methods of manufacture, soybean flour in bread,
soybean flour in other baked goods, soybean flour in the
meat industry, soybean flakes in breakfast foods, soybean
flakes and derived peptones as brewing adjuncts,
miscellaneous uses of soybean flour. 2. Isolated and
modified soybean proteins: Aerating agents for confections
and related products, neutral spray-dried soybean protein
[isolates], soybean protein in [whipped] toppings, soybean
protein and flour in confections, soybean protein and flour
in ice cream, soy sauce, monosodium glutamate from
soybeans, soybean vegetable milk, tofu, miso, yuba, and
other Oriental soybean foods (incl. natto and Hamanatto).
The soy flour industry in the U.S. has grown steadily in
recent years. Deliveries of soy flour “from the years 1930 to
1940 averaged about 25 million pounds annually. The
deliveries have increased considerably since 1940 partly as
a result of an increase in domestic use and partly as a result
of deliveries of soybean flour to various government
agencies, largely for export. In 1941, Federal purchases
amounted to about 10 million pounds of soybean flour. In
1943, the amount increased to 170 million pounds when
large shipments were made to Great Britain and the
U.S.S.R. under lend-lease. Purchases of soybean flour by
the Federal government decreased for several years, but
increased in 1946 to an estimated 200 million pounds under
the UNRRA [United Nations Relief and Rehabilitation
Administration] program. Total soybean flour deliveries for
1946 were approximately 380 million pounds. In the
domestic market the bakery industry was the largest
consumer. About 40% of the domestic sales of soybean
flour were for bakery use. Since the Bureau of Animal
Industry has legalized the use of soybean flour as a binder
in meat products, about 20% of domestic sales are to the
sausage industry. The balance is used in prepared dough
mixes, macaroni, candy, and in institutional feeding.
“In 1947, domestic sales of soybean flour were over 60
million pounds. This amount, plus government purchases
and exports, amounted to about 415 million pounds. Twothirds or more of the present domestic consumption of
soybean flour is by the bakery, meat processing, and pet
foods industries.”
Table 155 (p. 953) shows Bushels of soybeans used for
U.S. soy flour production (1942-1947). In 1942-43, the
amount of full-fat soy flour produced in the USA was
roughly 40% of the amount of defatted. In 1944-45 it was
about 49%, but thereafter the percentage dropped rapidly to
only 5% in 1946-47.
Note: These statistics relate to Soya Corporation of
America, Dr. Armand Burke, and Dr. A.A. Horvath.
Concerning soybean flakes and derived peptones as
brewing adjuncts (p. 974-77): “Soybean flakes and grits
have been employed by the brewing industry to improve the
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body and flavor of beer, to increase foam stability, and to
stimulate yeast growth.
“Improvement in foam stability and flavor can also be
attained by adding directly to the finished beer a hydrolyzed
soybean protein which has been broken down to the peptone
and proteose stage...
“The early history of the use of soybean products as
whipping agents is of interest since this work stimulated the
development of processes which eventually led to the
production of the present soy albumens. In 1939, Watts and
Ulrich pointed out that an active whipping substance could
be prepared from solvent-extracted soybean flour in which
the protein had not been heat denatured, by leaching it at the
isoelectric point of the protein. This extract was found to
whip more readily and to a much greater volume than
suspensions of the original flour... The active principle in
the whipping substance prepared by Watts and Ulrich was
probably the nonprotein nitrogenous material present in the
soybean flour which is soluble at the isoelectric point of the
protein.”
Tables show: (155) Soybeans used in the production of
low-fat and full-fat flour and grits (1942-1947, 1,000
bushels). (156) Peroxide value of fat extracted from pastries
stored at -17.8ºC. (0ºF.), containing different percentages of
soybean flour for periods of 0-6 months. (157) Analysis of
uncooked liverwurst emulsion and of processed (watercooked) sausage containing added soybean flour and water.
(158) Losses in cooking liverwurst containing added
soybean flour and water. (159). Analysis of frankfurter
emulsion and of smoked sausage made with 3.5% of various
binders. (160) Losses in smoking frankfurters made with
3.5% of various binders and after consumer cooking. (161)
Effect of the addition of soybean peptone on volume and
life of foam on beer. (162) Composition and pH of soybean
albumens. (163) Composition of ice creams containing
soybean flour. (164) Comparison of soybean milk with cow
milk. One sample of cow’s milk is compared with 4 samples
of soybean milk (probably Oriental) and 3 samples of
modern U.S. soybean milk reconstituted (Soyalac for
infants, all purpose Soyalac, Soyagen canned from Loma
Linda Food Co., California).
Figures show: (199-201, p. 981) Comparison of
whipping ability of egg albumen and soybean albumen in
different proportions and combinations. (202) Flow sheet
for the acid hydrolysis process used in making HVP soy
sauce. Address: Protein By-Products Research, Research
and Technical Div., Wilson & Co., Inc., Chicago, Illinois.
164. Photographs of Dr. A.A. Horvath in Princeton, New
Jersey. 1951.
• Summary: (1) This tiny photo taken in about 1951, shows
Dr. Horvath out of doors, in his typical driving cap and
tweeds (black and white, 1.75 inches high by 0.75 inches
wide).

(2) This small photo shows Dr. Horvath, holding hands
with two of his grandchildren (Tatiana’s children, Robert
and Alexis), walking along a path in the woods (black and
white, 2 inches square).
These photos were sent to Soyinfo Center in May 2010
by Tatiana Reisacher, Dr. Horvath’s daughter, who owns
them.
165. New York Times.1952. New soya butter announced.
Feb. 15. p. 35.
• Summary: “Armand Burke, president of the Soya
Corporation of America, has announced that preliminary
consumer tests have proved the company’s new substitute
for butter to be acceptable in taste, storage characteristics
and otherwise.
“Produced under the Horvath patents, which the
company owns, the new spread is described as marketable
at less than the cost of either butter or margarine. It is
produced from an oil from cured and pressed soy beans in a
process that eliminates any tendency to rancidity.”
166. Polk’s Hagerstown (Washington County, Maryland)
city directory. 1952. Boston, Massachusetts: R.L. Polk &
Co. See p. 431.
• Summary: In the directory for 1952-53: “Soya
Corporation of America, mfg of soya flour, 125
McPherson” [Street].
Note 1. This is the last edition of this city directory that
contains an entry for Soya Corporation of America.
Note 2. This factory was in the West End section of
Hagerstown, Maryland.
167. Horvath, Artemy A. 1953. Treating birds and feathers.
U.S. Patent 2,624,685. Jan. 6. 2 p. Application filed 11 June
1948. [9 ref]
• Summary: “This invention relates to treatment of poultry
and poultry feathers to assure good condition or tone.
“Domestic fowls of today will illustrate the manifold
ills that attend modern conditions of poultry production.
Such birds demonstrate emphasis of the industry on higher
productivity of eggs and of meat but show deterioration of
feathering. This of itself is a poor result, for feathers of
themselves are valuable; but inferior feathers are also
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symptoms of improper development of the birds. Poor
plumage indicates inferior growth of fowls.
“This invention is predicated on improving the
lubrication of feathers and thus improving both the feathers
and the bird that grows them. Lubricating the feathers of
living birds according to this invention provides healthier
conditions and appearance and contributes to vigor and
development of the birds.”
“For example, where the feathers offer inadequate
protection against moisture or cold, the bird has to combat
greater loss of heat and requires additional calories in feed
to compensate for the loss.”
In treating the feather of fowls to restore or improve
their water-repellent qualities, various substances may be
applied to at least a portion of the feathers. These
substances include sterols, an emulsion of water in
cholesterol, an emulsion of water, cholesterol, and
phosphatide, a lipid in volatile organic solvent, etc. Both
lecithin and “soya oil” are mentioned in this patent.
Address: Princeton, New Jersey.
168. Brinda, Maharani of Kapurthala; Williams, Elaine.
1954. Maharani: The story of an Indian princess. New York,
NY: Henry Holt and Company. vii + 246 p. Introduction by
Louis Bromfield. See p. 215-16, 237-39. Illust. 22 cm.
• Summary: As a child of age 10 she was married (in an
arranged marriage) to the Maharaja of Kapurthala–Tika
Raja. Her husband was from a Sikh family and they had a
lavish Sikh wedding. Sikhism is a Hindu reform movement
started in the 15th century by Guru Nanak. It sees men and
women as equals, refuses to accept caste (accepts people of
all castes as equal–even untouchables, of which there were
60 million in India) and denies reincarnation. Kapurthala
was both larger and wealthier than her state of Jubbal, yet
for many years the Maharaja and her father had been close
friends.
She bore her husband four daughters, but no male heirs.
So he divorced her and she spent the rest of her life
traveling through the world looking for a purpose in life.
Some time before her first visit to the United States she
“had heard about the soybean as a possible way to end
starvation in countries such as India.” She was “amazed to
learn at that time of the wonderful potentialities of the bean
and of the ease with which enough could be grown to wipe
out the plague of hunger across the world.” Now she had a
chance to visit America again and she hoped to “find our
more about this remarkable product. If I couldn’t find
happiness in my personal life, at least I could someday help
my country.
“In New York Mrs. Randolph Hearst gave a dinner and
dance in her home on Riverside Drive and I met again the
man who had introduced me to the soybean, Armand Burke,
and his Russian colleague, Dr. Horvath. At length we
discussed the possibilities of the mass production of the soy

products and I left the party fired with enthusiasm for the
whole project” (p. 215-16).
During World War II she spent much of her “time in
war work and in the political problems of India. There was
much to be done. I was still actively trying to develop the
soybean. It seemed to me that a starving nation could not
begin to think until its stomach was full... Everywhere I
went I found indifference and even obstacles put in my
way” (p. 237).
One day she met Pandit Jawaharlal Nehru (whom she
greatly admired) and “had the courage to tell him a few
words about her soybean project.” He asked her to go see
his Food Minister and to use his name. She did see him and
found Mr. Munshi sympathetic to her plan. Be we are not
told anything more (p. 238-39).
169. Soybean Blue Book.1956. U.S. soy flour production:
Soybeans used in the production of soy flour and grits, year
beginning October 1, 1942-1955 (1,000 bushels). p. 43.
• Summary: Soybeans used in production of low fat soy
flour [probably made mostly by soybean crushers] was
4,645,000 bushels in 1942-43, rising suddenly to 8,278,000
bushels in 1945-46 [as World War II demand took effect],
rising to a peak of 17,119,000 bushels in 1947-48, then
falling suddenly to 3,334,00 in 1948-49, and staying
approximately steady to 3,111,000 bushels in 1953-54; after
that year the Bureau of the Census no longer collected
separate data on the production of low fat and full fat soy
flours, but reported only total production–which was
5,405,000 bushels in 1954-55.
Soybeans used in production of full fat soy flour
[probably made mostly by Soya Corporation of America;
see next page] was at its peak of 1,875,000 bushels in 194243, decreasing slowly to 1,061,000 bushels in 1945-46. It
plummeted to 440,000 bushels the next year (1946-47), then
fell to a plateau of 162,000 bushels in 1947-48. From 194849 until 1953-54 it stayed quite steady, averaging 234,000
bushels per year.
In 1942-43, the number of bushels of soybeans used to
make full fat soy flour was 40.3% as much as the number
used to make low fat soy flour. This percentage steadily
decreased, to 35.9% in 1943-44, to 12.8% in 1945-46, to
4.8% in 1946-47, falling to a low of 0.95% in 1947-48,
which was the peak year for low-fat soy flour. From 194849 until 1953-54 it stayed at about 8%.
Sources noted below table. These figures were
estimated from reports on the production of soy flour on
basis that one bushel of soybeans will yield either 39
pounds of low fat flour or 48 pounds of full fat flour. The
1954-55 total is based on 40 lbs. of soy flour per bushel of
soybeans. “Bureau of the Census no longer collects separate
data on the production of full fat and low fat soy flour, but
reports only total production.”
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Note: These statistics relate to Soya Corporation of
America, Dr. Armand Burke, and Dr. A.A. Horvath; they
made only full fat soy flour.
170. Soybean Blue Book.1956. Production, exports soy
flour and grits, U.S.A., 1935-1955 (1,000 lbs.). p. 43.
• Summary: This table (see next page) has 6 columns: (1)
Year beginning Oct. 1. Production: (2) Full fat products. (3)
Low fat and defatted products. (3) Total production.
Exports: (4) Commercial (includes exports under the Lend
Lease program). (5) Military (for relief feeding in Europe
after World War II). (6) Total exports.
(1) The first statistics for production of full fat soy flour
are 28,000,000 lb in 1941-42. This increases to a peak of
90,600,000 lb in 1942-43, then decreases steadily to
50,914,000 in 1945-46, falling to an all-time low of
7,746,000 lb in 1947-48. After that, from 1948-49 to 195354 it averages about 11,173,000 lb per year. (2) The first
statistics for production of low fat and defatted soy flour
and grits are 56,125,000 lb in 1941-42. This increases to
181,000,000 lb in 1942-43, then decreases to an all-time
low of 72,715,000 lb in 1944-45. After the war, as relief
feeding in Europe accelerates the figure increases to
322,761,000 lb in 1945-46, rising to an all-time peak of
667,633,000 lb in 1947-48. After that, from 1948-49 to
1953-54 it averages about 126,168,000 lb per year.
(3) Total U.S. production of soy flour and grits. The
first statistics, from 1935-36 are for 22,000,000 lb
increasing to 50,000,000 lb in 1940-41–before the start of
World War II. The figure jumps to 84,135,000 in 1941-42,

increases to 271,600,000 lb in 1942-43, then decreases to an
all-time low of 116,640,000 lb in 1944-45. After the After
the war, as relief feeding in Europe accelerates the figure
increases to 373,675,000 lb in 1945-46, rising to an all-time
peak of 675,379,000 lb in 1947-48. After that, from 194849 to 1953-54 it averages about 137,341,000 lb per year.
(4) Commercial exports of soy flour and grits: The first
statistics are for 22,971,000 lb in 1942-43. This quickly
rises to 100,540 lb in 1943-44, hitting a wartime peak of
183,642,000 lb in 1945-46. After the war, this export figure
reached a peak of 479,674,000 lb in 1947-48, then dropped
dramatically, with no exports reported in 1950-51. After
that, from 1951-52 to 1954-55 it averages about 6,075,000
lb per year.
(5) Military exports: Figures are given for only four
years: 14,374,000 lb in 1944-45. 3,604,000 lb in 1945-46.
125,223,000 lb in 1946-47 (the peak military year).
74,879,000 lb in 1947-48 (the last military year).
(6) Total exports: Figures are given for only seven
years, including four years when there were both
commercial and military exports. During these four, the
peak year was 1947-48 when 554,500,000 lb were exported;
the next most important year was 1946-47, when
241,037,000 lb were exported.
Notes on sources at bottom of table. Production
statistics based on reports of the soy flour Association
supplemented by information furnished by the War Food
Administration for 1935-48 and the Bureau of Census for
1949 to date. Date for 1935-41 are rough approximations
used during the war years, since no exact data were
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available. Data for commercial exports: Reported by the
Bureau of the Census–not available prior to 1943. Thus the
first figure is for Jan. to Sept. 1943 only. Includes exports
under the Lend Lease program. Shipments for military relief
feeding furnished by the National Military Establishments
for 1944-46 and by the Bureau of the Census for 1947.
Beginning with Jan. 1948 military exports are included with
commercial exports. The export figures do not include
purchases by the military for its own use. Compiled by the
Agricultural Marketing Service, USDA.
Note 1. These statistics relate to Soya Corporation of
America, Dr. Armand Burke, and Dr. A.A. Horvath; they
made only full fat soy flour.
Note 2. The Soy Flour Association existed from 1936 to
1949–as part of the National Soybean Processors
Association (NSPA).
171. Horvath, Artemy A. 1956. Method of forming a
confection and the resulting product. U.S. Patent 2,740,720.
April 3. 2 p. Application filed 26 Jan. 1953. [6 ref]

• Summary: “The purpose of this invention is to incorporate
as part of a confection nutritive contents that shall be longlasting in one’s mouth, yet digest readily.” Uses protein and
lecithin, in combination, from soya or soybeans. Describes
solvent extraction using ethyl alcohol. Commercial lecithin
is “readily dispersible in water, but under this invention its
complex with the alcohol extracted soya protein is
‘insoluble’ or only slowly dispersible, if at all.” Address:
Princeton, New Jersey.
172. New York Times.1956. Dr. Armand Burke headed Soya
Corp. Dec. 16. p. 86.
• Summary: Dr. Armand Burke, age 58, of 28 East
Seventieth Street, president and founder of Soya
Corporation of America and of International Soya
Corporation, died Thursday [Dec. 13] in Harkness Pavilion,
Columbia Presbyterian Medical Center [Manhattan, New
York City]. He had been injured on Dec. 2 in an automobile
accident [he was hit by a taxi] in Newark, New Jersey.
Dr. Burke was born in Chicago, Illinois, studied at the
universities of Michigan, Chicago, Princeton, and
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Columbia, as well as overseas. He was a Procter Fellow at
Princeton’s graduate school, then earned a Ph.D. from the
University of Chicago.
During World War I he was a director of Red Cross
Work in Chicago, Illinois. He was also a member of the
Princeton Club of New York.
“In 1932 he founded the Soya Corporation in
association with Dr. A.A. Horvath, who had patented a
process to increase the palatability of soybeans.”
Survivors include a brother, Milton C. Burke of
Kalamazoo, Michigan, and three sisters, Mrs. Charles Bent
of Honolulu, Hawaii; Mrs. Charles Spencer of Los Angeles,
California; and Mrs. John Flynn of Bronxville, New York.
A portrait photo shows Dr. Armand Burke dressed in
coat and tie.
173. McCollum, Elmer Verner. 1957. A history of nutrition:
The sequence of ideas in nutrition investigations. Boston,
Massachusetts: Houghton Mifflin. 451 p. [50 ref]
• Summary: Perhaps the best book on this subject
(Todhunter 1965). A classic, by a pioneer in the field.
Page 377 notes at in 1930 A.A. Horvath first mentioned
that coagulation of the blood of chickens was accelerated by
diets containing sprouted soybeans. They apparently
contained an unknown blood clotting factor. Address: Prof.
Emeritus of Bio-chemistry, The Johns Hopkins Univ.,
Baltimore, Maryland.
174. Horvath, Artemy A. 1958. Amendment for legume
feeds. U.S. Patent 2,849,317. Aug. 26. 2 p. Application filed
5 Nov. 1955. [1 ref]
• Summary: “This invention relates to improvements in
animal feeds, particularly for meals containing legumes
such as alfalfa, clover or soybeans. These tend to induce
bloat or other deleterious effects in animals. Bloat occurs in
ruminant animals and horses but other harmful effects occur
whether to ruminants or non-ruminants.
“Undesirable ailments or growth inhibitions from
ingestion of these plant feeds are well known. Hence
description of this invention will proceed without detailed
description of such plants nor of their limitations in animal
feeding.”
“What is claimed is:
“1. An improved feed meal having properties of
avoiding harmful effects of legumes, comprising
comminuted particles selected from the group consisting of
alfalfa, clover, and soybean oil meal, together with the order
of 0.1% to 2% thereof of comminuted creosote bush leaf,
the comminuted creosote bush leaf containing its natural
alcohol-soluble components.
“2. An improved feed meal having properties of
avoiding harmful effects of legumes, comprising
comminuted particles selected from the group consisting of
alfalfa, clover and soybean oil meal, together with the order

of 0.1% to 2% thereof of comminuted creosote bush leaf
and the order of 0.1% to 1% thereof of citrus pulp meal, the
comminuted creasote [creosote] bush leaf containing its
natural alcohol-soluble components.” Address: Santa Fe,
New Mexico.
175. Clyde, Paul Hibbert. 1958. The Far East: A history of
the impact of the West on eastern Asia. 3rd ed. Englewood
Cliffs, New Jersey: Prentice-Hall, Inc. xxviii + 836 p. See p.
443, 448. Maps (50). Index. 22 cm.
• Summary: In chapter 24, “The legacies of war in the Far
East 1918-1920,” the section titled “The Russian
revolutions, 1917 and after” states (p. 442-43): “In the
Russian railway zone at Harbin there were two principal
factions, In July 1918, Lt. General Dmitrii Leonidovich
Horvath, who had been general manager of the Chinese
Eastern Railway and administrator of the railroad zone since
1903, proclaimed an all-Russian, anti-Red government.
Horvath’s regime was opposed at Harbin and later at
Vladivostok by a group of political opportunists
representing the center-left Social-Revolutionists who
formed another ‘government’ headed by Petr Yakolivich
Derber. In addition to these there were many other groups
led by Cossack adventurers who were more concerned with
opportunities for pillage and plunder than with the political
future of Russia. Finally, there were almost innumerable
bands of peasant ‘partisans’...”
In the same chapter, the section titled “The
development of railway politics” (p. 447-48) continues the
story. In May 1917, “a second American mission, known as
the Railroad Commission, had entered Russia at
Vladivostok. It was headed by John F. Stevens, formerly
chief engineer of the Panama Canal. Its task was to find
means of rehabilitating the Russian railways...” By Dec.
1917 the government of Alexander Kerensky in Russia had
been thrown out by the Bolsheviks. “By April, 1918,
Stevens, now in Harbin, was trying to discover what, if
anything, could be done to restore traffic on the Chinese
Eastern Railway, which was laboring along in a half-hearted
way under General Horvath’s White Government.” Address:
Prof. of History, Duke Univ. [Durham, North Carolina].
176. Tang, Peter S.H. 1959. Russian and Soviet policy in
Manchuria and Outer Mongolia, 1911-1931. Durham, North
Carolina: Duke University Press. xx + 494 p. See p. 114.
Maps. Index. 24 cm. [200+ ref]
• Summary: Part I of this book, titled “The Chinese Eastern
Railway: Instrumentality of Russian and Soviet Policy in
Manchuria” has the following contents: 1. Historical
background: Manchuria and the Russian expansion, the
origin of the Chinese Eastern Railway. 2. The Chinese
Eastern Railway under sole Russian management up to
1917. 3. The Chinese Eastern Railway in transition, 191724: General Horvath’s ‘Railway State’ 1917-1920, inter-
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allied supervision of the railway 1919-22, Chinese control
and the Russo-Asiatic bank, Soviet overtures regarding the
Chinese Eastern Railway. 4. The Chinese Eastern Railway
under joint Sino-Soviet management 1924-29. 5.
Consequences of Soviet railway policy. 6. Soviet attitude
toward settlement of the Chinese Eastern Railway dispute.
General Dmitrii Leonidovich Horvath is mentioned
throughout Part I of this book (p. 72, 76-77, 98, 111, 126,
138, 258 map, and 266), but especially in the section about
his so-called ‘railway state’ within a state (p. 114-21). With
his headquarters in Harbin, General Horvath became
general manager of the CER in 1902. He kept that position,
and used it to illegally maintain Russian control over part of
China, until he was expelled in March 1920–at which time
he went to live in Peking. Address: Executive Director,
Research Inst. on the Sino-Soviet Bloc, Inc., Washington,
DC.
177. Brandemuhl, William. 1963. Soybean history: Aspects
of Buddhist influence. Anthropology Dept., University of
Wisconsin, Madison. 15 p. Jan. Unpublished manuscript. 28
cm. Summarized as “Early Soybeans Were Spread by
Buddhists” in Soybean Digest, July 1963, p. 21. [52 ref]
• Summary: This research paper (which is not a thesis) was
prepared for Anthropology 150a, taught by Dr. R.J. Miller.
Contents: Purpose of study. Method of study. Botanical
history: Naming the soybean, the Glycine ussuriensis case,
other genetic evidence, claim on the origin of the soybean.
Initial utilization. Botanical dissemination. Soybean
history–non-botanical: Legend, recorded Chinese soybean
history, concluding notes on soybean origin and cultivation
history. Buddhist influence on the development of the
soybean: Soysauce or shôyu, miso, tofu, natto, ancient
soybean food products, the soybean grows.
“Another principal concern of this paper is the Buddhist
connection to soybean development. The introduction of
soybeans, although an approximation at the very best,
coincides quite closely with the spread of Buddhism in
Japan. As shown later, Buddhism has a very close
connection with soybean history and in many product
sectors of soybean development, may have created or at
least popularized them” (p. 1).
“Contrary to the above statement I submit the following
data which I believe can easily be documented: 1. Emperor
Sheng-nung is a mythical character (letter from Herbert W.
Johnson, Research Agronomist, USDA / ARS Crops
Research Div., Beltsville, Maryland, 30 Aug. 1962). 2.
Emperor Shen-nung was a legendary character who cannot
be pinpointed to a date of 2838 B.C. (letter from Jung-pang
Lo, Research Asst. Prof., Far Eastern and Russian Inst.,
Univ. of Washington, 6 Sept. 1962). 3. Shen-nung is a
mythical ruler, never living at the date attributed to him or at
any other date (letter from Edward H. Schaefer, Professor of
Oriental Languages, Univ. of California, Berkeley, 6 Sept.

1962). 4. A work attributed to Shen-nung is called Shen
nung pen Ts’ao Ching but since it contains many Han
Period facts (around the beginning of the Christian era) it is
believed to be a Post-Han work. This work is first
mentioned by T’ao Hung-ching (who edited it) early in the
6th century A.D. (Jung-pang Lo). 5-6. The Pen Ts’ao Kang
Mu was written by L. Shih-chen (1518-1593) in A.D. 1596
or 1597 (Jung-pang Lo, Schaefer)... 9. The word ‘Shiyu’
cannot be found in Chinese dictionaries. The name for the
soybean in China being ‘Ta-tou,’ meaning big bean (Jungpang Lo).”
“Concluding notes on soybean origin and cultivation
history: The Book of Poetry (Shih-ching) mentions boiling
shu (pulse) and the Erh-ya (a Chou period lexicon,
authorship attributed to Confucius or his disciples) mentions
Jung-shu. Kao yu, the commentator, remarked that the Jungshu (pulse of the Hu people) which was also known as Tatou (the soybean). Jung was a term used by he Chinese in
the Chou period for the non-Chinese people of the North
and Ju was a term used by the Chinese people of the North
and West. This would seem to indicate that the soybean was
introduced to China from the non-Chinese people of the
North. Also supporting this is the Chou-shu by Hsi meng, in
which there is a reference to Shan-jung shu (pulse of the
Jung people of the mountains). A commentator explains that
the Shan-jung were tribes in the Northeast (Manchuria).
“The Kuang-Tzu contains a passage saying that after
Duke Huan of Chi (7 B.C.) defeated the Shan-jung the
Jung-shu came to be known throughout China. Chia suhsieh (5 A.D.) in his book Ch’i-min Yao-shu (Ts’tung-shu
Chi-ch’eng, editor) quoted the Shen-nung pen Ts’ao as
saying that Ta-tou (the big bean) was the Hu-Tou (Hu
peoples’ bean) which Chang Ch’ien brought back from his
exploration of central Asia in the first century B.C., there
being two varieties. In the Han period both Ts’ui shih and
Fansheng in their books on farming techniques mention
cultivation of the Ta-tou and its use in famine relief. The
Pen Ts’ao Kang Mu (1596), mentioned earlier, has a long
discourse on the medical properties of the Ta-tou (Jungpang Lo).”
“Buddhist influence on the development of the
soybean: Although references to the Buddhist influence on
soybean development are particularly sparse I believe
Buddhism deserves credit for initiating the spectacular
expansion of soybean utilization in Japan which triggered
utilization in the rest of the world. The Buddhist connection
is certainly true if oil utilization is excluded. Below lie the
reasons for my belief.
“Buddhism was introduced into Japan around 500-600
A.D. (Bush 1959, p. 28-29). Among the priests the
traditional hate of flesh was present and agriculture of the
field type was encouraged by the government (Tezuka 1936,
p. 13). The introduction of soybeans fits well into this
historical development. The recent finding of soybean seed
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in Shôso In (Japan) which was established in the Nara era
for the storing of legumes of that era that were introduced
from China (Nagata 1960, p. 97) proves as does the record
of ceremony and taxation system of the Nara era (Nagata, p.
75) that soybeans did exist in Japan at that time.
“Soysauce or more properly shôyu, the now renowned
Japanese flavoring, is said to have originated during the
Chou dynasty (1134-246 B.C.) (Komiya 1955, p. 14) and
was introduced into Japan when Buddhism was being
established although not becoming popular until 1300 (Joya
1951, p. 31-33).
“Miso, soybean paste, is a much used breakfast and
soup dish in Japan that was introduced to Japan from China
or Korea (Horvath 1927, p. 83). It was definitely used by
the priests when they first entered Japan, in fact they
popularized it among their new vegetarian converts (Joya, p.
21-23).
“An ancient Chinese book states that the Philosopher
Hamintze, a prince of the Han dynasty, was the inventor of
Tofu or soybean curd (Horvath, p. 6) while another source
attributes the tofu innovation to the Chinese Philosopher
Whai Nain Tze (Piper & Morse 1923, p. 234). The
manufacture of soybean curd (tofu) was started in China in
164 B.C. during Emperor Hwai Wen’s reign by Liu An,
duke of Hwai Nan. Liu An was a great friend of the
Buddhist monks and it seems quite likely that he made this
bean curd to provide a change or delicacy to break the
monotony of the monastic ration. Note: Whai Nain =
Huainan. Liu An was the duke (tze) of Huannan. So all of
these people are one and the same person.
Tofu was introduced into Japan from Korea for the first
time during the Toyotomi government (Horvath, p. 73) and
was undoubtedly introduced into Japan from China by the
Buddhists (Piper & Morse, p. 234) being used for their daily
food before it was generally used (Horvath, p. 73).
“The true Buddhist monk was carried through the
period of childhood growth on a rather heavy diet of bean
curd (Horvath, p. 17). Even the naming of soybean curd has
its esoteric connotations as the Classical Chinese name for
tofu is Li chi which probably means morning prayer
(Horvath, p. 72).
“Natto, a sort of vegetable cheese prepared from
soybeans has long been used by the Buddhists and is now
used extensively by the Japanese (Piper & Morse, p. 224).
“Buddhism seems to have been a major reason for the
development of Japan for main soybean products. With the
existence of these products Japan opened the world to
soybeans.” Address: Univ. of Wisconsin, Madison,
Wisconsin.

• Summary: See the 1958 edition for Lt. General Dmitrii
Leonidovich Horvath.
179. Photographs of Dr. Artemy A. Horvath in Santa Fe,
New Mexico, in his later years. 1972.

• Summary: (1) This color photo, shows Dr. Horvath in
1972 at his home in Santa Fe, New Mexico (3 inches
square).

(2) This is another, slightly smaller photo taken on the
same day at the same place (2 inches square).
(3) This color photo (see next page) shows Dr. Horvath
(standing) on his birthday in about 1974 in Santa Fe. Seated
in front of him is his wife, Maria. To his right is his younger
daughter, Tatiana Reisacher (in blue and white). To his left
is his elder daughter, Irene Horvath (in gold and brown) (4
by 3.5 inches).

178. Clyde, Paul Hibbert. 1966. The Far East: A history of
the Western impact and the Eastern response, 1830-1965.
4th ed. Englewood Cliffs, New Jersey: Prentice-Hall. xxiii +
511 p. Maps (partly color). 25 cm. *
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These photos were sent to Soyinfo Center in May 2010
by Tatiana Reisacher (of Santa Fe, New Mexico), Dr.
Horvath’s daughter, who owns them.
180. New Mexican (The) (Santa Fe, New Mexico).1979.
Obituaries: Von Horvaph [sic, Horvath], Maria N. April 22.
p. B-4.
• Summary: “... passed away [on April 20] at her home, 522
Acequia Madre, Friday following a several weeks illness. A
resident of Santa Fe for the past 26 years. Survived by two
daughters, Irene VonHorvaph [sic, von Horvath] and Tatiana
Reisacherd [sic, Reisacher] both of Santa Fe. Cremation
services will be held in Albuquerque. Arrangements through
Memorial Chapel Mortuary.”
Note: Maria’s maiden name was Maria Nicholaevna
Kuznetsova.
181. SoyaScan Notes.1979. Artemy Horvath–Social
Security Death Index (Overview). Oct. 1. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: According to the Social Security Death Index
for Artemy Horvath. His Social Security number (SSN) is
180-14-7825. Last residence: 87501 Santa Fe, Santa Fe,
New Mexico. Born: 6 July 1886. Last benefit: 87501 Santa
Fe, Santa Fe, New Mexico. Died: 1 Oct. 1979. State (Year)
SSN issued: Pennsylvania (Before 1951).

(4) This is last photo of Dr. Horvath, at age 93, taken in
1979 by a friend in Santa Fe (color, 3.5 inches square).

182. New Mexican (The) (Santa Fe, New Mexico).1979.
Obituaries: Horvath, Dr. A.A. Oct. 8. p. B-2.
• Summary: Dr. Horvath “passed away at the Presbyterian
Hospital in Albuquerque Sunday [Oct. 7]. The remains are
being returned to Santa Fe. Service announcements later
through Memorial Chapel Mortuary.”
183. New Mexican (The) (Santa Fe, New Mexico).1979.
Obituaries: Artemy Alexis Horvath, Ph.D. Oct. 9. p. B-2.
• Summary: Dr. Horvath “passed away in Albuquerque
Saturday [sic, Sunday, Oct. 7], was born in Russia in 1886.
He fled to Vladivostok in 1918 during the Russian
Revolution. He then moved to China where he worked as a
research chemist with the Rockefeller Institute at the Peking
Union Medical College. Moving to the United States in the
late 1920’s, Dr. Horvath lived and worked in Princeton,
New Jersey, in Pittsburgh, Pennsylvania, and in
Wilmington, Delaware, primarily specializing in the
development of the uses of the soya bean.
“He moved to New Mexico in 1953 and lived in Santa
Fe and Albuquerque [which is about 80 miles southwest of
Santa Fe]. His wife, Maria, died in April of this year.
“He is survived by two daughters, Mrs. Tatiana
Reisacher and Miss Irene von Horvath. Funeral services are
to be held at 3 p.m. Wednesday from Memorial Chapel with
Fr. [Father] Michael Ossorigen of the Russian Orthodox
Church in Santa Fe officiating. Interment will follow in the
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Memorial Gardens Cemetery. Arrangements through
Memorial Chapel Mortuary.”
Note 1. See also “Horvath” in this same “Obituaries”
section.
Note 2. Letter from Judy Klinger, Reference Librarian,
Santa Fe Public Library, 145 Washington Ave., Santa Fe,
NM 87501. 2009. Dec. 14. Judith found and copied this
obituary, as well as an obituary for Dr. Horvath’s daughter,
Irene von Horvath who died on 6 Sept. 2007. Judith writes
that there is no Reisacher in the Santa Fe phone book but
that she did find Tatiana and Robert W. Reisacher in the
Santa Fe City Directory; their address is listed as 408
Delado Lane, Santa Fe, NM 87505.
184. Shurtleff, William; Aoyagi, Akiko. 1981. Dr. John
Harvey Kellogg and Battle Creek Foods: History of work
with soyfoods. Soyfoods Center, P.O. Box 234, Lafayette,
CA 94549. 20 p. Sept. 29. Unpublished typescript.
• Summary: A comprehensive history of the subject.
Contents: Introduction. Early life and teachings: Birth, work
with Ellen White, medical school, thesis, in 1876 took
charge of institute he renamed Battle Creek Sanitarium (new
meaning for this term), its research kitchen developed
America’s first meat analogs, start of Good Health, famous
people who came to sanitarium, trip to Europe to deepen
medical knowledge, primitive state of medical knowledge,
“Biologic Living,” dynamic man, living proof of his
techniques. Early health food products: Granola, peanut
butter (probably America’s first), cereals, rift with church,
meat substitutes (Nuttose, Protose), Harry Miller. Early
writings about soyfoods: The New Method in Diabetes
(1917), mentions to 1923, mentions in Good Health (192129), Good Health (1930-39), J.H. and W.K. Kellogg’s
speeches to American Soybean Association (1927 and
1930), Kellogg and Henry Ford, 1933 edition of The New
Method in Diabetes, 1936 expanding interest, letters to
Horvath and Admiral Byrd, 1937 speech to American Public
Health Association. Development of early soyfoods: soy
meal, early interest in fermented milks, Metchnikoff and
Tissier, first soymilk (1930), soy acidophilus and diseases
(1933), patent for soy acidophilus milk (SAM, 1934),
Dionne quintuplets (1934), SAM from 1936-1950’s, heyday
of his work with soyfoods (1934-37). Later soyfoods
developments: Correspondence with William Morse,
products in Morse’s office, 1937 Battle Creek Food Co.
products, 1940 price list, first commercial soymilk (Soygal,
1942), Kellogg’s first meat analog (Soy Protose, 1943),
small price list in 1955, sale of company in 1960, Kellogg’s
death in 1943, his influence on others. Address: Lafayette,
California. Phone: 415-283-2991.
185. Shurtleff, William; Aoyagi, Akiko. 1981. Dr. Artemy
Alexis Horvath: History of work with soybeans and

soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA
94549. 7 p. Oct. 15. Unpublished typescript.
• Summary: A comprehensive history of the subject. The
full history is available on our website at
www.soyinfocenter.com. Just search for Horvath in the
search box. Or, in the left navigation bar, click “A
Comprehensive History of Soy,” then scroll down to
Chapter 70, “Dr. Artemy Alexis Horvath...”
Contents: Introduction. Early years in Russia (18861919): Birth (6 July 1886 in Russia), graduated with PhD
from University of Kazan, taught chemistry at Vladivostok
Institute of Technology, 1877 his father made soy coffee for
market in South Russia.
Work with soy in China (1919-1927): To China and
Manchuria to study soy firsthand (Harbin, Dairen, Tientsin,
Peking), worked in Tientsin as chemist for a firm processing
oils and fats from soybeans, in charge of soybean research
at the Peking University Medical College (established by
the Rockefeller Foundation), list of papers, Chinese
Economic Monthly articles (1926), The Soybean as Human
Food published by Chinese Government Bureau of
Economic Information in 1927 (one of best early sources of
information on many subjects related to soyfoods), article
for Dr. J.H. Kellogg’s Good Health on soy.
Work with soy in the USA (1927-39): Joins staff of
Rockefeller Institute at Princeton, New Jersey in 1927,
articles 1927-29, research chemist at U.S. Bureau of Mines
Experiment Station in Pittsburgh, Pennsylvania, articles
1930-32, Soy Institute in the USSR (1930), to Delaware
Agricultural Experiment Station, Newark, Delaware, as
head of chemistry department (1933), long quotes about
arrival in Delaware, articles 1933-39, 1938 book The
Soybean Industry, retirement from Delaware Agric. Exp.
Station in Dec. 1939, nothing known of his life, work, or
relatives thereafter. Address: Lafayette, California. Phone:
415-283-2991.
186. 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
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
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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.
187. Mancall, Mark. 1984. China at the center: 300 years of
foreign policy. New York, NY: Free Press; London: Collier
Macmillan. xviii + 540 p. See p. 237. Index. 25 cm. Series:
The Transformation of Modern China. *
• Summary: “From March 1917 to March 1920 it was ruled
as a ‘railroad state’ by General Dmitrii Leonidovich
Horvath, general manager of the Russian railway system
in...”
Note: This book covers the period 1644 to 1949.
188. Munroe, John A. 1986. The University of Delaware: A
history. Newark, Delaware: University of Delaware. 516 p.
Illust. 29 cm.
• Summary: Chapter 11, titled “Years of growth, 19501967,” states: “Although Professor Chester displayed some
passing interest in soybeans at the experiment station in
Newark in the late nineteenth century, more intensive study
awaited the arrival of A. Alexis Horvath, a Russian refugee
scholar in the 1930s. Horvath vigorously urged appreciation
of what was then a new crop in this area, even persuading
Fader’s, a local bakery, to add to their wares a soybean

bread. Having gained experience with soybean culture in
Manchuria, Horvath was ahead of his time in the United
States, but as soybeans became a major field crop in
postwar Delaware, many experiments were conducted with
them in Newark and in Georgetown” [Delaware].
189. Shukman, Harold. ed. 1988. The Blackwell
encyclopedia of the Russian Revolution: Horvath, Dmitri
Leonidovich (1858-1937). Oxford, UK and New York, NY:
Basil Blackwell Ltd. xiv + 418 p. See p. 324.
• Summary: General Horvath, Director of the Chinese
Eastern Railway (CER) from 1902 to 1920, was born in
Poltava Province (Oblast), Russia [in today’s Ukraine]. By
training an engineer, he went on join the army and served in
the Russo-Turkish War of 1877-78. His first experience
building railways came years later, when he was involved in
constructing the Trans-Caspian Railway. After serving for 7
years as director of the Ussuri Railway, he was appointed to
the CER.
As head of the CER Horvath, was seen by some as an
autocrat, whose political influence in the railway zone
lasted for much of his time in that position. In the Russian
government, his style of leadership caused unease to some,
as it also did with Russian military officers, who had to deal
with him during the Russo-Japanese War [Feb. 1904 to
Sept. 1905; Japan won]; they felt he placed the interests of
the CER ahead of those of the Russian army. However, the
real tests to his rule in the railway zone came during the
revolutions of 1905 and 1917. The first he managed with
political dexterity. The 1917 revolution, however,
eventually proved to be beyond his capabilities (see
Northern China). His goal was to preserve the railway as a
little corner of Russia against the rising tide of Bolshevism.
But this made him increasingly reliant on Foreign powers
(such as Japan, Great Britain, the United States, and France)
and on Chinese authorities. Horvath worked best and felt
most at ease in his own territory. His attempts to broaden his
authority during the early stages of the Civil War were
unsuccessful, so he finally agreed to work under Admiral
Kolchak. Eventually he had an open rivalry with Ataman
Semenov. In April 1920 Horvath was removed from his
authority over the CER by the Chinese government; so he
moved to Peking, where he spent most of his remaining
years as the titular head of the Russian Emigration in the Far
East.
190. Melikhov, Georgi. 1990. Glimpses of old Harbin. Far
Eastern Affairs No. 4. p. 158-79. See p. 175.
• Summary: This is an eyewitness history of the early years
of the Russian city of Harbin, which was born in 1898 as a
small village with the start of construction of the Chinese
Eastern Railway, an extension of the Trans-Siberian
Railway, shortcutting substantially the distance to
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Vladivostok and creating a link to the port city of Dalny
(Dalian) and the Russian Naval Base Port Arthur.
The period from early 1901 to Jan. 1904 was a time of
intensive growth for Harbin. Then, after Russia’s defeat in
the Russo-Japanese War (1904-05), Russia’s influence
declined significantly. Though Harbin (a Manchu word
meaning “a place for drying fishing nets”) still exists its
Russian-speaking population does not, for it is the capital of
Heilongjiang Province in northeast China. Located on the
southern bank of the Songhua River, it is the tenth largest
city in China, and a key economic, political, cultural,
scientific, and communications hub in northeastern China.
A momentous event in the history of Harbin and of the
Chinese Eastern Railway (CER) took place in July 1903,
when the railway began to operate–even though many parts
of it were unfinished. The railway was to be headed by
Colonel Horvath.
“Dmitri Leonidovich Horvath (born on July 25, 1859,
in Kremenchug, died on May 16, 1937, in Beijing) was a
scion of old Russian gentry family. “A graduate of the
Nikolayev Engineering School and the Nikolayev
Engineering Academy, he was sent to build the TransCaspian railway in Central Asia.” He mastered his
profession to perfection and, one after another, took the jobs
of a railway foreman, engine-driver assistant, engineer on
errands, and finally chief of the railway division. He
displayed great organizational abilities, and was soon
promoted to an administrative position.
“In 1895, Dmitri Horvath was appointed chief of the
Ussury Railway, which was then under construction; and in
1899 he was transferred back to the Trans-Caspian Railway,
this time as its chief. In 1903 he was made chief of the
Chinese Eastern Railway,” a post which he held for about
16 years. “He showed himself a very able manager of the
extensive right of way which was nicknamed Happy
Horvathia.”
He also enjoyed the great respect of the Chinese
authorities and the local population, which, in 1915, erected
an obelisk in his honour in the public garden in front of the
Railway Staff Assembly on Bolshoy [Bolshoi] Prospect.
“In his relations with the Russian population Horvath
was homely and Democratic. My grandfather Georgy
Yakovlevich reminisced about him as follows: ‘The CER
manager Dmitri Horvath was a real democrat. During his
inspection trips he would stop by a railway foreman’s or
artel steward’s, drink tea, and have a talk about their living
and working conditions. Horvath demanded that each
railway line employee have a household and a cow. He was
married to Kamilla Albertovna Benoit,’ who came from the
Benoit family of artists and ‘was an artist herself. She
contributed a great deal to charity in Harbin.’
“The Horvaths resided in their big estate in Old Harbin,
bought from A.I. Yugovich, and had a two-storey mansion
and plot No. 1049 in Glavnaya Street, New Town.”

In 1924 diplomatic relations between the USSR and the
Chinese Republic were restored.
Note: Dmitri is the uncle with whom Dr. Artemy
Horvath and Dr. Horvath and his family stayed Dmitri and
his wife for about 6-7 years while they were in Beijing.
191. Fruton, Joseph S. 1990. Contrasts in scientific style:
Research groups in the chemical and biochemical sciences.
Philadelphia, Pennsylvania: American Philosophical
Society. ix + 473 p. Index. [750+* ref]*
• Summary: Appendix 3, titled “The Hoppe-Seyler
Research Group” (p. 308-20) lists the various members of
that group including the following (p. 312): “Horvath
(Khorvat), Aleksei Nikolaevich [1836-?] (Russ. [Russia]).
Dr.med. Kiev 1876; Strassbourg 1877 (worked on
respiration). Kazan ao.Prof. pathology 1882-.”
Note: “ao.Prof.” stands for “ausserordentlicher
Professor” = (approx.) university reader at a German
university. Address: Chemist, Delaware Agric. Exp. Station,
Newark, Delaware.
192. Wilson, Chris. 1997. The myth of Santa Fe: Creating a
modern regional tradition. Albuquerque, New Mexico:
University of New Mexico Press. vii + 410 p. See p. 25657, 373. Illust. (some color). Index. 27 cm. [70* + 400+
endnotes]
• Summary: The “myth of Santa Fe” is the partial
reinvention of Santa Fe’s historical, cultural, and
architectural identity together with tourist image-making.
Local architect Irene Von Horvath, daughter of Artemy A.
Horvath, is mentioned on pages 256-57, and 373. One
important article by her is “An Architectural Control
Ordinance for Santa Fe? Yes!, published in New Mexico
Architecture. 2(11/12) (Nov/Dec. 1960), p. 13-14.
Part I of the book (p. 13-105) is “Santa Fe Before It
Became a Style.” This book “goes behind the romantic
adobe facades and mass marketing stereotypes to tell the
fascinating but little-known story of how the city’s alluring
image was quite consciously created early in this century,
primarily by Anglo-American newcomers... Wilson unravels
the complex interactions of ethnic identity and tourist
image-making. Santa Fe’s is a distinctly modern success
story–the story of a community that transformed itself from
a declining provincial capital of 5,000 in 1912 into an
internationally recognized tourist destination” (Rear cover).
Address: Albuquerque, New Mexico.
193. Jones, Jacob. 1998. Three archival collections of David
Fairchild’s papers (Interview). SoyaScan Notes. Feb. 4.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: David Fairchild was a remarkable and very
influential man. In 1898 he founded the Section of Foreign
Seed and Plant Introduction within the U.S. Department of
Agriculture in order to centralize introduction activities. A

© Copyright Soyinfo Center 2011

ARTEMY A. HORVATH 94
visionary and a leader, he conducted many plant exploration
trips and wrote extensively and lucidly, with an excellent
historical sense. The biggest repository of his papers is in
the Fairchild Tropical Garden in Coral Gables (southwest of
southern Miami, just a few miles inland from Biscayne
Bay), Florida, where there is a good archivist. Contact:
Fairchild Tropical Garden, Research Center, Attn: Bertram
Zuckerman (part-time volunteer historian), 11935 Old
Cutler Road, Miami, Florida 33156. Phone: (305) 665-2844.
Fairchild’s papers are stored in five file cabinets, each 4-5
drawers. They have no inventory. About 4 miles away is
Fairchild’s former home, named The Kampong, in Coconut
Grove. It is now a private residence but fully preserved,
with a regular staff and a horticulturist. The original plant
collections are still growing there. It is part of the National
Tropical Botanical Garden Society headquartered in Kauai,
Hawaii, and can be visited by special appointment.
Talk with Bertram Zuckerman. 1998. Feb. 24. In one
thin file is a short letter to Fairchild from Dr. A.A. Horvath,
dated 1939. Horvath was a chemist at the Delaware
Agricultural Experiment Station in Newark. He wrote that
he was sending Fairchild a copy of his book, he had read
Fairchild’s book, and he was a friend of P.H. Dorsett.
The second biggest Fairchild collection is in Nova
Scotia at Alexander Graham Bell’s summer home. Fairchild
married Bell’s daughter. Contact: Aynsley McFarlane, Site
Manager, Alexander Graham Bell National Historic Site,
P.O. Box 159, Baddeck, Nova Scotia, Canada B0E 1B0.
Phone: (902) 295-2069.
The third major repository is in the records of the
Bureau of Plant Industry, recently relocated to the National
Agricultural Library in Beltsville, Maryland.
Jacob adds: Fairchild started as a plant pathologist,
which meant that he also had to study plant physiology. He
studied in Europe, then later went to Java. In the late 1800s,
the Americans were the leaders in plant pathology, while the
Germans were the leaders in plant physiology. Address:
Graduate student, Purdue Univ., P.O. Box 132, Lafayette,
Indiana. Phone: 765-742-8530.
194. SoyaScan Notes.2001. On the English-language
etymology of “green vegetable soybeans,” “edamamé,”
“vegetable-type soybeans,” and “food-grade soybeans”: A
chronology of terminology (Overview). July 6. Compiled
by William Shurtleff of Soyfoods Center.
• Summary: No other soyfood has had so much difficulty in
finding a single, standardized name. To this day, soybeans
picked when still fresh and green in the pods, boiled or
steamed, and served like a vegetable, are called by a
bewildering variety of names: edamamé (pronounced ayduh-MAH-may, the Japanese name), fresh green soybeans,
vegetable soybeans, green soybeans, edible green soybeans,
green vegetable soybeans, immature green soybeans, green
immature soybeans, immature soybeans, garden soybeans,

garden-type soybeans, garden soys, branch-beans, etc. The
short names are all ambiguous and the precise names are all
too long. Fortunately, since the late 1990s, the media have
increasingly used one name: edamamé.
The first attempt to describe green vegetable soybeans
appeared on 12 April 1855 when T.V.P. [T.V. Peticolas] of
Mount Carmel, Ohio, writing in the Country Gentleman
said: “They are inconvenient to use green, being so difficult
to hull.” For the next few decades other writers followed
this pattern of describing rather than naming the tender
green beans.
In Dec. 1890 C.C. Georgeson, writing in the Kansas
Agric. Exp. Station Bulletin first used the term “Edamamé”
in an English-language publication to describe his seeds
imported from Japan; but he was using the word as the
name of a soybean variety, rather than as the name of a food
type.
It wasn’t until Jan. 1915 that a real name for these
tender fresh beans first appeared–in the USDA Bureau of
Plant Industry, Inventory No. 33. Referring to Plant
Introduction No. 34702, from Shantung Province, China,
Dr. William R. Faries of Coachella, California, wrote that he
had received the seeds in December 1912. They “grow well
here. They are fine for green shelled beans.”
On 19 May 1917 Anna R. Van Meter, writing in the
Ohio Farmer, called them “Green Soybeans.” The only
problem was that dry soybeans with green seed-coats are
called by the same name.
In July 1918 William J. Morse, wrote in the USDA
Farmers’ Bulletin No. 973 about this “green-vegetable
bean.”
The name we prefer was coined by William Morse
while studying soybeans in Japan. In July 1929 he first
called them “Vegetable soybeans,” then in Jan. 1931 he
started using the term “Green vegetable soybean,” and
finally in March 1932 “green vegetable soybeans” (our
preference). Morse made a major effort to introduce both
the new varieties and the new way of eating them to
America.
During the 1930s, six new terms were introduced:
“green shelled soybeans” (USDA Bureau of Home
Economics, 1933), “fresh green soybeans” (Carey Miller of
Hawaii, 1933), “green immature soybeans” (Carey Miller
and Ruth Robbins, 1934), “shell soy beans” (Dr. John
Harvey Kellogg, letter of 9 Dec. 1935 to William Morse),
“immature green soybeans” (Dr. A.A. Horvath 1938), and
“immature garden soy beans” (Helen Parsons, Abby
Marlatt, and George M. Briggs, 1939).
The name “Green vegetable soybeans” first appeared in
the title of a publication in 1935; it was an article by Morse
in the Proceedings of the American Soybean Association (p.
44-45). In the same article he began to search for terms to
describe the new type of large-seeded Japanese soybeans
from which the best edamamé are grown: Being unaware of
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the word edamamé, he coined the terms “vegetable types”
and “green vegetable types.” In 1938 he began to call them
“edible soybeans.”
But the name that stuck was first appeared in March
1939 in a famous bulletin titled “Eighteen varieties of edible
soybeans,” by J.W. Lloyd and W.L. Burlison of the Illinois
Agricultural Experiment Station. They called them
“vegetable-type soybeans” and distinguished then from
typical “field-type soybeans.”
Other terms used to refer to regular soybeans include
“grain type” (Deodhar et al., 1973), “oil beans” (Liu et al.,
1995), and “commodity soybeans” (Poysa, 1999).
During the 1930s and 1940s William Morse did more
than any other person to try to introduce green vegetable
soybeans and “edible- or vegetable-type” soybeans to
America as a new food and to popularize their use. He
wrote and lectured widely about them, and therefore he
thought a great deal about what name would best describe
them. He was in a unique position to see the big picture in
terms of soybean terminology, and by the 1940s he had
clearly settled on the terms “green vegetable soybeans” and
“edible types” as those he preferred.
After 1940 only a few new names appeared: “Garden
soys” (Edward Dies, 1942), “garden-type soybeans” (Allan
K. Smith, 1959), and “branch-beans” (a literal English
translation of the Japanese name edamamé) (Organic
Gardening and Farming, July 1977).
Then in the late 1990s a new name burst upon the
scene: “edamamé,” the Japanese word for green vegetable
soybeans cooked and served in the pods. This name was
first used in an English-language document, as far as we can
tell, in 1991, by the Jameson-Williams Co. of Fairmont,
Michigan. The company issued a 2-page leaflet titled “What
is edamamé?” By the late 1990s and early 21st century, food
writers and manufacturers were using the word “edamamé”
for all kinds of green vegetable soybeans, including shelled
ones that would never be called “edamamé” in Japan.
Today, most people using the term “edamamé” don’t
realize that they are using it to mean “green vegetable
soybeans” and that the word “edamamé” has long been used
to refer to a subcategory of green vegetable soybeans–
namely those that are cooked and served in the pods.
Moreover, many do not understand the important
connection between “vegetable-type soybeans” and “green
vegetable soybeans.” This is unfortunate.
After studying these terminology questions for more
than 25 years, Soyfoods Center would like to see the
following terms adopted: (1) Green vegetable soybeans:
Vegetable-type soybeans picked green and cooked until
tender. They may be served either in the pods (as edamamé)
or shelled. This term has a 50-year history of use in the
professional literature. (2) Edamamé: Green vegetable
soybeans sold, cooked, and served in the pods. For shelled
green vegetable soybeans we favor the term “shelled

edamamé.” In Japan, the latter are just starting to become
available in the produce section of grocery stores, sold
refrigerated (not frozen), typically in rigid containers with
clear plastic tops and called either mukimi edamamé or
edamamé no mukimi or mukimamé. Mukimi means
“shelled” and mukimamé means “shelled beans.” (3)
Vegetable-type soybeans: Certain varieties of large-seeded
soybeans (most with Japanese pedigrees and clear hilums)
recognized for their good flavor and texture when used as
food–either as green vegetable soybeans or tofu, soymilk,
etc. This term has a 50-year history of use in the
professional literature. In Japan, such seeds are called
edamamé no tane (“edamamé seeds”). They are widely
available in Japan in the spring in typical paper seed packets
at grocery stores next to the produce department or the cutflower department.
An alternative, simpler approach (now used by the
American media) would be to call both (1) and (2) above
“edamamé” then to call the shelled ones “shelled
edamamé.”
Unfortunately each of these three approaches and terms
has its disadvantages. (1) Green vegetable soybeans is a
very descriptive term, but it is quite long and unfamiliar to
most Americans. Since “shelled green vegetable soybeans”
is much too long, “shelled edamamé” (a term now starting
to be used in Japan) or “green shelled soybeans” might be
better. (2) Edamamé is nice and short, and widely used in
the American press since the late 1990s. But it is difficult
for English speakers pronounce correctly if there is no
accent on the last letter, yet no English words have accents,
and the keyboard character (é) only exists in special
foreign-language character sets, which are a nuisance to use
frequently. (3) The term “vegetable-type soybeans” is easy
to confuse with “green vegetable soybeans.” Moreover, the
term sounds strange when used to describe large-seeded
(often clear hilum) soybean varieties preferred for making
tofu or soymilk. In addition, most American’s have never
heard of “vegetable-type soybeans.” The term “food-grade
soybeans,” widely used in Canada since the 1980s, has its
own problems. First, it is often used to refer to all soybean
varieties utilized to make foods, including small-seed
varieties used to make natto and soy sprouts. Second, all
soybeans can be considered “food grade.”
195. Voeckle, Anja. 2003. Die Anfaenge der
physiologischen Chemie: Ernst Felix Immanuel HoppeSeyler (1825-1895) [The beginnings of physiological
chemistry: Ernst Felix Immanuel Hoppe-Seyler (18251895)]. PhD thesis, Technical University of Berlin. [iii] +
264 p. 20 cm. [250+* ref. Ger]
• Summary: In the section titled “Hoppe-Seylers
Strassburger Schülerkreis” (p. 234+) we read that the
following were members of it: “Aleksei Nikolaevich
Horvath (Khorvath) (1836-?) wurde auβerordentlicher
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Professor für Pathologie in Kasan” (p. 235). Address:
Wiesbaden.
196. Winslow, Edward B. 2006. My surreal days in the soy
bean factory: Dr. Armand Burke and Soya Corporation of
America. Stamford, Connecticut. 7 p. Unpublished
typescript. With cover letter to William Shurtleff at
Soyfoods Center, Jan. 13.
• Summary: Mr. Winslow is writing his memoirs in the
form of 6-8 separate but memorable and interesting events
in his life; this humorous story is one of those. Dr. Armand
Burke (Ed does not know in which subject he earned his
PhD) wanted to produce superior soybean oil that would be
stable, without any chemical treatment, using a process
developed in the 1940s by a medical missionary who had
spent many years in China.
Dr. Burke “was a PhD, not an MD, but whatever his
doctoral field it certainly was not business administration.”
Burke had rented an abandoned factory in the Canton area
of Baltimore, formerly used by Procter & Gamble (P&G) to
extract oil from copra (coconut meat). “The factory was a
typical late 19th Century multi-story brick structure, big,
ugly and dirty.” In the old, run-down plant, on the first
floor, were the expellers P&G had used, so Burke tried to
use them on soybeans. He paid the rent and daily expenses
from a loan he obtained for $250,000 from the RFC
(Reconstruction Finance Corporation), “a depression era
federal lending agency.”
Right after obtaining his RFC loan, Dr. Burke rented a
“cubbyhole in Manhattan’s Radio City complex [in New
Yoork City] for his Executive Offices. He wanted the space
for its prestigious address. Actually, it was 1260 Avenue of
the Americas but he always listed it as ’30 Rockefeller
Center’ even though this caused mail deliveries to take an
extra day.”
Ed worked at the factory as office manager from Jan.
1947 to March 1947–for about 2 months; he had no
previous experience as an office manager, just like most of
the others in the “motley cost of characters” that Dr. Burke
assembled had no experience in the jobs they were hired for.
But Ed had been offered the job because he was a close
friend of Dr. Burke’s nephew, Bill Burke.
“Whatever Gene’s qualifications as a Credit Manager,
he was extraordinarily good at his real job, which was to
fend off creditors. His orders were to not pay anyone except
in exchange for something the Company desperately
needed.”
The company was always short on funds. However
Burke also had another plant in Hagerstown, Maryland,
about 55 miles away. In the final, very funny scene, Ed and
his co-workers are summoned to the factory on a Sunday
morning for what they were told was an emergency. They
were told to shovel several tons of soybeans into burlap
sacks by hand, to pile these sacks onto a 2½-ton open-

bodied truck with stakes on the sides, and to haul the
soybeans (that have not been paid for) in the overloaded
truck from Canton to Hagerstown.
“Only then did I learn that the Company also had a
small facility in Hagerstown, Maryland with a few milling
machines; that the facility milled flour from soybeans
(whole beans–no expellers) but only when it had orders;
that it had just received an order; and that there were no
beans on hand.”
On the way, the brakes failed and the driver stripped the
transmission gears.
“The truck just kept picking up speed. Dean told me
later that Tom opened his door and started to jump but lost
his nerve, and that the rest of the way down he kept saying
‘hold her, Dean, hold her.’ They survived because there
were no other vehicles in front of them and no train was on
the tracks. Dean said they were doing over 70 miles an hour
as they went through the Village and rolled for nearly half a
mile beyond the Village before they came to a stop. When
they had recovered their composure they walked back to the
Village, found a telephone and called a tow truck. Knowing
the urgency of their mission, they had their disabled rig,
beans and all, towed the remaining miles to the Hagerstown
facility.”
After Remington Rand came to the Baltimore factory
and picked up their typewriter that had never been paid for,
Ed realized that the next payroll would probably not be met.
So he hosted a farewell party (which was “a blast”), quit the
company and departed Baltimore.
Talk with Ed Winslow who calls. 2006. Jan. 23. He
recalls that Dr. Armand Burke was born in America, was a
poor businessman, had an “insufferable ego, and died a
disgrace”–the latter according to his nephew, Bill Burke,
who once said something which strongly suggested that the
good Doctor had once done something that the family
thought brought shame on its good name, and that it did not
mourn his death.
Note 1. The distance from Baltimore to Hagerstown is
about 75 miles–roughly 1½ hours in a typical car.
Note 2. In fact, Burke died on 16 Dec. 1956 after an
automobile accident; he had been hit by a taxi.
Note 3. After this brief job in Baltimore, Ed moved to
Stamford, Connecticut, went to law school, and practiced
law for more than 50 years. During World War II he had
been captain of a ship with considerable responsibility and
authority.
Note 4. This view of Dr. Armand Burke contrasts
strongly with that given by Tatiana Horvath in several
interviews in May 2010. Ed knew Dr. Horvath personally
and had seen him on various occasions, but Tatiana did not.
Address: 98 Bancroft Rd., Stamford, Connecticut 069021210. Phone: (203) 322-4282.
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197. Richard B. Pilkinton (Web article printout). 2006.
http://www.dc-fifties.net/ t_richard_b_ pilkinton.html. 1 p.
Printed May 14.
• Summary: Obituary: Richard B. Pilkinton, age 91, died
Oct. 7 at the Washington Home Hospice. Mr. Pilkinton, a
lifelong resident of Washington, DC, graduated from
McKinley Technical High School in 1933. He received a
bachelor’s degree from Michigan State University in 1937.
In 1941 he joined the Army Air Forces. “After World War
II, he was assistant to the president at the Soya Corp. of
America from 1946 to 1948.”
198. Sharpe, Tom. 2007. Architect co-authored city’s laws
on historic styles: Irene von Horvath, 1918-2007. New
Mexican (The) (Santa Fe, New Mexico). Sept. 7. p. A-1.
• Summary: Miss Irene Horvath was a preservationist, who
has been described as “selfless.” She was born in 1918 in
Vladivostok on the Russian Pacific Coast. That year she
fled with her family to China. She, her mother and sister
lived in Europe for several years, then she rejoined her
father when she was 12 [about 1930]. In Pittsburgh,
Pennsylvania, she attended high school then studied
architecture at the Carnegie Institute for Technology in its
first coeducational class. It was in an architecture class that
she learned to watercolor, which became a lifelong passion.
In 1942, at age 24, she first visited Santa Fe, New
Mexico, a few days before Christmas. After her visit to
Santa Fe, she worked for a decade in New York City in
safety engineering, then she went to went to Europe “just to
make a real break” from her stressful work.
When she returned to the USA in 1953, she headed for
Santa Fe, NM [where her sister, Tatiana, and Tatiana’s
husband, Bob, had been living since 1942, and where
Irene’s parents had been living since 1953].
Then-Mayor Leo Murphy appointed her to Santa Fe’s
Planning Commission and asked her to write a historicstyles ordinance–one of the first in the nation to regulate
architectural styles. He effectively pushed for Hispanic
names on streets. In 1975 she retired from her work with the
state but remained a quiet force in historical preservation.
For 20 years she leased out her historic home at 728 Canyon
Road, near the Borrego House, and lived at El Castillo
Retirement Residences on East Alameda St. She had to give
up watercoloring in 1997 due to macular degeneration.
Elaine Bergman, executive director of the Historic
Santa Fe Foundation, “called von Horvath ‘selfless’ for
donating land for an east-side trail and insisting it be named
for Dorothy Stewart, an artist who had a studio in the area.
“Von Horvath ‘was one of the most thoughtful and
intelligent people I’ve ever met,’ Bergman said. ‘Her idea of
a great time... was to pull an encyclopedia off the shelf and
pick a subject to delve into.’
“City Councilor Karen Heldmeyer, who once presented
von Horvath with a New Mexico Trailblazers Award for

women with unusual careers, said, ‘She always wanted to
give other people credit for everything she did.’”
Why did such a remarkable woman never marry? “‘I
guess I was just too busy,’ she said.”
She died on 6 Sept. 2007. Note 1. She was born on 23
Nov. 1918 in Vladivostok.
Note 2. 2007 Sept. News document: “Irene von
Horvath. Nov. 23, 1918–September 6, 2007. Artist,
architect, preservationist.” “Survivors include her sister,
Tatiana Reisacher of Santa Fe; niece, Alexis Reisacher;
nephew Robert Reisacher; grand-nephew, Morgan
Reisacher.
“The community is invited to a memorial celebrating
Irene’s life Thursday, September 27, 2007, at 2 p.m. in the
Community Room at El Castillo in Santa Fe, coordinated by
Irene’s dear friends Lane and Tu Moonwalker, (505) 8326968.
“In lieu of flowers, donations may be made to the
Forest Trust.
“Arrangements are under the direction of Berardinelli
Family Funeral Services, 1399 Luisa Street, Santa Fe, NM
87505. Phone: (505) 984-8600.”
199. Meyers, Kurtis. 2008. Hagerstown during World War
II: Images of the Maryland homefront, 1939-1945.
Hagerstown, Maryland: Hagerstown Aviation Museum, Inc.
371 p. See p. 131-36.
• Summary: The chapter titled “Soya Corporation of
America” (p. 131-36) begins: “The Hagerstown Plant of the
Soya Corporation of America produced full-fat Soya Flour
from the Yellow Manchu Soybean. One of very few mills in
the United States and the only one east of Chicago, Illinois,
the plant operated seven days a week and twenty-four hours
each day during World War II. The flour produced by the
plant filled approximately one train car full of flour each
day. In 1943 the mill had a backlog of orders totaling over
five million pounds of flour.
“Throughout the war, processed Soya flour was in high
demand by many war-torn nations. The majority of the flour
produced was shipped to Lend-Lease nations such as the
Soviet Union and Great Britain. The high protein flour was
used as a substitute where meat and other protein rich food
was in short supply.”
Photos (taken in the early 1940s and reprinted with
permission from the Western Maryland Room, Washington
County Free Library, Maryland, WMR Raup Photo
Collection) show (see next 2 pages):
(1) The large sign on one wall of the mill at
Hagerstown which reads: “Soya Corporation of America,
Hagerstown mill. To the left of this two-line name is a large
circular logo (4 times as high as the name). It consists of an
outer circle, and inner circle, and a broad band running
diagonally from lower left to upper right. Above the band
and between the two circles is “Patented,” whereas below
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the band is “Process.” One the band is “Sycora” in large
bold capital letters slightly longer that the band so that they
fall a little outside the outer circle at each end of the band.
On a much smaller band, at the center of and parallel to the
large band is written “Soya Products” (1/3 page).
(2) A ground-level outside view of the five-story entire
mill, including the sign described above, with about six
automobiles from that period parked on the street in front of
the mill. At the top right of the photo is printed “125
McPherson St.”–clearly the mill’s address (2/3 page).
(3) Three large sifting machines (with chutes coming
down into each from overhead) and two workers–a man
tending the far machine and a lady sweeping the floor (2/3
page).
(4) A line of about nine modern milling machines, (with
chutes coming down into each from overhead) and a man
tending the most distant machine (1/3 page). (5) A full-page
view of the sifting machines and their room with one man
attending the most distant machine. (6) Bagging the flour in
100-pound bags: Two men in a room with machines (2/3
page). (7) Two metal indoor storage tanks for storing the
flour (1/3 page).
(8) A ground level outside view of the mill, its 2nd sign
and its parking lot from the opposite side as before. In the
foreground are railroad tracks, with a train car on the tracks
filled with soya flour (2/3 page).
(8) The same view as No. 7 but taken closer to the mill
(1/3 page). The caption states: “Most of the flour would be
placed directly into a waiting train car. It would be shipped
to the appropriate port and then transported onto a ocean
going ship... to one of a hand-full of Lend-Lease nations in
desperate need.” Address: Hagerstown Aviation Museum,
Inc., 14235 Oak Springs Rd., Hagerstown, MD 21742.
Phone: 717-377-3030.
200. Reisacher, Tatiana. 2009. Recollections of Dr. Artemy
Alexis Horvath, her father (Interview). SoyaScan Notes.
Dec. 21. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Dr. Horvath was born in the city of Kazan, the
capital city of the Republic of Tatarstan (the old Tatar
[Tartar / Mongol] capital), located far to the east of
Moscow. The eighth largest city of Russia (as of May 2010),
it lies at the confluence of the Volga and Kazanka rivers in
European Russia.
Tatiana, who is age 89, will look up the genealogy of
his parents. He comes from an old, prominent Russian
family, that can be traced back to the 11th century–which is
why he had to flee from the Bolsheviks and the Russian
Revolution of 1917.
Dr. Horvath’s father was a very prominent professor at
the university; he also had an M.D. degree. In this
connection, he did research on the hibernation of bears
(which he kept in a shed in the back yard of his large brick
house in Kazan), and his research was later praised highly–

even after the 1917 revolution. He published on other
subjects as well. Dr. Horvath occasionally helped his father
take measurements related to the bears.
Actually, Dr. Horvath’s father was the first one in the
long family line to take a paid position; before that the
family had been hussars (light cavalry), or they did work
such as looking after estates. Alexander Pushkin, the
Russian poet (1799-1837) mentions Tatiana’s ancestor
eleven times in one of his poems.
Dr. Horvath’s mother was named Lydia; Tatiana cannot
remember or find her family name. She had been born in
Riga, Latvia; her mother was probably British and her father
Latvian. Lydia spoke excellent English. At an early age, Dr.
Horvath (and his two siblings) learned to speak, read, and
write good English from his mother.
At the time of the Revolution, Dr. Horvath was in the
Tsar’s army, stationed on the Turkish front, in charge of
many horses, because horses were his passion–especially
Arabians. He used to do special tricks on horseback. Her
father told her this story: At the time that the Russian
Revolution broke out, during World War I, many of the
officers were shot by the noncommissioned men below
them in rank. As he fled on horseback, with his back to his
men, nobody shot him because his men were very fond of
him.
In about 1918, when Dr. Horvath and his wife decided
to flee from the Russian Revolution for their lives, they
started out by boat, then went by horseback until they
arrived at Ufa (one of Russia’s largest cities today). Then
they boarded the Trans-Siberian Railway under the Swiss
flag–heading east for Vladivostok. They hid in bales of
straw in one of the cars for three days. His wife, Maria, later
described how difficult it was, in part because she was
pregnant and expecting her first child. In either Harbin or
Vladivostok they met their relative, General Dmitri L.
Horvath, who helped them. Irene, their first child, was born
on 23 Nov. 1918 in Vladivostok, USSR. Tatiana, their 2nd
and last child, was born on 24 Oct. 1920 in a French
convent in Tientsin [pinyin: Tianjin, China].
He brought back a Qur’an [Koran] for a Muslim lady
who was a family friend in Kazan. In one of the family
houses they had stables where their Muslim friends could
keep horses for milking and for making koumiss (also
transliterated kumis, kumiss, kymys. Fermented mare’s
milk; an important part of Kazakh cuisine).
Dr. Horvath’s fluency in English was of tremendous
help to him to him throughout his professional and personal
life. It helped him when writing his many publications about
the soybean and soyfoods. It helped him to find a job at the
Rockefeller Institute of Medicine in Peking, China, and it
helped him throughout his life and work in the United
States.
Maria, Dr. Horvath’s wife, did not speak English when
she arrived in the United States; she did learn some English
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during her long stay, but she and her husband (Dr. Horvath)
always spoke Russian to one another.
Dr. Horvath had PhD (perhaps in biochemistry) from
the University of Kazan. “His whole thrust was to help with
world hunger and water shortages; in the 1950s he started to
collect information about solar and wind energy. He had
such foresight, and was so brilliant and so charming–just a
fabulous man.”
He also taught astronomy in Russia, and had a lifelong
interest in horses, and a passion for Arabians. His family
owned horses and at a young age he learned to riding tricks.
He was also involved with horses in Peking, because the
British had a racetrack there, where only Mongolian ponies
were raced. Dr. Horvath’s father also loved horses, and once
appeared at a grand party on his white stallion at twilight.
Later in life, Dr. Horvath started to write a book on
Mongolian ponies and horses. Soybeans and horses were his
two main lifelong interests.
A lot of the details of Dr. Horvath’s biography appear in
affidavits from the 1950s, a time when anyone with from
Russia or with Russian ancestry had to prove that they had
no Communist connections or leaning. Tatiana has several
such documents (including one from Dr. Armand Burke);
she will look for them.
His wife’s maiden name was Maria Nicholaevna
Kuznetsova. She was born in what was then Russia (it is
now in Poland) in the Bialowieza Forest, near the border
with Belarus. At the time of her birth, the Tzar of Russia
sent her mother a gold cross, because her father was
manager of the estate at the time. So Maria also came from
a very distinguished family, but it was not as distinguished
as Dr. Horvath’s family. They were married on 21 Sept.
1914 in St. Barbara’s Church, Kazan. Shortly after they
were married, Maria met him at Sochi, a resort in Crimea,
and had a wonderful reunion with him when he was in the
army; it was one of the happiest times of her life.
Dr. Horvath was extremely well organized; he always
knew where everything was.
The first of the Horvaths to arrive in Santa Fe, New
Mexico were Tatiana and her husband, Bob–not including
Irene’s brief visit in late 1942; they arrived in 1948. Bob
had a career in the military (they lived together all over the
world) and he was also an architect. Bob worked as an
architect in Santa Fe for Mr. John Gaw Meem–the architect
of Santa Fe who revived and preserved historic adobe
architecture. Irene also worked with John Meem.
In 1953 Dr. Horvath and his wife, Maria (known as
“Mimi” to Tatiana) moved to Santa Fe to be with Tatiana
and her husband, Bob. They bought the small part of the
house which was adjacent to (but walled off) and part of
Bob and Tatiana’s house–which was a 300-year-old historic
adobe. They had bought it from the Meems. Since there was
no university in Santa Fe except St. John’s (which was not
quite enough for Dr. Horvath), he began to look for work at

the University of New Mexico in Albuquerque; he loved
University towns. He needed money; he was always short of
money–except when he would have a bonanza–a large
payment from the Soya Corporation of America, but after
Dr. Armand Burke died in 1956 [he was hit by a taxi] that
business went down hill. He was not the kind of person who
was focused on money, but he wanted money to do the
things he wanted to do. That’s the way he grew up.
Dr. Horvath and his wife were always friends, but there
were a lot of arguments, so after living with his wife and
daughter and son-in-law in Santa Fe for several years, he
found a tiny apartment in Albuquerque, where he lived
peacefully and earned a little money (he was not on the
faculty), but not as much as he would have liked to. He
always wanted to live in a university town; Princeton, New
Jersey, had been perfect for him. He was age 67 in 1953,
and he often complained of age discrimination, since he was
still in the prime of his life. He was sharp, brilliant, capable,
strong, health-conscious and healthy with a vast
accumulation of knowledge. Yet on weekends he always
returned to Santa Fe by bus to be with his wife and her
friends. Thus he spent more time in Albuquerque than in
Santa Fe. Irene moved to Santa Fe shortly after her parents
arrived. She lived with her mother from time to time.
In Oct. 1979 Dr. Horvath stumbled and hit his head on
a stone railing in Albuquerque; he died a few hours later.
Tatiana cannot recall a single day in Dr. Horvath’s life
when he was sick. He was always au courant about
everything, deeply engaged in the world and with the most
recent important information.
Burial: Dr. Horvath is buried in a cemetery in Santa Fe.
His wife’s ashes are scattered in the mountains near Santa
Fe where she and her husband loved to go mushrooming;
that was one of their favorite pastimes. Irene is in a third
place. Tatiana and Bob weren’t even invited to attend
Irene’s funeral; it was such a shock she still hasn’t gotten
over it.
Dr. Horvath spoke very good English. His mother, who
was originally from Riga, Latvia, spoken fluent Russian,
German, French, and English–and she instilled in him the
importance and joy of learning other languages. He started
to learn English from his mother. He continued to learn
English while he was working for the Rockefeller
Foundation. Dr. Horvath’s stay in China was extremely
important to him. The entire time Dr. Horvath and his
family were in China, they lived in Peking in the old Austria
Hungarian Legation with General Dmitri Leonidovich
Horvath (born 25 July 1859 in Kremenchug, died 16 May
1937 in Beijing). A scion of old Russian gentry family. A
graduate of the Nikolayev Engineering School and the
Nikolayev Engineering Academy, he was sent to build the
Trans-Caspian railway in Central Asia. Now president of the
Trans-Siberian Railroad, he was a first cousin of Dr.
Horvath. Previously, the General had been head of Russians
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in exile when he was in Manchuria (in Harbin). They met
many important and interesting people and had a splendid
social life. It was during this period of his life that he
became fascinated with the possibilities of the soybean;
that’s when it all started. It was a whole new beginning and
he foresaw at that time the future possibilities of the
soybean as something fabulous and valuable and worth
pursuing. Continued. Address: Santa Fe, New Mexico.
201. Reisacher, Tatiana. 2009. Recollections of Dr. Artemy
Alexis Horvath, her father. Part II (Interview). SoyaScan
Notes. Dec. 21. Conducted by William Shurtleff of Soyinfo
Center.
• Summary: Continued: Dr. Horvath was invited to come to
the United States by the Rockefeller Foundation. So the
family took a ship from China (leaving from either
Shanghai or Hong Kong) to Italy, and then traveled to Paris
(where they had relatives; they stayed there for one month)
and then on to Berlin, where Dr. Horvath’s elder brother, Dr.
Clemens Horvath lived.
After seeing that his wife and two daughters were
properly settled in Switzerland, Dr. Horvath (in 1928) first
traveled to the United States to Princeton, New Jersey (by
boat). Over the next few years he returned to Europe twice
to spend time with them, in Switzerland and a little bit in
Germany (in the little village of Bad Blankenburg in
Thueringer Wald in Thueringen, Germany, where they could
hike and relax). After about 2 years the family joined Dr.
Horvath in the United States.
Dr. Clemens Horvath, was a brilliant physicist; he
spoke 8 languages. Clemens (whom Tatiana called “Uncle
Clem”) was a friend and colleague of Albert Einstein. In
1921 Dr. Clemens von Horvath wrote a book about Albert
Einstein’s special theory of relativity; it was published in
Berlin.
When Dr. A.A. Horvath was living and working in
Princeton, he came to know Albert Einstein, who invited Dr.
Horvath to his home to visit. After tea they once played a
duet on their violins. Tatiana recalls seeing Einstein as they
passed, walking on the street, and she once saw him in a
rowboat on Lake Carnegie.
Dr. Horvath worked first for the Rockefeller Institute of
Medicine in Princeton, New Jersey–from 1927 to 1931. He
resigned because it wasn’t the sort of work he liked best.
There may have also been another personal reason. He had
a sort of patroness named Laura Baker, who absolutely
adored him and wanted him to divorce his wife and marry
her; she lived in the grandest mansion in Princeton and she
invited Dr. Horvath, with his wife and children, to visit her.
Dr. Horvath always tried to protect his wife, but women
were always attracted to him–because he was handsome and
fascinating and charming. But he never turned on the charm
for any other women.

Tatiana recalls that Dr. Horvath, much later in life, was
very adamant about “retiring into something and not from
something.” “He said that the one regret of his life was that
he left the Rockefeller Institute. He did that as a much too
confidant young scientist, thinking that he would make
enough money from his scientific research so that he could
do the sort of research that he wanted to.
From 1931 to 1933 he worked for the U.S. Bureau of
Mines in Pittsburgh, Pennsylvania. He also resigned from
there because it wasn’t at all the sort of work he enjoyed.
From Dec. 1933 to Dec. 1939 Dr. Horvath was
employed at the University of Delaware’s Agricultural
Experiment Station, in Newark, Delaware–his last formal
job. When he was accepted for the job, he was living with
his family in Pittsburgh, Pennsylvania. His two daughters,
both teenagers, were in the best private school in Pittsburgh,
and had an established and very rewarding life, with their
friends and activities and all their stuff. It was decided that
Dr. Horvath would live in Newark five days a week then
commute home to Pittsburgh be with his family on
weekends. He enjoyed his work there, but retired at age 53.
He was very sociable and made lifelong friends there, as he
had done at the Rockefeller Inst., and they would often
invite him for tea or dinner. Both he and his wife truly
enjoyed their “reunion” each weekend.
Within two months after he retired from the University
of Delaware, he started Horvath Laboratories Inc. in
Chambersburg, Pennsylvania. He would commute to there
from his home in Pittsburgh. From 1940 until 1956 he
focused on his work with Horvath Labs and with the Soya
Corporation of America.
Through all of those years [starting in 1932] there was
the Soya Corporation of America, run by Dr. Armand
Burke. Dr. Burke very prominent in society, very intelligent
and well educated. They had their offices in Rockefeller
Center in New York City. Dr. Burke had many connections
with other famous, wealthy people. He was very interested
in and involved with this soya company, and he often took
Dr. Horvath with him when he traveled.
Note: Tatiana never met Dr. Burke; the above
impressions of him are based on talks with hr father.
Tatiana remembers that, starting in the 1940s, Dr.
Horvath would often go to the soy offices in New York City.
“They were a huge business and going strong.” That was
the only time he made good money from his soy flour
patents; the full-fat soy flour had a nutty flour. Irene
Horvath (Dr. Horvath’s eldest daughter) moved from
Pittsburgh to New York City at that time; she became close
friends with Miriam Morris Apicella (Dr. Burke’s secretary;
not sure which is her maiden name vs. her married name).
The Soya Corp. of America did very well during and shortly
after World War II when the U.S. government bought lots of
their soya flour, especially for relief feeding in Europe.
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During World War II, Maria, Dr. Horvath’s wife,
worked for pay for several years teaching Russian to GIs;
this was the only time she worked for pay while in the USA.
In about 1946 or 1947 Dr. Horvath and his wife bought
their first home in the United States in Princeton, New
Jersey; previously they had always rented. They moved
there from Pittsburg, Pennsylvania. They used income from
Soya Corporation of America to purchase this home in
Princeton. They lived in this house for the next 6-7 years
until they moved to Santa Fe, New Mexico.
Unfortunately Dr. Burke died in 1956 several weeks
after he was hit by a taxi in an automobile accident. After
Dr. Burke died, another group of people took over. Dr.
Horvath worked with them, but they just never quite made
it. By this time Tatiana was married and living elsewhere.
About 15-20 years ago Tatiana went to New York to see
Prince Dmitri Scherbatov, whose recent ancestor was a very
prominent financial man in New York City and he had a lot
of stock in the Soya Corporation–as did Tatiana. This same
prince did extensive genealogical research on the Horvath
family–tracing it back to records in 1002. Continued.
Address: Santa Fe, New Mexico.
202. Reisacher, Tatiana. 2009. Recollections of Dr. Artemy
Alexis Horvath, her father. Part III (Interview). SoyaScan
Notes. Dec. 21. Conducted by William Shurtleff of Soyinfo
Center.
• Summary: Continued: There were three children in the
family in which Dr. Artemy Horvath was a child: Clemens
(the eldest), Isidora, and Artemy, the youngest. Isidora was
the only one of the three who remained in Russia after the
revolution. She taught French to earn enough money to eat.
They corresponded a great deal, mostly in French; Tatiana
has a great many of their letters. She died almost
immediately after Dr. Horvath died.
Tatiana has trunks and albums full of photos, letters,
etc. about her father. She would like nothing better than to
look through them to help in writing a good biography of
her father. Dr. Horvath’s wife had a little Kodak camera in
China and she took a lot of snapshots–thank goodness. She
has only a few photos of him in Russia (when he was in the
military, in uniform), since they fled with their lives. They
took nothing except her mother’s gold cross. Dr. Horvath
never wrote his memoirs. At one point she asked him to
make an audio tape of his recollections, which he did–and
she transcribed it. However the original was not clear in
many places and so the transcription is very incomplete–just
bits and pieces. But Tatiana has very good information in
about 100 typewritten paragraphs that her father sent her
and her husband over the years describing things and events
that were important to him.
Dr. Horvath’s parents had a country estate, “Litvinki,”
at Revovka in the Ukraine, and they had enormous land
holdings in Latvia. After the emancipation of the serfs in

Russia in 1861, hundreds of serfs chose to stay on working
on the Horvath family’s country estate in the Ukraine.
Tatiana has a portrait of one of her ancestors
(religious?) who is said to have had 10,000 followers in
Yugoslavia.
Basic life situation: Dr. Horvath’s basic problem for
most of his life in the United States (except from about
1942-55) was that he did not have enough money to do the
work that he wanted to do for science and for others; he
needed very little money for himself and liked to live very
simply. This lack of money made him feel considerable
stress.
Disposition: He was absolutely an optimist, he never
ever found fault with or spoke ill of other people, and he
had a very cheerful and positive outlook in general. He was
always helpful and interested in finding a way to solve
problems. He was not selfish or self-centered and never
boasted or even spoke of his own accomplishments. He was
very confident, but not the least bit vain or self-promoting.
He had very polished, unobtrusive manners, like a little
bow, or kissing a lady’s hand. He was real gentleman.
Spiritual life: Dr. Horvath was a scientist who also has
a strong spiritual dimension to his life. He and his wife
would attend Russian Orthodox Church (Christian) services
whenever they were available. He believed in the miracle of
life from a scientific point of view–something like that. He
didn’t like to talk about himself and, so, he didn’t talk about
his spiritual or religious ideas. He always wanted to see the
good side of things and not waste time on negativity.
Dr. Horvath almost never talked about religion. “He
talked about the right thing to do”–over and over again.
That was based on what his father had taught him. And they
conducted their lives that way–always. He was a man of
principle. I remember his saying: ‘Never the popular thing;
always the right thing to do.’
Diet and use of soyfoods: Dr. Horvath didn’t eat much
meat but he was not a vegetarian. He liked many different
types of vegetables. The main way the family ate meat was
in a soup with boiled meat and vegetables. Plus fish
whenever they could get hold of it. The main way he used
soy in his diet was in the form of soy bread, made from
(say) 80% wheat flour and 20% of the full-fat soy flour
made by Soya Corporation of America.
Dr. Horvath adored Irene (who was the eldest child)
because she inherited that wonderful brain and creativity.
She was always the pampered one and everyone always
praised her for her bright mind and talent. Everything was
all right until she started to resent anybody who she thought
might overshadow her accomplishments. That eventually
included her father and Tatiana’s husband, Bob. She was
lesbian. She resented men who might be perceived as being
more talented than she was. At the end that definitely got in
the way of her relationship with her father.
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Dr. Horvath’s daughters often affectionately called him
“Baloo,” after the name of the bear in Rudyard Kipling’s
Jungle Book. The association with a bear may have come
from the work he and his father did with hibernating bears,
or from the bear which has long been Russia’s national
animal. His wife often called him “Mima”–an affectionate
name.
Dr. Horvath’s wife, “Mimi,” translated the book N by E
(“North by East”) by Rockwell Kent (1882-1971) from
English into Russian. It was a memoir of the summer 1929
voyage to (and shipwreck on the rocks of) Greenland
(published 1930). Kent was a socialist and had been
investigated by Senator Joseph McCarthy.
Some genealogy: Tatiana Horvath was born on 24 Oct.
1920 at a French convent in Tientsin [pinyin: Tianjin; east
of Peking], China. Her husband, Robert William Reisacher
(pronounced REEZ-aker) was born on 24 Dec. 1920 in
Pittsburgh, Pennsylvania. His religious denomination was
Lutheran (Christian). Tatiana went to a private high school
in Pittsburg (Winchester-Thurston) School, then attended
college at Carnegie Institute of Technology (“Carnegie
Tech,” now named Carnegie Mellon University) and
graduated after 4 years; she had to drop out during her
junior year because the family ran out of money to pay for
her college. She lost a year of college because she had to
work in the original Carnegie Library in Pittsburgh during
her junior year to earn money for college. Then she returned
to college at Carnegie Tech and graduated in 1943. Her
major was “general studies” and books were always a big
thing in her life and the life of everyone in her family. “Now
books are becoming extinct. What a shame.” In all, Tatiana
worked as a librarian for a total of about 3 years first in
Pittsburgh, then in Washington, DC, for a year, and finally
in Princeton University for a year (she was married and had
2 small children). Then she did 8 years of volunteer work
for the Red Cross. She and Robert were married on 17 Sept.
1943 at a chapel in Fort Lee, Virginia.
Because Tatiana’s husband had a career in the military,
the family traveled all over the world and had to move
(relocate) 36 times. Their first child was Robert Reisacher;
Tatiana calls him “Robin.” Their second child was Alexis (a
girl).
Tatiana has had a stroke and has a bad knee. She does
not use a computer or the Internet; she says she wished
William Shurtleff lived closer; she has a whole trunk full of
her father’s papers and even pamphlets that he brought from
China. She keeps thinking, “Where am I going to send
them?” Address: Santa Fe, New Mexico.
203. McCord, Richard; Rijmes, Joanne. 2009. Santa Fe
living treasures: Our elders, our hearts. Santa Fe, New
Mexico: Sunstone Press. 180 p. See p. 78, 178. Illust. 28
cm. *

• Summary: Contains an excellent 1-page biography of
Irene von Horvath (p. 78), subtitled “She came, she saw, she
loved it, she preserved it.”
“In September 2007, one month before the 50th
anniversary of the Historic Styles Ordinance,” Irene died at
age 88. In her will she made a final and major gift to the
cause of historic preservation–she left her valuable house on
Canyon Road to the Old Santa Fe Association, “which
works to maintain the traditional essence of the city.”
On page 79 is a photo of Irene, who is buried in a small
cemetery overlooking the northern Estancia Valley.
Note: This is Volume II, 1994-2008. Continues: Living
Treasures: A Celebration of the Human Spirit, by Joanne
Rijmes et al. Santa Fe, N.M.: Western Edge Press (1997).
204. Reisacher, Tatiana. 2010. Recollections of Dmitri
Leonidovich Horvath in Russia and Beijing, China
(Interview). SoyaScan Notes. Jan. 27. Conducted by
William Shurtleff of Soyinfo Center.
• Summary: Dmitri was her Godfather. It was because of
him that Tatiana’s parents (Dr. and Mrs. A.A. Horvath)
managed to escape from Kazan to Vladivostok in 1918 from
Russia during the Russian Revolution. Everyone was being
slaughtered, including Tatiana’s mother’s father. Irene was
born in Vladivostok, and her mother was pregnant during
the escape.
A soldier who had befriended Dr. Horvath and was
sympathetic had hidden a boat at a river junction. They
started out their escape in that, then they went on horseback
to catch the Trans-Siberian Railroad train–she does not
know where. They were hidden among straw, completely
out of sight. The train was one of the last ones that managed
to escape because the Swiss Consul and his wife, who were
dear close friends of Dr. Horvath’s from Kazan days, had a
Swiss flag over their car.
After escaping from Russia, Dr. Horvath went first to
Tientsin [Tianjin] and, also through the Swiss Consul, got
his first job in China there as a chemist [working for form
processing oils and fats]. Tatiana was born in Tientsin. Dr.
Horvath and his family lived there for only about one year,
before going to Beijing to live with Dmitri Leonidovich
Horvath. The two families lived together for about 6-7
years. Tatiana was still a young girl at the time, yet she has
clear memories of her Godfather. Dmitri was a big man–
about 6 feet 6 inches tall. And he was very much involved
personally with the Russian community in Beijing. Tatiana
recalls that her father and mother both absolutely adored
and admired him. He was very kind to them all. He would
lift her up and put her on his shoulder–which was rather
scary. He died on 16 May 1937 in Beijing. His death was
written up in the New York Times. Address: Santa Fe, New
Mexico.
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205. SoyaScan Notes.2011. Chronology of Dr. Artemy A.
Horvath and his work with soybeans and soyfoods. 9 May
2010. Compiled by William Shurtleff of Soyinfo Center.
• Summary: His name in Russian: A.A. XOPBAT. 1886
July 6–Born in Russia. Received PhD from Univ. of Kazan
in Russia (ca. 450 miles east of Moscow). 1914-18–Served
in the Russian Army during World War I. At some point he
probably also earned an M.D. degree, for he gives his title
as “M.D.” in eight scientific articles published from Sept.
1926 on.
1918–During the Russian Revolution, since he had an
aristocratic ancestry, he escaped with his wife (who was
pregnant) from Russia. They had to stop in Vladivostok (in
the Russian Far East) where their first child, Irene, was born
on 23 Nov. 1918. In late 1918 or early 1919 they arrived in
China. They went first to Tientsin (pinyin: Tianjin) where
their second and last child, Tatiana, was born on 24 Oct.
1920. In Tientsin Dr. Horvath “was associated as chemist
for a concern processing oils and fats.
1919–He moved to Peking (pinyin: Beijing) where he
was offered an excellent position at the Peking Union
Medical College (established and run by the Rockefeller
Foundation). In published papers he listed his position there
variously as “Dep. of Medicine” (Oct. 1925), “Chemical
Lab.” (April 1926), “M.D.” (Sept. 1926), and “M.D.,
Former head of the Soybean Research Lab.” (at PUMC,
Sept. 1931). While in Peking, Dr. Horvath and his family
lived (until 1927) at the gorgeous former Austria-Hungary
Legation with his famous close relative Lt. General Dmitri
Leonidovich Horvath and his wife (Camilla) and staff.
While in China, Dr. Horvath took a keen and growing
interest in the soybean and soyfoods, which he studied first
hand for 6-8 years in Harbin and Dairen (Manchuria) and in
China’s capital, Peking.
1920–His first work that mentions the soybean appears
in Russian: “A study of the large horned cattle of the
interior of China.” In: Mongolian Expedition, Material
Relating to the Report. Harbin. Vol. XI.
1925 July–His first published article about the soybean
appears.
1927 July 1–The American journal Science announces
that Dr. Artemy A. Horvath has just been appointed as an
Associate at the prestigious Rockefeller Institute for
Medical Research.
1927 Aug. 27–Dr. A.A. Horvath (having left China for
Europe) first arrives in the USA by ship from Bremen,
Germany. He joins the research staff at The Rockefeller
Institute for Medical Research, Department of Animal
Pathology, Princeton, New Jersey.
1928 Sept. 3–Dr. Horvath arrives in the USA for a 2nd
time by ship after a visit to his family in Europe.
1930–Dr. Horvath is now employed as a research
chemist at the U.S. Bureau of Mines Experiment Station in
Pittsburgh, Pennsylvania.

1931 Sept.–Dr. Horvath writes his first article with
“soya flour” in the title. Titled “Soya Flour as a National
Food,” it is published in Scientific Monthly (p. 251-60).
1932–Dr. Armand Burke and Dr. Horvath establish the
Soya Corporation of America. Their goal is to make a
palatable, whole (full-fat) soy flour.
1933 Dec. to 1939 Dec.–Dr. Horvath is employed at the
Agricultural Experiment Station of the School of
Agriculture, University of Delaware, in Newark, New
Jersey. There he is head of the chemistry department. His
research focuses on practical applications of the soybean.
1936 June 23–He is issued his first patent (“Insulating
composition”), while living in Newark, Delaware; he had
filed the application on 27 Oct. 1934. It is assigned to the
Wilmington Fibre Specialty Company (of Delaware).
1937 July–Dr. Horvath applies for his first patent for a
soy-based food product.
1938–His major book, The Soybean Industry (221
pages) is published in New York. He is still a chemist at the
Agric. Exp. Station in Newark.
1939 Feb. 14–Dr. Horvath is issued his first and most
important U.S. patent for a soy-based food product–whole
soy flour with improved palatability (“Developing
palatability of soya,” U.S. Patent No. 2,147,097). He had
applied for the patent on 28 July 1937. He assigns the patent
to Soya Corporation of America (A corporation of New
York). His address is Newark, New Jersey.
1939 Dec.–At age 53, Dr. Horvath retires from the
University of Delaware’s Agricultural Experiment Station.
1940 Feb. 5–Dr. Horvath has established The Horvath
Laboratories, Inc., in Chambersburg, Pennsylvania. There
he develops soybean products and machinery to produce
those products on a commercial basis, and he does research
on the soybean in relation to agriculture and industry. The
officers of the company include: Enos Valliant, president;
Edwin S. Valliant, vice president; A.A. Horvath, director of
research.
Note: Tatiana Reisacher, Dr. Horvath’s daughter, recalls
(May 2010): “I know he had a long-standing relationship
with the Soya Corporation of America; that was his main
focus over many, many years–even though he changed jobs
several times.
1941 ca.–The Soya Corporation of America finishes
constructing a factory in Hagerstown, Maryland for the
manufacture of good-tasting whole soya flour.
1943 June 22–Dr. Horvath is issued a patent which he
assigns to Horvath Laboratories, Inc., of Chambersburg,
Pennsylvania, where he now resides.
1943 Dec.–Soya Corporation of America is now
making and selling Sycora Whole Soya Flour, and Full-Fat
Soy Grits. Their factory is in Hagerstown, Maryland, and
their offices at 30 Rockefeller Plaza, New York City, New
York–a very prestigious address.
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1946-47 (about)–Dr. Horvath and his wife, using
income from Soya Corporation of America, buy their first
home in the United States in Princeton, New Jersey;
previously they had always rented. They moved there from
College Park, Maryland.
1951 Oct. 21–Kim Mix is a low-cost soya food
supplement of high protein value, based on soybean flour or
meal, now being manufactured by the Soya Corporation of
America, as was announced yesterday. It was developed by
Dr. Ho Jik Kim while working for his doctoral degree at
Cornell University in New York. Dr. Armand Burke,
“president of the Soya Corporation, describes the product as
one built on the Horvath patents which his company owns
and on which it has spent years of development.”
1952 Feb. 15–Armand Burke, president of the Soya
Corporation of America, announces that preliminary
consumer tests have proved the company’s new soya butter,
a substitute for butter, is acceptable in taste, storage
characteristics and otherwise. It is produced under the
Horvath patents, which the company owns.
1953–Dr. Horvath and his wife, Maria (known as
“Mimi” to her daughters) move to Santa Fe to be with their
daughter, Tatiana, and her husband, Bob.
1956 April 3–Dr. Horvath is issued a U.S. patent
(“Method of forming a confection and the resulting
product”).
1956 Dec. 13–Dr. Armand Burke, age 58, of 28 East
Seventieth Street, president and founder of Soya
Corporation of America and of International Soya
Corporation, dies in Harkness Pavilion, Columbia
Presbyterian Medical Center [Manhattan, New York City].
He had been injured on Dec. 2 in an automobile accident
[he was hit by a taxi] in Newark, New Jersey. After his
death the corporation went rapidly downhill.
1958 Aug. 26. Dr. Horvath is issued his last patent,
titled “Amendment for legume feeds.” He is now living in
Santa Fe, New Mexico.
1979 April 20–Dr. Horvath’s wife, Maria N., dies at her
home in Santa Fe.
1979 Oct. 1–Dr. Horvath dies in Santa Fe, New
Mexico–less than 6 months after his wife. A nice obituary
appears in the local newspaper. Address: Hagerstown,
Maryland.

Learn more about the name and genealogy of Dr.
Horvath’s mother. What was her maiden name? When and
where was she born, married, and died. Same questions Dr.
Horvath’s father.
What exactly was the relationship (genealogically)
between Dr. A.A. Horvath and General Dmitri Leonidovich
Horvath?

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.

206. SoyaScan Questions.2011. Questions about the life and
work of Dr. Artemy A. Horvath. Further research needed.
Compiled by William Shurtleff of Soyinfo Center.
• Summary: In his professional writing, A.A. Horvath
always wrote his name as “Dr. A.A. Horvath.” But what
kind of “doctoral” degree did he have? A PhD or an M.D. or
both? In some scientific papers he gave his title as “M.D.”
In what subject did he earn it? Chemistry? Biochemistry?
From what college or university? And when?
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD
NUMBERS
Aburagé. See Tofu, Fried
Acid-base balance in diet and health. See Nutrition–Acid-Base
Balance
Acidophilus soymilk or soy acidophilus milk. See Soymilk,
Fermented
Adhesives or Glues for Plywood, Other Woods, Wallpaper,
Building Materials, Etc.–Industrial Uses of Soy Proteins
(Including Soy Flour). 70, 95, 97, 104, 106, 119, 145, 158
Adhesives, Asphalt Preservation Agents, Caulking Compounds,
Artificial Leather, Polyols, and Other Minor or General–Industrial
Uses of Soy Oil as a Drying Oil. 106
Adjuvants, Carriers, and Surfactants for Pesticides, Herbicides,
and Other Agricultural Chemicals–Industrial Uses of Soy Oil as a
Non-Drying Oil. 119

American Milling Co. See Allied Mills, Inc.
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). 77, 106, 184
American Soybean Association (ASA)–Funding and Fundraising
Before Checkoff Program or 1971. Voluntary or from USDA (FAS
or ARS). 76
American Soybean Association (ASA)–Meetings / Conventions
(Annual) and Meeting Sites. 64, 66, 76
American Soybean Association (ASA)–Officers, Directors
(Board), and Special Committees. 76
American Soybean Association (ASA)–State Soybean
Associations and United Soybean Board–Activities Related to
Food Uses of Soybeans / Soyfoods, or Soy Nutrition, in the
United States (Not Including Soy Oil or Edible Oil Products). 64,
66, 76, 77, 106
American Soybean Association (ASA)–Strayer. See Strayer
Family of Iowa

ADM. See Archer Daniels Midland Co.
Adventists, Seventh-day. See Seventh-day Adventists
Africa–South Africa, Republic of (Including four former
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei).
Named Union of South Africa from May 1910 to May 1961. 50
Agricultural Chemistry and Engineering, Bureau. See United
States Department of Agriculture (USDA)–Bureau of Agricultural
and Industrial Chemistry
Agricultural Experiment Stations in the United States. 76, 77, 78,
81, 82, 88, 89, 93, 97, 98, 99, 104, 108, 109, 110, 111, 112, 115,
117, 119, 120, 185, 193, 194
Agricultural Research Service of USDA. See United States
Department of Agriculture (USDA)–Agricultural Research Service
(ARS)

Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type. 107
Antioxidants and Antioxidant Activity (Especially in Soybeans
and Soyfoods). 77, 86, 98, 119
Antivitamin Activity and Antivitamins (Substances in Raw
Soybeans Which Can Destroy Vitamins A, B-12, D, E, and K). 81
Appliances. See Blender
Archer Daniels Midland Co. (ADM) (Decatur, Illinois;
Minneapolis, Minnesota until 1969). 66, 70, 95, 106, 132, 137,
158
Arlington Experimental Farm. See United States Department of
Agriculture (USDA)–Arlington Experimental Farm

Agronomy, soybean. See Cultural Practices, Soybean Production
Asia, East (General). 36, 58, 64, 75, 76
Alkaline food, ash, reaction, or balance in diet and health. See
Nutrition–Acid-Base Balance
Allied Mills, Inc. Including (by July 1929) American Milling Co.
(Peoria, Illinois) and Wayne Feed Mills (Chicago, Peoria, or
Taylorville, Illinois). 76, 95, 132, 137, 158

Asia, East–China (People’s Republic of China; Including Tibet.
Zhonghua Renmin Gonghe Guo). 7, 8, 9, 13, 15, 16, 17, 18, 20,
21, 22, 23, 24, 25, 26, 27, 28, 29, 31, 32, 33, 34, 36, 37, 40, 43,
44, 45, 47, 48, 49, 50, 53, 54, 56, 59, 64, 65, 70, 71, 78, 93, 99,
106, 110, 119, 129, 135, 143, 163, 176, 177, 185, 189, 204

Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc. 26, 31

Asia, East–China–Shennong / Shên Nung / Shen Nung–The
Heavenly Husbandman and Mythical Early Emperor of China. 25,
50, 58, 177

American Lecithin Corp. (Incorporated 1930), American Lecithin
Company (Re-incorporated 1934-35), and Joseph Eichberg,
President of Both. 106, 132

Asia, East–China–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 50
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Asia, East–Japan (Nihon or Nippon). 17, 25, 26, 27, 29, 31, 32,
33, 34, 40, 44, 50, 53, 71, 111, 143, 177, 194
Asia, East–Japan–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 50

Bean paste. See Miso
Benni, Benne, Benniseed. See Sesame Seed
Benzene / Benzine / Benzol solvents for extraction. See Solvents

Asia, East–Korea (North and South; Formerly Also Spelled Corea
and Called “Chosen” by the Japanese [1907-1945]). 33, 162, 177
Asia, East–Manchuria (Called Manchukuo by Japanese 1932-45;
The Provinces of Heilongjiang [Heilungkiang], Jilin [Kirin], and
Liaoning Were Called Northeast China after 1950). 10, 19, 25, 26,
27, 30, 34, 35, 39, 40, 41, 42, 50, 53, 54, 93, 98, 112, 119, 135,
145, 185
Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 50

Berczeller, Laszlo. 27, 30, 34, 50, 58, 60, 61, 65, 70, 106, 107,
186
Bibliographies and / or Reviews of the Literature (Contains More
Than 50 References or Citations). 43, 50, 60, 117, 119, 163, 177
Binder for Sand Foundry Cores–Industrial Uses of Soy Oil as a
Drying Oil. 77, 119
Biographies, Biographical Sketches, and Autobiographies–See
also: Obituaries. 200

Asia, East–Manchuria. See South Manchuria Railway and the
South Manchuria Railway Company (Minami Manshu Tetsudo
K.K.)

Black soybeans. See Soybean Seeds–Black, Whole Dry
Soybeans–Black Seeded

Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia
Before 1911; Outer Mongolia [Mongolian People’s Republic]
Thereafter). 10

Blender, Electric (Kitchen Appliance)–Including Liquefier,
Liquidizer, Liquifier, Osterizer, Waring Blender, Waring Blendor,
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only. 145

Asia, East. See Chinese Overseas, Especially Work with Soya
(Including Chinese from Taiwan, Hong Kong, Singapore, etc.),
Japanese Overseas, Especially Work with Soya, Koreans
Overseas, Especially Work with Soya

Boone Valley Cooperative Processing Association (Eagle Grove,
Iowa). 158

Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands). 58, 106, 127, 141, 168
Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East
Indies, or Dutch East Indies before 1945) (Including Islands of
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea
[West Irian], and Sumatra). 50, 193

Borden, Inc. (Columbus, Ohio; New York City, New York;
Waterloo, Iowa; Elgin and Kankakee, Illinois). 132, 158
Botany–Soybean. 50
Boyer, Robert. See Ford, Henry
Breeding of Soybeans and Classical Genetics. 177
Breeding of soybeans. See Variety Development and Breeding

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 50

Brew flakes, soybean. See Soy Flour or Flakes–Use in Brewing

Asia, Southeast–Philippines, Republic of the. 58

Buckeye Cotton Oil Co. See Procter & Gamble Co.

Asia, Southeast–Thailand, Kingdom of (Siam before 1939). 58

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

Aspergillus oryzae. See Koji, Miso, or Soy Sauce
Burke, Armand. See Soya Corporation of America and Dr. Armand
Burke

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

Burlison, William Leonidas (1882-1958, Univ. of Illinois). 95, 194

Bacteria in intestines–beneficial. See Intestinal Flora / Bacteria

Cake or meal, soybean. See Soybean Meal

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Calcium Availability, Absorption, and Content of Soybeans, and
Soybean Foods and Feeds. 22

Bean curd skin. See Yuba
California. See United States–States–California
Bean curd. See Tofu
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Canada. 91, 106, 128, 145, 193, 194
Canadian Provinces and Territories–Nova Scotia. 193
Canadian Provinces and Territories–Ontario. 91

Chinese Overseas, Especially Work with Soya (Including Chinese
from Taiwan, Hong Kong, Singapore, etc.). 33, 132, 148
Chocolate substitute made from roasted soybeans. See Soy
Chocolate

Carbohydrates (General). See also: Starch, Dietary Fiber, and
Oligosaccharides (Complex Sugars). 32, 61
Carbohydrates–Dietary Fiber (Including Complex Carbohydrates,
Bran, Water-Soluble and Water-Insoluble Fiber). 30

Chronology / Timeline. 194, 205
Civil War in USA (1861-1865). 61
Coffee, soy. See Soy Coffee

Cargill, Inc. (Minneapolis, Minneapolis). 158
Color of soybean seeds. See Seed Color (Soybeans)–Specific
Varieties), Soybean Seeds (of different colors)

Caribbean. See Latin America–Caribbean
Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or
Unspecified Uses Fed Soybeans, Soybean Forage, or Soybean
Cake or Meal as Feed. 10

Commercial Soy Products–New Products, Mostly Foods. 138, 156

Central Soya Co. (Fort Wayne, Indiana; Acquired in Oct. 1987 by
the Ferruzzi Group in Ravenna, Italy. In 1991 became part of CSY
Agri-Processing, Inc. [a holding company], operating as a member
of the Eridania / Beghin-Say agro-industrial group, within
Ferruzzi-Montedison). Acquired in Oct. 2002 by Bunge. 132, 137,
158

Composition of soybeans, soyfoods, or feeds. See Chemical /
Nutritional Composition or Analysis

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

Concentrated soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Condensed soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)

Cheese, cream. See Soy Cream Cheese
Cheese. See Soy Cheese or Cheese Alternatives
Chemical / Nutritional Composition or Analysis (Of Seeds, Plants,
Foods, Feeds, Nutritional Components, for Animals (Incl.
Humans)). 25, 31, 33, 34
Chemistry and Soils, Bureau. See United States Department of
Agriculture (USDA)–Bureau of Agricultural and Industrial
Chemistry
Chemurgy, the Farm Chemurgic Movement, and the Farm
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler
McMillen, William J. Hale, and Francis P. Garvan). 93, 95, 145
Chiang, soybean (from China). See Jiang–Chinese-Style
Fermented Soybean Paste
Chicago Heights Oil Co. (Chicago Heights, Illinois; Started by
I.C. Bradley and George Brett). 70
Chicken, meatless. See Meat Alternatives–Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed. 55, 101, 106

Cookery, Cookbooks, and Recipes–Mostly Using Soy, Mostly
Vegetarian. See also: the Subcategories–Vegetarian Cookbooks,
Vegan Cookbooks. 40, 50, 60, 87, 91, 106, 137, 145
Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers. 61, 77
Cooperative soybean crushers. See Soybean Crushers (USA),
Cooperative
Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil,
Corn Germ Oil, Meal, Starch, and Gluten. 93, 98, 112, 145
Cornell University (Ithaca, New York), and New York State Agric.
Experiment Station (Geneva, NY)–Soyfoods Research &
Development. 135, 142
Cottage cheese. See Dairylike Non-dairy Soy-based Products
Cotton Cloth, Fabric, Textile, Fibers or Raw Cotton in Bales, All
from the Boll of the Cotton Plant (Gossypium sp. L.). 77
Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil.
17, 26, 77
Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed.
158

China. See Asia, East–China
Chinese Medicine, Traditional, Including Heating-Cooling or HotCold Foods and Medicines. 25

Cream Cheese. See Soy Cream Cheese
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Crop Rotation Using Soybean Plants for Soil Improvement. 145
CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne,
Indiana)

Drackett Co. (The) (Cincinnati and Sharonville [or Evendale],
Ohio). 158
Dried-frozen tofu. See Tofu, Frozen or Dried-Frozen

Cultural Practices, Cultivation & Agronomy (Including Crop
Management, Erosion, Planting, Seedbed Preparation, Water
Management / Irrigation). 66, 106
Culture Media / Medium (for Growing Microorganisms)–
Industrial Uses of Soybeans, as in Antibiotic / Antibiotics
Industry. 150
Dairy alternatives (soy based). See Soy Cheese or Cheese
Alternatives, Soy Cream Cheese, Soy Puddings, Custards,
Parfaits, or Mousses, Soy Yogurt, Soymilk, Soymilk, Fermented,
Tofu (Soy Cheese), Whip Topping
Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese,
Sour Cream, and Icing). See also Non-dairy Whip Topping, Soy
Ice Cream, Soy Yogurt, Soy Cheese, Cream Cheese or
Cheesecakes, Coffee Creamer / Whitener or Cream, and Sour
Cream. 73

Earliest document seen... See Historical–Earliest Document Seen
Edamamé. See Green Vegetable Soybeans, Green Vegetable
Soybeans–Edamamé
Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans
Eichberg, Joseph. See American Lecithin Corp.
El Molino Mills (Los Angeles Area. Founded by Edward Allen
Vandercook. Began Operations on 1 March 1926 in Alhambra,
California). 132
Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel,
Biodiesel, or Artificial Petroleum
England. See Europe, Western–United Kingdom

Dannen Mills (St. Joseph, Missouri). Sold (Oct. 1963) to Farmers
Union Cooperative Marketing Assoc. (CMA) in Kansas City. 158
Death certificates. See Obituaries, Eulogies, Death Certificates,
and Wills
Degussa. See Lucas Meyer GmbH (Hamburg, Germany)
Detergents or soaps made from soy oil. See Soaps or Detergents

Enzyme active soy flour. See Soy Flour, Grits, and Flakes–
Enzyme Active
Enzymes Produced During Fermentations Involving Koji or
Aspergillus Oryzae (Including Enzymes in Miso and Fermented
Soy Sauce). 20, 32
Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called
Lipoxidase) and Its Inactivation. 70

Diabetes and Diabetic Diets. 30, 31, 32, 34, 50, 73, 106, 132, 145,
184

Enzymes in Soybean Seeds–Other. 10, 18, 24, 81

Dies, Edward Jerome (1891-1979). 95, 194

Enzymes in Soybean Seeds–Peroxidase. 72, 81

Diesel Fuel, SoyDiesel, Biodiesel, or Artificial Petroleum (Made
from Methyl Esters of Soybean Oil). 53, 95, 119

Enzymes in Soybean Seeds–Urease and Its Inactivation. 21
Ethanol (ethyl alcohol). See Solvents

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. 106, 132, 137
Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See
also: Nematode Disease Control. 145
District of Columbia. See United States–States–District of
Columbia
Documents with More Than 20 Keywords. 25, 26, 29, 30, 31, 33,
34, 40, 50, 58, 70, 73, 76, 77, 95, 97, 106, 117, 119, 132, 137,
145, 158, 163, 184, 194
Domestication of the soybean. See Origin, Domestication, and
Dissemination of the Soybean (General)

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages. 25, 47, 61, 145
Etymology. See the specific product concerned (e.g. soybeans,
tofu, soybean meal, etc.)
Europe, Eastern–Czech Republic (Ceská Republika; Including
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1
Jan. 1993, Western Part of Czechoslovakia, which also included
Slovakia or Slovensko). 29, 31, 34
Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993;
then divided into The Czech Republic [formerly Bohemia and
Moravia], and Slovakia [officially “The Slovak Republic”]). 29,
31, 34
Europe, Eastern–Hungary (Magyar Köztársaság). 27, 60, 186
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Europe, Eastern–Russia (Russian Federation; Formerly Russian
SFSR, a Soviet Republic from 1917 to Dec. 1991). 1, 2, 3, 5, 6,
14, 26, 29, 38, 58, 78, 119, 185, 186, 200, 204, 206
Europe, Eastern–USSR (Union of Soviet Socialist Republics or
Soviet Union; called Russia before 1917. Ceased to exist in Dec.
1991). 7, 8, 9, 10, 11, 13, 15, 16, 39, 40, 41, 42, 43, 58, 78, 87, 90,
119, 143, 145, 163, 175, 176, 178, 185, 186, 187, 189, 190, 200
Europe, Western–Austria (Österreich). 25, 29, 58, 60, 70, 107, 186
Europe, Western–Belgium, Kingdom of. 145, 148
Europe, Western–Denmark (Danmark; Including the Province of
Greenland [Kalaallit Nunaat]). 50, 70, 77, 145
Europe, Western–France (République Française). 2, 25, 26, 29, 50,
148, 150, 186
Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990). 4, 11, 25, 26, 29, 30, 31, 33, 50,
58, 60, 63, 70, 72, 77, 86, 97, 107, 135, 145, 186, 191, 193, 195
Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or
Epeiros). 145
Europe, Western–Italy (Repubblica Italiana). 26, 58, 60, 93, 145
Europe, Western–Netherlands, Kingdom of the (Koninkrijk der
Nederlanden), Including Holland. 26, 50, 58, 87, 145
Europe, Western–Norway, Kingdom of (Kongeriket Norge). 50,
145
Europe, Western–Scotland (Part of United Kingdom). 106
Europe, Western–Spain, Kingdom of (Reino de España). 145
Europe, Western–Sweden, Kingdom of (Konungariket Sverige).
50, 145

Explosives Made from Glycerine–Industrial Uses of Soy Oil as a
Non-Drying Oil. 135
Exports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Exported
FAO. See United Nations (Including UNICEF, FAO, UNDP,
UNESCO, and UNRRA) Work with Soy
Fairchild, David (1869-1954). In 1897 founded Section of Foreign
Seed and Plant Introduction. After March 1901, Renamed Office
of Foreign Seed and Plant Introduction, then Office of Foreign
Plant Introduction, then Division of Foreign Plant Introduction.
193
Family history. See Genealogy and Family History
Farm machinery. See Tractors
Farmland Industries, Inc. Named Consumers Cooperative
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in
May 2002. 158
Fatty Acids for Non-Drying or Drying Applications (As in HotMelt Glues or the Curing Component of Epoxy Glues)–Industrial
Uses of Soy Oil. 99, 119
Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn
Natural Foods. 70, 76, 106, 107, 132, 137
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–Straw (Stems of Whole
Dried Soybean Plants). Also Fertilizing Value, Other Uses, Yields,
and Chemical Composition. 35
Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including
Forage, Fodder {Green Plants}, or Ground Seeds). 39, 40, 41, 42,
44, 131
Feeds Made from Soybean Meal (Defatted). 40, 41, 42, 43, 118

Europe, Western–Switzerland (Swiss Confederation). 2, 6, 29, 52,
200, 201
Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel
Islands, Isle of Man, Gibraltar). 17, 26, 30, 50, 60, 85, 106, 107,
145, 163, 186

Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls,
etc.). 101
Fermented black beans (dow see). See Soy Nuggets
Fermented tofu. See Tofu, Fermented
Fermented whole soybeans. See Natto, Dawa-dawa, Kinema,
Thua-nao

Europe, Western. 31, 34, 65, 67, 72
Expellers. See Soybean Crushing–Equipment–Screw Presses and
Expellers
Experiment stations (state) in USA. See Agricultural Experiment
Stations in the United States

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–Value
Added Uses (Not Including Livestock Feeds) and Solutions to
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Disposal Problems. 143
Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu. 101, 143
Fiber. See Carbohydrates–Dietary Fiber

Gardner, Henry A. See Paint Manufacturers’ Association of the
U.S.
Genealogy and Family History. See Also: Obituaries, Biographies.
38, 46

Fibers (Artificial Wool or Textiles Made from Spun Soy Protein
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial
Uses of Soy Proteins. 92, 93
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). 34, 64, 70, 72, 81, 105, 124
Flax plant or flaxseed. See Linseed Oil, Linseed Cake / Meal, or
the Flax / Flaxseed Plant
Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports,
International Trade

General Mills, Inc. (Minneapolis, Minneapolis). 158
Genetics, soybean. See Breeding of Soybeans and Classical
Genetics
Georgeson, Charles Christian (1851-1931) of Kansas and Alaska.
194
Germany. See Europe, Western–Germany
Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). See
also: Julian, Percy. 95, 132, 137, 145, 158, 163
Gluten. See Wheat Gluten

Flour, soy. See Soy Flour
Fodder, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds
Food Production and Distribution Administration of USDA. See
United States Department of Agriculture (USDA)–War Food
Administration (WFA)
Forage, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds
Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman,
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse. 68, 70,
77, 78, 83, 91, 95, 97, 103, 105, 106, 119, 120, 121, 145, 158, 184
Foundry cores, binder. See Binder for Sand Foundry Cores

Glycerine, explosives made from. See Explosives Made from
Glycerine
Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)
Green Vegetable Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 117, 194
Green Vegetable Soybeans–The Word Edamame (Japanese-Style,
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents. 194
Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or
Edible of Food-Grade Soybeans, General Information About,
Including Use As Green Vegetable Soybeans. 194

Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943),
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts
(1826-1907). 145

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
Soybeans. 29, 31, 34, 54, 94, 101, 106, 117, 132, 145, 194

France. See Europe, Western–France

Griffith Laboratories (Chicago and Alsip, Illinois). 132

Frankfurters, hot dogs, or wieners–meatless. See Meat
Alternatives–Meatless Sausages

Groundnuts. See Peanut, Peanuts

Green soybeans. See Soybean Seeds–Green

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

Frozen desserts, non-dairy. See Soy Ice Cream

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Frozen tofu. See Tofu, Frozen or Dried-Frozen
Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds
International by 1983. 95, 106, 132, 158

Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of
Illinois). 64
Hamanatto. See Soy Nuggets

Ganmodoki. See Tofu, Fried
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Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg,
Germany)
Hartz (Jacob) Seed Co. (Stuttgart, Arkansas). Founded by Jacob
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr.
(1920- ). Acquired by Monsanto in April 1983. Headquarters at
Des Moines, Iowa, since Jan. 1998. 76
Harvesting and Threshing Soybeans (Including Use of Chemical
Defoliation and Defoliants to Facilitate Harvesting). 145
Hawaii. See United States–States–Hawaii

185, 186, 188, 193, 194, 199, 200, 206
Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or
Honen. Formerly Suzuki Shoten (Suzuki & Co.). 26, 30, 53
Holland. See Europe, Western–Netherlands
Home Economics, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Honeymead Products Co. (Cedar Rapids, Spencer, and
Washington, Iowa, 1938-1945. Then Mankato, Minnesota, 19481960). See also Andreas Family. 158

Health Foods–Manufacturers. 68, 106, 132, 145
Health Foods Movement and Industry in the United States–
General (Started in the 1890s by Seventh-day Adventists). 113
Health Foods Restaurants, Cafeterias, and Cafés / Cafes (1890s to
1960s). 68
Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s).
106, 132, 145, 184
Health and Dietary / Food Reform Movements, especially from
1830 to the 1930s. 184
Health foods manufacturers. See El Molino Mills
Health foods movement in Los Angeles, California. See El Molino
Mills, Irvine, Clarke
Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate
Red Blood Cells). 10
Hexane. See Solvents

Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath
Laboratories. See also Soya Corporation of America and Dr.
Armand Burke. 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16,
17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 32, 33,
34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 49, 50,
51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67,
68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84,
85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101,
102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 112, 113, 114,
115, 116, 117, 118, 119, 120, 121, 122, 123, 124, 125, 126, 127,
128, 129, 130, 131, 132, 133, 134, 135, 136, 137, 138, 139, 140,
141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 151, 152, 153,
154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 165, 166,
167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 179,
180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191, 192,
193, 194, 195, 196, 197, 198, 199, 200, 201, 202, 203, 204, 205,
206
Human Nutrition–Clinical Trials. 31, 45, 47, 49, 59, 85
Hunger, Malnutrition, Famine, Food Shortages, and Mortality
Worldwide. 25, 27, 186

Historical–Documents on Soybeans or Soyfoods Published Before
1900. 1, 2, 3
Historical–Documents on Soybeans or Soyfoods Published from
1900 to 1923. 5, 6, 7, 8, 9, 10, 12, 13, 15, 16
Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase. 25, 72, 73, 106, 117, 143, 145
Historical–Earliest Document Seen That Mentions a Particular
Soybean Variety. 25
Historical–Earliest Document Seen on a Particular Subject. 17, 18,
70, 73, 76, 95, 122, 132, 158

Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic
Presses
Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry
and Market Statistics, Trends, and Analyses–By Geographical
Region. 97
Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin.
26, 31, 34, 67, 83, 86, 106, 119, 145
Hydrogenation. See Margarine, Shortening, Trans Fatty Acids,
Vanaspati, also Margarine and Shortening
Ice cream, soy. See Soy Ice Cream

Historical–Earliest Document Seen on a Particular Subject. 29, 74
Historically Important Events, Trends, or Publications. 45

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods
Research & Development. 94

History–Chronology. See Chronology / Timeline

Illinois. See United States–States–Illinois

History. See also Historical–Earliest..., Biography, Chronology /
Timeline, and Obituaries. 33, 34, 35, 50, 145, 163, 173, 177, 184,

Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil.
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50, 53
Illustrations Published after 1923. See also Photographs. 50, 86,
134, 140, 199

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

Important Documents #2–The Next Most Important. 61, 97, 106,
143

Industrial uses of soy proteins. See Fibers (Artificial Wool or
Textiles Made from Spun Soy Protein Fibers, Including Azlon,
Soylon, and Soy Silk / Soysilk), Paints (Especially Water-Based
Latex Paints), Paper Coatings or Sizings, or Textile Sizing,
Plastics (Including Molded Plastic Parts, Plastic Film, Disposable
Eating Utensils and Tableware–From Spoons to Plates, and
Packaging Materials)

Imports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Imported

Industrial uses of soybeans or soy products. See Culture Media /
Medium (for Growing Microorganisms)

India. See Asia, South–India

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic
Movement, and the Farm Chemurgic Council (USA, 1930s to
1950s) Including, Lecithin, Soy–Industrial Uses, Soybean Meal /
Cake, Fiber (as from Okara), or Shoyu Presscake as a Fertilizer or
Manure for the Soil

Important Documents #1–The Very Most Important. 17, 18, 22,
25, 29, 31, 34, 38, 58, 70, 72, 73, 76, 95, 117, 122, 132, 145, 158,
199

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

Infant Foods and Infant Feeding, Soy-based. See Also Infant
Formulas, Soy-based. 22, 34, 45, 47, 48, 49, 50, 59, 132

Indonesia. See Asia, Southeast–Indonesia
Industrial Uses of Soy Oil (General). 27, 83, 97, 103
Industrial Uses of Soy Proteins–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 93
Industrial Uses of Soy Proteins–General and Minor Uses–Galalith,
Sojalith, Cosmetics (Lotions and Soaps), Rubber Substitutes,
Insecticides, etc. See also Culture Media as for Antibiotics
Industry. 97, 106, 155

Infant Formula / Formulas, Soy-based, Including Effects on Infant
Health (Alternatives to Milk. Usually Fortified and Regulated.
Since 1963 Usually Made from Soy Protein Isolates). 91, 106
Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in
China or Chinese Cultures. 23, 45, 47, 48, 59
Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil. 70, 97
Insects–Pest Control. See also: Integrated Pest Management. 145

Industrial Uses of Soybeans (General Non-Food, Non-Feed). 54,
64, 66
Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region.
94, 95, 97
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.). 95, 120, 145
Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt
Preservation Agents, Caulking Compounds, Artificial Leather, and
Other Minor or General Uses, Ink for Printing, Paints, Varnishes,
Enamels, Lacquers, and Other Protective / Decorative Coatings,
Rubber Substitutes or Artificial / Synthetic Rubber (Factice)
Industrial uses of soy oil as a non-drying oil. See Lubricants,
Lubricating Agents, and Axle Grease for Carts
Industrial uses of soy oil. See Fatty Acids for Non-Drying or
Drying Applications (As in Hot-Melt Glues or the Curing
Component of Epoxy Glues)

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
Intestinal Flora / Bacteria and Toxemia–Incl. Changing and
Reforming (L. Acidophilus, Bifidus, L. Bulgaricus etc.). 72, 184
Introduction of foreign plants to the USA. See United States
Department of Agriculture (USDA)–Section of Foreign Seed and
Plant Introduction
Iodine number. See Soy Oil Constants–Iodine Number
Iowa State University / College (Ames, Iowa), and Univ. of Iowa
(Iowa City). 77
Iowa. See United States–States–Iowa
Irvine, Clarke (1893-1975). Founder, Editor, and Publisher of
California Health News (1933-1937, newspaper), Health News
(1937-1942, newspaper), and Let’s Live (1942 to Present,
magazine). 131
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Isolated soy proteins. See Soy Proteins–Isolates

Laucks (I.F.) Co. (Seattle, Washington). 70, 95, 106, 145, 158

Ito San soybean variety. See Soybean Varieties USA–Ito San

Lea & Perrins. See Worcestershire Sauce

Japan. See Asia, East–Japan

Lecithin–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 30

Japanese Overseas, Especially Work with Soy. 32
Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from
Indonesia. 40, 50, 58

Lecithin Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 70
Lecithin companies. See American Lecithin Corp., Lucas Meyer
GmbH (Hamburg, Germany)

Johnson Family of Stryker, Williams County, Ohio. Including (1)
Edward Franklin “E.F. Soybean” Johnson (1889-1961) of Johnson
Seed Farms (Stryker, Ohio), Delphos Grain and Soya Processing
Co. (Ohio), and Ralston Purina Company (Missouri); (2) Elmer
Solomon Johnson (1879-1920); (3) Perhaps E.C. Johnson and
Hon. Solomon Johnson (1850-1918). 95

Lecithin, Soy–Industrial Uses. 77, 97, 112, 119, 145

Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See
Kellogg, Will Keith,... Kellogg Company

Lend-Lease (Program and Administration). U.S. Program to Send
Key Supplies to Overseas Allies During World War II. 136, 137,
141, 144, 145, 163, 170, 199

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. 29, 36, 62, 72, 81,
101, 103, 106, 108, 109, 110, 132, 137, 184, 185, 194

Lecithin, Soy. 21, 30, 31, 32, 34, 50, 61, 70, 72, 81, 82, 86, 87, 89,
91, 98, 100, 106, 112, 113, 119, 132, 139, 145, 167, 171
Lectins. See Hemagglutinins (Lectins or Soyin)

Lever Brothers Co. See Unilever Corp.

Kellogg, Will Keith, Kellogg’s Toasted Corn Flake Co. Later
Kellogg Company (of breakfast cereal fame; Battle Creek,
Michigan). 184

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). 25, 29, 31, 34, 148

Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted,
Full-Fat)

Libraries. See National Agricultural Library (NAL, Beltsville,
Maryland)

Kloss, Jethro (1863-1946) and his Book Back to Eden. 73, 106

Lighting by burning soy oil. See Illumination or Lighting by
Burning Soy Oil in Wicked Oil Lamps Like Kerosene

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their
Authors
Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans
Fermented with a Mold, Especially Aspergillus oryzae). 32

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil. 53, 70, 77, 97
Linseed Oil, Linseed Cake / Meal, or the Flax / Flaxseed Plant
(Linum usitatissimum L.). 17, 70, 77

Korea. See Asia, East–Korea
Koreans Overseas, Especially Work with Soya. 162

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant),
or Soybean Products (Including Soy Oil). 23, 72, 81

La Sierra Industries (La Sierra, California). See Van Gundy,
Theodore A., and La Sierra Industries

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lager, Mildred (Los Angeles, California). 113, 145

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its
Inactivation

Latin America (General). 60
Latin America–Caribbean–Cuba. 65

Loma Linda Foods (Riverside, California). Named La Loma
Foods from Feb. 1989 to Jan. 1990. Acquired by Worthington
Foods in Jan. 1990. 132, 145

Latin America–Caribbean–Jamaica. 71
Latin America–Central America–Mexico. 145

Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism. 113, 132
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Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil. 50, 53
Lucas Meyer GmbH (Hamburg, Germany). Founded 1973.
Acquired Oct. 2000 by Degussa of Germany. 186

Medical aspects of soybeans. See Diabetes and Diabetic Diets
Medicine, Chinese Traditional. See Chinese Medicine
Mesoamerica. See Latin America–Central America

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic
Acid). 109, 163

Mexico. See Latin America, Central America–Mexico

Madison Foods and Madison College (Madison, Tennessee).
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was
Acquired by Worthington Foods in Aug. 1964. 68, 71, 106, 132,
135, 145

Michigan. See United States–States–Michigan

Maggi (Kempthal / Kemptal, Switzerland). 30, 34

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

Miles Laboratories. See Worthington Foods, Inc. (Worthington,
Ohio)

Maize. See Corn / Maize
Milk, soy. See Soymilk
Malnutrition, hunger, famine, and food shortages. See Hunger,
Malnutrition, Famine, Food Shortages, and Mortality

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition
Laboratory (Mt. Vernon, Ohio). 132, 143, 145, 184

Manchu soybean variety. See Soybean Varieties USA–Manchu
Minerals (General). 22, 32, 44, 47
Manchuria. See Asia, East–Manchuria
Margarine Made with Soy Oil. 53, 77, 147, 165

Minerals. See Calcium Availability, Absorption, and Content of
Soy

Margarine. 26, 34, 70, 86, 97, 112, 132, 145

Minnesota. See United States–States–Minnesota

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

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]). 31, 33, 34, 40, 58,
65, 71, 106, 150, 163, 177

Massachusetts. See United States–States–Massachusetts
McCay, Clive M. and Jeanette (Cornell Univ.). 135, 186
Meal or cake, soybean. See Soybean Meal

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style
Fermented Soybean Paste

Meals, vegetarian or vegan, served at institutions. See
Vegetarianism–Vegetarian or Vegan Meals Served at Institutions

Missouri Farmers Association (MFA), Mexico and Columbia,
Missouri–Cooperative Soybean Crushers. 158

Meat Alternatives–Documents About (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders).
145, 184

Missouri. See United States–States–Missouri
Monosodium glutamate. See MSG

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, and Other
Pork-related Products. See also Meatless Sausages. 33

Morse, William J. (1884-1959, USDA Soybean Expert). 25, 29,
58, 66, 71, 76, 78, 106, 177, 184, 194

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related
Poultry Products. See also Meatless Turkey. 33

Mull-Soy. See Borden Inc.

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot
Dogs, Wieners, Salami, Pepperoni, etc.). See Also Meat
Extenders. 33
Meat Products Extended with Soy Protein, or Meat Extenders
(Marketed as Such). 50, 87, 117, 137
Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia. 73, 93, 123

Names for soybeans–Fanciful. See Soybean Terminology and
Nomenclature–Fanciful Terms and Names
National Agricultural Library (USDA, NAL, Beltsville,
Maryland). 193
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
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National Oilseed Processors Assoc. (NOPA) (National Soybean
Oil Manufacturers Association from May 1930 to 1935; National
Soybean Processors Assoc. [NSPA] from June 1936 to Aug. 1989.
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya
Food Research Council [1936], and Soybean Nutritional Research
Council [1937]). 70, 95, 145
Natto (Whole Soybeans Fermented with Bacillus natto). 31, 33,
34, 50, 150, 177
Netherlands. See Europe, Western–Netherlands
New York State Agric. Experiment Station (Geneva, NY). See
Cornell University (Ithaca, New York)
New York. See United States–States–New York
Nisshin Oil Mills, Ltd. (Tokyo, Japan). 26, 34

Nutrition–Protein–Early and basic research. See Protein–Early and
Basic Research
Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content
Nutrition, human, USDA bureau of. See United States Department
of Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Nutrition. See Carbohydrates (General). See also Starch, Dietary
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Chemical / Nutritional Composition or Analysis,
Human Nutrition–Clinical Trials, Intestinal Flora / Bacteria, Lipid
and Fatty Acid Composition of Soy, Minerals (General), Protein
Quality, and Supplementation, Vitamins (General)
Nutritional aspects of vegetarian diets. See Vegetarian and Vegan
Diets–Nutrition / Nutritional Aspects

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by
Rhizobium Bacteria. 50, 145
Noblee & Thoerl GmbH (Hamburg, Germany). 25, 30, 34
Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and
Nodulation by Rhizobium Bacteria
North America. See United States of America, and Canada. For
Mexico, see Latin America, Central America

Nuts made from roasted soybeans. See Soynuts
Obituaries, Eulogies, Death Certificates, and Wills. See Also:
Biographies, Biographical Sketches and Autobiographies. 180,
182, 183, 198
Oceania–Australia, Commonwealth of (Including Tasmania,
Cocos (Keeling) Islands, Christmas Island, Coral Sea Islands
Territory, Norfolk Island, Territory of Ashmore and Cartier
Islands, and Australian Antarctic Territory). 50

North Carolina. See United States–States–North Carolina
North Iowa Cooperative Processing Association, (Manly, Iowa).
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in
1962. See also Glenn Pogeler. 158

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). 26, 30,
60, 107, 186

Northern Regional Research Center (NRRC) (Peoria, Illinois). See
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS)

Off flavors. See Flavor Problems

Nutrition (General). 18, 20, 21, 24, 36, 55, 56, 71, 73, 75, 106,
117, 125, 127, 129, 173

Ohio Valley Soybean Cooperative (Henderson, Kentucky). Started
June 1941. 158
Ohio. See United States–States–Ohio

Nutrition–Acid-Base Balance in Diet and Health, or Individual
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and BaseForming Elements in Foods. 62, 73, 75, 117, 145
Nutrition–Biologically active phytochemicals. See Antioxidants
Nutrition–Biologically active substances. See Antivitamin Activity
and Antivitamins, Hemagglutinins (Lectins or Soyin)
Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese
Medicine, Traditional
Nutrition–Medical Aspects. See Diabetes and Diabetic Diets

Oil, soy–industrial uses of, as a drying oil. See Binder for Sand
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor
Coverings, Oilcloth, and Waterproof Goods, Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO), Rubber
Substitutes or Artificial / Synthetic Rubber (Factice)
Oil, soy–industrial uses of, as a non-drying oil. See Adjuvants,
Carriers, and Surfactants for Pesticides, Herbicides, and Other
Agricultural Chemicals, Diesel Fuel, SoyDiesel, Biodiesel or
Artificial Petroleum, Explosives Made from Glycerine,
Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps
Like Kerosene, Lubricants, Lubricating Agents, and Axle Grease
for Carts, Soaps or Detergents

Nutrition–Minerals. See Calcium Availability, Absorption, and
Content of Soy
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Oil, soy–industrial uses of. See Industrial Uses of Soy Oil, Paint
Manufacturers’ Association of the U.S., Incl. Henry A. Gardner,
L.P. Nemzek and Industrial Uses of Soybeans

Philippines. See Asia, Southeast–Philippines

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

Photographs Published after 1923. See also Illustrations. 28, 50,
51, 52, 63, 70, 71, 73, 74, 79, 80, 81, 91, 93, 95, 114, 135, 141,
143, 164, 172, 179, 199, 203

Oil, soy, constants. See Soy Oil Constants
Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of
Soy Oil

Photographs Published before 1924. See also Illustrations. 1, 2, 3,
5, 6, 7, 8, 9, 12, 13, 15, 16
Plant Industry, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Plant Industry

Oil, soy. See Soy Oil
Okara. See Fiber–Okara or Soy Pulp
Olive / Olives (Olea europea). See also Olive Oil. 105

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable
Eating Utensils and Tableware–From Spoons to Plates, and
Packaging Materials)–Industrial Uses of Soy Proteins. 78, 95, 97,
105, 119, 120, 121, 145

Ontario. See Canadian Provinces and Territories–Ontario
Oriental Show-You Company. Purchased in 1963 by Beatrice / La
Choy. 106, 132
Origin, Evolution, Domestication, and Dissemination of the
Soybean (General). 177
Origins, Evolution, Domestication, and Dissemination of
Soybeans (General). 50

Plastics, plasticizers and resins. See Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO)
Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham, and
Other Pork-related Products
Poultry fed soybeans. See Chickens, or Turkeys, or Geese &
Ducks

Paint Manufacturers’ Association of the U.S., Incl. Henry A.
Gardner, L.P. Nemzek and Industrial Uses of Soybeans. 95

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

Paints (Especially Water-Based Latex Paints)–Industrial Uses of
Soy Proteins. 97, 145

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye
Cotton Oil Co. 137, 158, 196

Paints, Varnishes, Enamels, Lacquers, and Other Protective /
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil.
53, 70, 77, 78, 93, 94, 95, 97, 105, 106, 119, 145

Production of soybeans. See Soybean Production
Products, soy, commercial (mostly foods). See Commercial Soy
Products–New Products

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of
Soy Proteins. 96, 97, 119, 145

Protection of soybeans from diseases. See Diseases of soybeans

Patents–References to a Patent in Non-Patent Documents. 60, 104,
184, 186

Protection of soybeans. See Insects–Pest Control. See also:
Integrated Pest Management

Patents. 96, 116, 118, 122, 128, 134, 140, 151, 155, 167, 171, 174

Protein–Early and Basic Research. 59, 137

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground
Pea, or Pindar Pea / Pindars. 35, 91, 141, 184

Protein Quality, and Supplementation / Complementarity to
Increase Protein Quality of Mixed Foods or Feeds. See also
Nutrition–Protein Amino Acids and Amino Acid Composition. 142

Peanut Butter–Seventh-day Adventist Writings or Products
(Especially Early) Related to Peanut Butter. 184

Protein products, soy. See Soy Protein Products
Protein sources, alternative, from plants. See Peanut & Peanut
Butter, Peanuts & Peanut Butter, Sunflower Seeds, Wheat Gluten
& Seitan

Peanut Butter. 184
Peroxidase. See Enzymes in the Soybean–Peroxidase
Pesticide carriers and adjuvants. See Adjuvants, Carriers, and
Surfactants for Pesticides, Herbicides, and Other Agricultural
Chemicals

Protein supplementation / complementarity to increase protein
quality. See Nutrition–Protein Quality
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Puddings. See Soy Puddings, Custards, Parfaits, or Mousses
(Usually made from Soymilk
Quality and grades of soybean seed. See Seed Quality of
Soybeans–Condition, Grading, and Grades (Moisture, Foreign
Material, Damage, etc.)
Railroads / Railways and Special Trains Used to Promote
Soybeans and Soybean Production. 145
Ralston Purina Co. (St. Louis, Missouri). Including Protein
Technologies International, a Wholly Owned Subsidiary from 1
July 1987 to 3 Dec. 1997. 95, 106, 158
Rapeseed Oil. 26, 33

Scotland. See Europe, Western–Scotland (Part of United
Kingdom)
Screw presses. See Soybean Crushing–Equipment–Screw Presses
and Expellers
Seed Color (Soybeans)–Gives the Color of Seed (and Often
Hilum) for Various Specific Varieties. See also: Soybean Seeds of
Different Colors. 25
Seed Quality of Soybeans–Condition, Grading, and Grades
(Moisture, Foreign Material, Damage, etc.). 64, 76, 145
Seed Quality, Composition, and Component / Value-Based Pricing
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.). 64

Recipes. See Cookery
Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). See U.S. Regional Soybean Industrial Products
Laboratory (Urbana, Illinois). Founded April 1936)
Religious aspects of vegetarianism. See Vegetarianism–Religious
Aspects
Research & Development Centers. See Cornell University (Ithaca,
New York), and New York State Agric. Exp. Station, Illinois,
University of (Urbana-Champaign, Illinois). Soyfoods, Iowa State
University / College (Ames, Iowa), and Univ. of Iowa (Iowa City),
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS) (Peoria, Illinois), U.S. Regional Soybean Industrial
Products Laboratory (Urbana, Illinois). Founded April 1936)
Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil. 77, 119

Seed and plant introduction to the USA. See United States
Department of Agriculture (USDA)–United States Department of
Agriculture (USDA)–Section of Foreign Seed and Plant
Introduction
Seed companies, soybean. See Funk Brothers Seed Co.
(Bloomington, Illinois), Hartz (Jacob) Seed Co. (Stuttgart,
Arkansas)
Seeds, soybean–Variety development and breeding of soybeans.
See Variety Development and Breeding
Sesame Oil. 26, 33
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. 26, 33

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or
Vegan Restaurants

Sesamum indicum. See Sesame Seed

Restaurants, cafeterias, and cafés, health food. See Health Foods
Restaurants, Cafeterias, and Cafés / Cafes (1890s to 1960s)

Seventh-day Adventist work with vegetarianism. See
Vegetarianism–Seventh-day Adventist Work with

Reviews of the literature. See Bibliographies and / or Reviews of
the Literature

Seventh-day Adventist writings or products (especially early)
related to peanut butter. See Peanut Butter–Seventh-day Adventist
Writings or Products

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation
Rice koji. See Koji
Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat). 31, 106, 145
Rodale Press (Emmaus, Pennsylvania). 194
Rubber Substitutes or Artificial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil. 53, 119, 145
Russia. See Europe, Eastern–Russia
Sausages, meatless. See Meat Alternatives–Meatless Sausages

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. 145
Seventh-day Adventists. See Kellogg, John Harvey (M.D.),
Sanitas Nut Food Co. and Battle Creek Food Co., Kellogg, Will
Keith,... Kellogg Co., Kloss, Jethro (1863-1946) and his Book
Back to Eden, Loma Linda Foods (Riverside, California), Madison
Foods and Madison College (Madison, Tennessee), Miller, Harry
W. (M.D.) (1879-1977), Van Gundy, Theodore A., and La Sierra
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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. 145
Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur,
Illinois). 106, 137
Shennong / Shen Nung. See Asia, East–China–Shennong / Shên
Nung / Shen Nung
Shortening–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 34

Soy Cheese or Cheese Alternatives–General, Western Style, That
Melts. Often Contains Casein (Cow’s Milk Protein). 73
Soy Chocolate (Toasted Soy Flour) (Also includes use of nonroasted Soy Flour or Soymilk in Making Chocolate). 29, 34, 87,
117
Soy Coffee–Made from Roasted Soy Flour or Ground Roasted
Soybeans. 29, 34, 61, 73, 106, 117, 132, 145, 185
Soy Cream Cheese–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 73
Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt. 73

Shortening. 26, 34, 40, 50, 53, 77, 97, 132, 147
Soy Flour–Imports, Exports, International Trade. 170
Shoyu. See Soy Sauce
Shurtleff, William. See Soyinfo Center (Lafayette, California)
Sinaiko Family of Madison, Wisconsin–Incl. Joe Sinaiko of Iowa
Milling Co. and Decatur Soy Products Co. (1891-1988), His
Brother Ike Sinaiko of Illinois Soy Products Co. (1897-1977), and
His Brothers-in-Law Max Albert of Galesburg Soy Products Co.
(1893-1966) and Irving Rosen of Quincy Soybean Products Co.
(1907-1964). 158
Sizings for paper or textiles. See Paper Coatings or Sizings, or
Textile Sizing

Soy Flour–Whole or Full-fat. 27, 30, 34, 50, 58, 60, 61, 65, 69,
72, 87, 88, 97, 100, 106, 107, 119, 125, 126, 133, 135, 136, 137,
138, 140, 141, 142, 144, 146, 154, 156, 157, 159, 161, 163, 166,
168, 169, 170, 186, 197, 199, 201, 202, 205
Soy Flour Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 163, 186
Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with
Emphasis on Dry Products Used in Third World Countries (such
as CSM, WSB, etc.). 137, 163, 202
Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of
These Terms and Their Cognates / Relatives in Various
Languages. 145

Smoked tofu. See Tofu, Smoked
Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying
Oil. 17, 53, 67, 70, 77, 91, 93, 94, 97, 99, 102, 106, 119
Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction
Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or
Washing / Purification of Soy Products (Protein, Lecithin,
Saponins, etc.). 86, 98, 112, 171
Solvents–Hexane–Used Mainly for Soy Oil Extraction. 120

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat. 30,
34, 40, 54, 62, 64, 67, 70, 71, 72, 75, 77, 78, 81, 85, 87, 88, 91,
94, 100, 106, 117, 122, 123, 124, 126, 132, 134, 137, 138, 140,
145, 148, 152, 153, 156, 162, 163, 169, 170
Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat,
Unheated). 70
Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM
Pro-zyme Flakes and Soybean Brew Flakes. 163

Solvents Used for Extraction of the Oil from Soybeans (General,
Type of Solvent, Unspecified, or Other). See also Ethanol,
Hexane, and Trichloroethylene Solvents. 26, 60, 70, 117

Soy Flour, Whole or Full-fat–Etymology of These Terms and
Their Cognates / Relatives in Various Languages. 72

Solvents Used for Extraction of the Oil from Soybeans: Benzene /
Benzine / Benzol / Benzin. 17, 30

Soy Ice Cream (General–Usually Non-Dairy). 61, 73, 87, 117,
132, 145, 163

Solvents. See Soybean Crushing–Solvents

Soy Ice Cream–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 145

Sour cream. See Dairylike Non-dairy Soy-based Products
South Africa. See Africa–South Africa

Soy Nuggets–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 54

South Manchuria Railway and the South Manchuria Railway
Company (Minami Manshu Tetsudo Kabushiki Kaisha). 25

Soy Nuggets–Whole Soybeans Fermented with Salt–Also called
Fermented Black Beans, Salted Black Beans, Salty Black Beans,
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Black Fermented Beans, Black Beans, Black Bean Sauce, Black
Bean and Ginger Sauce, Chinese Black Beans, or Preserved Black
Beans. In Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin),
Tou-shih, Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow
see, Dow si, Dow-si, Dowsi, or Do shih. In the Philippines: Tausi
or Taosi / Tao-si. In Malaysia or Thailand: Tao si. In Indonesia:
Tao dji, Tao-dji, or Tao-djie. In Japan: Hamanatto, Daitokuji
Natto, Shiokara Natto, and Tera Natto. 54, 163

Soy Sprouts–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 106
Soy Yogurt–Fermented / Cultured. 31, 34
Soy fiber. See Fiber
Soy flour companies (Europe). See Spillers Premier Products Ltd.
(Puckeridge, Ware, Hertfordshire, England)

Soy Oil Constants–Iodine Number / Value. 53
Soy Oil Constants. Includes Index of Refreaction, Refreactive
Index, Solidification Point (Erstarrungspunkt), Specific Gravity.
See also Iodine Number. 53
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. 27, 31,
33, 34, 40, 50, 53, 54, 67, 70, 76, 77, 81, 83, 86, 91, 94, 99, 106,
115, 123, 145, 147, 149, 158, 185, 196
Soy Protein Products (General, or Modern Products). See also:
Nutrition–Protein, Protein Quality, and Amino Acid Composition.
31, 34, 111, 119, 151, 171

Soy infant formula. See Infant Formula, Soy-based
Soy is NOT Mentioned in the Document. 4, 11, 14, 90, 129, 176,
178, 181, 187, 190
Soy lecithin. See Lecithin, Soy
Soy oil–industry and market statistics. See Soybean Crushing
Soy protein companies (USA). See Borden, Inc., Drackett Co.
(The), Glidden Co. (The), Griffith Laboratories, Laucks (I.F.) Co.
Soy sauce companies or brands (USA). See Oriental Show-You Co

Soy Proteins–Isolates–Enzyme-Modified Soy Protein with
Whipping / Foaming Properties Used to Replace Egg Albumen,
and Early Related Whipping / Aerating Agents or Products. 145,
163

Soy sauce used in Worcestershire sauce. See Worcestershire
Sauce–With Soy Sauce Used as an Ingredient

Soy Proteins–Isolates–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 145

Soy whip topping. See Whip Topping

Soy Proteins–Isolates, for Food Use. See also: Isolates, for
Industrial (Non-Food) Use. 163
Soy Proteins–Isolates, for Industrial (Non-Food) Use. See also:
Isolates, for Food Use. 104
Soy Proteins–Properties (Including Types {Globulins, Glycinin,
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits,
Sedimentation Coefficients, Nitrogen Solubility, and Rheology).
108
Soy Puddings, Custards, Parfaits, or Mousses (Usually made from
Soymilk or Tofu). See also Soy Yogurt–Not Fermented. 50, 106,
117, 132, 145
Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce,
and Traditional Worcestershire Sauce. 20, 31, 32, 33, 34, 40, 50,
54, 58, 61, 65, 71, 73, 74, 92, 93, 106, 118, 132, 145, 150, 163,
177
Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid
Seasoning Solution Rich in Glutamic Acid). Also Called
Pejoratively Chemical Soy Sauce. 30, 34, 97, 109
Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use.
29, 31, 34, 44, 54, 55, 73, 106, 135, 145, 173

Soy sauce. See Tamari, Worcestershire Sauce

Soya Corporation of America and Dr. Armand Burke. See Also Dr.
Artemy A. Horvath. 69, 122, 123, 124, 126, 128, 130, 132, 133,
135, 136, 137, 138, 141, 142, 144, 146, 147, 149, 152, 153, 154,
156, 157, 158, 159, 160, 161, 162, 163, 165, 166, 168, 169, 170,
172, 196, 197, 199, 200, 201, 202, 205
Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd.
(1929-42), and Soya Foods Ltd. (1933)]. See Spillers Premier
Products Ltd.
Soybean–Taxonomy / Classification. 177
Soybean–Terminology and Nomenclature–Fanciful Terms and
Names. 143, 145
Soybean–origin and domestication. See Origin, Domestication,
and Dissemination of the Soybean (General)
Soybean Crushers (Europe). See Unilever Corp., Lever Brothers
Co., Unimills B.V. (Netherlands)
Soybean Crushers (USA), Cooperative–General and Other. 158
Soybean Crushers (USA), Early–Pacific Oil Mills and Albers
Brothers Milling Co. (Seattle, Washington; 1911), Elizabeth City
Oil and Fertilizer Co. (Elizabeth City, North Carolina; 1915. By
1917 six other North Carolina oil mills were crushing soybeans),
Chicago Heights Oil Mfg. Co. (Chicago Heights, Illinois; 1920),
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A.E. Staley Mfg. Co. (Decatur, Illinois; 1922), Piatt County
Cooperative Soy Bean Co. (Monticello, Illinois; 1923–batch
solvent), Blish Milling Co. (Seymour and Crothersville, Indiana;
1923), Eastern Cotton Oil Co. (Norfolk, Virginia; 1924–
continuous solvent). 158
Soybean Crushers (USA), Small Crushers–Arkansas Grain Corp.
(Helena & Stuttgart, Arkansas), Hemphill Soy Products (Kennett,
Missouri), Old Fort Mills (Marion, Ohio), Sioux Soya Mills
(Sioux City, Iowa), Soy Bean Processing Co. (Waterloo, Iowa),
Soybean Products, Inc. (Cedar Rapids, Iowa), Southern Soya
Corp. (Cameron, South Carolina), Soy-Rich Products (Wichita,
Kansas), Toledo Soybean Products (Toledo, Ohio) Western
Soybean Mills (Sioux Falls, South Dakota), etc. 158

Soybean Varieties USA–Guelph–Early Introduction. 25
Soybean Varieties USA–Haberlandt–Early Introduction. 25
Soybean Varieties USA–Ito San–Early Introduction. Synonyms–
Medium Early Yellow, Early White, Early Yellow, Kaiyuski
Daizu, Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early
Yellow, Early, Eda Mame, Coffee Berry. 25, 29
Soybean Varieties USA–Kanro–Large-Seeded and / or VegetableType. 25
Soybean Varieties USA–Kingston–Early Introduction. 25
Soybean Varieties USA–Mammoth–Early Introduction. 25

Soybean Crushers (USA). See Seed Companies, Soybean–Funk
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko
Family and Iowa Milling Co. (Cedar Rapids, Iowa)

Soybean Varieties USA–Manchu–Early Introduction. 101
Soybean Varieties USA–Midwest–Early Introduction. 25

Soybean Crushing (General: Soy / Soybean Oil and Soybean
Meal). 19, 98, 111, 119, 120

Soybean Varieties USA–Tastee–Large-Seeded and / or VegetableType. 132

Soybean Crushing–Equipment–Hydraulic Presses. 30, 70, 98, 119
Soybean Varieties USA–Tokyo / Tokio–Early Introduction. 101
Soybean Crushing–Equipment–Screw Presses and Expellers
(Continuous, Mechanical). 30, 70, 98, 119, 137, 196
Soybean Crushing–Equipment–Solvent Extraction. 26, 30, 86, 98,
112
Soybean Crushing, Including Production and Trade of Soybean
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market
Statistics, Trends, and Analyses -. 67, 86, 97
Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake. 10, 18, 25, 26,
27, 30, 31, 34, 35, 40, 41, 42, 43, 50, 54, 74, 77, 118, 134, 158,
162
Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake
as a Fertilizer or Manure for the Soil–Industrial Uses. 25, 50
Soybean Production–General, and Amount Produced. 19, 50, 70
Soybean Seeds–Black in Color. Food Use is Not Mentioned. 44
Soybean Seeds–Black in Color. Used as Food (Including in Soy
Nuggets and Inyu), Beverage, Feed, or Medicine, or Their
Nutritional Value. 10, 25, 29

Soybean crushers (Asia). See Hohnen Oil Co., Ltd. (Tokyo,
Japan), Nisshin Oil Mills, Ltd. (Tokyo, Japan)
Soybean crushers (Europe). See Noblee & Thoerl GmbH
(Hamburg, Germany), Oelmuehle Hamburg AG (Hamburg,
Germany)
Soybean crushers (USA), Cooperative. See Boone Valley
Cooperative Processing Association (Eagle Grove, Iowa),
Farmland Industries, Inc., Missouri Farmers Association (MFA),
North Iowa Cooperative Processing Association, (Manly, Iowa),
Ohio Valley Soybean Cooperative (Henderson, Kentucky)
Soybean crushers (USA). See Allied Mills, Inc., Archer Daniels
Midland Co. (ADM) (Decatur, Illinois), Cargill, Inc.
(Minneapolis, Minneapolis), Central Soya Co. (Fort Wayne,
Indiana), Chicago Heights Oil Co. (Chicago Heights, Illinois),
Dannen Mills (St. Joseph, Missouri), Honeymead Products Co.,
Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye
Cotton Oil Co., Ralston Purina Co. (St. Louis, Missouri),
Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur,
Illinois), Spencer Kellogg & Sons, Inc. (Buffalo, New York),
Staley (A.E.) Manufacturing Co. (Decatur,, Swift & Co. (Illinois)
Soybean crushing–solvents. See Solvents

Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or
Medium Green, Medium Early Green, Medium Green, Samarow,
Sonoma, and Tashing. 25
Soybean Seeds–Green in Color. Used as Food, Beverage, Feed, or
Medicine, or Their Nutritional Value. 25

Soybean oil constants. See Soy Oil Constants
Soybean oil. See Soy Oil
Soybean paste. See Miso
Soybean processing. See Soybean Crushing

Soybean Varieties USA–Dunfield–Early Introduction. 101
Soybean production–Farm Machinery. See Tractors
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Soybean production–Marketing. See Railroads / Railways and
Special Trains Used to Promote Soybeans and Soybean Production

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste
Resembling Peanut Butter; May Also Be Made from Soy Flour
Mixed with a Little Oil). 73, 145

Soybean production–Plant protection. See Diseases (Bacterial,
Fungal, and Viral / Virus), Insects–Pest Control. See also:
Integrated Pest Management

Soynuts (Oil Roasted or Dry Roasted / Toasted), Incl. Irimame
Used at Setsubun (Lunar New Year) in Japan and Parched
Soybeans. 29, 75, 91, 106, 137, 145

Soybean production. See Crop Rotation of Soybean Plants for Soil
Improvement, Cultural Practices, Harvesting and Threshing, Seed
Quality

Spencer Kellogg & Sons, Inc. (Buffalo, New York). 132, 137, 158

Soybeans, black. See Whole Dry Soybeans–Black Seeded
Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans
Soyfood products, commercial. See Commercial Soy Products–
New Products

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). 60, 70, 106
Sprouts. See Soy Sprouts
Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by
Tate & Lyle PLC in June 1988). 70, 74, 106, 132, 137, 152, 153,
158

Soyfoods (General Food Uses of Soybeans). 43, 92
Standards, Applied to Soybeans or Soy Products. 64
Soyfoods Center. See Soyinfo Center (Lafayette, California)
Soyfoods companies (USA). See SunRich Food Group (Hope,
Minnesota)
Soyfoods movement. See Rodale Press (Emmaus, Pennsylvania)
Soyinfo Center (Lafayette, California). Named Soyfoods Center
until 1 Jan. 2007. 184, 185, 186, 194
Soyland Farm. See Fouts Family of Indiana
Soymilk–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 47
Soymilk fed (or not fed) to infants in China. See Infants or
Recently-Weaned Children Fed (or Not Fed) Soymilk in China
Soymilk shakes. See Shakes
Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk).
Also Called Soybase or Soy Base. 31, 34
Soymilk, Fermented, in Liquid or Viscous Form (Basic Research,
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili,
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt,
Soy Cheese, and Soy Kefir. 31, 34, 72, 91, 117, 184
Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas,
and Nogs (Liquid, Non-Fermented). Note–For Soymilk Products
See Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy
Cheese or Cheese Alternatives. 19, 22, 23, 25, 26, 30, 31, 33, 34,
40, 45, 47, 48, 49, 50, 54, 58, 59, 61, 65, 71, 73, 74, 75, 84, 101,
105, 106, 117, 123, 124, 132, 143, 145, 148, 163

Statistics on soybean production, area and stocks. See individual
geographic regions (such as Asia, Europe, Latin America, United
States, etc.) and nations within each region
Statistics. See the specific product concerned, e.g. Tofu Industry
and Market Statistics
Straw, soybean. See Feeds / Forage from Soybean Plants–Straw
Strayer Family of Iowa–Incl. George Strayer (1910-1981;
executive officer of the American Soybean Association 19401967), His Father Bert Strayer (1880-1941), and His Nephew
Dennis Strayer (born 1938). 145
Sufu. See Tofu, Fermented
SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich
Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co.
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003.
194
SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.
Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium. 70, 145
Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo,
Japan)
Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois). 132,
137, 158

Soymilk, Spray-Dried or Powdered. 30, 31, 34, 117
Takamine, Jokichi (1854-1922; Introduced Koji, Commercial
Enzyme Production, and Taka-Diastase to the USA). He Also
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Isolated Adrenalin / Adrenaline. 32
United Kingdom. See Europe, Western–United Kingdom
Tamari, Including Real Tamari (Soy Sauce Which Contains Little
or No Wheat) or the Macrobiotic Word Tamari Meaning
Traditional Shoyu. 33, 34

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and
UNRRA) Work with Soy. 163

Taxonomy. See Soybean–Taxonomy

United States–States–Alabama. 154, 158

Terminology for soybeans–Fanciful. See Soybean–Terminology
and Nomenclature–Fanciful Terms and Names

United States–States–Arkansas. 76, 77, 158

Textiles made from spun soy protein fibers. See Fibers (Artificial
Wool or Textiles Made from Spun Soy Protein Fibers, Including
Azlon, Soylon, and Soy Silk / Soysilk)
Timeline. See Chronology / Timeline
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. 25,
27, 30, 31, 33, 34, 40, 44, 50, 54, 58, 61, 65, 68, 73, 74, 75, 84,
106, 117, 132, 134, 135, 143, 145, 163, 177
Tofu–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 33, 40, 54

United States–States–California. 75, 113, 125, 132, 143, 145, 158,
163, 184, 185, 186, 194
United States–States–Connecticut. 106
United States–States–Delaware. 72, 76, 77, 78, 80, 81, 82, 83, 86,
87, 88, 89, 92, 93, 95, 96, 97, 98, 99, 100, 101, 104, 108, 109,
110, 111, 112, 113, 115, 117, 118, 119, 120, 122, 124, 125, 132,
158, 183, 185, 188, 191, 193, 201, 205
United States–States–District of Columbia (Washington, DC). 76,
95, 106, 107, 132, 160, 197, 202
United States–States–Florida. 73, 158, 193
United States–States–Georgia. 19, 106, 158

Tofu Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 33
Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo. 54,
106

United States–States–Hawaii. 145, 193, 194
United States–States–Illinois. 74, 76, 93, 95, 97, 106, 107, 125,
132, 137, 145, 152, 153, 158, 163, 172, 194
United States–States–Indiana. 70, 106, 132, 137, 145, 158

Tofu, Fried (Especially Pouches, Puffs, Cutlets, or Burgers; Agé or
Aburagé, Atsu-agé or Nama-agé, Ganmodoki or Ganmo). 26, 33
Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered). 33,
34, 117

United States–States–Iowa. 77, 132, 145, 158
United States–States–Kansas. 158, 194
United States–States–Kentucky. 158

Tofu, Smoked. 33, 40, 117
United States–States–Louisiana. 158
Tractors. 95
Trade (International–Imports, Exports) of Soybeans, Soy Oil, and
/ or Soybean Meal. See also Trade–Tariffs and Duties. 17, 26, 50,
54, 106, 170

United States–States–Maryland. 106, 132, 133, 134, 135, 136,
137, 138, 140, 141, 144, 146, 152, 153, 154, 157, 158, 159, 161,
166, 168, 177, 193, 196, 197, 199
United States–States–Massachusetts. 106, 132

Trade of Soyfoods (Import and Export, not Including Soy Oil or
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports.
Miso–Imports, Exports. 70, 163

United States–States–Michigan. 62, 68, 72, 81, 95, 101, 103, 105,
106, 108, 109, 110, 121, 132, 158, 184, 194
United States–States–Minnesota. 132, 137, 158

Trains, special. See Railroads / Railways and Special Trains Used
to Promote Soybeans and Soybean Production
Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or
Meal as Feed. 106

United States–States–Mississippi. 158
United States–States–Missouri. 76, 92, 93, 95, 106, 132, 158
United States–States–Nebraska. 158

Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands),
and Margarine Union. 17, 53
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United States–States–New Jersey. 55, 60, 70, 78, 106, 119, 132,
150, 164, 167, 171, 185
United States–States–New Mexico. 174, 179, 180, 181, 182, 183,
192, 198, 200, 201, 202, 203, 204
United States–States–New York. 30, 34, 38, 46, 61, 69, 95, 106,
122, 132, 135, 137, 138, 142, 147, 152, 153, 156, 158, 160, 172,
205

Industry (1900-1901), and Division of Agrostology (1895-1901).
Transferred to Agricultural Research Service in 1953. 58, 66, 71,
76, 78, 106, 132, 193, 194
United States Department of Agriculture (USDA)–Section of
Foreign Seed and Plant Introduction (Established 1898 within the
USDA with David Fairchild in Charge). Transferred to Bureau of
Plant Industry (1 July 1901). Later Referred to as the Office of
Foreign Seed and Plant Introduction and then the Office of
Foreign Plant Introduction. 193

United States–States–North Carolina. 19, 66, 70, 132, 158
United States Department of Agriculture (USDA)–War Food
Administration (WFA), Including the Food Production and
Distribution Administration. 137

United States–States–North Dakota. 158
United States–States–Ohio. 106, 132, 137, 158
United States–States–Oklahoma. 158
United States–States–Pennsylvania. 57, 58, 66, 68, 70, 79, 81,
106, 114, 119, 126, 130, 132, 134, 137, 140, 151, 155, 158, 185,
205

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. 31, 34, 40, 64, 71, 76, 106, 107

United States–States–South Carolina. 158
United States–States–South Dakota. 158
United States–States–Tennessee. 68, 71, 106, 132, 135, 145, 158
United States–States–Texas. 158
United States–States–Virginia. 64, 158
United States–States–Washington state. 70, 106, 137, 177

United States of America (USA). 12, 19, 25, 26, 30, 31, 34, 37,
38, 40, 46, 50, 51, 52, 55, 57, 58, 60, 61, 62, 64, 66, 67, 68, 69,
70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85, 86,
87, 88, 89, 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, 128, 130, 131, 132,
133, 134, 135, 136, 137, 138, 139, 140, 141, 142, 144, 145, 146,
147, 148, 149, 150, 151, 152, 153, 154, 155, 156, 157, 158, 159,
160, 161, 162, 163, 164, 165, 166, 167, 168, 169, 170, 171, 172,
173, 174, 177, 179, 180, 181, 182, 183, 184, 185, 186, 188, 192,
193, 194, 196, 197, 198, 199, 200, 201, 202, 203, 204, 205, 206

United States–States–Wisconsin. 70, 95, 106, 132, 158, 177
United States Department of Agriculture (USDA)–Agricultural
Research Service (ARS, Established 1953). Including Agricultural
Research Administration (1942-1953). 177
United States Department of Agriculture (USDA)–Arlington
Experimental Farm at Arlington, Virginia (1900-1942). 64
United States Department of Agriculture (USDA)–Bureau of
Agricultural and Industrial Chemistry (1943-1953). Including
Bureau of Agricultural Chemistry and Engineering (1938-1943),
Bureau of Chemistry and Soils (1927-1938), and Bureau of
Chemistry (1901-1927). Transferred to the Agricultural Research
Service (ARS) in 1953. 106, 158
United States Department of Agriculture (USDA)–Bureau of
Human Nutrition and Home Economics (1943-1953). Including
Bureau of Home Economics (1923-1943), Office of Home
Economics (1915-1923), and Nutrition and Home Economics
Work in the Office of Experiment Stations (1894-1915).
Transferred to the Agricultural Research Service in 1953. 145, 194
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

United States of America–Activities and Influence Overseas /
Abroad. 26, 143
United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 50, 70
Urease. See Enzymes in the Soybean–Urease and Its Inactivation
U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936. 95, 145
USA. See United States of America
USDA National Agricultural Library (NAL, Beltsville, Maryland).
See National Agricultural Library (NAL, Beltsville, Maryland)
USDA. See United States Department of Agriculture
USSR. See Europe, Eastern–USSR
Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks
and Their Authors
Van Gundy, Theodore A., and La Sierra Industries (La Sierra,
California). 75
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Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen
Varieties, soybean. See Soybean Varieties, Soybean Varieties
USA–Large-Seeded Vegetable-Type

War, world. See World War I–Soybeans and Soyfoods, World War
II–Soybeans and Soyfoods
Waterproof goods or cloth. See Linoleum, Floor Coverings,
Oilcloth, and Waterproof Goods
Wheat Gluten. 145

Variety Development and Breeding of Soybeans (General,
Including Varieties and Seeds). 145
Variety development of soybeans. See Breeding of Soybeans and
Classical Genetics
Veganism. See Vegetarianism–Veganism
Vegetable soybeans. See Green Vegetable Soybeans

Whip Topping (Non-Dairy–Resembles Whipped Cream or
Whipping Cream and Contains Soy Protein). 163
Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modified Soy Protein Isolates with Whipping / Foaming
Properties Used to Replace Egg Albumen
White, Ellen G. (1827-1915). Co-Founder of Seventh-day
Adventist Church. 184

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

Whole Dry Soybeans (Used Unprocessed as Food). 29, 31, 34, 39,
40, 41, 42, 75, 145

Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins. 145
Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers. 60

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before
the 1940s). Including Lea & Perrins. 32, 58, 97

Vegetarian or Vegan Restaurants or Cafeterias. 33, 68

Worcestershire Sauce–With Soy Sauce Used as an Ingredient. 32,
58

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

World–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 50

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh
Foods, But Which May Include Dairy Products or Eggs. See also:
Veganism. 31, 60, 62, 117, 145

World War I–Soybeans and Soyfoods. Also known as the “First
World War” and “The Great War”. 25, 30, 33, 60, 186

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and
Ayurveda. 33
Vegetarianism–Seventh-day Adventist Work with. 62, 68, 145
Vegetarianism–Veganism–Concerning a Vegan Diet and Lifestyle
Free of All Animal Products, Including Dairy Products, Eggs, and
in Some Cases Honey and Leather. 33

World War II–Soybeans and Soyfoods. Also Called the “Second
World War”. 131, 135, 136, 137, 141, 143, 144, 145, 153, 162,
163, 170, 186, 199
World problems. See Hunger, Malnutrition, Famine, Food
Shortages, and Mortality
World. 19

Vegetarianism–Vegetarian or Vegan Meals Served at Institutions
(Colleges, Main-Stream Restaurants, Cafeterias, Fast Food
Outlets, Hospitals, etc.). See also Vegetarian Restaurants. 68

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. 132

Vitamins (General). 45, 49, 50, 72, 81, 86, 145

Yogurt, soy. See Soy Yogurt

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

Yuba (The Film That Forms Atop Soymilk When It Is Heated). In
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). EnglishLanguage Chinese Cookbooks and Restaurants: “Bean Curd
Skin”. 23, 31, 34, 54, 163

Vitamins. See Antivitamin Activity and Antivitamins
War Food Administration of USDA. See United States Department
of Agriculture (USDA)–War Food Administration (WFA)

Yuba as a Step in the Tofu- or Soymilk-Making Process. 23

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

Zea mays. See Corn / Maize
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