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INTRODUCTION
What are Soynuts and Soynut Butter?
Soynuts are like roasted peanuts, but made from whole
soybeans – which can be either oil roasted (deep fried, for
best flavor) or dry roasted (for low calories and, in some
cases, low cost of production). Soynut butter is like peanut
butter, but made from soynuts – which are usually oil
roasted.
Roasted soybeans East and West:
Roasted soybeans are not widely consumed as food in
East Asia. They are most widely used as food in Korea,
where they are called pokŭn k’ong and are widely sold in
supermarkets and other food stores (Park 2012).
In Japan they were traditionally consumed on a very
small scale as the core of candies, covered with sugar. Such
candies were described and photographed in 1929 and 1930
in Japan and Manchuria by Dorsett and Morse.
We have never seen them mentioned in cookbooks.
They are widely eaten only in Japan, once a year, during the
festival of setsubun, on the last day of the lunar year, when
they are used to drive out evil / devils. These dry-roasted
soybeans are called irimamé, and the act of scattering
soybeans is called mamemaké in Japanese.
Only in the Western world (and especially in the United
States) have soynuts been developed to realize their full
potential – in both oil-roasted and unique dry-roasted forms.
Moreover, soynut butter is a uniquely American
invention, designed as an alternative to peanut butter –
itself an American invention. During the past decade,
soynut butter has increased dramatically in popularity as
deadly allergies to peanuts among a tiny percentage of the
population have steadily increased. Many schools are now
reluctant to take the risk of serving peanut butter in school
lunch programs, and some have introduced soynut butter in
its place.

Brief chronology of soynuts and soynut butter.
1058-1068 – The word irimamé (dry roasted soybeans) first
appears in the Shin Sarusakuki [New monkey play story] by
Fujiwara no Akihira in Japan.
1082 – In Zhenglei Bencao [Reorganized pharmacopoeia],
compiled by Tang Shenwei, dry roasted soybeans appear to
be mentioned. Concerning the soybean, it states: You can
roast / fry (chao) them to give nuts (guo; soynuts).
1250 – The word irimame appears in the Tsutsmi Chūnagon
Monogatari [A collection of 11th century short stories of
Japan] which appeared in Japan during the period mid-11th

to mid-13th century.
1690 – Jinrin kinmô zui [Illustrated encyclopedia of life in the
Edo period, Japan] mentions setsubun – the annual festival
on the evening of the last day of winter, just before the first
day of spring, also celebrated by some as New Year’s Eve
– according to the old lunar calendar) and roasted soybeans
(iri-mame).On page 291 is an illustration titled Yaku-harai
(Driving out bad luck).
1702 – The word mamemaki first appears in the Kaki Hyōshi
which appeared in Japan in 1702.
1830? – An undated Japanese woodblock print, titled Eho
kaho fuku no iri-mame [Lucky casting of soybeans completed
at a fortunate compass point] shows a man throwing roasted
soybeans.
1877 Jan. – Prof. Friedrich Haberlandt (of Vienna), in a
German-language article titled Der Anbau der rauhhaarigen
Sojabohne [The culture of the hirsute soybean] states:
Soybeans roasted at 160°F taste delicious and surpass
all other plants that have heretofore been used as coffee
substitutes.”
1882 – In the book Young Americans in Japan: or, The
adventures of the Jewett family and their friend Oto Nambo,
by Edward Greey, Chapter 20, “Japanese New Year’s
festivities” contains a detailed story about setsubun and the
role of roasted soybeans in the annual festival – the earliest
known description of these things in English.
1887 – A Japanese-English and English-Japanese dictionary.
Abridged by the author. Second edition. Revised and
enlarged, by James C. Hepburn contains the following early
definitions:
Irimame: Parched peas [sic, parched soybeans = soynuts].
Mamemaki: The ceremony of scattering parched beans
[parched soybeans] about to drive out evil spirits on the last
evening of the old [lunar] year.
Toshi-koshi: The crossing from the old to the new year;
the ceremonies observed on the last day of the year,...
when parched beans [parched soybeans] are scattered after
sundown to drive off noxious influences and evil spirits. The
parched beans used this evening, if kept and eaten when the
first thunder of the new year is heard, are supposed to protect
against lightning.
Tsui-na (oni yarai): The ceremony of driving evil spirits
out of the house by scattering parched [soy] beans about on
the last evening of the old year.
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1890 – In Chutia Nagpur, British India, the soybean is
“generally used roasted and ground as satu, or simply roasted
in the form of ata” (A Dictionary of the Economic Products
of India, by George Watt. Vol. 3, p. 509-11).
1891 – Things Japanese: Being notes on various subjects
connected with Japan... 2nd ed. revised and enlarged,
by Basil Hall Chamberlain, in the section on “Festivals”
contains a long description (p. 154) of setsubun and [roasted
soy] beans.
1895 Feb. – Roasted soybeans are first mentioned in a
German-language document. O.J. Kellner, who lived and
taught in Japan, calls them geröstete Sojabohnen.
1912 April – Roasted soybeans are first mentioned in a
French-language document. Li Yu-ying, the Chinese-born
soybean pioneer living in France, calls them graines de soja
grillés.
1912 – A full-page ad by The Ohmiya Co. of San Francisco
(in Nichi-Bei Nenkan [Japanese-American Yearbook] No.
8) proclaims that the company is selling irimame [roasted
soybeans / soynuts]. This is the earliest document seen
showing that roasted soybeans are now available in North
America; they were probably imported from Japan.
1929 May – In the log of their expedition to East Asia,
P.H. Dorsett and W.J. Morse give a detailed description,
with many photos, of the many kinds of roasted soybean
confections found in Japan. They first use the term “candied
soybeans.”
Another set of descriptions, including setsubun and
roasted soybeans, is given in Feb. 1930 and Feb. 1931 in
Japan.
1929 Nov. – La Sierra Industries of Arlington, California
(founded and owned by T.A. Van Gundy, a Seventh-day
Adventist) introduces La Sierra Soy B-Nuts or Beanuts
(Parched Soy Beans) – the first commercial soynuts made in
the United States.
That same year the company introduces La Sierra Soy
Bean Butter (later renamed B-Nut Butter) – the world’s
earliest known commercial soynut butter! This is the earliest
known use of the term “Soy Bean Butter” in English to refer
to a product that resembles peanut butter.
1935 – Charles W. Nelson completes the earliest known
academic thesis on soynuts, titled “Soynut spread from
soybeans” (BSc thesis, Chemical Engineering, Iowa State
College, Ames, Iowa). In it he coins the word “soynut”
(written as one word, singular) in English. He also coins the
term “soynut spread” to refer to soynut butter.

1936 Jan. – Soy Bean Products Co. of Chicago, Illinois,
launches Soyettes – dry roasted soybeans.
1937 Feb. – Reymond Baking Co. of Waterbury,
Connecticut, introduces Soyette Honey Bread (made
with Soyettes). An ad in the Hartford Courant on Feb.
9 announces: “The bread that peps you up! Made from
Soyettes – The superior soy nut.”
1937 Sept. – The word “soynuts” (written as one word,
plural) first appears in an English-language document in
an ad by the Soy Bean Products Co. (Proceedings of the
American Soybean Association, p. 76).
1937 Nov. – Radcliffe Soya Products of San Francisco,
California, in an ad for “Radcliffe’s 38 Assorted Soya
Alkaline Foods,” announces Radcliffe’s Soya Butter – a
soynut butter which resembles Peanut Butter).
1940 June – Penna Soy Products of Williamsport,
Pennsylvania, introduces Toasted Soy Nut Butter. This is the
earliest known use of this modern-sounding term.
1944 Aug. – The earliest known use of the term “soynut
butter” in English is in The Soy Cook Book, by Demetria
Taylor (p. 47).
1944 – Central Soya Co. of Fort Wayne, Indiana, introduces
Nut-T-Soys – chopped soynuts sold wholesale to bakers.
1945 – The Borden Co. (the famous dairy products company)
starts making Soyettes (dry roasted) in Chicago, Illinois. It
probably bought the business and brand name from the Soy
Bean Products Co. of Chicago (see 1936, above).
1947 March – Victory Mills, Ltd. of Toronto Ontario,
Canada, introduces Soy Nuts – the first in Canada.
1960 – An excellent, detailed description of sestubun is given
in Things Japanese, by Mock Joya.
1965 – In his unpublished book Soybean Utilization in
Japan, William Brandemuhl has an excellent, detailed
section under “Miscellaneous Products – Confectionary
Products” about roasted soybeans (p. 426-33) in which he
describes (with photos) how they are made commercially and
used – mostly as candies (each with a name) and at setsubun.
His account is based on visits he made to numerous
manufacturers in Kyoto.
1968 June – The terms “oil roasted” and “oil roasting” are
first used in connection with roasted soybeans by Badenhop
et al. (p. 53-62).
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1969 – Africa Basic Foods of Kampala, Uganda (founded
and owned by Dr. D.W. Harrison, a Seventh-day Adventist)
introduces Soya Nuts and Soya Butter – a soynut butter
which resembles peanut butter – These are the first such
products made in Africa.

and owned by Leonard and Irene Stuttman) launches Solar
Soya – whole oil-roasted soy nuts in Salted, Unsalted,
Jalapeno, Chopped, or Ground flavors.
In Dec. 1977 the brand name was changed to Super Soys
from Solar Soya.

1970 Sept. 1 – United Roasters, Inc. in Clayton, North
Carolina, begins operations, roasting soybeans. The
equipment, worth $150,000, has a capacity of 300,000
pounds of “Golden Nuggets” brand roasted soybeans a
month in barbecue and plain flavors. President Jessie Austin
believes “this is the only facility in the United States devoted
exclusively to the production of roasted soybeans for human
consumption” (Humphries 1970).

1978 May – Itona Products Ltd. of Wigan, England
(marketer) introduces Granny Ann Noots: Roasted Salted
Soya Beans. They are made in the UK by British Arkady Co.

1970 Dec. – Edible Soy Products, Inc. of Hudson, Iowa,
launches Pro-Nuts – Dry-Roasted Soynuts (Dehulled Toasted
Soybeans) in Soybean Halves, Diced Toasted Soybeans;
Plain, Salted, Barbecue Seasoned, Imitation Cheddar Cheese,
Sour Cream & Onion, Onion, or Garlic. The best known of
the “new wave.”

1978 – McCormick & Co., Inc. (the world’s leading
manufacturer of seasoning and flavoring products) launches
Salad Toppins (Dry Salad Topping); one ingredient is
“soybeans.” These are dry-roasted soynuts made by Solnuts.

1970 – The Malt-O-Meal Co. of Minneapolis, Minnesota,
introduces Cocktail Party, Soy Ahoy, and Soy Town (OilRoasted Soynuts) in Salted, Unsalted, Barbecue, or Garlic
flavors.

1978 Nov. – Solnuts B.V. of Tilburg, Netherlands, introduces
Solnuts (dry roasted soybeans). The plant, very similar to
one operating in the USA, was built in Tilburg under the
supervision of Mr. Jim Becker.

1979 – Sun-Maid Growers of California (the famous raisin
co-operative) introduces Sun-Maid Nature Snacks: CocoBanana. The ingredients include carob-coated soy beans.

1971 – General Nutrition Mills of Fargo, North Dakota,
launches Golden Harvest SoyBeans (Oil-Roasted Soynuts) in
Salt-Free, Salted, Barbecue, Garlic, or Onion flavors.

1980 summer – Heat and drought devastate peanut crops
across America and especially in the Deep South where
most of the crop is grown – the leading states being Georgia,
Alabama, and Texas in that order. The harvest is down
almost 50% – creating opportunities for soynuts and soynut
butter.

1971 Nov. – Erewhon Trading Co. in Boston, Massachusetts,
launches Hopi Seeds: Sunflower Seeds, Pumpkin Seeds,
Almonds, Cashews, or Soybeans – each dry roasted with
tamari.

1980 Aug. – Celestial Seasonings of Boulder, Colorado
(famous for its herb teas) launches Salad Snacks in Roasted
/ Salted, Cheese, Onion and Garlic, or Sour Cream with
Chives flavors.

1972 Nov. – The Malt-O-Meal Co. of Minneapolis
introduces Soy Town Soy Spread, Soy Honey Bar, Soy Nut
Bar – all made from oil-roasted soynuts.

1980? – Ghirardelli Co. of San Francisco, California (famous
for its chocolates) introduces Ghirardelli Original Sweet
Chocolate bar in Soy-Nut flavor.

1973 – Hollywood Brands of Centralia, Illinois, launches
Zero – a candy bar containing Pro-Nuts made by Edible Soy
Products of Hudson, Iowa.

1981 July – “Soynut Butter – Economical Soy Spread,” by
W. Shurtleff published in Soyfoods magazine (p. 22-23). This
is the earliest document seen with the term “Soynut butter in
the title.

1974 Feb. – Standard Brands of New York City launches
Planter’s Soy Nuts. The company is famous for its Planter’s
Peanuts.
1975 Nov. – El Molino Mills of City of Industry, California,
introduces El Molino Carob Coated Soynuts. The is the
earliest known confection-coated soynut made in the United
States.
1976 Aug. – INARI, Ltd. of Dansville, Michigan (founded

1981 – Itona Products Ltd. of Wigan, England, introduces
Granny Ann Noot Bar, with plantmilk (soymilk) used in
place of dairy milk for vegans. And Beannoot Butter (soynut
butter dry mix based on roasted soy flour).
1983 Jan. – INARI, Ltd. of Mason, Michigan introduces
Super Soy Soyprizes (Confection Coated Soynuts – Whole
Oil-Roasted) in Carob Coated, Butter Toffee Coated, or
Yogurt Coated flavors. The first “confection coated” soynuts
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in the western world.
1983 Nov. – INARI Trading Co. of Michigan takes out
a very attractive full-page ad in Soybean Digest titled
“Celebrate with soynuts. This holiday season, give a gift
you grow. Give a soynut sampler.” A completely new idea
– and the first use of the word “sampler” with soynuts –
that continues for decades, with the Lee Seed Company of
Inwood, Iowa, taking over this Christmas gift business in
Oct. 1988 and running a full-page ad each November until at
least 2004.
1984 – Industry and market statistics compiled by Irene
Stuttman of INARI, Ltd. Yearly production for 1984 (top
6 makers) in pounds, ranked by size: (1) General Nutrition
Mills (Fargo, North Dakota) 2,000,000 lb. (2) Edible Soy
Products (Hudson, Iowa, dry roast only) 2,000,000 lb. (3)
INARI, Ltd. (Mason, Michigan) 450,000 lb worth $498,000.
(4) Agway, Inc. (Grandin, North Dakota) 250,000 lb. (5)
Prairie Products (Riverside, North Dakota) 250,000 lb. (6)
Pioneer Specialty Foods (Fargo, North Dakota) 200,000 lb.
1985 Nov. – INARI, Ltd. of Mason, Michigan, launches
Super Soy Soynut Butter (sweetened with fructose). The
company does extensive research with Michigan State
University’s Department of Food Science to find a soybean
variety that makes the best soynut butter and to develop a
high-quality alternative to peanut butter.
In Aug. 1987 INARI introduced Gourmet Soysesame
Butter and Gourmet Soynut Butter.
1986 – Prestige Foods Ltd. of Indore, Madhya Pradesh,
India, launches Whole Soybean Snacks (soynuts) – the first
on the Indian subcontinent.
1986 Dec. – Solnuts B.V. in Tilburg, the Netherlands,
purchases Edible Soy Products, Inc. (makers of Pro-Nuts)
and their plant in Hudson, Iowa. The new company, Solnuts,
Inc., is a fully owned subsidiary of Solnuts B.V. The owner
of Solnuts, Inc. is Wout Coster in Washington, DC. Linda
Weigel is the sales manager. They sell soynuts under the
brand “Solnuts.” The “Sol” in Solnuts is pronounced like the
“sol” in “solvent” or “soluble.”
1987 Oct. – Sonne Labs of Breckenridge, Minnesota,
introduces Fresh Pack Roasted Soynuts in Unsalted, Salted,
Nacho, Barbeque, Sour Cream/Onion, or Onion/Garlic
flavors.
1988 Aug. – Sonne Inc., now located in Wahpeton, North
Dakota, introduces Dakota Gourmet Roasted Soynuts in
Unsalted, Salted, Nacho, Barbeque, Sour Cream/Onion, or
Onion/Garlic flavors.

1989 Feb. 16 – Len and Irene Stuttman sell their majority
position in INARI, Ltd. to Edward Lowe, the inventor of
Kitty Litter, from Michigan. They keep a minority ownership
position. J. Charles Follett was CEO and president from
April 1989. He lived in Elkhart, Indiana.
1993 – INARI Ltd. begins doing business as Sycamore
Creek. However the official corporate name is still INARI,
Ltd.
1994 April – The Keebler Company starts using INARI
soynuts in their very popular reduced fat Pecan Sandies –
rich shortbread cookies with pecans.
1995 April 21 – Len and Irene Stuttman buy back their
company from Follett and Lowe.
1995 Dec. – Dyshar Farms Ltd. of Woodstock, Ontario,
Canada, introduces Real Roasted Soys in Plain, Salted, BBQ,
Salt and Garlic, and Chocolate Coated flavors.
1998 July – The SoyNut Butter Co., a marketing (not
processing) company of Barrington, Illinois, introduces
I.M. Healthy SoyNut Butter in Chunky, Creamy, or 100%
Organic.
1999 Jan. 4 – Len and Irene Stuttman sell their soynut
manufacturing, Sycamore Creek Co. (located in Mason,
Michigan) to W.G. Thompson & Sons Ltd. of Blenheim,
Ontario, Canada. Thompson keeps the company name,
Sycamore Creek Co., and keeps the oil-roasting facility in
the United States, but relocates it in Stockbridge, Michigan
as part of a plan to triple its capacity.
1999 Sept. 1 – Stake Technology Ltd. of Ontario, Canada (a
NASDAQ company) acquires SunRich Inc. in a stock-forstock deal.
The company soon starts making roasted soynuts in
Crookston, Minnesota.
1999 Oct. – The U.S. Food and Drug Administration (FDA)
issues a new “heart health” claim for foods that contain at
least 6.25 grams of soy protein per serving. Low-quality dry
roasted soynuts flood the market as the makers hope to cash
in from the new label claim that soy protein can reduce the
risk of coronary heart disease.
2000 – SunRich Inc. starts making roasted soynuts in
Wahpeton, North Dakota.
2000 – There is a growing awareness that a tiny percentage
of the population have a fatal peanut allergy. Contact with
even a minute amount of peanut can lead to sudden death.
This risk leads some schools to replace peanut butter with
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soynut butter.

ABOUT THIS BOOK

2003 Oct. 31 – Stake Technology changes its name to
SunOpta, Inc.
2004 March – W.G. Thompson & Sons of Canada sells
Sycamore Creek Co., their soynut roasting business to
The Splinter Group. Splinter runs the company for a while
unsuccessfully, almost goes bankrupt, then ceases all
operations in Nov. 2005.
2007 Oct. – Hilton Soy Foods of Staffa, Ontario, Canada
launches FreeNut Butter (Soynut Butter).
2008 Oct. – Hilton Soy Foods of Staffa, Ontario, Canada
launches SoyButter (Soynut Butter) in Smooth or Crunchy.
For a while, it is distributed in the United States by David
Singsank of Ann Arbor, Michigan.

This is the most comprehensive book ever published about
the history of soynuts, soynut butter, or roasted soybeans
It has been compiled, one record at a time over a period
of 35 years, in an attempt to document the history of these
interesting and popular soyfoods. It is also the single most
current and useful source of information on this subject.
This is one of more than 100 books compiled by William
Shurtleff and Akiko Aoyagi, and published by the Soyinfo
Center. It is based on historical principles, listing all known
documents and commercial products in chronological order.
It features detailed information on:

•

61 different document types, both published and
unpublished.

•

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

•

160 original Soyinfo Center interviews and overviews
never before published.

•
•

181 unpublished archival documents.
228 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)
photo(s) = photograph(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 - SEARCH IT

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

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.”

Type [Ctrl+F] to “Find.” Near the top right of your
screen a white box will appear.
Click the small down-pointing arrow just to the right of
that box to get a menu.
Click “Open Full Acrobat Search.”
At the left side of your screen a “Search” box will open.
When asked: “What word or phrase would you like to
search for?” type that word or phrase in the box. For
example: INARI or Soynut butter. No need to use
quotation marks. Then click “Search.”
At “Results” click any line that interests you.

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.

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 INARI or soynut butter. Click “Done” then scroll
through the various matches in the book.
Chronological Order: The publications and products in this
book are listed with the earliest first and the most recent last.
Within each year, references are sorted alphabetically by
author. If you are interested in only current information, 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
subject index entries. Thus a publication about the nutritional

Most Important Documents: Look in the Index under
“Important Documents -.”
Organizations: Many of the larger, more innovative, or
pioneering soy-related companies appear in the subject
index – companies like ADM / Archer Daniels Midland Co.,
AGP, Cargill, DuPont, Kikkoman, Monsanto, Tofutti, etc.
Worldwide, we index many major soybean crushers, tofu
makers, soymilk and soymilk equipment manufacturers,
soyfoods companies with various products, Seventh-day
Adventist food companies, soy protein makers (including
pioneers), soy sauce manufacturers, soy ice cream, tempeh,
soynut, soy flour companies, etc.
Other key organizations include Society for
Acclimatization (from 1855 in France), American Soybean
Association, National Oilseed/Soybean Processors
Association, Research & Development Centers (Peoria,
Cornell), Meals for Millions Foundation, and International
Soybean Programs (INTSOY, AVRDC, IITA, International
Inst. of Agriculture, and United Nations). Pioneer soy protein
companies include Borden, Drackett, Glidden, Griffith Labs.,
Gunther, Laucks, Protein Technologies International, and
Rich Products.
Soyfoods: Look under the most common name: Tofu, Miso,
Soymilk, Soy Ice Cream, Soy Cheese, Soy Yogurt, Soy
Flour, Green Vegetable Soybeans, or Whole Dry Soybeans.
But note: Soy Proteins: Isolates, Soy Proteins: Textured
Products, etc.
Industrial (Non-Food) Uses of Soybeans: Look under
“Industrial Uses ...” for more than 17 subject headings.
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Pioneers - Individuals: Laszlo Berczeller, Henry Ford,
Friedrich Haberlandt, Artemy A. Horvath, Englebert
Kaempfer, Mildred Lager, William J. Morse, etc. SoyRelated 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 *
(asterisk) at the end of a reference indicates that the Soyinfo
Center Library owns all or part of that document. We own
roughly three fourths of the documents listed. Photocopies of
hard-to-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 of more than 70 subcategories.

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

Soybean Production: All subjects related to growing,
marketing, and trading soybeans are indexed under Soybean
Production, e.g., Soybean Production: Nitrogen Fixation,
or Soybean Production: Plant Protection, or Soybean
Production: Variety Development.
Other Special Index Headings: Browsing through the
subject index will show you many more interesting subject
headings, such as Industry and Market Statistics, Information
(incl. computers, databases, libraries), Standards,
Bibliographies (works containing more than 50 references),
and History (soy-related).
Commercial Soy Products (CSP): See “About This Book.”
SoyaScan Notes: This is a term we have created exclusively
for use with this database. A SoyaScan Notes Interview
contains all the important material in short interviews
conducted and transcribed by William Shurtleff. This
material has not been published in any other source. Longer
interviews are designated as such, and listed as unpublished
manuscripts. A transcript of each can be ordered from
Soyinfo Center Library. A SoyaScan Notes Summary is a
summary by William Shurtleff of existing information on
one subject.
“Note:” When this term is used in a record’s summary, it
indicates that the information which follows it has been
added by the producer of this database.
Asterisks at End of Individual References:
1. An asterisk (*) at the end of a record means that
Soyinfo Center does not own that document. Lack of an
asterisk means that Soyinfo Center owns all or part of the
document.
2. An asterisk after eng (eng*) means that Soyinfo Center
has done a partial or complete translation into English of that
document.
3. An asterisk in a listing of the number of references
[23* ref] means that most of these references are not about
soybeans or soyfoods.

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 and many finished chapters are available free of charge
in PDF format on our website and on Google Books.
About the Soyinfo Center: An overview of our
publications, computerized databases, services, and history is
given on our website.
Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991
Fax: 925-283-9091
www.soyinfocenter.com
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HISTORY OF SOYNUTS AND SOYNUT BUTTER
1. Fujiwara no Akihira. 1058-1068. Tamatsukuri komachi
sôsui-sho: Shin sarugakuki [New monkey play story: A
humorous novel about the Uemon family in Nishi-kyo].
Japan. Japanese summary by Kawakami 1978, p. 220-22,
and by Naomichi Ishige. Undated. [Jap]
• Summary: Sarugaku is a funny story or play, the origin of
Noh and Kyogen dramas. Written in Chinese (Kanbun).
Ito (1976) and Iwadare (1976) both say that the word
for salty natto [fermented black soybeans] first appeared in
1286 in this book. This document is said to contain an early
reference to fermented black soybeans. Kawakami (1978)
in his half-page summary of the book makes no mention of
natto or of soynuts. Two books, Motoyama’s Inshoku Jiten
(1958) and Zenkoku Natto’s Natto Enkakushi (1975) give
the date of this book as A.D. 1286. The fermented soyfood
mentioned in this book is not itohiki-nattô, but a type of
spring (or crab) salty natto (shiokara nattô), fermented with
a mold rather than a bacterium, and thus in the family of
fermented black soybeans.
Kawakami and Eiichi (1985) in Daizu ryôri kotoba no
rekishi [“History of soyfoods terminology in Japan”] (p. 35,
39) state that the word “irimamé” (dry roasted soybeans)
first appears in the Shin Saru Gakki [New and Funny
Lewd Stories], a book published in Japan during the Heian
period in about A.D. 1058-1065. Sarugaku (Saru means
“monkey”) is a kind of comedy containing some obscene
stories that make it especially entertaining. It is found in the
collected works titled Gunsho Ruiju no Sarugakki which
states (volume 136, p. 344) “Sakana wa Irimame,” which
means that irimame is used as a food to serve with saké
(o-tsumami). The story is about a woman who loved saké.
Ohta (1986) says: The earliest document known to have
mentioned the word “natto” is the Shin Sarugaku Shiyu,
written by A. Fujiwara in 1068; yet no description was given
of the method for making this natto.
Fujiwara no Akihira lived 989-1066.
Note: This is the earliest document seen (Dec. 2012) that
mentions dry roasted soybeans for food use, or the Japanese
word for such soybeans, Irimame / irimamé.
Letter (e-mail) from Naomichi Ishige, Japanese food
historian and expert on natto. 2008. Nov. 16. “The author of
the book you asked about was Fujiwara Akihira, and its title
was Shin-sarugaku-ki (in English: “New sarugaku story”).
The book is supposed to have be written during 1058-1065.
“Sarugaku is a kind of show consisting mostly of music,
singing, dancing, acrobatics, etc. This show was popular
among people during the Heian period (794-1185) in Japan.
Shin-sarugaku-ki first commentated on Sarugaku, and
then introduced a man watching sarugaku one night. The
story described the whole family of this man, so it became

encyclopaedic information about the life of ordinary people
in Kyoto at that time.
“This is the first book which used the word natto to refer
to “salty natto” [fermented black soybeans]. However, salty
natto itself has existed from ancient times in Japan; it was
called kuki.
“Concerning the origin of the word ‘natto’: According
to the widely held theory, the character pronounced na
originated from nasso, which refers to a temple’s kitchen.
To means ‘beans.’ Monks ate lots of natto because they were
(and still are) vegetarians. Thus natto, which means ‘beans
of a temple’s kitchen,’ became used among people.
“I once wrote about natto as a food in Southeast Asia
and East Asia. I shall send photocopies to you.” Address:
Japan.
2. Su Song; et al. 1061. Bencao tujing [Illustrated
pharmacopoeia: Or, Illustrated treatise of pharmaceutical
natural history]. China. Passage on soy reprinted in C.N. Li
1958 #299, p. 220-21, and #331, p. 234. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao T’u Jing,
by Su Sung, et al. Song dynasty. Li (1958, p. 220-21)
cites this as Tujing Bencao (+1061) however Needham
(1986) has convinced us to cite it as shown above. This is a
noteworthy work, however the original has been lost. The
following passage has come down to us in the Zhenglei
Bencao (Reorganized pharmacopoeia) (+1082), Chapter
25. Dried soybean sprouts (dadou huangjuan; “yellow
curls”) and mature raw soybeans (sheng dadou). They grow
in the plains near Taishan (the famous mountain near the
birthplace of Confucius). You find them everywhere. Dried
soybean sprouts are derived from the fresh soy sprouts. After
it has sprouted, you dry it and use it. Alchemical treatises
call it “yellow curls” (huangjuan). There are two kinds
of soybeans: Black and white. The black ones are used in
medicine, the white ones are not. The very small ones are the
male beans (dou); they are particularly good for medical use.
The young plants (doumiao) grow to a height of 1-2 feet.
The leaves are round with a pointed tip. The color is green.
They are slightly hairy. The stem divides into branches. In
the fall, they bear small, white or purple flowers in clusters.
They form pods (jia) more than one inch (cun) long, which
may contains 3-4 seeds / beans. Small pods may contain only
1-2 seeds / beans. The seeds fill the pods. When the leaves
and the stems are full, then the beans are ready for harvest.
There are early, medium, and late varieties. The shapes are
large, small, round, or flat. The colors are yellow, white, red,
black, spotted / speckled / striped (ban), and dark brown.
Soybeans are used to make jiang, fermented black soybeans
(shi), tofu (fu), or soy sprouts (ya). They can be pressed to
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give soy oil (you), or they can be parched / fried (chao, with
or without oil, probably without in this case) to give soynuts
(guo, literally “fruit”). They can also be used to make soy
flour candy (tangmo). So the soybean has many uses. The
pods are called jia, the leaves are called huo, the stems are
called qi, and the seeds are called dou.
Note 1. This is the earliest document seen (June 2009)
stating that doumiao grow to a height of several feet.
Previously the term doumiao was used to refer to long soy
sprouts which were typically much smaller and more tender.
Note 2. This is the earliest Chinese-language document
seen (Dec. 2012) that mentions soynuts, which it calls guo.
Note 3. This is the earliest document seen (Sept. 2004)
that mentions brown or dark brown soybeans.
Note 4. This is the earliest document seen (June 2009)
which states that there are early, medium, and late varieties
of soybeans.
Note 5. This is the earliest document seen (March
2005) that mentions soybean oil for what appears (from the
context) to be food or therapeutic use. It is also the earliest
Chinese-language document seen that mentions soy oil,
which it calls you (a general term for all oil).
Red azuki beans (chixiaodou) are also mentioned in this
book. (See Li 1958 #387).
And there is an entire section titled “Cowpeas”
(jiangdou, Vigna sinensis) which says that it was widely
cultivated in the northwestern provinces of China. (See Li
1958 #476).
And a section titled “Hyacinth beans” (biandou) with a
long description. (See Li 1958 #537).
There is also a section titled “Broad beans” (candou,
Vicia faba) with six lines of description, including the
statements that it can be boiled, stir-fried, or made into
flour (fen). When these beans are fed to cows or horses, the
animals grow well. The seedlings fertilize the fields. The
stems can be used for fuel, and the leaves used for feed. The
pods are shaped like silkworms–which is why they are called
“silkworm beans” (candou). (See Li 1958 #641). Note 6.
This is the earliest document seen (Jan. 2005) that mentions
broad beans (candou; Vicia faba) together with soybeans.
(Translated by H.T. Huang, PhD, Jan. and May 2003). Note
7. The above text now exists only in the Sannongji (Records
of the three departments of agriculture) (1760), by Zhang
Zongfa.
Needham (1986, p. 581, 281n) cites this as shown above
noting: “Now preserved only in numerous quotations in
the later pandects of pharmaceutical natural history.” On p.
588 Needham has a second explanatory reference for: “T’u
Ching (Pên Ts’ao). Illustrated Treatise (of Pharmaceutical
Natural History). See Pên Ts’ao T’u Ching. He explains
that the term T’u Ching originally applied to one of the
two illustrated parts (the other one was a Yao T’u) of the
Hsin Hsiu Pên Ts’ao of +659. But by the middle of the
+11th century these had become lost, so the Pên Ts’ao T’u

Ching, by Su Sung was prepared as a replacement. The title
“T’u Ching Pên Ts’ao was often later applied to Su Sung’s
work, but wrongly–according to evidence in the Sung Shih
bibliographies. Needham (1986) states that this was the
first document to mention flax in China (p. 174). Su Sung,
also called Su Tzu-Jung, was a statesman and outstanding
scientific thinker (p. 252, 281).
Note 8. This is the earliest document seen (Sept. 2004)
that mentions soybeans whose color is spotted / speckled /
mottled / striped (ban).
Note 9. This is the earliest document seen (June 2003)
that mentions flax.
3. Tang Shenwei. comp. 1082. Zhenglei bencao [Reorganized
pharmacopoeia]. China. Passage on soy reprinted in C.N. Li
1958 #299, p. 220-221. [Chi]
• Summary: Wade-Giles reference: Chêng Lei Pên Ts’ao,
compiled by T’ang Shên-Wei. Song dynasty. Needham
(1986, p. 561) says that the full title of this work (in W.-G.)
is Ching-Shih Chêng Lei Pei-Chi Pên Ts’ao. This important
work discusses the medicinal properties of foods. Chapter 25
states that the soybean (dadou) can be used to make sprouts.
When these sprouts are dried, they are called “yellow curls”
(huangjuan). You can also use the [undried] sprouts as food.
Chapter 25 also contains a long passage from the
Bencao Tujing (Illustrated pharmacopoeia) (+1061) on dried
soybean sprouts (“yellow curls”), fresh soybean sprouts, and
mature dry soybeans (which see).
Chapter 25 states that fermented black soybean sauce
(shizhi; W.-G. shih chih) from Shan or Shanzhou (same as
today’s Shaanxi province) can be kept for years without
deterioration. Note 1. This passage suggests that this type of
shizhi was a fermented product which would keep as long
as today’s soy sauce. If this is true, then shizhi would be a
precursor of the soy sauce (jiangyou) that originated in China
in the late Song dynasty (Huang 2000, p. 361).
The next passage appears in a much later book titled
Sannongji, by Zhang Zongfa (W.-G. San Nung Chi, by
Chang Tsung-Fa) (Records of the three departments of
agriculture) (+1760). Young soybean plants (doumiao) grow
to a height of 1-2 feet (chi). The leaves are round with a
pointed tip; their color is green (qing) and they have hairs
(mao) on the surface. One stem divides into branches. In
the fall, white flowers appear; they are white or purple, and
grouped together. The pods (jia) are more than an inch (cun)
long, and they typically contain 3-4 seeds, or at least 1-2
seeds. The seeds fill the pods. The pods grow separately
from the leaves. The varieties are early, middle, and late. The
pods are either large or small, round or flat. The colors of the
seeds are yellow, white, red (chi), black, spotted / speckled
(ban), or dark brown. You can [use the seeds to] make jiang
or fermented black soybeans (shi), tofu (fu) or sprouts (ya).
You can press them to give yield oil (you). You can roast / fry
(chao) them to give nuts (guo; soynuts). You can make candy
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from grain sweetener (tangmo). It has many uses. The pods
are called jia. The leaves are called huo. The stems are called
qi. The seeds are called dou. (Translated by H.T. Huang,
PhD, Jan. 2003).
Note 3. This is the earliest document seen (Feb. 2003)
that mentions red (chi) soybeans.
Also mentions malt sugar (yitang) and gluten (Chap.
25). (See Huang 2000, p. 296, 460 {malt sugar}, 498
{gluten}, 611). This work was enlarged in +1116 and retitled
Chêng-Ho Hsin-Hsiu Ching-Shih Chêng-Lei Pei Yung (New
revision of the classified and consolidated armamentarium
pharmacopoeia of the Chêng-Ho reign period). It was then
re-edited +1204 in Jurchen Chin, and definitively republished
+1249 in Yuan; later reprinted many times. See also Hummel
(1941).
4. Tang Shenwei. comp. 1082. Jingshi zhenglei beiji
bencao [The classified and consolidated armamentarium
of pharmaceutical natural history]. China. Passage on soy
reprinted in C.N. Li 1958 #299, p. 220-221. [Chi]
• Summary: Wade-Giles reference: Ching-Shih Chêng Lei
Pei-Chi Pên Ts’ao, compiled by T’ang Shên-Wei. Song
dynasty. See Zhenglei Bencao (1082).
5. Gou Zong-shi. 1115? Tujing yanyi bencao [Sung dynasty
pharmacopoeia]. China. Undated. [Chi]*
• Summary: Wade-Giles reference: T’u-ching Yen-i Pents’ao, by Kou Tsung-shih. Northern Song dynasty. Address:
China.
6. Buddhist monk Kakushin returns to Japan during the Sung
dynasty from China having learned how to make Kinzanji
miso (Early event). 1228.
• Summary: In The Book of Miso, by Shurtleff and Aoyagi
(1976, p. 219-20) we read: “The origins of modern shoyu can
be traced more clearly to the mid 1200s when the Japanese
priest Kakushin [1207-1298] returned from China, having
learned there the technique for preparing Kinzanji miso.
Establishing himself at Kokoku-ji temple near the town
of Yuasa (in today’s Wakayama prefecture, just south of
Osaka), he began to teach the local people both Buddhist
meditation and the method for preparing his miso specialty.
According to non-documented oral tradition, he soon
discovered that the liquid which settled to the bottom of
the miso kegs made an excellent seasoning, so he decided
to alter the process slightly by increasing the proportion of
water in the basic mixture. After the regular fermentation
period, the excess liquid was ladled off and briefly heated
to stop fermentation... Kakushin’s creation, too, came to be
known as tamari, deriving its name from the verb tamaru,
meaning ‘to accumulate,’ as ‘water accumulates into ponds,’
and by 1260 it was being produced for home consumption
in the nearby towns of Yuasa and Hiromachi... By 1290, the
first Yuasa tamari was said to have been sold commercially,

and soon even poets began to sing the praises of this new
delicacy, calling it murasaki or ‘deep purple,’...”
In “Chronology of Soybeans,” by Akio Saito (1985.
Daizu Geppo (Soybean Monthly News). Jan. p. 12-14–in
Japanese) we read: 1228–The Buddhist monk Kakushin
returned from Sung dynasty China having learned the
method for making fermented Kinzanji miso. While
fermenting the miso, he discovers that the liquid which
gathers on the bottom of the vats can be used as a tasty
seasoning. This tamari is considered the first soy sauce in
Japan. Kinzanji miso is a type of namémiso (Finger Lickin’
Miso) made from roasted soybeans and barley koji. To these
are added eggplant, white melon (shiro uri), etc., and the
mixture is fermented.
7. Tsutsumi Chûnagon monogatari [A collection of 11th
century short stories of Japan]. 1250. Japan. [Jap]*
• Summary: According to the Nihon Kokugo Daijiten the
earliest known appearance of the word irimame was in the
Tsutsumi Chûnagon Monogatari, which appeared in Japan
during the period mid-11th to mid-13th century. Address:
Japan.
8. Saito, Akio. 1292. [Chronology of soybeans, 122 B.C. to
A.D. 1292] (Document part). In: Akio Saito. 1985. Daizu
Geppo (Soybean Monthly News). Jan. p. 12-14. [Jap; eng+]
• Summary: 122 B.C.–It is said that Lord Liu An of Huainan (Wainan O Ryuan) invented tofu. Therefore is sometimes
called “Wainan.”
300 A.D.–By this time in Japan people are using
fermented foods such as kuki, sake, vinegar, sushi, and
hishio made from herbs (kusa-bishio) and grains (kokubishio). Kuki is a bean-based product related to miso, natto,
or tamari.
630 A.D.–Igunami no Otasuki is sent as a student from
Japan to T’ang dynasty China (Kentoshi). It is thought that
foods like tofu were brought back to Japan by such student
monks when they returned [but there are no records of this].
701 A.D.–The Taiho Law Codes (Taiho Ritsuryo)
are established, and they call for the establishment of the
Hishio Tsukasa (Bureau for the Regulation of Production,
Trade, and Taxation of Hishio and Misho), located in
the Imperial Palace as an annex to the emperor’s kitchen
(daizenshoku). Soybeans were definitely used to make these
fermented foods and seasonings such as hishio (like Chinese
chiang), fermented black soybeans (shi, kuki), and misho
(a forerunner of miso; the term “miso” had not yet been
coined).
741 A.D.–Two new Buddhist temples are added to
each feudal domain (kuni): Kokubunji is for monks and
Kokubunniji is for nuns. It is said that from this time,
fermented black soybeans (tera nattô, or shiokara nattô)
spread throughout Japan. They are made from soybean koji,
which is soaked in salted water and dried.
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794–The capital of Japan is relocated to Kyoto from
Nara. The Heian period (794-857) begins.
794-1190–Salted pickles (shio-zuke), hishio pickles
(hishio-zuke), miso pickles (miso-zuke), and sake lees pickles
(kasu-zuke) are eaten. The pickles were made by various
methods. But only during and after the Muromachi period
(1338-1573) were the various pickles made often.
802–Sakanoue no Tamuramaro (758-811) recommends
that farmers in Tanzawa grow soybeans as an emergency
food.
840–Each feudal domain (kuni) is encouraged to plant
millet, barnyard millet, barley, wheat, soybeans, azuki beans,
and sesame seeds.
901–The Chinese character so in the present word miso
appears for the first time in the Sandai Jitsuroku.
927–The Engishiki is completed by Fujiwara no Tokihira
(871-811) and others. In this book it is written: “In the feudal
domain of Omi 60 koku of soybeans [1 koku = 47.6 gallons
or 180 liters], in the domain of Tanba 30 koku, in the domain
of Harima 20 koku, in the domain of Misa 10 koku, and in
the domain of Iyo 10 koku are recommended (susumu). It
seems that the soybean was an important crop in those days.
Soybeans, rice, wheat, sake, and salt are given as the raw
materials for making misho (a product resembling miso). The
places famous for making misho are Omi, Hida, Yamato, etc.
There are 27 misho shops in the Nishi no Kyo area of Kyoto.
It is stated in the Engishiki that in order to make 1.5 koku of
hishio you need 3 koku of soybeans, 1.5 koku of salt, 0.15
koku each of rice, wheat, and sake, and 0.043 koku of nonglutinous rice (uruchi-mai). Hishio at that time would seem
to resemble today’s kidamari; it would seem to have been
very salty.
1068?–Salty natto (shiokara nattô; probably fermented
black soybeans) appears for the first time in the book Shin
Sarugakki, by Fujiwara no Akihira (lived 989-1066). In this
book the lifestyle, manners, and customs of the time are
described.
1083–Stringy natto (itohiki nattô) is discovered
accidentally in Oshu (northeast Japan) during the conquest
of Oshu by Minamoto (Hachimantaro) Yoshiie (lived
1041-1108). It is said that the natto was made when cooked
soybeans were placed in a sack strapped over the back of
a horse. The warmth of the horse caused the fermentation.
There are so many legends like this on in the northeast
prefectures (Tohoku Chiho) of Japan that it seems possible
that natto was originally made there.
1183–Tofu is first mentioned in a document from
the Great Kasuga Shrine (Kasuga Taisha) in Nara. The
characters used to write the word tofu then were different
from the characters used today. It seems that this tofu was
very hard.
Note: See Diary of Hiroshige NAKAOMI, entry of
1183.
1192–The Kamakura period and shogunate begins as

Minamoto no Yoritomo (1147-1199) becomes the first head
shogun.
1228–The Buddhist monk Kakushin returns to Japan
from Sung dynasty China having learned the method for
making fermented Kinzanji miso. While fermenting the miso
in Japan, he discovers that the liquid which gathers on the
bottom of the vats can be used as a tasty seasoning. Note
1. This tamari is considered the first soy sauce in Japan.
Kinzanji miso is a type of namémiso (Finger Lickin’ Miso)
made from roasted soybeans and barley koji. To these are
added eggplant, white melon (shiro uri), etc., and the mixture
is fermented.
1288-1292–Tamari-style shoyu is sold from Yuasa in the
Kishu area (in today’s Wakayama prefecture).
Note 2. This document contains the earliest clear date
seen for the cultivation of soybeans in Japan (A.D. 802, and
840), and for the appearance of the term “tamari” in Japan
(1228).
Note 3. This is the earliest document seen (Sept. 2000)
that mentions sesame seeds (802 A.D.). Address: Norin
Suisansho, Tokei Johobu, Norin Tokeika Kacho Hosa.
9. Jinrin kinmô zui Jinrin kinmô zui [Illustrated encyclopedia
of life in the Edo period]. 1690. Kyoto, Japan. Reprinted in
1990 by Heibonsha (Tokyo); edited by Asakura, Haruhiko.
[Jap]
• Summary: The following page numbers refer to the 1990
reprint edition published in Tokyo by Heibonsha. The
compiler of this remarkable work is unknown. At the bottom
of almost every page (up to p. 293) are one or two half-page
illustrations. Pages 317-31 are footnotes, followed by a
syllabary index (a e u e o, ka ki ku ke ko).
The original edition was divided into seven volumes,
including: 2. Noh drama. 3. Producers (farmers, woodcutters,
fishermen, etc.). 4. Merchants (sellers). 5. Craftspeople. 6.
Various and other jobs. 7. Entertainers. At the end is a long
section of footnotes and annotations.
Page 121. The illustration is titled Kuzune-hori (Digging
kuzu root). Yoshino kuzu is the best known in Japan.
Page 142. Shoyu is a famous product of Sakai. Produced
in Osaka and Sakai, it is shipped to various places (no
illustration).
Page 144. The right illustration is titled Koji-shi (Koji
maker). Miso makers, manju (steamed bun) makers, and
many others use koji. The illustration shows a man carrying
four koji trays (koji-bune) filled with koji; he is about to put
them into the incubation room (muro, which has a rounded
top) where the koji will ferment. The text mentions a “thin
board” (usuita), which may be a second type of koji tray,
shown on the ground at right, lacking either one or both
ends. The volume of koji is measured by the standardized
size of the koji tray.
Page 144. The left illustration is titled Miso-ya (Miso
shop). It shows two men mixing or pounding something
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(either koji, cooked soybeans and water before fermentation,
or miso after fermentation) in a wooden mortar (usu,
suribachi) using long wooden spatulas or pestles. They use
a wooden spatula (sekkai) as their store sign. Behind the
men to the left is a vat of fermenting miso with stones on top
for pressure. Two wooden scoops in a rectangular wooden
“boat” are used for scooping and measuring koji, cooked
soybeans, and/or salt. The text says: “Miso makes a good
seasoning and helps keep people healthy. A day cannot go by
without it.”
Page 152. The illustration, titled Kome-ya (Rice shop),
shows a man unloading a bale of rice (wrapped in rice
straw) from the back of his horse. Nearby is a rice merchant,
standing on a low platform near two other bales of rice. The
text notes that the shop sells the “five grains” (go-koku),
which include soybeans (daizu).
Page 160. The left illustration, titled Yakidofu-shi
(Grilled tofu man), shows a man making grilled tofu over
a rectangular brazier. In his right hand is a fan, with which
he fans the coals beneath several cakes of tofu. In his left
hand is a skewer with two prongs that pierce a cake of tofu.
In front of his brazier is a wooden pail, which may be used
to store cakes of tofu in water. At the front left is a sloping
tray on which slices of tofu are drained. The maker of grilled
tofu can found in market places, temple gatherings, festivals,
and wherever people gather around. Note: This is the earliest
Japanese-language document seen (Feb. 2010) that mentions
grilled tofu, which it calls yaki-dôufu.
Page 162. The illustration, titled Ko-ya (Flour shop),
shows three people turning a large hand-turned stone mill in
which various types of flour (including soy flour, daizu no
ko, which is probably roasted soy flour {kinako}) are ground.
Ropes from the ceiling hold up the t-shaped end of a pushpull device used to help turn the heavy upper stone.
Page 166. The right half of the illustration (not shown)
is titled Seller of Tataki natto in Kyoto. To make this natto,
dice stringy (itohiki) natto finely, then shape into a thin,
flat square. Mix in finely chopped greens and tofu. It is an
inexpensive, fast food. It is sold by walking street vendors
from the end of September until February, especially at
Tomikoji-dori, Shijo-agaru machi (probably in Kyoto).
The other illustration shows two men in front of a shop.
Each is carrying a shoulder pole on one shoulder; from each
end are suspended containers used to hold food. Each is also
wearing straw sandals (waraji). The man on the right carries
containers that are shaped like boxes with the long edges
oriented vertically. A sliding panel may be used to open each
box. Inside are either utensils and the ingredients for making
tataki-natto, or bowls of tataki-natto ready to eat.
Note: This is the earliest document seen (Jan. 2012)
that contains the word itohiki or the term “Tataki natto” in
connection with natto,
Page 225. The left half of the illustration is titled Horo
miso, which is a kind of miso. The character for Ho means

“law” or “dharma.” The man on the left has cylindrical
wooden containers (magemono, shaped like traditional
Japanese steamers) suspended from each end of his shoulder
pole. Atop each is a bamboo mat (sudaré). The text states:
This miso is made with black soybeans (kuro mame). The
men who sell it all wear orange robes dyed with persimmons.
They never put down the merchandise. Its container was
covered and they carried it using a shoulder pole to keep it
clean. When they had to put it down, they placed it with one
side leaning against something. If anyone stepped over it,
the seller demanded that that person buy it. To make horo
miso, cook black soybeans, then drain off and squeeze out
the liquid. The result is a very firm miso with a low water
content. Originally it was used in temples, but later it came
to be used by the common people.
Note: Naomichi Ishige, a scholar of and expert on
Japanese food history, writes (personal communication,
March 2008): “To make horo miso, mix miso, minced
walnut, sesame, and Japanese sansho pepper, then saute the
mixture with vegetable oil in a pan. People eat horo miso
with rice, or have it as a relish when they drink sake.
“In the Jinrin kinmo zui, the reason tataki natto is
thin and formed is because people thought that type of
natto could be easily dissolved in miso soup. However, its
rectangular shape does not relate to the way of cooking.
“I am not sure how the peddler in the picture put
his goods in a box that he carried. I only imagine that he
wrapped a rectangular tataki-natto in a bamboo sheath and
stored it in the box.
“When peddlers began to sell granulated itohiki natto,
they put the itohiki-natto into a bamboo basket. They ladled
up the quantity needed by a rice scoop (shamoji) and sold it.
Or, they wrapped the itohiki-natto in a straw parcel and sold
the parcel.” See also letter about natto history from Ishige
sensei to Shurtleff, dated 16 March 2008.
Page 225. The right illustration is titled Tofu-shi
(Tofu maker). The text states: Among the craftsmen, tofu
makers rise the earliest each morning. Some sell deep fried
tofu pouches (aburaagé). The book Kuni Hana Manyoki
mentions the places named Maruyama and Reizan where the
craftsmen lived. There may have been a lot of tofu makers
who lived in this area. The illustration shows a tofu maker in
his shop, sitting at the end of a firm pole used as a lever press
to press the soymilk out of the okara in the pressing sack
(which is placed on a rack) into the wooden vat below. It will
then be curded to make tofu. Also visible in the tofu shop are
a wooden tofu forming box with 3 holes in each side, and
four hanging noren curtains.
Page 291. The illustration is titled Yaku-harai (Driving
out bad luck). The text mentions setsubun (the annual
festival on the evening of the last day of winter, just before
the first day of spring, also celebrated by some as New
Year’s Eve–according to the old lunar calendar) and roasted
soybeans (iri-mamé / iri-mame). On the evening of setsubun,
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Japanese wished to be cleansed of all bad spirits and bad
luck. So they scattered roasted soybeans (with coins?) and
cried out a slogan wishing for long life. This kept them very
busy. Note: New Year’s Eve and Day are not traditional
Japanese concepts; they were imported from China and the
West during the 20th century. Address: Japan.
10. Kaki hyôshi 1702. Japan. [Jap]*
• Summary: According to the Nihon Kokugo Daijiten the
earliest known appearance of the word mamemaki was in the
Kyaki Hyôshi, which appeared in Japan in 1702. Address:
Japan.
11. Zhang Zongfa. 1760. Sannongji [Records of the three
departments of agriculture]. China. Passage on soy reprinted
in C.N. Li 1958 #299, p. 221, and #331, p. 234-35. [Chi]
• Summary: Wade-Giles reference: San Nung Chi, by Chang
Tsung-Fa. Qing dynasty. Contains a passage on soybean
seedlings (doumiao) from the Zhenglei bencao (Reorganized
pharmacopoeia) (+1082; which see). The section titled “The
spring” states: Plant black soybeans (heidou). Note: The
last month of spring in the Chinese lunar calendar is the 3rd
month, would be quite early to plant soybeans in northern
China but not so early in southern China.
The section titled “Beans” (dou) begins with a long
quotation from the Bencao Tujin (Illustrated pharmacopoeia)
(1061, which see).
The next section begins with a brief quotation from the
Shiming (Expositor of names) (+150): Shu (the simplified
character) means soybeans (shu, the early, more complex
character). Then Zhang Zongfa (author of this book,
Sannongji) comments: Shu (the complex character) is the
general name for legumes (jiagu, “pod grain”). Note: Dr.
Huang has never seen these two characters used to refer to
legumes. Moreover, throughout early Chinese history, the
complex character shu almost always referred specifically to
soybeans, not to legumes in general. So this is Zhang’s new
interpretation of the meaning of shu.
Zhang Zongfa continues: In the ancient “seal characters”
(zhuanwen), the three strokes at the bottom in shu (the
simplified character) looks like pods dangling from the stem.
The character for dou (bean) looks like seeds (i.e., beans) in
the pod. Note: Hu Daojing (1963) proposed that the three
dots represent the nodules on the roots of the soybean plant.
According to the Guangya (Ancient dictionary:
Enlargement of the Erya) (+230): Soybeans (dadou) were
also called shu; azuki beans (xiaodou) were also called da.
According to the Mingyi Bielu (Informal records of
famous physicians) (+510): The leaves can be used to feed
livestock. The pods can be used to feed cattle and horses.
The stems can be used as fuel to cook food.
The next paragraphs, which repeat material about
soybeans from earlier documents, discuss: (2) Storage. (3)
Planting. (4) Cultivation and weeding. (5) Harvesting. (6)

Storage of the harvested soybeans.
The next-to-last paragraph states: Character (benxin)
of the soybean. The flavor is sweet and the nature (qi) is
warm. Benefits the qi and blends to the middle; evens the
temperament. Prolonged ingestion makes the body heavy.
You can cook it by parching, or you can boil it. Its nature is
cooling. If you make fermented black soybeans (shi), then
it becomes cold. If you make jiang or raw sprouts, then its
nature is neutral. When the cattle eat it, it is warming. But
when the horses eat it, it is cooling. So, although it is one
substance, its nature changes. If you parch the beans and eat
them with pork, you may die of suffocation. Small children
should avoid it, but after they are 10 years old they may eat
it. If you eat hempseeds (mazi) or acorns? (hobu) you should
not eat parched soybeans; if you do, you will have scars.
The section titled “sweet melon” notes: Plant sweet
melon together with soybeans. After the soybean seedlings
emerge to a height of 4-5 inches (cun), pinch them off. After
several leaves appear on the melon plants, then you pinch off
the soybean seedlings (doumiao).
The section titled “Season of spring. Agricultural time.
Plant seasonal beans” (dou) states that the common bean
(later called caidou; Phaseolus vulgaris) was called “four
seasons bean” (shijidou). The passage describes what it looks
like, explains that it is a legume (shu), and tells when to plant
and when to harvest. Its nature (qi) is warm and its flavor
is sweet. See Li 1958 #580. Note: The term caidou is not
mentioned. These are the most widely used beans throughout
Latin America and the American Southwest–where they are
known as frijoles. However, they are not widely cultivated
nor used as food in China. (Translated by H.T. Huang, PhD,
Jan. 2003, May 2003).
Bray (1984, p. 451, 629): “Records of the three
departments of agriculture.” Qing dynasty. Preface 1760.
Citing this work from Szechuan, Bray notes that it gives
the first detailed Chinese account of sorghum cultivation
techniques, which are very similar to those for millets.
12. Loureiro, Joao de. 1793. Flora Cochinchinensis: sistens
Plantas in regno Cochinchina nascentes. Vol. 2. Dolichos
soja [The flora of Cochin China. Vol. 2.]. Denuo in Germania
edita cum notis Caroli Ludovici Willdenow; Bernolini
[Berlin], impensis. See p. 537-38. Edited by Willdenow, with
added notes. Also published by the Acad. Sci. of Lisbon.
[Lat]
• Summary: The first edition of this important work
was published in 1790. The content of this 1793 edition
concerning Dolichos soja, published in Berlin and edited by
Willdenow, is almost identical to that of the 1790 edition.
The text has been re-set to fit on the smaller pages, and some
abbreviations have been written out. In the chapter titled
“Diadelphia. Decandria” we find: Arachis (p. 430-31; incl.
Arachis Asiatica and Arachis Africana, also called Arachis
Hypogoea). Phaseolus radiatus (p. 435). Dolichos Soja (p.
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537-38).
By unusual coincidence, the earliest known recorded
feeding of cow’s milk to a human infant (by Underwood)
also occurred in 1793. Address: Portugal.

a young nobleman at left, holds a wooden stand in his left
hand. His two female attendants will scramble for the lucky
beans. The artist, Utagawa Kinuyoshi, lived 1797-1861.
Original owned by the British Museum.

13. Chen Jing. comp. 1814. Suanqi wuchanshu [Inventory of
products from Suanqi]. China. Passage on soy reprinted in
C.N. Li 1958 #335, p. 237. [Chi]
• Summary: Wade-Giles reference: Suan Ch’i Wu Ch’an
Shu, compiled by Ch’ên Ching. Qing dynasty. The section
titled “Yellow soybeans” (huangdou) states: The soybean
has many uses. You can make tofu (fu), or press out the oil
(you), or make fermented black soybeans (shi) or jiang–with
the soybeans produced in our village or elsewhere. But we
seldom consume soybeans directly. They come is various
colors: black, white, yellow, dark brown, green, or spotted
/ speckled (ban). According to the pharmacopoeia (bencao)
literature, when eaten raw it is neutral (Note: Dr. Huang has
never heard of eating soybeans raw), when eaten parched or
stir-fried (chao) it is heating, when eaten boiled it is cooling,
when made into fermented black soybeans (shi) it is cold.
When eaten by cattle it is warm. When eaten by horses it
is cold. It is also said that if small children eat the parched
beans with pork, they will suffocate. But after the age of ten
years, they are out of danger; we do not know the reason.
Dr Huang adds: “I wonder how that story got started.”
(Translated by H.T. Huang, PhD, March 2003).

15. Okura, Nagatsune. 1844. Kôeki kokusan-kô [Greatly
beneficial domestic production ideas. 8 vols.]. Edo [later
Tokyo], Japan: Suharaya. Illust. 23 cm. [Jap]*
• Summary: This is an early multivolume work about farm
management and farm production (including production of
foods) in Japan. The author, Nagatsune Ohkura, lived 1768
to about 1847.
Iino (2003, p. 9) presents two illustrations from this
1844 book showing soy sauce production.

14. Utagawa Kinuyoshi. 1830? Eho kaho fuku no iri-mame
[Lucky casting of soybeans completed at a fortunate compass
point]. Japan. Undated. Woodblock print. [1 ref]

• Summary: This is a typical woodblock triptych print, oban
tat-e. The man throwing the roasted soybeans (mamemaki),

(1) A woman, standing, facing forward, and wearing
a kimono, is roasting soybeans in a large metal wok over a
hot fire in a cauldron dais. A man, kneeling on the floor and
facing away, appears to be spreading something (perhaps the
freshly roasted soybeans) on a straw mat (probably to cool).
Four groups of Japanese script characters describe what is
happening in the illustration.
(2) A man in the foreground is stirring moromi in one
of two wooden barrels (each is about 3 feet tall, 3 feet in
diameter, with the staves bound together by three braided
bamboo hoops). The stirring tool that he is using is illustrated
in the lower right corner; at the bottom tip is attached a
circular wooden disk about 6 inches in diameter and ½ inch
thick. A man in the background, facing forward, is using a
long-handled dipper, held in his right hand, to ladle shoyu
out of a woven bamboo colander (partially submerged in one
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of the wooden barrels described above) and into a wooden
keg (about 18 inches tall, 20 inches in diameter with the
staves bound together by three braided bamboo hoops) on
the floor next to the barrel. Three groups of Japanese script
characters describe what is happening in the illustration.
Address: Japan.
16. Wu, Ch’i-chün. 1848. Ta tou [The soy bean]. In:
Wu Ch’i-chün, ed. 1848. Chih Wu Ming Shih T’u K’ao
[Illustrated Treatise on the Names and Natures of Plants].
Published at T’ai-yuan-fu, Shansi, China. 28 cm. [Chi; eng]
• Summary: This treatise, containing 1,714 plates (including
two illustrations of soybean plants), is the most important
source of Chinese information on native plants.
The sections on the soy bean were translated into
English and indexed by W.J. Hagerty in 1917. The translation
includes photocopies of plates from the original work.
Hagerty, who lived in Berkeley, California, was Chinese
Translator for the Office of Crop Physiology and Breeding
Investigations, USDA. He drew heavily on Bretschneider
1881, Botanicon Sinicum. Wu Ch’i-chün lived 1789-1847.
The translation is divided into two parts, each numbered
separately, typewritten and double spaced. Part 1 (Book 1:89) is 3 pages translated. Part 2 (Book 1:24-33, titled Pai ta
tou or “white soy bean”) is 98 pages translated and includes
a 16-page index to Part 2 only. Pages 1-38 of Part 2 contains
numerous translations of the information about soybeans
quoted from earlier Chinese texts. Pages 39-75 of Part 2
are extracts concerning beans (both soy beans and other
beans) from Chinese gazetteers (Chih Shêng Chu Shu). The
work concludes with a discussion of individual soyfoods,
including many quotes from ancient Chinese documents:
Shih or soybean relish [fermented black soybeans] (p. 7680); Tou fu or bean curd (p. 80-81); Chiang or soy sauce (p.
81-82). The index is on pages 83-98.
In the introduction we read: “The Huang tou is at present
commonly called Mao tou (characters: ‘hair + bean’), or
Hairy bean. When this is planted it grows very profusely. The
beans are at first eaten as a vegetable, while later they are
utilized like grain foods. The people cannot go a day without
this food.”
Both full-page illustrations (line drawings, apparently
original) of soybean plants are bound before the title page.
They show: (1) An upright soy bean plant, with two sets of
flowers, two pods, and roots. Four types of seeds are shown
near the bottom of the plate, but with no Chinese characters.
At the left of the page, the following is written in four
blocks of Chinese characters from top to bottom: Chih Wu
Ming Shih T’u K’ao (the title of this book). Ta tou (soybean;
literally “big bean”). Page number 8. Ku lei chüan chih I
(Class–grains–Chapter 1).
(2) White soybean, slanting from lower left to upper
right, including flowers two pods with outlines of the seeds,
and roots. The seeds of five different types of soybean seeds

are shown, each accompanied by its Chinese characters: Tea
bean, yellow bean, black bean, white bean, and duck’s egg
green bean. At the left of the page four blocks of Chinese
characters are written from top to bottom. The first and last
blocks are the same. The second block is pai ta tou (white
soybean). The third block is page number 10.
Note 1. The first illustration of the soybean plant (and
an azuki bean plant) also appears in K.C. Chang, ed. 1977.
Food in Chinese Culture (p. 178). Note 2. Letter from Dr.
H.T. Huang, expert on the history of Chinese food and
agriculture. 1999. July 9. He transcribes and translates the
Chinese characters on the left of these two illustrations, then
adds: “I presume the illustrations were original since they
are different from the other illustrations I have seen in the
pharmacopoeias.”
Note 3. This is the earliest Chinese-language document
seen (June 2009) stating that the term mao tou is used to
refer to both green vegetable soybeans and to regular dry
soybeans. Address: Michael J. Hagerty, Berkeley, California.
June 1917.
17. Haberlandt, Friedrich. 1877. Der Anbau der rauhhaarigen
Sojabohne [The culture of the hirsute soybean (Continued–
Document part II)]. Landwirthschaftlichen VersuchsStationen 20:247-72. [5 ref. Ger]
• Summary: Continued from p. 253. Prof. Dr. Kulisz (p. 253,
257) in Tetschen-Liebwerd in Böhmen [Bohemia, now in the
Czech Republic] planted 150 seeds of 3 varieties. Despite
snow, rain, and frost in May, 98 plants survived, yielding 660
seeds. The tallest plant was not over 50 cm high.
Dr. Nicolaus Dimitriewicz (p. 253, 257-58), a former
student at the Royal College of Agriculture in Vienna,
and now a farmer (Oekonom) in Bukovina [Bukowina or
Bucovina, a former Austrian crownland, now (2005) divided
between the Ukraine and Romania]. He received 100 seeds
which he sent to 6 farmers he knew in four nearby locations
in the district of Kotzman (des Kotzmaner Bezirks).
Note 1. As of 1994, Kotzman is the town and district
of Kitsman in the southwestern Ukraine, just north of the
border with Romania. Also spelled Kotzmann, Cotman,
Cozmeni, Kosman, Kozmeny, or Kucmeh, it is located 19
miles northwest of Chernivtsi (also spelled Chernovtsy,
Chernowitz, or Czernowitz).
The seeds were planted late, on April 20 or later, and
some were killed by frost. Others, protected from the frost,
grew fairly well. For example, the second farmer harvested
669 seeds from 19 plants. The 64 plants which survived
yielded less than 2.821 kg of seed. Note 2. This is the earliest
document seen (Feb. 2001) concerning soybeans in the
Ukraine, or the cultivation of soybeans in the Ukraine (one
of two documents). This document contains the earliest
date seen for soybeans in the Ukraine, or the cultivation of
soybeans in the Ukraine (20 April 1876). The source of these
soybeans is unknown.

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 27
And A. Schnorrenpfeil (p. 253, 258), Administrator of
Gutswirthschaft at the Agricultural Academy in Proskau
(Landwirtschaftlichen Akademie Proskau) [now named
Proszkow, in today’s southwest Poland] in PreussischSchlesien [Prussian Silesia, a Prussian province later divided
into upper- and lower Silesia]. He planted 50 seeds of two
varieties in late April.
Note 3. Proszkow is a market town located 7 miles
southwest of Oppeln (now Opole), in southwest Poland at
north latitude 50º40’.
Note 4. This is the earliest document seen (Feb.
2005) concerning soybeans in Poland, or the cultivation of
soybeans in Poland (one of two documents). This document
contains the earliest date seen for soybeans in Poland, or
the cultivation of soybeans in Poland (20 April 1876). The
source of these soybeans was Prof. Haberlandt in Vienna.
Joh. Stua (p. 263-64), of the Technolog. Laborat. der
k.k. [kaiserlich-königliche] Hochschule für Bodencultur
[Imperial-Royal College of Agriculture] in Vienna,
conducted a detailed nutritional analysis of the yellow
Mongolian, yellow Chinese, and brownish-red (braunrothe)
varieties. The first 3 columns of a full-page table (p. 264)
show percentages in air-dried soybeans of (1) the original
soybean seed sample, (2) soybeans grown the first year,
and (3) soybeans grown the second year. Columns 4-6
show the same information adjusted as if the soybeans had
a 10% water content. For each variety, data are given for
water, protein, fat, nitrogen-free extract (Stickstofffreie
Extractivstoffe), crude fiber, and ash (Aschenbestandtheile).
Note 5. This is the earliest German-language document seen
(Oct. 2004) that mentions red soybeans (actually brownishred) or that uses the word braunrothe to refer to the color
of soybeans. In many other documents by or about Prof.
Haberlandt, the term “reddish-brown” (braunrothen) is used
to describe the color of a type of soybean he obtained from
China.
Tomaszek (p. 263) wrote Haberlandt that he was
astonished by the high oil and protein content of the
soybeans he grew and harvested and had analyzed by a
chemist at the sugar factory. So he had the analyses repeated
by Prof. K. Zulkowski of the technical university at Brünn,
and got similar results. Zulkowski found (table, p. 263)
that the air-dried seeds of yellow soybeans from China
contained 16.99% fat, 40.19% protein, and 6.43% nitrogen.
The brownish-red soybeans from China contained 16.68%
fat, 44.93% protein, and 7.19% nitrogen. Note 6. This
is the earliest document seen (April 2003) that mentions
Zulkowski.
These analyses are in close accord with those published
by Senff in 1872 (table, p. 265). Soybeans are compared with
lupins and other legumes.
On pages 270-71 Haberlandt discusses food uses of
soybeans. “The soy sauces, which were imported from
India and spread from England over Continental Europe,

could in no way awaken a favorable opinion of the flavor
of the soybean, for these sauces have a strong flavor of
browned (gebräuntem) sugar, perhaps also mixed with other
ingredients, so that the soybean’s own flavor is completely
masked (verdekt wird). Because of their complete lack of
starch, soybeans do not become soft through cooking, so
it is necessary to crush and rub the half-soft cooked seeds
before their further preparation... Best would be a use [of
soybeans] which imitates that of corn kernels (Maiskörner),
from whose flour the people of southern Europe prepare
their beloved dish, Polenta. Soybeans roasted at 160ºF taste
delicious and surpass all other plants that have heretofore
been used as coffee substitutes.”
Note 7. This is the earliest document seen (Nov. 2012) in
which Dr. Haberlandt mentions that roasted soybeans made a
good coffee substitute.
Note 8. Tables from this article are described in
a separate record. Address: Mittheilungen aus dem
landwirthschaftlichen Laboratorium und Versuchsgarten der
k.k. Hochschule fuer Bodencultur in Wien [Vienna].
18. Cook, G.H. 1879. The soja bean; a new forage plant.
Rutgers Scientific School, Annual Report 15:54-58. [1 ref]
• Summary: “When in Munich last year, I saw the soja
bean in cultivation, as a new crop, and probably a desirable
addition to our forage products. It was seen in the grounds
of the Bavarian Agricultural Experiment Station, and was
in very vigorous growth. The gentleman in charge gave
me a few seeds; and seeds of several other varieties of the
same plant were procured at Vienna by my friend Mr. James
Neilson. We have planted them, and gathered crops of the
different kinds this year. The following is a translation of
the paper sent out from the Bavarian Experiment Station
to those who were growing and testing the capabilities of
the plant.” Note 1. See: Lehmann, Julius. 1878. “Ueber
den Anbau der rauhhaarigen Sojabohne. Zeitschrift des
Landwirthschaftlichen Vereins in Bayern 68:61-64. Feb.
“On the Cultivation of the Hairy Soja Bean.”–”The
exertions made in the last decade to naturalize foreign useful
plants in Germany, and by their cultivation to increase the
income from farm lands, have so far been without result.
This has been the case with sorghum, ramie, Siberian fodder,
water rice, &c., for each of which great hopes have been
excited; but nothing now remains but the remembrance and
the proof of the difficulties in the way of our agriculture.
“Fortunately the success of this pursuit depends less on
such attempts, than on increasing the quantity of our wellknown crops, by good cultivation and heavy manuring–by
careful selection of seed and proper care of the plant. All
farmers taking these precautions, and using discoveries in
these directions, will surely gain satisfactory profits even
without new plants.
“Yet the progressive farmer will be interested and make
personal experiments, of these attempts at acclimating, if the
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plant promises to fill some want. We now seem to have such
a one for our increasing cattle raising. We need a fodder for
young cattle, for milk cows and for bullocks, whose seeds
contain, in proper amount, albumen and fat, with a pleasant
taste. In cereals and their brans, and also in leguminous
seeds, we have fodder containing albumen but not fat
enough. The addition of oil-cake is not entirely satisfactory,
because the proportion of fat in it varies, and its cost is too
great.
“Two years ago Prof. Haberlandt, of Vienna, an untiring
botanical experimenter, introduced to us a plant whose
pleasant-tasting seeds are rich in albumen and fat, in very
digestible forms. This plant is the hairy soja bean (Soja
hispida, Mönch.) Prof. Haberlandt found samples of the seed
at the Vienna Exposition among the agricultural products of
China, Japan, Mongolia, Transcaucasia and India. He says
this plant has been cultivated from early ages. It grows wild
in the Malay Archipelago, Java and the East Indies, and is
cultivated extensively in China and Japan. Its seeds, boiled
or roasted, have a pleasant taste, and form an almost daily
part of the food in India, China and Japan. The soja is an
annual leguminous plant.”
“In 1876, twenty experiments were made in various
parts of Bohemia, Moravia [both in the Czech Republic as of
Jan. 1993], Southern Austria, Styria [a state in Austria, called
Steiermark in German], Hungary, and Upper Silesia [a region
mostly in southwest Poland]. From the well-ripened seeds of
these crops, one hundred and thirty-five trials were made the
next year under various climatic influences. Prof. Haberlandt
has written us that only twelve of the experiments failed, and
most of the results were unusually good.
“According to Professor Haberlandt there are several
varieties of the soja, which vary much in their time of
ripening. For the climate of Middle Europe the early kind
is best. Sown early in May the seeds mature at the end of
September or October. Its time of growth is like that of the
horse bean. (This is the Vicia faba, the horse bean or Windsor
bean of Europe, which is cultivated there for feeding
domestic animals, and, like it, ripens after harvest.) It differs
from this bean in its productiveness and its non-liability
to harm from insects. It has harvested from thirty-three to
fifty-five bushels of seed, and two and one-third tons of very
nutritious straw to the acre.”
“Prof. Schwackerhofer of Vienna, has analyzed the
original and harvested seed [two crops], and the soja straw,
with the following results.” A table shows that the original
seed contained 30.56% albuminoids and 15.81% fat. The
first and second crops contained and average of 34.56%
albuminoids and 18.32% fat–both much higher. The soja
straw contained 4.43% albuminoids and 2.51% fat.
A second table (p. 58) compares the composition
and comparative value per 100 pounds of 12 feed and
fodder crops. Soja beans were found to contain 4.8% ash,
34.7% albuminoids (second highest value after cotton-

seed cake (decorticated)), 18.3% fat (the highest), 28.3%
carbohydrates, and a comparative value of 2.55 (the highest,
with clover hay taken as 1.0).
“In this table the soja bean is shown to have the highest
value of any of the substances named, and by mixing it
with oat straw or cured corn-fodder, it will make a rich and
healthful fodder for cattle, and one which can be afforded in
greater quantity and at less expense than first quality timothy
or clover hay. It would form, too, a proper crop to be in the
rotation between corn and wheat, instead of oats or potatoes,
as now practiced. It is not subject to the same difficulties
in curing as our common field bean, as the beans do not
easily shell out, and coarser stalks enable it to be cured [to
make hay] like Indian corn. And being a sowed crop, it is
cultivated with the minimum of labor.”
Note 2. Prof. George Hammell Cook was instrumental
in establishing the New Jersey State Board of Agriculture at
Rutgers on 7 April 1872; he was appointed its first secretary.
Rutgers thus become one of the early state institutions that
conducted agricultural research. On 10 March 1880 the
New Jersey Agricultural Experiment Station was established
at Rutgers College (New Brunswick)–with state funding
only (no federal aid). On 2 March 1887 the Hatch Act
created state agricultural experiment stations with federal
grants. This is the earliest document seen (Jan. 2005)
concerning soybean research by a state research institution or
agricultural experiment station.
Note 3. This is the earliest document seen (July 2011)
concerning soybeans in New Jersey, or the cultivation of
soybeans in New Jersey. This document contains the earliest
date seen for soybeans in New Jersey, or the cultivation
of soybeans in New Jersey (1879). The source of these
soybeans was Bavaria, Germany, and Vienna, Austria.
Note 4. This is the earliest document seen (March 2001)
describing cultivation of soybeans by a U.S. land grant
institution.
Note 5. This is the earliest document seen (Feb. 2008)
that uses the word “albumen” (or “albumens”) or the word
“albuminoids” (or “albuminoid”) in connection with soy.
The word “albumen” usually refers to the white / protein of
an egg, but here it refers to protein of the soja bean “whose
seeds are rich in albumen” (protein). The word “albumin”
(first used in 1869) refers to any of numerous simple heatcoagulable, water-soluble proteins that occur in muscle, egg
whites, milk, and other animal substances, and in many plant
tissues and fluids.
Note 6. This is the earliest English-language document
seen (Feb. 2011) that refers to soynuts. Discussing the
soybean, it says: “Its seeds, boiled or roasted, have a pleasant
taste, and form an almost daily part of the food in India,
China and Japan.” It is also the earliest document seen
(March 2001) concerning the etymology of soynuts.
Note 7. This is the earliest document seen (April 2001)
that uses the term “hairy soja bean” to refer to the soybean.
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Note 8. This is the earliest English-language document
seen (Oct. 2012) with the word “soja bean” (or “soja beans”)
in the title.
Note 9. This is the earliest English-language document
seen (Jan. 2002) related to soybeans that uses the word
“forage” in the title.
Note 10. This is the earliest document seen (March
1999) that mentions Mr. James Neilson who, in 1878,
obtained several soybean varieties in Vienna, Austria,
brought them back to the United States, and planted them at
Rutgers University in New Brunswick, New Jersey, in 1879.
Note 11. This is the earliest document seen (May 2000)
that uses the word “rotation” or discusses crop rotation in
connection with soybeans.
Note 12. This is the earliest English-language document
seen (Sept. 2001) that mentions the word “carbohydrates” in
connection with soybeans.
Note 13. This is the earliest annual report seen (Oct.
2001) that mentions soy.
Note 14. This is the earliest document seen (July 2002)
that mentions feeding soybean fodder to milk cows, however
none has yet been fed.
Note 15. This is the earliest document seen (Nov. 2005)
that mentions cotton-seed cake (any spelling). It is also the
earliest English-language document seen (Nov. 2005) that
contains the term “cotton-seed cake” or “decorticated” in
connection with such cake or meal.
Note 16. This is the earliest English-language document
seen (Oct. 2004) that uses the word “cured” in connection
with making soybean hay. Address: New Brunswick, New
Jersey.
19. Rural New-Yorker. 1882. Notes from the experimental
grounds of the Rural New-Yorker [The Hairy Soja Bean].
41:9-10. Jan. 7.
• Summary: A large, excellent illustration (line drawing, by
W. Scranton of the Rural New Yorker) shows three leaves,
several clumps of pods, 3 seeds, and the upper stems of soja
bean plant.
“The Hairy Soja Bean [“Hairy” is based on the German
term “rauhaarigen”], of which an original sketch is now
presented,... was first brought to our notice by Professor
Geo. H. Cook of the Rutgers Scientific School of New
Brunswick, New Jersey... he says that when in Munich in
1878, he saw the Soja Bean in cultivation as a new crop,
and probably a desirable addition to our forage products.
It was seen in the grounds of the Bavarian Agricultural
Experiment Station, and was in very vigorous growth.
The gentleman in charge gave him a few seeds; and seeds
of several other varieties of the same plant were procured
at Vienna by Mr. James Neilson. Both planted them and
gathered crops of the different kinds in 1879. The following
is a translation of a part of a paper sent out from the Bavarian
Experiment Station to those who were growing and testing

the capabilities of the new plant: “Two years ago Professor
Haberland [Haberlandt], of Vienna, an untiring botanical
experimenter, introduced to us a plant whose pleasant-tasting
seeds are rich in albumen and fat in very digestible forms.
This plant is the Hairy Soja Bean (Soja hispida, Moench).
Professor Haberland found samples of the seed at the Vienna
Exposition among the agricultural products of China, Japan,
Mongolia, Transcaucasia and India... Its seeds, boiled or
roasted, have a pleasant taste, and form an almost daily part
of the food in India, China and Japan.”
Experiments were made in various parts of Bohemia,
Moravia [both in the Czech Republic as of Jan. 1993],
Southern Austria, Styria [the capital of Graf in today’s
Austria], Hungary and Upper Silesia in 1876. The next
year 135 trials were made under various climatic influences
from the well-ripened seeds from these crops. Professor
Schwackerhofer, of Vienna, has analyzed the original and the
harvested seed, and the Soja straw.
The article then summarizes two articles on soybeans,
one from La Nature in France (July 1881) and another from
Gardener’s Chronicle in London (18 Sept. 1880).
“Seeds of the Soja Bean were sent to us by Mr. James
H. Gregory [seedsman] of Marblehead, Massachusetts, at
our request, last winter.” The Rural New-Yorker grew them,
and concluded: “While the leaves and stems were quite green
our cattle eat them with evident relish but the relish was less
apparent as they ripened–and they were refused entirely after
being cut and dried. From the above test we should never
raise the Soja Bean as a fodder plant. Many kinds of the
cow-pea, as may be seen from our reports in these columns
during 1880, will yield five times the amount of vine and
leaves.”
20. Greey, Edward. 1882. Young Americans in Japan: or, The
adventures of the Jewett family and their friend Oto Nambo.
Boston, Massachusetts: Lee and Shepard Publishers. xiii +
372 p. See p. 49. Illust.
• Summary: Chapter 3, titled “Nagasaki by night” states
(p. 49): “After a brief delay, a number of servants entered,
bearing zen (low tables) filled with dishes of food, which
they set before each of the party. When the covers were
removed the attendants retired, and, the Professor having
asked a blessing, Oto said, “’You will find this bean-soup [miso soup] nice; the
lumps in it are pieces of fish. That clear white food is raw
carp; it is very good. The boiled fish is also excellent. The
vegetables are potatoes, turnips, and mushrooms.’”
In Chapter 20, “Japanese New Year’s festivities” we
read (p. 358-59): “’My gracious! What is this about?’ cried
Sallie, pointing to a kakemono representing a man throwing
something at two hideous demons, while in the background
Dai-koku and Yebisu [Ebisu] were enjoying a bowl of hot
saké.
“’Ah!’ exclaimed the old gentleman. ‘That is a picture of
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a ceremony we call Oniwa soto (expelling the demons). You
must know that to-day is termed Toshi koshi (passing away
of the year). I performed a similar ceremony this evening,
just before you arrived.’
“’Please, tell us all about it,’ said Sallie.
“Mr. Nambo smiled and continued, “’I roasted some [soy] beans, mixed them with some
broken charcoal, brick and potsherd, and put the mixture in
a rice masu (two-quart measure [square wooden measuring
box]), then I dressed myself in my old ceremonial robes,
took a sambo in my left hand, placed the masu on it and bade
my youngest male servant follow me with a broom. We first
entered my sleeping-room and closed the door to within an
inch or so, then I threw a handful of the broken stuff to the
ceiling and cried, ‘Fukuwa uchi oniwa soto.’ (Good fortune
come in, bad go out).”
“’What jolly fun!’ exclaimed Fitz. ‘Well?’
“’The ceremony is not a joke,’ gently observed Mrs.
Nambo.”
“’After I had made the adjuration, my servant shouted:
‘Gomotomu osaye mashu’ (You are quite right). Saying
which, he slapped his broom on the floor as though driving
out the demons. When I had cried and he answered me
thrice, we retired to the next room, carefully closing the door
of my chamber behind us. We visited each apartment and
repeated the ceremony, then I threw what remained in the
masu at the demons who were skulking about the veranda.’”
Note: The author was a member of the first American
expedition to Japan; he later landed and traveled in Japan.
“This book describes the adventures of an American family
and a young Japanese who has been educated in the States.
They land at Nagasaki,...” and travel to Tokio. “The story,
though essentially a work of fiction, is founded on facts that
have come under my personal observation,...” The book
contains 171 illustrations. Address: Author, Manchester-bythe-Sea, Massachusetts.
21. Tamari, Kizo. 1886. Vegetables in Japan. Transactions
of the American Horticultural Society 4:77-80. For the year
1886.
• Summary: “Peas and beans are so numerous in varieties
that they can not be easily described. Besides common
cultivated peas and beans, we have asparagus beans with
long and tender pods, ensiform beans [shaped like a sword
blade], many kinds of kidney beans and soy beans (soya
hispida), etc. Some [such as soy beans] are used green, in
pod, and the seeds are mostly used for making different
kinds of cakes [confections] or as parched beans” [soynuts /
irimame].
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “parched beans” to refer
to soynuts.
The most important crop among our pulse is the soy
bean. The annual product is about the same as that of wheat,

viz.: eleven and one-half [11.5] million bushels. This large
amount is consumed in three different forms in our culinary
uses, viz.: miso, shioyu [shoyu] and tofu. The first and
second are made of the beans, wheat or barley, common salt
and water; the first in the form of paste, and the second a
liquid, commonly called Japanese sauce. The third is a white
mass, made by coagulating extract juice of the bean with a
solution of epsom [sic, Epsom] salts. This is called Chinese
cheese by the English.
“Tofu is very extensively and commonly used,
especially among those living apart from the seacoast, and
where they can not get fresh fish, this is cooked and used
as a substitute for fish. This bean is exceedingly rich in
nitrogenous substances. It contains about thirty-seven per
cent. of albuminoids, or over three times as much as wheat,
barley, or oats, and one and a half times as much as peas or
beans. So far, our people are the most extensive consumers
of pulse of any people in the world. It seems to me that it
is caused by the demand for nitrogenous food, which was
almost excluded from animal food besides fishes on our
table.”
Note 1. The latter refers to the fact that Buddhism in
Japan prohibits the consumption of four-legged creatures.
Note 2. This volume is a report of the seventh annual
meeting, held at Cleveland, Ohio, September 7th to 10th,
1886. Address: Japan.
22. Hepburn, James C. 1887. A Japanese-English and
English-Japanese dictionary. Abridged by the author. Second
edition. Revised and enlarged. Tokyo: Z.P. Maruya & Co.,
Limited. Yokohama: Kelly & Walsh, Limited. London:
Truebner & Co. vi + 330 + 962 p. 16 cm.
• Summary: Soy-related definitions include: Dengaku: A
kind of food made of baked tôfu.
Go: [Soy] Beans mashed into paste for making tôfu; also
used by dyers to limit colors. Mame no go: [Soy] bean paste.
Go-koku [Gokoku]: The five cereals–wheat, rice, millet,
beans, and sorghum.
Hitashi-mono [Hitashimono]: Beans or vegetables
boiled or steeped in shôyu [shoyu].
Irimame: Parched peas [sic, parched soybeans =
soynuts].
Kirazu: The refuse of beans left in making tôfu.
Mamemaki: The ceremony of scattering parched beans
[parched soybeans] about to drive out evil spirits on the last
evening of the old [lunar] year.
Toshi-koshi [Toshikoshi]: The crossing from the old to
the new year; the ceremonies observed on the last day of the
year,... when parched beans [parched soybeans] are scattered
after sundown to drive off noxious influences and evil spirits.
The parched beans used this evening, if kept and eaten when
the first thunder of the new year is heard, are supposed to
protect against lightning.
Note 1. This is the 2nd earliest English-language
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document seen (Dec. 2012) that uses the term “parched soy
beans” to refer to soynuts / irimame.
Tsui-na (oni yarai): The ceremony of driving evil spirits
out of the house by scattering parched [soy] beans about on
the last evening of the old year.
Note 2. This is the earliest English-language document
seen (Dec. 2012) that uses the term Tsui-na in connection
with Setsubun and the ceremony scattering of roasted
soybeans in Japan.
Yô-kan [yokan]: A kind of confectionery made of sugar
and [azuki] beans.
Yuba: A kind of food made of beans.
James Curtis Hepburn lived 1815-1911. Address: M.D.,
LL.D., Tokyo, Japan.
23. Kellner, O. [Oskar Johann]; Nagaoka, M.; Kurashima,
Y. 1889. Researches on the manufacture and composition
of “miso.” Bulletin of the College of Agriculture, Tokyo
Imperial University 1(6):1-24. Dec. [12 ref. Eng]
• Summary: Contents: Introduction. Raw material and
preparation of miso: Soy beans, koji from rice or barley,
common salt. The chemical processes during the ripening
of miso (incl. chemical composition of fresh substance
and dry matter, which include nitrogenous substances or
albuminoids, ether extract [crude fat], carbohydrates, crude
fibre, ash, solubility, water). Varieties, composition, and
nutritive properties of miso: (1) “Shiro miso, white miso, is
characterized not only by its white colour but also by its low
content of salt and by the short time it will keep good”–no
longer than 10 days; 4 days fermentation time. (2) “Yedo
miso, so called from the former name of the metropolis”
[Yedo/Edo, now Tokyo]; 20 days. (3) “Inaka miso, country
miso, is the richest in salt and is prepared with the help of
barley koji”; 11-12 months. (4) “Sendai miso derives its
name from the city of Sendai in Miyagi prefecture where it
is widely prepared, but is frequently also termed Aka miso
(red miso)”; 8-15 months. (5) Other sorts of miso which are
only of local importance. Four are consumed mostly in miso
soup: Sano miso, Nagaseyama miso, Mikawa or Sanshiu
miso [Sanshu miso]. Four others can be consumed uncooked
and used as condiments: Kinzanji miso (“named after a
Buddhist temple and prepared by fermenting a mixture of
soy beans, barley koji, salt, starch-sugar {amé}, slices of egg
plant {Solanum melongena}, and ginger roots”), Sakura miso
(“quite similar to the preceding, but sweeter on account of
an admixture of large quantities of starch-sugar or raw cane
sugar”), Tetsuka miso [Tekka miso] (“is common miso with
the addition of sesamum oil, roasted soy beans, and slices
of the roots of burdock {Arctium Lappa”}), Kogo miso (“is
prepared like common miso but with an addition of rice
bran”).
Note 1. This is the earliest English-language document
seen (Dec. 2012) that contains the term “roasted soy beans.”
The introduction begins: “Miso, e.g. a food prepared

from a mixture of soy beans, rice or barley, common salt,
and water, by slow fermentation, seems to have been known
in Japan since remote times. Its manufacture, like so many
other useful processes, appears to have been taught to the
Japanese by Chinese or Koreans. At least the Sandai jitsu
roku, tells us, that a Chinese priest named Jingo transmitted
more than 1000 years ago a small quantity of miso to
the then Emperor of Japan, and the name ‘Korei shiwo’
sometimes, though not frequently used instead of the word
‘miso,’ points to its introduction from Korea, where indeed,
as well as in China, miso is still a favorite food.
“In Japan miso is very widely consumed, especially
by the lower classes, who enjoy it as a sort of food adjunct
to the vegetables of which their daily diet consists.
Although it is eaten throughout the whole country, it seems
to be especially favoured in the north-eastern provinces.
Statistics on its consumption do not exist at present and
may also be difficult to compile, as in the countryside it is
made by families themselves [at home], and only in large
communities are special miso works [factories] established.
Assuming, however, 10 monme (37.5 grms.) to be the lowest
quantity daily consumed per head, and 20 millions out of
the 39 [million] of the whole population to eat miso every
day, a yearly amount of nearly 30 million kilograms of miso
is arrived at, for the preparation of which more than half
the yearly produce of soy beans (2.3 million koku [335,000
tonnes] in 1883) is needed. Although these figures are
certainly too low, they surely indicate the importance of this
food in the nutrition of the Japanese people.”
Tables show: (1) The composition of three different
types of soy beans that make good shoyu and good miso,
and the weight of 1000 grains/seeds of each (p. 3). (2) The
composition of four different types of sea salt: Ajino from
Bizen, Ako from Harima, Mitajiri from Suwo, and Giotoku
from Shimosa [Shimôsa] (p. 4). (3) The composition of soy
beans and of barley, and amount of each used in making
miso (p. 6). (4) The composition of the fermenting miso
after 50, 85, 120, and 150 days, on a fresh (as-is) basis (p.
7) and a dry-matter basis (p. 8). (5) Changes in nutrients
in the soy beans and in the barley during fermentation
(p. 11). (6) Changes in the miso during fermentation (p.
13). (7) Temperature of the original mixture and length of
fermentation for four types of miso: Shiro miso, Yedo miso,
Inaka miso, and Sendai miso (p. 15). (8) Composition of five
types of miso (p. 19). (9) Proportion of raw materials, age,
temperature of the beans when mixing them with the other
ingredients, and price per kin (=0.601 kg) of the same four
types of miso.
Note 2. Dr. Kellner published three subsequent articles
in this journal but none concerned soybeans: (1) “Manuring
experiments with paddy rice” (Bulletin No. 8, June 1890);
(2) “Manuring experiments with paddy rice. (Third year)”
(Bulletin No. 11, July 1892); (3) “Comparative experiments
on the effects of various phosphatic fertilizers on upland soil,
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and analysis of rice grain” (Bulletin No. 12, March 1893).
Note 3. This is the earliest English-language document
seen (Sept. 2002) that contains statistics on the production or
consumption of soyfoods (in this case miso), in Japan.
Note 4. This is the earliest document seen (Sept. 2002)
that contains statistics on miso by geographical area.
Note 5. This is the earliest English-language document
seen (Aug. 2001) that mentions the word “nutrition” in
connection with soy.
Note 6. This is the earliest document seen (March
2009) that mentions “Inaka miso” [made at home in the
countryside], or “Tetsuka miso” [Tekka miso], or “Yedo
miso” [Edo miso], or “Sendai miso” [a dark rice miso made
in and around the city of Sendai], or “Kinzanji miso,” or
“Sanshiu miso” [Sanshu miso, a soybean miso made in
central Japan].
Note 7. The parallel Japanese title of this Englishlanguage periodical is Tôkyô Nôrin Gakkô. Gakujutsu
hôkoku. Address: Dr., Prof. of Agricultural Chemistry,
Imperial College of Agriculture and Dendrology, Komaba,
Tokyo, Japan.
24. Watt, George. 1890. A dictionary of the economic
products of India. Vol. 3. London: W.H. Allen & Co.;
Calcutta, India: Office of the Superintendent of Government
Printing. 534 p. See p. 509-11. Index (in Vol. 7). 25 cm. [14
ref]
• Summary: Contents related to the soy bean: Glycine (p.
509-10). Glycine hispida, Maxim. (p. 510-11): Synonyms,
vernacular, references, habitat, oil, medicine, food and
fodder, chemistry, the bean, oil.
Under Glycine: “Reference having been made to the
authorities of the Calcutta Herbarium on the subject of G.
soja, Sieb. et Zucc., being, as shown in the Flora of British
India, a native of this country, Dr. Prain kindly went into the
subject very carefully. He writes: ‘We have not, from any
part of India, any specimens of G. soja proper. The Khasi
Hills plant is more erect, more hispid, and has larger legumes
than the Himalayan, and indeed resembles G. hispida,
Maxim., quite as much as it does the Indian cultivated “G.
soja,” which, indeed, it connects with G. hispida. It is, in
fact, the plant most like the wild G. soja, S. et Z., which no
one ever professes to have found wild in India, while it is
also the one most like G. hispida, Maxim. (which has never
been found wild anywhere). It is the plant collected by Dr.
Watt and myself in the Naga Hills.’
“The writer noted on his Naga Hill specimens that they
were found in a semiwild state, and that the plant was known
to the Angami Nagas as Tsu Dza, a name not unlike soja.
Throughout India, the soy bean is cultivated, black and white
seeded forms being met with, which vary to some extent,
but all preserve the specific characters of G. hispida. Plants
raised at Saharanpur from Japanese seed have larger and
broader leaves than the usual Indian forms. The fact that this

cultivated plant possesses, even among the aboriginal tribes,
names which are original, i.e., in no way modern derivatives,
points to an ancient cultivation, if, indeed, it may not be
accepted as an indication of its indigenous nature. (Editor.)”
“Vern[acular]–Bhat, bhatwan, ram kurthi (Hind. [=Hindi
or Hindoostanee]); Bhut (Punj. [= Panjabi]); Gari-kulay
(Beng. [=Bengali]); Hendedisom horec (black-seeded),
Pond disom, horec (white-seeded variety) (Santal); Tzudza (Naga); Bhatnas, bhatwas (Nepal); Seta, kala botmas
(Parbat.); Musa, gya (Newar); Khajuwa (Eastern Terai); Bhut
(Kumaun).
References: The author cites 17 early references
concerning soya and, using information from these.
This brief bibliography on soya is one of the best and
worst seen. Its is good in that it cites a host of previously
uncited publications. It is bad in that the references are so
abbreviated as to often be incomprehensible; and some of
them are incomplete or incorrect.
Habitat: “Extensively cultivated throughout India and
in Eastern Bengal, Khasia hills, Manipur, the Naga hills, and
Burma, often found as a weed on fields or near cultivation.”
Medicine: “A decoction of the root is said to possess
astringent properties.” Food and fodder: “The Soy-bean
forms an important article of food in China and Japan. Since
1873, it has been successfully grown in the warmer parts
of Europe. It is also widely spread, in a cultivated state,
over a great part of the Himálaya [Himalaya] and the plains
and lower hills of India. On the plains the crop is generally
grown by itself, as a kharif crop; the seeds are sown from
June to September, and the harvesting takes place from
November to January.
“The bean is eaten in India in the localities where
cultivated. The Rev. A. Campbell states that in Chutia
Nagpur it is generally used roasted and ground as satu,
or simply roasted in the form of atá. In other parts of the
country it is also eaten in the form of dal. In China and Japan
three preparations are made from the soy-bean, namely soysauce, soy-cheese, and a kind of paste. The last two of which
are manufactured by crushing and pressing the seeds.”
Note 1. An extensive “List of works consulted”
(bibliography) appears in Vol. I (1889, p. xiii-xxii),
followed by a list of contributors (p. xxiii-xxvi) and list of
abbreviations (p. xxvii-xxxiii).
Note 2. This is one of earliest documents seen (March
2005) that clearly refers to the cultivation of soybeans in
Burma.
Note 3. This is the earliest English-language document
seen (Nov. 2012) that uses the word satu to refer to roasted
whole soy flour, or that mentions roasted whole soy flour is
made and used in India.
Sir George Watt lived 1851-1930. This 7-volume work,
published from 1889 to 1896, is arranged alphabetically by
product. An extensive bibliography is in vol. 1, and the index
comprises vol. 7. Address: M.B., C.M., C.I.E., Reporter on
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Economic Products with the Government of India.
25. Chamberlain, Basil Hall. 1891. Things Japanese: Being
notes on various subjects connected with Japan... 2nd ed.
revised and enlarged. London: Sampson Low, Marston
and Company, Ltd.; Hongkong, Shanghai, Yokohama, and
Singapore, Ltd.: Kelly & Walsh, Ltd. [8] + 503 p. Index. 1st
ed 1890 (408 p.). Slightly revised edition published 1905.
Reprinted in 1970 by Charles E. Tuttle Co., Inc. (Rutland,
Vermont, and Tokyo). [14 ref]
• Summary: This book is arranged alphabetically by subject.
Festivals (p. 154): “Setsubun is the name of a movable feast
occurring sometimes late in January, sometimes early in
February, on the eve of the first day of spring, old calendar.
Beans [roasted soybeans] are scattered about the house on
the evening of this day in order to scare away demons, and
of these beans each person present eats one more than the
number of the years of his age.”
Food (p. 168): Same as in the 1890 ed.
Sun, moon and stars (p. 394): There are three great
nights of the lunar year for moon viewing. “The 15th night of
the 8th moon, which is no other than our harvest moon at the
full, is celebrated by an offering of beans and dumplings and
of bouquets of eulalia-grass [susuki] and lespedeza blossom.
This moon is termed the ‘bean moon.’”
Note: In Chado: The Way of Tea, a translation of the
Japanese classic Sado-sai-jiki, and various other Japanese
books we learn that the full moon on the 15th night of the
8th lunar month is the brightest and most widely viewed one
of the year and is called meigetsu (literally “bright moon”).
Aesthetic appreciation of the full autumn moon originated
in China as early as the Han dynasty (202 BC to AD 220).
Moon-viewing became popular in China during the Tang
dynasty (618-907) and this tradition was transmitted to
the Japanese court in Kyoto in about the 8th century; the
aristocracy called this festival Otsukimi (“moon viewing”)
and celebrated it, outdoors, by composing poems, listening
to music, etc. Today that date falls in mid-September. In
both Japan and the West, this is the “harvest moon” and its
celebration a pre-harvest festival.
However it is the next full moon, about a month later,
on the 13th day of the 9th lunar moon that is called the
“bean moon” (mame-meigetsu). It is indeed, as Chamberlain
says, celebrated by an offering of beans (edamamé, or green
vegetable soybeans) and dumplings (glutinous rice steamed
with chestnuts). In some parts of Japan the edamamé are
mashed, sweetened with sugar, then used to coat rice-flour
dumplings. This mame-meigetsu is still celebrated at the
Kitano Tenmangu Shrine in northwest Kyoto.
Tea (p. 403): Other tea-like infusions: “Mugi-yu, an
infusion of parched barley; Mame-cha, a similar preparation
of beans. Fuku-ja, or ‘luck tea,’ is made of salted plums,
sea-weed, and xanthoxylon seeds, and is partaken of in every
Japanese household on the last night of the year.”

Concerning red beans [aduki]: Birthdays (p. 56):
“Birthdays are not much observed in Japan, except that rice
mixed with red beans [azuki] is eaten on the auspicious day.”
Festivals (p. 154-55): Dec. 13.–This day is called Kotohajime, that is, “the beginning of things,” because such
preparations for New Year as house-cleaning, decorating,
and the pounding of rice for cakes (mochi), are then taken
in hand. People eat o-koto- jiru on this day,–a kind of stew
whose ingredients are generally red beans [azuki], potatoes,
mushrooms, sliced fish, and a root called konnyaku.”
Jan. 15-16.–The end of the New Year holidays. The
16th is the Hokônin no Yado-iri, or Prentices Holiday Home.
Rice-gruel mixed with red beans [azuki] is eaten.”
N.B. Azuki-meshi, that is, rice mixed with red beans, is
eaten on the 1st, 15th, and 28th of each month, these being
the so-called san-jitsu, or “three days.” On the 30th, people
eat buckwheat vermicelli (misoka-soba).
Overview of Japanese commerce: “The chief progress
made during the past thirty years has been in industrial
developments” (p. 433). A large table show imports to Japan
in 1890 (p. 434): The top five imports (with the value in
million yen) are: Textiles and textile fabrics 20.49. Rice
12.30. Sugar 8.48. Raw cotton and wool 5.74. Kerosene oil
4.95. “Oil cake” [mostly soybean cake] is another major
import, but grouped with oils, oil wax, and paints in oil 0.41.
Exports from Japan (p. 434-35): The top five are: Raw
silk, waste silk, and cocoons 16.75. Tea 6.28. Copper 5.36.
Silk piece goods and silk manufactured goods 3.64. Coal
3.10. Also seaweed 0.68.
The top five ports for exports and imports are (p. 435):
Yokohama 73.0. Kobe 49.0. Nagasaki 7.7. Osaka 3.80.
Shimonoseki 1.77.
Japan’s leading trading partners (imports + exports)
are: Great Britain 32.5. USA 26.7. Hongkong 14.8. China
14.0. France 12.2. Address: Emeritus Prof. of Japanese and
Philology in the Imperial Univ. of Tokyo, Tokyo.
26. Kellner, O.J. 1895. Die Bereitung von Miso in Japan
[The preparation of miso in Japan]. Chemiker-Zeitung
19(13):265. Feb. 13. [3 ref. Ger]
• Summary: This is an answer to questions from Dr.
Hanausek to Chemiker-Zeitung. Kellner wrote his first major
article on miso in 1893. There are 4 basic types of miso in
Japan: 1. Shiro miso (white miso) is made from large-seeded
soybeans (grosskörnigen Sojabohnen), rice koji, and salt.
The ingredients are mixed at 70-90ºC, and the product is
ready after 3-4 days of fermentation. It will not keep longer
than 10 days. Note 1. This is the earliest document seen (Oct.
2001) worldwide that mentions “large-seeded soybeans.”
The next document to use that term appeared in 1936 in the
USA.
2. Yedo miso (named after the early name for Tokyo)
is made from the same ingredients as Shiro miso. The
ingredients are mixed at 35-45ºC, and a part of the salt is
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added in a cooled solution after the mixing. The fermentation
takes about 10 days in summer, 30 days in winter. The miso
will keep for 4 to 15 months at room temperature.
3. Inaka miso (countryside or peasant’s miso). Less
expensive barley koji is used in place of rice koji. The
soybeans are steamed for a very long time until they
attain the desired reddish color. The fermentation takes
11-12 months, and the finished miso will keep for about
1 year. This type contains the most salt. To accelerate the
fermentation, mix the ingredients while the soybeans are still
hot.
4. Sendai miso (named after the city of Sendai) is
substantially different in preparation from the other types.
The cooked beans are rubbed to a paste, formed into
prismatic pieces [prismatische Stuecke], and hung up with
straw cords to dry for 1 to 1½ months. Then they are washed
with lukewarm water, pulverized, sifted through a fine sieve,
mixed with barley koji, salt, and cold water, and mashed in a
mortar. The mass is put in the fermentation vat and roughly
every 2 months reworked in the mortar. The fermentation,
for which a cool room is used, is first ended after 1 to 1½
years, and the finished miso has a fine aroma, sweet taste,
and reddish color. Because of the latter it is widely referred
to as “red miso.”
In the production of special types of miso, the following
ingredients may be added to the basic ingredients before
the fermentation: Glucose or cane sugar, gingerroot, slices
of eggplant, Japanese burdock, roasted soybeans (geröstete
Sojabohnen), rice bran, sesame oil. Moreover, many families,
for use in their homes, prepare a miso using the presscake that is left over after making shoyu and that has not
been washed with salt water. It is used in place of steamed
soybeans, and it is permeated with a fermentation-instigating
power. In place of koji, dehulled barley may be used. In
commercial miso production, only rice- or barley koji is
used.
Note 2. This is the earliest German-language document
seen (Dec. 2012) that mentions soynuts, which it calls
geröstete Sojabohnen. Address: Prof., Dr., Moeckern [near
Leipzig], Germany.
27. Brinkley, Frank; Nanjô, F.; Iwasaki, Y.; Mitsukuri,
K.; Matsumura, J. 1898. An unabridged Japanese-English
dictionary: With copious illustrations. Tokyo: Sanseido. xxvi
+ 1687 p. Illust. 19 cm. [Jap; Eng]
• Summary: “... with coöperation of Prof. K. Mitsukuri in
zoological terms, Prof. J. Matsumura in botanical terms.”
For each entry, the romanized word comes first,
followed by the word written in hiragana and then in kanji
(Chinese characters). Note: The authors often use the word
“bean” when they should use the word “soybean.” Soy
related:
“Aburage: Bean-curd fried in oil.
“Amazake: Sweet sake; a kind of drink made of

fermented rice. Syn. [Synonym]: Hitoyozake, Kozake.
“Ame: A honey-like jelly made of flour of various
grains; starch-sugar.
“Ammochi: Mochi stuffed or covered with boiled and
crushed pea-beans [sic, azuki beans] mixed with sugar.
“Azuki [bot.] Mungo.
“Azuki meshi: Rice and red pea beans mixed and boiled
for food.
Azuki mochi: Same as Am-mochi.
“Dengaku: (2) (Coll.) Tôfu baked and covered with
sweetened miso. Dengaku wo yaku: to bake or prepare
dengaku.
“Dengaku-dôfu: See above.
“Daizu (Bot.) Soja bean.
“Edamame: (1) (lit.) Branch bean. (2) (coll.) [Soy]
Beans boiled in pods on the stalks.
“Gobuzuke: Dried radish chopped into pieces of about
5 bu (of half an inch) in length and cooked with soy [sauce]
and sugar.
“Gusokuni: Lobster chopped into transverse pieces and
cooked with sugar and soy.
“Hachihaidôfu: Tôfu chopped into small pieces and
boiled in a soup composed of four cups full of water, two of
soy, and two of sake.
“Hitasu–Shôyu ni hitasu: To steep in soy.
“Hiyayakko: tôfu served cold.
“Ikanago-shôyu: Soy prepared in Sanuki [on Shikoku
island], from a kind of fish called Ikanago.
Irimame: Parched peas or [soy] beans. Irimame ni
hana ga saku (coll. Prov.) (lit.) blossoms on parched peas;
something regarded as impossible.
“Iritori: Fowls boiled with a mixture of sugar, soy and
mirin until the sauce is fully absorbed.
“Iritsuke: Any fish roasted or boiled in a pan until the
sauce or soy is fully absorbed.
“Kabayaki: (1) A way of roasting fish. (2) Eels cut open
on the dorsal line, covered with soy mixed with sugar, and
roasted. (3) Unagi no kabayaki: Roasted eels.
“Kenchin: (Modern Chin.) (1) Black beans malted and
fried, and eaten with soy or table salt. (2) A soup containing
various vegetables and tôfu mixed together and fried.
“Kigaracha-meshi: Rice boiled with water and a small
quantity of sake or soy (so called from its yellowish color).
“Kijiyaki: The flesh of bonito or tunny-fish covered with
soy and sugar, and baked.
“Kinako: [Soy] Bean flour (of yellowish or greenish
color).
“Kinome-dengaku: Tôfu or the fruit of the egg plant
covered with a pasty mixture of miso, sugar, and the buds or
leaves of the sanshô, and baked.
“Kiuri-momi: Cucumber chopped fine and seasoned
with salt, vinegar and soy.
“Kôji: Yeast, barm [sic]. Kôji wo nekasu: To make yeast
[sic, kôji].
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“Kokushô: A soup prepared with miso and the flesh of
koi [carp] (cyprinus haematoperus).
“Kombumaki: Roasted or cooked fish wrapped in a
piece of kombu, tied and boiled with sugar and soy.
“Kuromame: (Bot.) Black soy bean.
“Kyarabuki: The stems of the fuki boiled with soy.
“Mamemaki: A ceremony of scattering parched peas
[sic, soybeans] about in an occupied house to drive out evils
spirits, celbrated on the last night of December, or the early
part of January (o.s.) [old style] crying aloud the while fuku
wa uchi (fortune inside), oni wa soto (devils outside). Syn.
Oniyarai, Setsubun.
“Mame-no-ko: [Soy] Bean flour used for covering or
sprinkling over mochi, dango. Syn. Kinako.
“Miso: A kind of sauce made of wheat, [soy] bean, and
salt. Miso wo tsukeru: (a) (lit.) to spoil (as one’s coat) with
miso. (b) (fig. coll.) to disgrace one’s self; Tonda miso wo
tsuketa: (coll.) have met with a shocking failure.
“Misokoshi: A miso strainer.
“Misomame: (Bot.) Soja bean, Glycine.
“Misoshiru: A kind of soup made with miso.
“Moromi: The grounds or lees left in making soy or sake
and used as food.
“Moromi-sake: A kind of sake with rice grounds not
separated from the liquid. Syn. Doburoku, Nigorizake.
“Murasaki: Another name for the sardine, or for soy.
Namaage or Nama-age: Not listed.
“Nattô: A kind of food made of boiled [soy] beans
(usually sold in small packages made of rice straw).
“Nigari: The brine left by the deliquescence of salt.
“Nigashio: Same as Nigari.
“Oborodôfu: (1) A tôfu boiled down until it is almost
dry and relished with soy and sugar. (2) A kind of tôfu [sic,
unpressed tofu curds].
“Omame: (Bot.) Soy bean.
“Satsuma-iri: Food prepared by cooking a mixture of
parched rice and finely chopped sweet potato, and relishing it
with soy and sugar.
“Shitaji: Soy. See Shôyu.
“Shôyu: A kind of sauce made by pressing a fermented
mixture of calcined barley meal, boiled [soy] beans, yeast,
water, and salt; soy. Syn. Shitaji, tamari.
“Shôyu no moromi: Soy before it is pressed.
“Suiri: Cooked with vinegar. Iwashi no suiri: A sardine
cooked with a mixture of vinegar and soy. Syn. Suni.
“Sukimi: Flesh of fish sliced thin, and eaten relished
with soy and wasabi or horse-radish.
“Sukiyaki: Roasting sliced meat or flesh with soy, in a
shallow pan. Note: This is the earliest document seen (April
2012) that contains the word “sukiyaki.”
“Sumiso: A kind of sauce made by rubbing together
miso and vinegar in a mortar [suribachi].
“Suribachi: An earthenware vessel used in rubbing miso;
a mortar.

“Sushi: (1) Fish seasoned with vinegar. (2) A general
name for food made of boiled rice and fish, eggs, vegetable,
etc. seasoned with vinegar and soy. As an affix the form is
changed to zushi. Inari-zushi: food made of fried tôfu stuffed
with a kind of chirashi-zushi.
“Tamari: Soy before it is pressed [sic].
“Tekkamiso: A kind of food made by roasting miso
mixed with parched beans, chopped burdock, and a little oil.
Temae: (1) One’s own side. O temae miso wa shio ga
karai: (coll.) Self approbation is disgusting.
“Teriyaki: Flesh of fish baked with a kind of sauce
composed of soy, mirin, and sugar.
“Tôfu: A kind of food made from bean curd hardened
by mixing with a small quantity of the brine left after the
deliquescence of salt [nigari]. In composition the form
changes into dôfu. Tôfu ni kasugae: (Prov.) (lit.) an iron
clamp to connect pieces of tofu; no effect. Yaki-dôfu: Baked
[grilled] tôfu.
“Tsukuru: To pickle in sake, brine vinegar, etc. Shôyu wo
tsukete yaku: To bake [grill] seasoned with soy. Syn. Hitasu,
uruosu.
“Uchimame: The soy bean flattened with hammer and
boiled in soup.
“Udondôfu: Tôfu cut into udon like pieces, and eaten
boiled in a soup made of cups of soy, two of sake in four
cups of water.
“Yuba: The skin of bean curd used as food. Syn. Uba.
“Yudôfu: Boiled tôfu.” Address: 1. Captain, R.A., Editor
of the Japan Mail; 2. M.A., Bungakuhakushi; 3. Nôgakushi.
28. Chamberlain, Basil Hall; Mason, W.B. 1899. A handbook
for travellers in Japan: Including the whole empire from
Yezo to Formosa. 5th ed., revised and augmented. London:
John Murray; Yokohama, Shanghai, Hongkong, Singapore:
Kelly & Walsh, Ltd. ix + 577 + 53 p. “With 28 maps and
plans and numerous illustrations.” Index.
• Summary: Contents: Introduction. Routes: 1. Eastern
Japan. 2. Routes connecting Tokyo and Kyoto. 3. Central
Japan. 4. Western Japan and the Inland Sea. 5. The island of
Shikoku. 6. The island of Kyushu. 7. Northern Japan. 8. The
island of Yezo [Hokkaido]. 9. Luchu and Formosa. Glossary.
Page 10: Provisions: “Curry-powder will often help
to make insipid Japanese dishes palatable, and shôyu (soy
[sauce]) adds a zest to soups.” “The following Japanese
articles of food are considered palatable by most foreigners:
Kaseteira [Kasutera], sponge cake. Miso-shiru, bean-soup
[miso soup],... Sakana no tempura, fish fritter. Unagi-mesihi,
layers of rice with eels done in soy. Yokan, sweet bean-paste”
[azuki].
Gods and Goddesses (p. 56): Toyo-Uke-Bime, also
called Uke-Mochi-no-Kami, is “the Shinto Goddess of
Food or of the Earth. The Nihongi, one of the two principal
sources of Japanese mythology and early history...” The
Moon God killed the Goddess of Earth. From the body of the
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murdered Earth sprang cattle and horses, millet, silkworms,
rice, barley, and [soy] beans, which the Sun-Goddess decreed
should thenceforth be the food of the human race. In the
Kojiki version of the myth, it is Susa-no-o who slays the
Goddess of Food, and there are other differences of detail.”
Eastern Japan (p. 225): “Tenjin-yama or Minato (Inn,
Suiryo-kwan). This prettily situated place contains a few
sake breweries and soy manufactories, the produce of which
is shipped in junks to Tokyo;...”
Mountains of central Japan (p. 281): “Narada
(accommodation at a Buddhist temple)” consists of but a few
households; the people are isolated and poor. “Rice, sake,
and soy [sauce] are with them luxuries to be indulged in on
rare occasions, their ordinary food consisting only of millet
and potatoes.”
Central Japan (p. 334): “Yuasa (Inn, Edo-ya) is a dull
town, noted for its manufacture of soy.”
Central Japan (p. 336): “There is a current belief to the
effect that Koya-san is so precipitous that such luxuries as
bean-curd (tôfu) cannot he carried up to it, but that the priests
place coppers on the temple balustrade, with which the crows
fly off to Kumano and bring back bean-curd in return.”
Central Japan (p. 389-90): Kasuga no Miya (a Shinto
temple). The oratory “is now used by the townspeople on the
evening of the Setsubun (3rd February) for the performance
of the ceremony of scattering [roasted soy] beans to expel
evil spirits.”
Central Japan (p. 403): Matsudô. “Travellers will remark
the great industry and economy practised in the agriculture
of this district, even the ridges between the rice-fields being
sown with beans or barley.” Note 1. Soy beans were often
planted on such ridges, then harvested as green vegetable
soybeans.
Note 2. The last 53 pages of this book are
advertisements. Address: 1. F.R.G.S., Emeritus Prof. of
Japanese and Philology in the Imperial Univ. of Tokyo,
Tokyo; 2. Corresponding member of the Royal Scottish
Geographical Society, and late of the Imperial Japanese Dep.
of Communications.
29. Chamberlain, Basil Hall; Mason, W.B. 1901. Handbook
for travellers in Japan: Including the whole empire from
Yezo to Formosa. 6th ed., revised. London: John Murray;
Yokohama, Shanghai, Hongkong, Singapore: Kelly & Walsh,
Ltd. ix + 577 + 94 p. “With 28 maps and plans and numerous
illustrations.” Index.
• Summary: This 6th edition is quite similar to the 1899 5th
edition, but with some important changes, and 41 pages of
additional advertisements at the rear. In the concise EnglishJapanese dictionary (p. 21-22): Beans–mame. Soy–shôyu,
shitaji.
Eastern Japan: Chôshi (Inn, Daishin): “Chôshi is noted
for its soy, the manufacture of which may be seen at Tanaka
Gemba’s establishment, the oldest and largest, which

supplies the Imperial Household.”
In the ads at the back is a full page advertisement (p.
49) for “Higeta Soy, manufactured by G. Tanaka, Chôshi,
Shimôsa, Japan.” An illustration shows the Higeta trade
mark. “Higeta Soy dates from 1615 A. D. (Second year of
Genwa).
“Higeta Soy is honoured with the distinguished
patronage of the Imperial Household.
“Higeta Soy was awarded the superior medal at the
World’s Fair at Chicago [Illinois], and gold and other
superior medals by the Home Exhibitions.
“Higeta Soy has an excellent flavour and is very
nutritious, being made of the best kind of bean, wheat, rice,
and table salt.” A table gives a nutritional analysis.
“Higeta Soy, not being acrid, is suited for ladies and
children.
“Higeta Soy can be preserved even in hot countries,
if kept in a dark place. This fact has been proved by many
years’ experience.” Detailed directions for use are given.
Note: This is the earliest document seen (Feb. 2012) that
mentions “Higeta” in connection with soy sauce. Address:
1. Emeritus Prof. of Japanese and Philology in the Imperial
Univ. of Tokyo, Tokyo; 2. Corresponding member of the
Royal Scottish Geographical Society, and late of the Imperial
Japanese Dep. of Communications.
30. Meyer, Frank Nicholas. 1902. Letters of Frank N. Meyer.
4 vols. Compiled by Bureau of Plant Industry, USDA. 2444
[i.e. 2577] leaves. Unpublished typescript.
• Summary: Only two copies of these rare, magnificent
unpublished documents exist. One is Rolls 28-30, Vols.
105-109, Project Studies, Division of Plant Exploration and
Introduction, Record Group 54: Records of the Bureau of
Plant Industry, The National Archives. The second is at the
University of California at Davis. Most are carbon copies
of typewritten letters. Includes some illustrations (pencil
sketches) by Meyer.
The first letter in this collection, dated 7th Oct. 1902,
is from Meyer in Santa Ana, California, to Mr. Adrian J.
Pieters (a fellow Dutchman) at USDA in Washington, DC.
Meyer arrived in California on 18 Sept. 1902 and started
immediately to work for USDA at the plant introduction
garden in Santa Ana; he stayed 7 months. In April 1904
Meyer is in Guadalajara, Mexico. In March 1905, Meyer
receives an offer from David Fairchild and Pieters to work
for USDA as an agricultural explorer in northern China.
In August 1905, he is in Nagasaki, Japan. In Sept., he is in
Shanghai, China. In Oct. 1905, he writes a long letter to
Fairchild. Meyer made four very fruitful expeditions to Asia,
eastern Europe, and the Middle East. His first expedition was
to China, Manchuria, and Siberia, 1905-08. His second was
to Europe, Russia, Caucasus, Transcaucasia, Turkestan, and
Siberia, 1909-12. His third was Russia, Siberia, Manchuria,
China, and Japan, 1912-15. And his fourth and final
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expedition was to Japan and China, 1916-18.
On 23 Dec. 1917, war engulfed Frank Meyer at Ichang
(I-ch’ang or Yichang) on the Yangtze River. He was trapped
there until 2 May 1918 when he managed to break through
lines of soldiers. The last letter in this collection, dated 18
May 1918, is from Meyer to Fairchild written from Hankow,
China. He died about 1-2 June 1918, having drowned in the
Yangtze River below Anking, and above Wuhu, China.
Meyer did not report any soybeans in Russia or
Turkestan.
Note 1. This is the earliest document seen (July 1998)
concerning Frank N. Meyer.
Note 2. Ichang, which opened as a treaty port in 1876,
was a city of 40,000 people by 1920. It is situated at the head
of steam navigation on the Yangtze, at the throat of the main
outlet from Szechuan, and at the point where the mountains
of Szechuan and western Hupeh meet the central plain of
Hupeh.
Note 3. Soyfoods Center owns all pages that mention
soy, plus: (1) The full U.C. Davis cataloging record for the
archival collection, which is in Special Collections SB108
A7M49 1902 v1-4. (2) A letter from Melissa Tyler of U.C.
Davis, dated 22 Sept. 2003, discussing the collection and
its lack of front matter. (3) Appendix A: Bureau of Plant
Industry, by Knowles Ryerson about a dispute he had with
Secretary of Agriculture Henry Wallace involving Nicholas
Roerich, Dr. H.G. MacMillan, and James F. Stephens over
a plant exploration expedition to Manchuria and the Gobi
Desert. In 1934 Ryerson was appointed Chief of the USDA’s
Bureau of Plant Industry; this dispute led to his removal that
same year; he was replaced by Frederick D. Richey. Address:
USDA Bureau of Plant Industry.
31. Nippon Shubyo Kabushiki Kaisha (Japan Seed & Plant
Co., Ltd.). 1910. Eigyô annai [Sales information]. Tokyo,
Japan. Spring. 26 cm. [Jap]
• Summary: On the cover of this Japanese-language catalog
we read (in characters from right to left): Number on seed
store in the Orient (tôyô). Capitalization: 700,000 yen. 43rd
year [of Meiji], spring. Sales information.
Page 3 is devoted entirely to beans (mamé rui). Shipping
and tax free. Each small bag costs about 2 sen. The first
section described 7 varieties of soybeans: (1) Large white
soybeans (Ooshiro daizu). 5 sen per gô (100 sen = 1 yen; 1
gô = 180 cc = 0.763 cups {U.S.}). 32 sen per shô (1 shô =
1.8 liters = 1.903 quarts {U.S.}). Large, shiny beans. Good
tasting. Good for making nimame (boiled, seasoned whole
soybeans) or kinako (roasted soy flour) (2) Black soybeans
(Kuro daizu). 5 sen per gô. 32 sen per shô. Black beans, large
beans, extremely productive. (3) Large green soybeans (Ao
ômamé). 5 sen per gô. 23 sen per shô. The seed coat is green.
Good for making kinako and roasted soybeans (irimamé).
(4) Black soybeans for rice fields (Ta no kuromamé). 5 sen
per gô. 32 sen per shô. Planted on the sides of the foot paths

between rice fields (azé), these will produce a big crop.
Good for making a type of boiled (?) soybeans and miso.
(5) Branch and pod Sangorô soybeans (Eda saya sangorô
daizu). 7 sen per gô. 60 sen per shô. Pull up the whole
plant, boil the beans in the pods, and enjoy. Satisfies large
demands. (6) “Little bells” soybeans (Suzunari daizu). 5 sen
per gô. 40 sen per shô. Although the beans are small, they
grow in many clusters, so you get a big crop and a big profit.
(7) “Goose eating” soybeans (Gan-kui mamé). 5 sen per
gô. 40 sen per shô. Black, large-seeded soybeans. Good for
making nimame (boiled, seasoned whole soybeans).
Next come 5 varieties of azuki beans: (1) Summer
azuki (Natsu shôzu). 5 sen per gô. 35 sen per shô. Early
type, therefore if you grow them, they could be profitable.
(2) White azuki (Shiro shôzu). 6 sen per gô. 40 sen per shô.
Small and white, they are used to make high quality sweet
azuki bean paste (an). (3) Dainagon shôzu. 5 sen per gô. 35
sen per shô. Large and high quality, they are the best to make
sweet azuki bean paste (an). You can get a large crop on any
type of land. (4) “Thin seed coat” azuki (Usu kawa shôzu).
5 sen per gô. 35 sen per shô. Although small seeded, they
have thin seed coats and are good quality. (5) Mottled azuki
(Kasuri azuki) 5 sen per gô. 40 sen per shô. White beans with
white kasuri pattern. Tasty. Note: Kasuri is a famous type
of Japanese dyed cloth with a splashed or mottled pattern,
usually white on blue. (6) Green beans (Yainari. [Also
written “yaenari”]). 7 sen per gô. 60 sen per shô. The very
small green seeds can be used [ground] to make green kinako
(ao kinako) or sweet azuki bean paste (an). Note: Yainari /
yaenari is the most expensive variety of azuki. Address: Near
Shinjuku Station, Tokyo, Japan.
32. Honcamp, Fr. 1910. Die Sojabohne und ihre
Abfallprodukte [The soybean and its by-products].
Landwirtschaftlichen Versuchs-Stationen 73:241-84. Dec.
(Chem. Abst. 4:3099). [18 ref. Ger]
• Summary: Largely a good review of the literature.
Contents: Introduction and history. Botanical and
microscopic characteristics. The best varieties for production
of seeds / beans (incl. Soja platycarpa, Soja tumida, etc.).
Soybean cultivation (incl. Fesca, Haberlandt). Chemical
composition. Utilization of the soybean and its products:
Use as food and food adjuncts (stimulants / enjoyables)
(Genussmittel) (incl. boiled or roasted soybeans, shoyu
or soy sauce {Shoyu oder Bohnensauce} made with
rice- or wheat koji {Reis- oder Gerstenkoji}, miso,
tofu {Bohnenkäse}, dried-frozen tofu {Kori-Tofu oder
Eisbohnenkäse}, soybean meal {Sojabohnenmehl}, soybean
oil {Sojabohnenöl}), industrial and technical uses of
soybean oil (illuminant, soaps, table of constants), use as a
livestock feed (Sheep were fed soybean oil meal and meal
{Sojakuchen, Sojamehl}, pressed residue {Pressrückstand},
or solvent processed {Extractionsrückständen, Sojamehle,
Sojakuchenmehl}; soybean hay {Sojabohnenheu} and straw
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also make good feeds).
Illustrations show: (1) A soy bean plant with pods (nonoriginal, p. 245; from an original in Fesca 1898). (2) Soy
bean pods, seeds, and cells (non-original, p. 246; from an
original in C.O. Harz 1885).
Note: This is the earliest German-language document
seen (Feb. 2004) that uses the term “Eisbohnenkäse” to refer
to dried-frozen tofu. Address: Rostok, Germany.
33. Le Goff, Jean. 1911. Le soja dans l’alimentation des
diabétiques [Soybeans in diabetic diets]. Gazette des
Hopitaux 84(27):399-402. March 7. [8 ref. Fre]
• Summary: The author, a woman who has written more
than 15 articles on diabetes mellitus (diabète sucré), reviews
the literature on that subject as it relates to soybeans. Diet
plays an important role in the treatment of diabetes mellitus.
Takeuchi, in Tokyo, Japan, was the first to point out the
presence of a very active urease in soybeans. Soyfoods
are now available in France for there is a factory, located
not far from Paris, that makes them under the direction of
Chinese [Li Yu-ying]. Armand Gautier, in L’Alimentation
et les Régimes recommended adding 12-15 gm of sodium
bicarbonate per kg of soybeans that one is going to cook.
The author feels that “except for shoyu, all soyfoods have
a peculiar flavor and I believe that one will meet with
many difficulties in trying to make them acceptable to the
European palate.”
She gives five recipes for the use of soybeans in diabetic
diets: 1. Roasted: “The soybean can be eaten roasted or
grilled like our chestnuts (grillé comme nos châtaignes). It is
sufficient to run them through a chestnut- or coffee roaster. If
the soybeans are imported, they must be soaked previously
in lukewarm or soft water.” 2. Whole soybeans with butter. 3.
Soybeans sauteed with vegetables. 4. Cooked soybean puree.
and 5. Bread or cake with soybeans (boiled until soft with
sodium bicarbonate).
She encourages the French to grow their own soybeans
for use in diabetic diets. In 1911 the most widely grown
varieties were le Soja d’Etampes and le Soja de Podolie
[Podolia]. “In conclusion, the introduction of the soybean
to our country for use as food is justified by the important
role its oils can play in the feeding of diabetics. I would add
that the leaves of this plant, which are equally nutritious,
can constitute a precious resource for agriculture, and that
its culture, after being practiced for a number of years, can
improve the soil considerably. Under these conditions, I
would consider that serious and ongoing trials should be
undertaken, and I call this subject to the attention of those in
public power who are interested in the question, and would
be able to render an important service to the numerous
diabetics and to agriculture.”
Photos show: (1) A small soy bean plant in the ground.
(2) A field of soy bean plants growing in the suburbs west of
Paris.

Note: This is the earliest French-language document
seen (Dec. 2012) that mentions to soynuts, which may be
made by roasting soybeans like chestnuts. Address: Laureat
de la Faculté de Médecine de Paris.
34. Li, Yu-ying; Grandvoinnet, L. 1912. Le soja [The
soybean]. Agriculture Pratique des Pays Chauds (Bulletin du
Jardin Colonial) 12(109):302-08. April. [2 ref. Fre]
• Summary: Contents (continued): Products and condiments
based on fermented soybeans (continued): Tuong (an
Annamese condiment that can replace nuoc mam or fish
sauce; preparation with rice or corn/maize as described by
Bui), Tao-yu (a condiment widely used in China and Japan,
as described by Prinsen Geerligs; preparation, properties,
chemical composition).
6. Confectionery products (Produits de confiserie):
Sweet soya preserves made from whole soybeans (Confiture
de soja, such as soy-based crème de marron, a chestnut
cream), soya powder (two types are made at Li’s plant: one
by drying soy pâté and one by grinding roasted soybeans
{par mouture des graines de soja grillées}), soy chocolate.
At Li’s tofu factory (l’usine de la Caséo Sojaine) near Paris,
soy chocolate (Chocolat de soja) is prepared using roasted
soybeans, sugar, and cocoa butter [a pale-yellow, pure edible
vegetable fat extracted from the cocoa bean]. From these one
is able to obtain almost the same composition, appearance,
and flavor as chocolate. But this product has the advantage of
containing considerably less toxic theobromine.
Note. This is the earliest French-language document
seen (Dec. 2012) that mentions roasted soybeans, which it
calls graines de soja grillées.
7. Soya used as coffee (Le soja employé comme café).
For a very long time, soybean seeds, dried and roasted,
have been used in certain parts of Europe (Switzerland)
to replace coffee. By an infusion of these roasted seeds, a
liquid is obtained which resembles coffee in color and flavor.
Moreover, under a different name [Cole’s Domestic Coffee
Berry, 1892], soybeans have been launched in the United
States for this usage. This very special use of the soybean
will be of interest to those who are forbidden to drink coffee,
for they will now be able to enjoy it in a different way. A
table shows the composition of Swiss soya coffee, made
from dried and roasted soybeans, according to Kornauth.
8. Ferments or starter cultures for fermentation: Kiu-tsee
(a special ferment from Canton described by M. Daby de
Thiersant), lactic ferments (fermented soymilks).
Industrial uses of soybeans: Uses of the oil to make
soap, wax candles (bougie), paint, or artificial rubber.
Uses of the protein (caséine de soja) to give products
resembling those made from milk proteins: sojalithe or soy
stone resembling lactite, insulators for electrical apparatus,
soy glues, etc. Illustrations (line drawings, p. 305) show
cellular elements of different soya confections. Address: 1.
Counseiller de 1ere classe au Ministère de l’Agriculture de la
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Chine; 2. Ingénieur agricole (G.).
35. Omiya / Ohmiya (Omiya Co. (The)). 1912. The Ohmiya
Co. (Ad). In: Nichibei Shinbun-sha. 1912. Nichi-Bei Nenkan
[Japanese-American Yearbook. No. 8]. p. C-38. [Eng; jap]
• Summary: Ad (full page). The top 1/5 of this ad is given
in English. This company sells various goods including (in
Japanese) irimame [roasted soybeans / soynuts].
Note 1. This is the earliest document seen (Dec. 2012)
showing that roasted soybeans are now available in North
America; they were probably imported from Japan. Address:
130½ South Park, San Francisco, California.
36. Harland, Marion. 1913. Common sense in the home
(Letter to the editor). Chicago Daily Tribune. Jan. 26. p. F3.
• Summary: The letter titled “Some inexpensive dishes,”
by “Real Estate Bill,” begins: “With regard to the high cost
of living, here are three plants that are little known to the
average cook.” First come Kaffir corn and cow peas.
“Then try the soy bean. This is known as ‘soja bean,’
and also as the German coffee beery. It is a highly valued
food in Japan. You ought to be able to get them for along
about $2 a bushel. I think you will find that they are valued
along with cheese and beefsteak, pound for pound, when
made into a kind of cake or cheese [tofu]. Beefsteak or
cheese at not over 5 cents a pound looks mighty good to a
slim pocket-book I am told that much of the salted peanuts
now sold are made from soy beans. Try it. Parch a few of
them, putting in some butter and salt. Then try a few for
coffee. If you don’t want to try roasting them yourself take a
few of them to the corner peanut man and get him to do it for
you... The soy bean and rice help the Jap, and they will help
us to solve the high cost of living problem.”
37. Friedenwald, Julius; Ruhräh, John. 1913. Diet in health
and disease. 4th ed. Thoroughly revised and enlarged.
Philadelphia, Pennsylvania: W.B. Saunders Co. 857 p. Illust.
24 cm. [4 soy ref]
• Summary: The section titled “The soy bean” (p. 124-26)
states: “This bean (glycine hispida), sometimes called the
soja bean, is an annual leguminous plant extensively used
as a food in China and Japan. Until recently it has been
regarded as a botanical curiosity in the Occident. It has
recently been extensively used in America as a forage crop
and to improve the soil if plowed under... There are a large
number of different varieties, which vary in size, shape,
color, and length of time they take to mature. Some are
grown exclusively for the oil they contain, and it is used for
culinary, illuminating, and lubricating purposes. The lightcolored beans are eaten in soups, and the pods are sometimes
picked green, boiled, and served cold with a sprinkling of
soy sauce. The green varieties are often pickled in brine
and eaten moist or dried with meals as appetizers; the same
varieties are often sprouted, scalded, and served with meals

in winter as a green vegetable. The bean forms the basis of
the so-called soy sauces, used as a condiment all over the
world. The Oriental races most frequently eat the bean, in
more or less cheesy-like foods, which are prepared from it.
The most common of these are natto, tofu, miso, yuba, and
shoyu. Natto is a sort of bean cheese made by boiling the
beans until they become soft and then placing the resulting
mass in a warm cellar where it ferments. Tofu is made by
soaking the beans in water, crushing between millstones, and
boiling in about three times their bulk of water. The protein
is precipitated and the resulting cheese eaten. The white
milky liquid of the above has nearly the composition of
cows’ milk, and tastes something like malt. It may be used in
infant feeding to advantage (see same).
“Americans may eat the beans in numerous ways
described under the head of soy bean cookery in the recipes
at the end of this book. The bean is of particular value in
diabetic diets (see same). It may be used to increase the
protein of the diet.
There are variations in the composition of the different
varieties.” A table shows the chemical composition of yellow
soy beans grown in the USA, both as is and calculated on
a water-free basis. “The Cereo Company of Tappan, New
York, have made a soy bean flour which is useful.” Its
composition is given. “The percentage of protein in this flour
is almost one-third greater than the percentage of protein
in the whole beans. This is caused by removing the coarse
fibrous hulls which contain little protein.
“Vegetable food of such composition certainly is
remarkable when compared with round beef, medium”–
whose composition is given.
Soy flour can be used as a gruel, in broths, and in
making biscuits. A table (p. 126) shows the “Composition of
fresh and dried legumes (incl. soy beans, cow peas, chickpeas, peanuts) with that of other foods” (Based on Abel,
Farmers’ Bulletin No. 121 [1900, p. 17]).
The section on “vegetarianism” (p. 130-31) is the same
as that in the 1909 edition (p. 113-14).
In the chapter on “Infant feeding,” the section on “Other
food for infants” has a subsection on “The soy bean” (p. 29798) which begins: “In certain conditions the soy bean... is
of great value. In cases when milk is badly borne, in certain
forms of intestinal disorders, in diarrhea, and especially
in the convalescence after diarrhea, in certain cases of
marasmus and in malnutrition, the soy bean flour, properly
used, is of great value. Each ounce contains 13 grams protein
and 120 calories.” A table shows the composition when
mixed with various amounts of water. Recipes for making
gruels are given.
In the chapter on “Diet in disease,” in the section titled
“Diseases in which diet is a primary factor,” is a subsection
on “The soy bean” (p. 592) states: “The bean contains about
8 per cent. of sugar and no starch, and furnishes a large
amount of available protein and fat.” “A patient on a strict
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diabetic diet, who is excreting a certain amount of sugar, will
excrete less sugar when the soy bean is added to the diet. It
seems to be of particular value in severe cases. In addition
to this action, it is a very valuable food, both on account of
its nutritious properties and owing to the fact that it may be
prepared in a number of different ways, and so serves to vary
the diet.”
In the section on “Diabetic Foods” (p. 601-02) is based
on Winton (1906) and contains the same information,
including that about The Health Food Company of New
York.
In the chapter on “Recipes” is a section on “Bread” (p.
740-41) which includes whole-wheat bread, zwieback, and
bran muffins for constipation. The same chapter has a section
on “Soy bean cookery” (p. 766-69) with the following
recipes: Introduction, gruels, broths, muffins, nut-cakes, soy
bean cakes, breakfast food (like oatmeal), pancakes, soy
bean cheese (“In Seattle, Washington, and other places in
the West we are informed that tofu is made by the Japanese
and sold to the Oriental residents”). Goff (1911) offers the
following: Grilled soy bean [dry roasted soynuts], [whole]
soy beans with butter, soy beans au gras (fried with onions
and fat), bread or cakes of soy beans.
Note 1. Julius Friedenwald lived 1866-1941. John Ruräh
lived 1872-1925.
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “Grilled soy bean” to
refer to dry roasted soybeans / soynuts. Address: 1. Prof. of
Gastro-Enterology; 2. Prof. of Diseases of Children. Both:
College of Physicians and Surgeons, Baltimore, Maryland.
38. Meyer, Frank N. 1914. Re: Roasted soy beans. In: Letters
of Frank N. Meyer. 4 vols. Compiled by Bureau of Plant
Introduction, USDA. 2444 p. See p. 1924, 1927. Letter of 27
May 1914 from Peking, China, to David Fairchild of USDA.
• Summary: Meyer comments on Fairchild’s letter of 2 Feb.
1914: “Well, I am glad you liked those roasted soy beans; I
agree with you that they are just a trifle too hard. I suppose,
however, they are good for developing one’s jaw muscles.–
and to make bad teeth crumble down to just a trifle quicker.
I sent you not long ago another lot, but–I will under no
circumstances be held responsible for any damage to various
parts of the anatomy of any party who eats them.”
Location: University of California at Davis, Special
Collections SB108 A7M49. Address: USDA Plant Explorer.
39. Latham, F.P. 1916. Soy beans as a cereal: Soy beans
a great crop for southern farmer. Progressive Farmer
31(8):254-55. Feb. 19. See also p. 286 (Feb. 26) and p. 342
(March 4).
• Summary: “The first mention of the soy bean in this
country was in the early part of the 19th century; however, it
attracted little attention prior to 1854, when 2 varieties were
brought to this country from Japan by the Perry expedition.

It followed that other varieties were found and introduced,
among them that ‘old standard,’ the Mammoth Yellow,
which came to our shores sometime previous to 1882. The
success with Mammoth furnished an encouraging lead to our
diligent research workers, resulting in the importation into
this country by the Department of Agriculture of some 800
distinct varieties.”
As a cereal, it is widely produced in Japan, China,
Korea, and Manchuria. “By certain processing of the ground
beans a milk is extracted which is not such a poor substitute
for the real article; from this a cheese [tofu] is made that
resembles in texture and nutrient value, our cottage cheese.
Another product is a heavy, rich sauce [miso], similar to
our peanut butter, which is consumed in large quantities.
Soys occupy the place in the diet of these people that navy
and lima beans do in our own, and are prepared in a like
manner. They furnish the brown man his ‘peanut.’ By the
simple process of soaking in salt water, then roasting they
at once become a close competitor of the famous American
delicacy.”
“So far as I have been able to ascertain there is but one
mill in the United States built for and operating exclusively
on soy beans. The Pacific Oil mills, of Seattle, Washington,
have build up a lucrative business in this line and only get
foreign beans for crushing, its output of both oil and meal
meeting a ready demand in the West. That such can be done
profitably in the South is no longer a question. The fact has
already been demonstrated by several cotton oil mills in
eastern North Carolina... If these satisfactory results can be
obtained in mills not constructed for the purpose of handling
beans, it is entirely reasonable to suppose that specially
constructed machinery will in time be installed that will
further enhance the profits accruing from such operations.”
A portrait photo shows F.P. Latham.
Note 1. This is the earliest document seen (Aug. 2011)
that mentions Pacific Oil Mills of Seattle, Washington.
Note 2. This is the earliest of many articles seen (Aug.
2011) that likens tofu to cottage cheese, or roasted soybeans
to peanuts. Address: Belhaven, North Carolina.
40. USDA Bureau of Plant Industry, Inventory. 1916. Seeds
and plants imported by the Office of Foreign Seed and Plant
Introduction during the period from October 1 to December
31, 1913. Nos. 36259 to 36936. No. 37. 95 p. March 25.
• Summary: Soy bean introductions: Soja max (L.) Piper.
(Glycine hispida Maxim.)
“36576. From Fakumen, Manchuria. Presented by Dr.
S.A. Ellerbeck, Mukden Hospital, who secured them from
Mr. F.W.S. O’Neill, Fakumen. Received November 1, 1913.
‘A bean called white eyebrow bean. This is the nearest I
can obtain to the bean you mention. It is said that this bean
produces plenty of oil. The name seems to arise from the
white edge from which the sprouts come.’ (O’Neill.)
“36643-36653. From Newchwang, Manchuria.
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Presented by Mr. George F. Bickford, vice consul. Received
November 24, 1913. Quoted notes by Mr. Bickford.
“36643. ‘Large black beans, Ta hei tou. From Hsin Minfu.’
“36644. ‘Large, round, black bean, Ta lieh hei. From
Hsin Min-fu.’
“36645. Small black beans, Hsiao heo tou. From Hsin
Min-fu.’
“36646. ‘Green soy beans, Ching tou. From Chang
Chun, north of Mukden.’
“36647. ‘White eyebrow soy bean of the Fakumen
meadow land.’
“36648. ‘White eyebrow soy bean, Pei mei. From Sze
Ping Kai, northeast of Mukden.’
“36649. ‘Golden yellow soy beans, Chin hwang tou.
From north of Mukden.’
“36650. ‘Yellow soy bean, Hwang tou. From Liao River
Valley.
“36651. ‘Golden round soy bean, Chin yuan or Chin
yuan tou. From north of Mukden.’
“36652. ‘Yellow soy bean, Yuan tou. From Kung
Chuling, south of Harbin. Round.’ Note: Kungchuling, Chilin
-> Gongzhuling, Jilin.
“36653. From Peh tuan lin tza, northern Manchuria.
Presented by Mr. N. Kristiansen, at the request of Dr. S.A.
Ellerbeck, Mukden Hospital. Received November 29, 1913.
‘Manchurian bean, from Heilung chiang [Heilungkiang /
Heilongjiang], northern Manchuria.’ (Kristiansen.)”
“36718/36810. From China. Collected by Mr. Frank
N. Meyer, Agricultural Explorer for the Department of
Agriculture. Received November 28, 1913. Quoted notes by
Mr. Meyer.
“36785. ‘(No. 1972a. Peking, China. September 29,
1913.) The original wild soy bean, which occurs in North
China here and there in hedges, copses, between shrubbery,
and between reeds (Phragmites communis) on the drier
places, where it turns itself around any support available. The
beans are blackish and very small and are inclosed in small
pods, which are quite hairy, though looking typically like
some of the smaller cultivated varieties of soy beans. The
poorest of the Chinese eat the young pods when boiled, but
the plant at large is considered a weed and is gathered only
when large quantities are found, in which case it is fed to
domestic animals as a fodder. Of value possibly as a fodder
plant when sown out among erect-growing vegetation, like
barnyard millet, Johnson grass, and corn. Chinese name Mau
doh, meaning ‘hairy bean’.’”
“36809. ‘(No. 1996a. Peking, China. October 30, 1913.)
A rare, brown and black striped variety of soy bean, used
roasted as a delicacy. Very wholesome, apparently, and
worthy of trial by the American public. Could be slightly
salted and buttered and sold like pop corn and peanuts.
Chinese name of this bean Ghu pee doh, meaning ‘tiger-skin
bean.’’

“36829/36840. From Pying Yang, Chosen (Korea).
Presented by Mr. Charles L. Phillips, Presbyterian Mission.
Received December 10, 1913. Quoted notes by Mr. Phillips.
“36829-36837. ‘The soy bean in Korea is usually sown
in the fields with millet. In the early spring, after the millet
has reached the height of 2 or inches, the beans are dropped
in between the hills of the grain, all of which is sown in rows
and cultivated with the Korean ox plow. Beans of this kind
produce best in heavy clay soil rather than in light, stony
ground. These beans serve as food for man and beast and
are used most extensively throughout this whole northern
country. For man, bread and cake are baked with these beans,
a sloppy cereal dish is cooked, and, of course everywhere
soy is made. Especially with the yellow varieties, bean
spouts are grown during the winter, which furnish a fresh
vegetable dish for the people when green things are scarce.
The beans are put in an earthen dish and daily sprinkled with
water and kept in the warm living room of the house, where
they are quickly sprouted and send long shoots out from the
dish. These sprouts are a great relish. They are boiled and
eaten with rice and millet. For fodder, the beans are fed in
the pod to the cattle and horses, but in cold weather are most
often boiled and fed as a hot mash.’
“36829. ‘No. 1. Yellow. This is the most common of all
soy beans in Korea.’
“36830. ‘No. 2 Small Yellow.’
“36831. ‘No. 3. Black.’
“36832. ‘No. 4. Green. These beans are also roasted and
popped like our pop corn or like roasted chestnuts. A great
favorite among the Korean children.’
“36833. ‘No. 5. Brown. Rarely grown in northern
Korea.’
“36834. ‘No. 6. Brown and black.’
“36835. ‘No. 7. Black and yellow.’
“36836. ‘No. 8. Mottled green and black.’
“36837. ‘No. 9. Black with white spots. Called
sometimes in this province ‘widowers’ beans.’”
“36846-48. From Dalny, Manchuria, Presented by Mr.
Albert W. Pontius, American consul. Received December 10,
1913.
‘A large variety of beans is grown in Manchuria, and
together with their resultants, bean cake and bean oil, they
constitute by far the most valuable item in the export trade
of the three provinces. In the month of April they are sown
by hand in drills and the crop is ripe in September; but as
regards the beans of commerce there is an exception, namely,
the small green bean known as Lu tou (Phaseolus aureus
Roxb. [Roxburgh, mung bean]), which ripens as early as
July and can be sown again in that month and gathered early
in October. The Chinese distinguish the beans of commerce
by their colors. At the end of March or beginning of April
the ground fertilizer (night soil and animal manure) is
spread over the fields in the furrows in which the previous
season’s beans were cultivated. The soil in the old ridges is
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then turned with the ordinary shallow native plow, the new
ridges being formed where the fertilizer has been spread. The
ground is broken with a wooden roller drawn by a mule, the
tops of the ridges being partly leveled. A line marker is then
used on the leveled ridges, this implement marking a shallow
trench, preparing the ground for seeding purposes.
“The planting of beans in Manchuria takes place
during the month of April. The seeding is effected in two
manners, the beans being sown in light furrows or in finger
holes placed uniformly apart. The former method is quite
simple and requires no explanation; in the use of the latter
method, the finger holes are about 9 inches apart, four or five
seeds being dropped in each hole. The amount of seed used
differs in the various districts, a higher altitude requiring a
proportionately larger quantity of seed. The following shows
the different quantities of seed used in the varying latitudinal
districts of Manchuria: Liaotung Peninsula (district south
of Tashihchiao), thirty to forty-five hundredths of a bushel
per acre; Mukden, Tiehling, and Kaiyuan, from forty-five to
sixty hundredths of a bushel per acre; Kirin, from sixty-five
to eighty hundredths of a bushel pre acre; Heilungchiang
[Heilungkiang / Heilongjiang]; eighty hundredths of a
bushel or more per acre. The first breaking and weeding of
the soil takes place from six to ten days after seeding and
when the sprouts are from 3 to 4 inches in length. Weeding
is subsequently effected during intervals of four or five
days (every ten days in northern Manchuria). Native hoes
and rakes are used for weeding, the ground being broken
with a wooden plow drawn by a horse or mule. The period
of harvesting is from the latter part of September to the
beginning of October, the bean plants being ut close to the
roots, a stone roller or wooden flail being used in hulling.
The average crops per acre by districts are estimated as
follows: In southeast Manchuria and the coast of the Yellow
Sea the yield is from 10 to 15 bushels per acre; in the Liao
River valley, Changtu, Kaiyua, Tiehling, and Mukden the
yield is from 40 to 50 bushels per acre; at Kirin the yield
is from 24 to 26 bushels per acre; and in Heilungchiang
(Amur district) the yield is from 17 to 22 bushels per acre.’
(Pontius).
“36846. ‘Yellow bean. Pai mei, ‘white eyebrow,’ from
the white scar on the saddle, or point of attachment to the
pod. This variety is highly prized for the quantity of oil or
fat which it contains. Shipped from Fanchiatun station, near
Changchun, south Manchuria.’ (Pontius.)
“Yellow bean. Hei chi, ‘black belly,’ from the darkbrown scar on the saddle. This variety is highly prized for the
quality of oil or fat which it contains. Shipped from Kinchou
station, leased territory.’ (Pontius.)
“36848. ‘Green bean. Ching tou. This variety is said to
yield more legumin in the manufacture of bean curd than the
yellow bean, but the quality is inferior. It is also boiled and
used as food.’ (Pontius.)
“36901-06. From Peking, China. Presented by Mr. John

McGregor Gibb, Peking University. Received December 26,
1913. Quoted notes by Mr. Gibb.
“36901. ‘Iron Pod.’
“36902. ‘Small golden flower.’
“36903. ‘The yellow four in a pod.’
“36904. ‘Big, white eyed.’
“36905. ‘White, flower, short stalks.’”
“36906/36912. From Dalny, Manchuria. Presented by
Mr. Albert W. Pontius, American consul. Received December
26, 1913. Quoted notes by Mr. Pontius.
“36906. ‘Black soy bean. Shipped from Suchiatun
station.’”
“36913/36924. Presented by Mr. Lewis S. Palen, Harbin,
Manchuria, Received December 29, 1913. Quoted notes by
Mr. Palen.
“36914-36919.
“36914. ‘(From Tsitsikhar, Manchuria. November 5,
1913.) Yellow. White-eyebrow variety, Ta pai mei. This bean
is used for oil, bean curd, sauces, and bean sprouts. This
sample is from about 100 miles east of this neighborhood.
This variety is found mostly west of Kaiyuan and Tiehling
on the South Manchuria Railway. The estimated yield is
from 936 to 2,574 pounds per acre, and the price roughly
estimated at 46 cents gold per bushel of 60 pounds on the
market.’
“36915. ‘(No. 2. Changchun, Manchuria. November 1,
1913.) Yellow. Golden, round variety, Chin yuan tou. This
bean is used for oil, bean curd, sauces, and bean sprouts. It is
the variety most generally found scattered all over the bean
districts of Manchuria. The estimated yield is from 936 to
2,574 pounds per acre, and the price is roughly estimated at
46 cents gold per bushel of 60 pounds on the market. The
Chinese are most casual in their estimates of yields.’
“36916. ‘(No. 3. Kirin, Manchuria. November 1,
1913.) Large green variety, Ta ching tou. A bean with green
epidermis and green interior. The percentage of oil is less
than that of the yellow. Used as bean curd, and as bean
sprouts boiled with vegetables. The estimated yield is from
936 to 2,574 pounds per acre and the price slightly less than
that of the yellow, roughly, 3 per cent.’
“36917. ‘(No. 3. Changchun, Manchuria) Small green.
Green epidermis and yellow interior.’
“36918. ‘(No. 4. Changchun, Manchuria. November 1,
1913.) Large black variety, Ta wu tou. The oil equals about
75 per cent of that from the yellow. Mostly fed to horses and
cattle. In some places officials prohibit the use for oil, in fear
of the cost of feed being too greatly enhanced. It grows best
and is much used on wet and marshy lands, where the yellow
and green varieties will not do well. The yield is about the
same as that of the yellow. The price is from 1 to 2 per
cent higher than the yellow, owing to the Japanese demand
at Dalny. The Chinese do not know the reason why it is
preferred to the yellow.’
“36919. ‘(No. 5. Tsitsikhar, Manchuria. November 5,
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1913.) Flat, black variety, Pien wu tou. The oil equals about
75 per cent of that from the yellow. Mostly fed to horses
and cattle. In some places officials prohibit the use for oil,
in fear of the cost of feed being too greatly enhanced. The
sample comes from about 100 miles to the northeast of here.
It will do well in very wet ground. The price is estimated at
about 50 cents gold per bushel of 60 pounds on the Tsitsikhar
market, which is slightly lower than the price of the yellow.’”
Address: Washington, DC.
41. Kellogg, John Leonard. Assignor to Kellogg Toasted
Corn Flake Company (Battle Creek, Michigan). 1916.
Manufacture of a food product. U.S. Patent 1,189,128. June
27. 1 p. Application filed 19 Nov. 1915.
• Summary: “My invention relates to the manufacture of a
new food product made from the soy or soja bean.” It “is
particularly adapted to be used as a diabetic food by mixing
it with water or milk.”
To make the powdered product, soybeans are soaked,
dried, dehulled in an ordinary scouring device using the
brush method, roasted in an ordinary roaster to a dark brown
color, then ground to a fine powder, which “tastes and smells
very much like peanut meal, but is quite dry.
“In making my improved butter for spreading over
crackers, bread, etc., as peanut butter is used, I mix the finely
powdered product of the above process by preference with a
good grade and sufficient quantity of peanut oil... to give the
product the texture and appearance of peanut butter.
“The final product is used as peanut butter is used, and
may be mixed with peanut butter in any desired proportions,
as the two blend admirably and improve the flavor each of
the other. The soy beans contain much more protein than
peanuts and my final product is, therefore, very desirably as a
dietetic food.
“The powdered product, before mixing with the oil,
can also be used as a diabetic food, by mixing it with
water or milk, and on account of its high protein value and
low starch composition, it makes an admirable food for
persons suffering from diabetes or for babies who require an
excessive amount of protein.”
Note: This is the earliest document or patent seen
(Dec. 2012) that mentions soynut butter (powdered or
regular–although the word “soynut” is not used) and the
earliest document seen that mentions work by a Seventh-day
Adventist with soybeans or soyfoods.
Note 2. This is the earliest English-language document
seen (Dec. 2012) that mentions soynut butter, which it calls
“my improved butter for spreading over crackers, bread, etc.,
as peanut butter is used...”
Note 3. According to the book titled The Kelloggs in
the Old World and the New, by Timothy Hopkins (1903, San
Francisco), John Leonard Kellogg was the second child of
Will Keith Kellogg (who was the brother of Dr. John Harvey
Kellogg and who founded the Kellogg Toasted Corn Flake

Co. in 1909; Will Keith made Corn Flakes into a famous
product). John Leonard Kellogg was born on 23 Aug. 1883
in Battle Creek, Michigan. In 1903 Will Keith Kellogg had
been vice-president and manager of the Modern Medicine
Publishing Co. for ten years, and of the Sanitas Nut Food
Co. for seven years. Address: Battle Creek, Calhoun County,
Michigan.
42. Weekly News Letter (USDA). 1917. Soy bean useful crop.
May be utilized in greater number of ways than almost any
other agricultural product. 4(27):3. Feb. 7. [1 ref]
• Summary: “The soy bean... may be utilized in a greater
number and a greater variety of ways than almost any other
agricultural product...
“In Japan the soybean forms one of the most important
articles of food in use. It is one of the principal ingredients
in the manufacture of shoyu (soy sauce), miso (bean cheese),
tofu (bean curd), and natto (steamed beans). The beans are
eaten also as a vegetable and in soups; sometimes they are
picked green, boiled, and served cold with soy sauce, and
sometimes as a salad. A ‘vegetable milk’ is also produced
from the soy bean, forming the basis for the manufacture
of the different kinds of vegetable cheese. This milk is used
fresh, and a form of condensed milk is manufactured from
it.”
In several European countries and to some extent in
America, soy-bean “flour enters largely as a constituent in
many of the so-called diabetic breads, biscuits, and crackers
manufactured as food specialties.
“Soy-bean milk... has been produced in small quantities
in the United States, and recently a factory has been
equipped to make this product.” In Europe and America
soybeans are roasted to make “an excellent substitute for
coffee. In Asia the dried beans, especially the green-seeded
varieties, are soaked in salt water and then roasted, this
product being eaten after the manner of roasted peanuts.”
Soy-bean meal (for use as a stock feed) and soy-bean oil
are also discussed. “In addition to its availability as a food,
soy-bean oil has found important uses in the markets of the
world for making paints, varnishes, soaps, rubber substitutes,
linoleum, waterproof goods, and lubricants. It is also used
in the Orient for lighting and in the manufacture of printing
ink.”
Reprinted in Jersey Bulletin and Dairy World 36:323.
Feb. 28; Ohio Farmer 139:377. March 10; and Journal of
Home Economics 9:183-4. April. Address: Washington, DC.
43. Ohio Farmer. 1917. Soybeans for human food.
139(10):377. March 10.
• Summary: Reprinted from the USDA Weekly News Letter
4(27):3 (7 Feb. 1917). Address: Cleveland, Ohio.
44. Morse, W.J. 1917. Soy beans in the cotton belt. USDA
Cooperative Extension Work in Agriculture and Home

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 44
Economics, States Relations Service No. A 85. 7 p. S.R.S.
Doct. 43. Ext. S. Originally published in Jan. 1915 under the
same title as a USDA Office of the Secretary Special.
• Summary: Contents: Introduction. Adaptations. Soil
preparation. Fertilizers. Inoculation. Seeding and cultivation.
Rotations. Mixtures. Varieties. Soy beans for hay. Soy beans
for pasture. Soy beans for soiling. Soy beans for ensilage.
Soy beans for seeds. Storing soy beans. Value for human
food. Soy-bean oil and cake.
“This circular is intended especially for farmers in the
cotton belt who desire to diversify their farming by partly
replacing cotton as the sole money crop with other profitable
crops.”
“The soy bean, called also soya bean, soja bean, and, in
North Carolina, stock pea, is an erect, rather hairy, summer
legume, resembling somewhat the common field bean, but
usually much taller and not twining...
“Although the soy bean as an article of food has
attracted attention from time to time in the U.S., thus far it
has been used but little. The beans contain only a trace of
starch and are highly recommended as a food for persons
requiring a food of low starch content. The numerous ways
in which the bean can be prepared as human food should
encourage its greater use. The dried beans may be used
like the ordinary field or navy bean in baking or in soups.
When prepared in either of these ways the beans require a
somewhat longer soaking and cooking. The immature bean
when from three-fourths to full grown compares favorably
with the butter or lima bean. Roasted and prepared soy beans
make a substitute for coffee which has been found pleasing
to those fond of cereal beverages. In Asiatic countries the
dried beans are soaked in salt water and then roasted, this
product being eaten after the manner of roasted peanuts.
Soybean meal or flour may be used as a constituent of
biscuits, muffins, and bread, or in any recipe in which corn
meal is used. In the various preparations one-fourth or onethird soy bean flour or meal and the remainder wheat flour
are recommended.”
Note: This is the earliest English-language document
seen (June 2009) that uses the term “immature” in
connection with green vegetable soybeans. Address:
Scientific Asst., Forage-Crop Investigations, USDA Bureau
of Plant Industry, Washington, DC.
45. Harper, W. 1917. It’s not too late to plant soys: The
South needs them to feed men, animals and the soil. Country
Gentleman 82(22):957. June 2.
• Summary: “’In addition to its uses for flour, the soy bean
can be prepared as human food in numerous ways,’ say
experts in the Department of Agriculture. ‘The green bean,
when from three-fourths to full grown, has been found to
compare favorably with the butter or lima bean. The dried
beans may be used in the same way as the field or navy bean
in baking or in soups. When prepared in these ways the dried

beans require a somewhat longer soaking and cooking.
“’Roasted and prepared, the soy bean makes an excellent
substitute for coffee. In Asia the dried beans, especially the
green-seeded varieties, are soaked in salt water and then
roasted, this product being eaten after the manner of salted
peanuts.’”
A photo shows the roots of a soybean plant, with
nodules. Note: This is the earliest English-language
document seen (Sept. 2006) with the word “soys” in the title.
46. Ladies’ Home Journal. 1917. The most nourishing of all
beans. Plant soy beans: They will come in handy next winter.
34:29. July.
• Summary: “Now that we are taking stock of our food
resources we find these beans a palatable, nutritious food...
they make an emergency addition to our daily food and,
most important of all, they can be used as a meat substitute.
The fact that they contain no starch makes them valuable for
invalids who cannot eat starchy foods.”
Soy beans “may be boiled and served as a vegetable,
roasted like peanuts and made into soy-bean coffee and soybean cheese. There is a soy-bean milk rich in protein, which
makes an excellent substitute for condensed milk and is
particularly valuable in cooking. There is also a soy-bean oil,
which is valuable as a food product.
“The beans may be grown easily in practically all
sections of the country where corn is grown, and they will
give heavier yields than most other beans.”
“The dried beans may be purchased now in some
markets in various parts of the country, often under the name
of togo beans, or Manchurian or Chinese or black beans, but,
with the increased acreage which will be given to raising
them this summer, will be more generally available.”
“Soy beans have been canned in considerable quantities
during the past season, baked with pork, and are on sale in
this form in numerous markets. Canned green soy beans,
which may be compared with lima beans, also are on the
market in some sections of the country.”
“There are several varieties of bean cheese made from
the soy bean.” The article then describes how natto and tofu
are made and eaten. Gives a recipe for soy beans with bacon
and molasses.
Note 1. This article, published about 3 months after the
United States entered World War I, is based in part on USDA
Weekly News Letter (11 April 1917, p. 7).
Note 2. This is the earliest English-language document
seen (Nov. 2012) that uses the term “soy-bean coffee” to
refer to soy coffee.
Note 4. This is the earliest article on soy seen (Aug.
2002) in Ladies’ Home Journal magazine.
47. Stoddard, William Leavitt. 1917. Soy: The coming bean.
Good Housekeeping 65:77, 126-28. Sept. [4 ref]
• Summary: “Good Housekeeping asked the Department
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of Agriculture to tell its readers the truth about the soy
bean. This article is the department’s answer. In the [Good
Housekeeping] Institute Kitchen new recipes and methods
of using the soy bean were evolved and tested. These recipes
will be found at the end of this article. A list of dealers
in various sections of the country who carry a supply of
soy beans will be mailed upon request accompanied by a
stamped addressed envelope.
“’The soy bean, also called the soja bean, is a native
of southeastern Asia, and has been extensively cultivated
in Japan, China, and India since ancient times... The beans
are there grown almost entirely for human food, being
prepared for consumption in many different ways. Their
flavor, however, does not commend them to Caucasian
appetites and thus far they have found but small favor as
human food in either Europe or America.’ Thus declared a
bulletin of the Department of Agriculture [Piper and Nielsen.
1909. Farmers’ Bulletin 372] before the war. Less than three
months after our entrance into the war–and the entrance of
the United States as a nation for the first time into a food
moderation and conservation campaign–this same authority
stated that ‘the soy bean has already reached a place of high
economic importance in America and Europe as a foodstuff...
During the past season the demand for seed by food
manufacturers has resulted in greatly increased prices.’ The
soy is a coming bean if not the coming bean.”
Sold in some American markets under the name Togo
bean, the soy bean “now flourishes in an increasingly large
acreage in Tennessee, North Carolina, Virginia, Maryland,
Kentucky, and the southern parts of Illinois and Indiana. The
earlier varieties even mature in Ontario [Canada] and our
Northern states.”
The American housewife probably does not care “that
there is a factory in New York is making a ‘vegetable milk’
of soy beans; the “flour or meal [okara] which remains after
the milk is manufactured is valuable both as a stock for feed
and for human consumption; that soap manufacturers and
paint manufacturers are using the oil of soy beans to replace
more expensive oils; and that the substitute butter makers are
using the fat of the soy bean in products which thousands of
consumers are using all unwitting of its true nature.
“The thing that the American housewife wants to know
today is where soy beans can be bought and what are the
simplest uses of them... Probably the easiest and commonest
method of cooking soy beans is to use them either for soup
or to bake them.”
Eight recipes are given; all but two call for “soy beans.”
Soy-bean bread (containing 20% of the flour in the form of
“soy-bean meal” [a full-fat soy flour]), Soy beans and rice
(with “1 tablespoonful Worcestershire sauce”), Soy-bean loaf
with tomato sauce, Vegetable roast (baked), Savory baked
soy beans, Soy-bean soup, Soy-bean muffins (with “1 cupful
cold baked soy-bean pulp”), and Salted soy beans (deep
fried).

Photos show: (1) Muffins made with soy-bean meal. (2)
Soy-bean meal ground at the Good Housekeeping Institute;
the hand-turned mill and two small piles of soy beans are
shown. (3) A dish of soy beans and rice. (4) A soy bean plant.
(5) A vegetable roast with soy beans as an ingredient.
Note 1. Theodore Hymowitz writes (12 Feb. 1990):
“I have no idea if William Leavitt Stoddard was related to
Illinois soybean pioneer William Hoyt Stoddard. William
Hoyt had one brother named Charles Lumas Stoddard.”
Note 2. This is the 2nd earliest document seen
concerning soybeans in connection with (but not yet in)
Togo.
Note 3. This is the earliest English-language document
seen (Dec. 2012) that uses the term “Salted soy beans” to
refer to soynuts. It is also the earliest document seen in
any language describing the frying or deep-frying of whole
soybeans to make soynuts. Previously soynuts had always
been dry roasted.
Note 4. This is the earliest article on soy seen (Aug.
2002) in Good Housekeeping magazine.
48. Windsor, Wenona. 1918. How to cook soybeans and
cowpeas. Missouri Agricultural College, Extension Circular
No. 45. 4 p. Jan.
• Summary: Contents of Part I on soybeans: Introduction:
Green soybeans (may be used like lima beans), soybean meal
(flour), dried soybeans. Nine recipes using dried soybeans:
Soybean soup. Baked soybeans. Creamed soybeans.
Escalloped soybeans. Soybean loaf. Soybean salad. Browned
soybeans. Soybean bread. Soybean wafers.
“Growing soybeans is not new to the American farmer,
but cooking and eating soybeans is new to the American
housewife.” “Soybeans are excellent substitutes for meat.”
Address: Columbia, Missouri.
49. Roberts, Lydia J.; Miller, Elizabeth W. 1918. A cheap
homemade soy-bean meal for diabetics. J. of Home
Economics 10(2):64-70. Feb. [9 ref]
• Summary: “There is no food which diabetics find it so
difficult to do without as bread.” “Soy-bean meal” can be
used to make acceptable bread and muffins, however the
price of the commercial brands is prohibitive, costing from
50 to 75 cents a pound.
The authors then list three commercial manufacturers
of soybean flour or meal (Waukesha Health Products Co.,
Waukesha, Wisconsin [Hepco Flour]; Theo. Metcalf Co.,
Boston, Massachusetts [Soja Bean Meal]; Cereo Co.,
Tappan, New York [Cereo Gruel Flour]), then describe three
methods for making soy meal at home from whole soybeans.
They found that the simplest and best method, which got
rid of the “raw ‘beany’ taste,” was to “grind the raw beans,
spread the resulting meal thinly and evenly in pans, and
brown [roast] it lightly in a moderate oven, stirring often to
prevent scorching.” “It would seem that this homemade soy-
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bean flour has solved our problem, since” it is “palatable,
cheap, and low in available carbohydrates.”
The following recipes, each containing “soy-bean
meal” [whole soy flour] are given: Soy-bean muffins. Soybean griddle cakes. Breakfast food. Fried soy-bean mush.
Soy-bean crisps. Whole soy-beans. Baked soybeans. Salted
soy-beans [soy nuts]. Mashed soy-beans. “A number of
these recipes were suggested by, or adapted from, a series
of soy-bean recipes worked out by Miss Ethel Kolbe at The
University of Chicago two years ago.”
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “Salted soy-beans” to
refer to soynuts. Address: Univ. of Chicago, Illinois.
50. Worden, Alton M. 1918. Soy beans for profit, forage and
food crops. Atlanta Constitution (Georgia). March 10. p.
A15.
• Summary: Nearly 20 years ago [i.e., about 1900] I
introduced soy beans as a forage crop in Coffee and Franklin
counties, Tennessee. After a short trial I predicted ‘That in a
few years soy beans would be raised by millions of acres for
forage and oil.’ That prophecy has been amply fulfilled and
today soybeans are looming up large also as an ideal article
of food to those who know how to prepare them. Browned
and ground it makes a fine coffee and far more healthful
(and very nourishing) than Java and Brazilian berries and
free from the slow poisons of the drug, caffeine. Through
the courtesy of Mr. W.L. Henderson of the Southern railway,
I was shown the coffee, also the beans processed, parched
and salted, a fine dinner dessert dish as any salted nuts, also
rival split peas for soups. Well cooked, they are as desirable
and palatable as the famous ‘Boston baked,’ and canned are
equaled by few and surpassed by none as a table delicacy.
Also a desirable dish eaten fresh and green from the garden
as string or stringless beans, besides furnishing one of the
finest table or salad or cooking oils in use today... As a
source of oil soys are far superior to any other vegetable that
I am familiar with, unless it is peanuts. A table shows the
composition of five seeds, starting with the percentage of
oil and protein contained in cow peas (1.72%, 20.72%), soy
beans (20.48%, 36.75), cotton seed (15%, 36%), velvet beans
(5.54%, 22.21%), and peanuts (34.43%, 23.00%).
“Soy beans are good for all kinds of stock.” One part
soy oil can be mixed with two parts linseed oil to make highgrade paints. Soy flour can be used as an extender for wheat
flour.
Also discusses soy beans as a forage crop and to make
hay. How to sow and cultivate soy beans. How to save seed
and to cure soys using a rack made of four stakes. Address:
“Range,” Tullahoma, Tennessee.
51. Itano, Arao. 1918. Soy beans (Glycine hispida) as human
food. Massachusetts Agricultural Experiment Station,
Bulletin No. 182. 10 p. March. [16 ref]

• Summary: Contents: Introduction. Chemical composition
and digestibility. Human food prepared from soy beans
(practical recipes for making Japanese foods at home;
names in parentheses indicate the Japanese name). Soy bean
milk (Toniu): The ordinary method employed in Japan,
toniu from soy bean meal (made by grinding soybeans in a
wheat flour mill or fine coffee mill), author’s method [from
soy bean meal, plus inoculation with Bacillus coli and B.
lactis aerogenes], synthetic toniu, condensed soy bean milk
(condensed toniu). Evaporated soy bean milk (yuba). Soy
bean curd (tofu): Fresh curd (tofu), frozen tofu (kori tofu),
fried tofu (abura-age). Baked beans. Boiled beans. Roasted
beans.
“Powdered beans–Roasted: 1. Roast as in the roasted
beans [either in an oven or in an ordinary corn popper]. 2.
Let them stand until cool to harden them. 3. Grind them in a
coffee mill or any other suitable grinder. Note.–The powder
can be used as a salad dressing or cooked with cookies like
peanuts or other nuts, or employed as a substitute for coffee.”
Powdered beans, raw (soy bean meal). Green beans. Soy
bean pulp (kara). Fermented boiled beans (natto). Ripened
vegetable cheese (miso; discusses koji). Soy bean sauce
(shoyu). Vegetable butter, ice cream, oil (table use) and lard
(cooking): “The manufacture of these articles from soy beans
needs further investigation.” How to make “Evaporated soy
bean milk (Yuba)” at home (p. 5): “1. Boil the soy bean milk
until a film is formed on the surface. 2. Collect the film and
cut it into any shape desired. Note.–The film consists of
coagulated albuminoids and fat. It may be used as an article
of food, cooked in soup, etc.”
Note 1. Even though it is very brief and inadequate,
this is the earliest document seen (Oct. 2012) that contains a
description of how to make yuba at home.
How to make “Baked beans” at home: (p. 7). “1. Soak
the beans, suspended in a cloth bag, in a large quantity of
hot water over night. (Soaking for twenty-four hours in icecold water which is changed occasionally will give the same
result.) 2. Change the water, when hot water is applied, in
the morning and an hour or two before cooking. 3. Add 1
teaspoonful of soda [sodium bicarbonate] per quart of beans
and boil until the beans become soft. 4. Bake like other
beans. Note.–The characteristic strong flavor of the beans
is removed by soaking before cooking; the addition of soda
[sodium bicarbonate] makes the beans soft. Cooking with
salt pork, potatoes, onions, molasses and other substances
makes the beans more palatable to some tastes.”
Concerning the “Roasted beans” (p. 7). “1. Roasting can
be done either in an oven or in an ordinary corn popper. 2.
Roast until the skin of the bean is burst by popping. Note.–
The beans can be kept soft by immersing them in a syrup
while they are hot. Thus very wholesome candy is prepared.”
Concerning the “Powdered beans: Roasted” (p. 7). “1.
Roast as in the roasted beans. 2. Let them stand until they
cool to harden them. Grind them in a coffee mill or other
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suitable grinder. Note.–The powder can be used as a salad
dressing or cooked [baked] with cookies like peanuts and
other nuts, or employed as a substitute for coffee.” Note 2.
This is the earliest English-language document seen (Nov.
2012) that uses the term “Powdered beans: Roasted” to refer
to roasted soy flour.
Concerning “Green beans: 1. Pick them when the beans
are three-fourths to full grown. Boil them in salt water. 3.
Discard the pods. 4. Serve the beans with butter or milk.
Note–The pods are tough and they can be removed easily on
boiling.”
Concerning “Soy bean pulp (kara): 1. This is the residue
after the milk is extracted in the process of preparation of soy
bean milk. 2. Cooked like any other vegetable with proper
seasoning. Note.–Makes a very rich dish; an addition of
green onions, cabbage or parsnip may improve it.”
Tables contain analyses of the chemical composition of
each of the basic foods discussed.
Note 3. This is the earliest English-language document
seen (March 2007) concerning soy ice cream, which it calls
simply “ice cream.” This is also the earliest document seen
(March 2007) concerning the etymology of soy ice cream.
Note 4. This is the earliest English-language document
seen (Oct. 2001) that uses the term “soy bean pulp” to refer
to okara.
Note 5. This is the earliest English-language document
seen (Feb. 2004) that uses the word “kori tofu” to refer to
dried-frozen tofu. Address: Amherst, Massachusetts.
52. Kiesselbach, T.A. 1918. Soy beans. Nebraska
Agricultural Experiment Station, Bulletin No. 166. 16 p. May
1.
• Summary: Contents: Uses. Food values. Composition.
Adaptation and varieties. Relative yields of soy beans and
cereal crops. Time, rate, and manner of planting. Cultivation.
Harvesting and threshing. Soy beans as a forage crop. How
to use soy beans for human food: Soy bean flour, method of
using flour, recipes for using soy bean flour, dishes prepared
from whole soy beans boiled.
“Altho soy beans are an excellent supplementary protein
stock feed, with a feeding value about equal to that of oil
meal, investigations indicate that the yield is not sufficiently
large to justify growing them for this purpose in Nebraska
where alfalfa can be grown successfully. An acre bearing
three tons of alfalfa hay produces approximately two times as
much digestible protein and five times as much energy value
in the form of carbohydrates and fat as one acre of soybeans
yielding 15 bushels. On the other hand, soy beans are the
most productive of protein and energy value of any of the
leguminous concentrates suitable for human consumption.”
“The yield of soy beans in the southern states in
proportion to the yield of cereal crops is so much greater than
in Nebraska that a natural adjustment of production is not
likely to make it profitable for Nebraska farmers to compete

extensively in the growing of soy beans for commercial
purposes.”
“The Experiment Station ground and sold considerable
soy flour during the winter 1917-1918, in an experimental
way, to a rather large number of people. This flour was
relished and held in high favor by nearly all who used it. It
was without doubt one of the most satisfactory substitutes for
wheat flour on the market. The keeping qualities of this flour
have proved very satisfactory during the winter time. A sack
full has been retained in good condition at ordinary living
room temperature (70 degrees F.) during the five months
from October until March.”
Ideas for using soy bean flour in recipes include: Raised
wheat bread with soy bean flour. Raised whole wheat bread
with soy bean flour. Steamed Boston brown bread. Muffins.
Biscuits with soy bean flour. Corn bread. Mush for frying.
Corn griddle cakes. Soy bean soup. Soy bean milk.
Ideas for using whole soy beans boiled in recipes
include: Soy bean loaf. Soy bean croquettes. Soy bean soup.
Roasted soy beans (like peanuts).
Photos show: A man standing in a field of soy beans.
Fifty seeds of five soy bean varieties (Early Yellow, S.P.I.
No. 36576, Habaro, Haberlandt, and Cloud). Tables give
experimental data and compositional analyses of soy beans.
Address: A.M. Agronomy, Lincoln, Nebraska.
53. Abbot, J. Lloyd. 1918. Why I am planting over 400 acres
of orchard to soy beans in preference to cowpeas or velvet
beans. Bean-Bag (The) (St. Louis, Missouri) 1(2):11. July.
• Summary: “On ground as good as ours, velvet beans are
out of the question after the first year, as it is impossible to
keep them off the trees to a sufficient extent to prevent them
from ruining the trees. This eliminates the velvet bean to start
with, leaving only the cowpea and soy bean to consider for
our own conditions, and both of them have done well in the
past in our orchards.
“The soy bean can be planted both earlier and later than
the cowpea, as it will germinate in weather too cool for the
cowpea to germinate, and will mature a big crop of grain if
planted late, In weather too cool for the cowpea to make a
satisfactory yield. Light frosts sufficient to kill cowpeas and
other tender plants do not affect the soy beans, either when
young or old. The more fertile the soil and the greater the
rainfall, the more apt the cowpea is to make big growth of
vine and little grain, while under those favorable conditions
the soy bean will make still greater grain yields than
normally; this in addition to being a drought-resisting plant.
The large rainfall is a condition which we are likely to hit
every season.
“Soy beans which average 25 per cent protein and 20
per cent oil, as compared with 25 per cent protein and 1.7
per cent oil for the cowpea, are not equalled by any other
grain as a supplement to the corn and roughage of the farm,
and may even be substituted for that exceptionally rich feed,

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 48
cotton-seed meal.
“The oil mills will pay a profitable price for the soy
bean, and will not buy the velvet bean or the cowpea.
“The seed is not attacked by weevils and other Insects,
as in the case of the cowpea.
“The seed may be threshed from the hay with a common
grain thresher, while the cowpea requires a special machine.
This after the crop has been cut with a mower or binder.
“The soy bean may be harvested directly in the field by
any one of the three soy bean harvesters (the Gordon, the
Prichard, and the Scott, all three manufactured in Elizabeth
City, North Carolina), while the cowpea crop cannot be
picked by machinery, and if the grain is to be picked by
hand, which is the practice in this section, where there are
so few threshing machines. If the cowpea grain is harvested
by a mower, or any other machine, preparatory to being run
through a thresher, only the ripe grain is secured, while the
grain which would have matured from the blossoms at the
time of cutting is lost. These soy bean harvesters can harvest
about five acres a day, and cost only about $125.00. A grain
yield of only 25 bushels to the acre, 125 bushels to 5 acres, at
a price of $4.50 per bushel, will pay for itself in one season,
with money saved over hand picking.
“The soy bean seed decay slowly when left on the
ground, and hence are suitable for winter hog pasture.
“The soy beans ripen together, hence the total yield
can be obtained by machine picking or harvesting, while to
obtain the total yield of cowpeas the expensive hand picking
has to be resorted to, and the picking has to be done several
times instead of just once, as with the soy bean.
“The soy bean grows erect instead of a vine, hence the
difficulty of controlling it is not an item in its culture.
“In planting a row of soy beans and a row of corn, over
my entire corn plantings, I get almost as much corn, just as
with the velvet beans planted in this way, but I can harvest
the corn at any time I wish, as well as harvest the soy beans
at the proper time, neither interfering with the other, and I
can get the crop off the land in time for a fall or early spring
crop, which is extremely difficult with the velvet bean when
It is pastured, and the velvet bean is only most profitable
when pastured.
“The soy bean is superior to cowpeas or velvet beans for
silage with corn.
“The grain yield of soy beans is about the same as the
yield of corn in this section, although Citronelle growers
made as high as 34 bushels of soys to the acre, and that only
after one year’s previous experience with growing the crop.
Thirty-four bushels is far above the average corn yield of the
section.
“The soap manufacturers and the paint manufacturers
are beginning to use the soy bean oil very extensively. The
refined soy bean oil is being used for table purposes, just as
some of the other vegetable oils. The Europeans are several
years ahead of us in this latter respect.

“The soy bean meal, the by-product of the oil mills, is a
valuable stock feed, competing with peanut meal and cottonseed meal.
“The soy bean may be used as a human food: It makes
the following delicious dishes: Roasted soy beans; soy bean
soup; boiled soy beans; soy bean muffins; baked soy beans;
soy beans cooked with tomato sauce; baked soy loaf; soy
bean crust; soy bean coffee. In this time of food scarcity,
we need every staple food we can grow. The soys can be
harvested and kept for food for years. What better insurance
is there against a food shortage than to grow soy beans?
“Canning factories are using the soy beans instead of the
navy beans to put up canned pork and beans. Try a sample of
the ‘Dyer’ or ‘Alice’ brands of ‘Pork and Beans’ put up by
the Dyer Packing Co., of Vincennes, Indiana.
“Soy beans are much richer in protein than lima beans
or sirloin steak. In fact, they contain double the amount of
protein contained by these two staple food products. The soy
bean contains about the same amount of fat that Is contained
in lima beans. The full value of the soy bean as a food
product is slightly higher than sirloin steak and lima beans.
It has been stated by food experts that for men who are
engaged in hard manual labor, where they burn up a lot of
their tissues in the effort, soy beans are as suitable for food
as is steak.
“Summary: The soy bean makes more grain per acre; it
can be harvested by machinery, hence more cheaply; it fits
into intensified farming better; there are a greater number
of uses for the grain, hence greater demand; and it is worth
more per bushel when harvested than either the cowpea or
the velvet bean. In addition to all these advantages, it is a
delicious human food and meat substitute.
“Can you afford not to grow soy beans?” Address:
Mobile, Alabama.
54. Morse, W.J. 1918. The soy-bean industry in the United
States (Continued–Document part II). Yearbook of the U.S.
Department of Agriculture p. 101-11. For the year 1917. See
p. 106-10. Contains many photographs by Frank N. Meyer.
• Summary: Continued from p. 106. “Soy beans for human
food: In Asiatic countries, especially China and Japan,
the soy bean and the various food products made from it
are so largely consumed that it is second only to rice in
importance as a food crop. The soy bean is eaten only to a
very small extent like other beans, but in China and Japan
it is elaborated into a great variety of products, all having a
high percentage of protein and making a well-balanced diet
when eaten in connection with the staple food, rice. Some of
these products are said to be eaten at every meal and by rich
and poor alike. Of these numerous preparations, only one,
‘shoyu,’ or ‘soy sauce,’ has been introduced to any extent
in other countries. It is quite possible that some of these
products would appeal to the American taste and with proper
exploitation become established on the American market.
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“Although the soy beans as an article of food has
attracted attention from time to time in the United States,
thus far it has been used but little except as a special food
for invalids. The beans contain only a trace of starch and are
highly recommended as a food for persons requiring a diet
of low starch content. During the past year, however, much
interest has been manifested in the possibilities of the soy
bean as a staple food.
“Many schools of cookery and domestic science
throughout the country have conducted experiments rather
successfully, utilizing the dried beans in the manner of the
navy bean. As a result, the dried beans can now be purchased
in the markets in nearly all of the large cities. The variety
and palatability of the forms in which the bean can be
served make it a very desirable article of food, and it may
be expected to grow in favor as it becomes better known (p.
107).”
“Dried beans:... During the season of 1916 about
100,000 bushels of American-grown [dried] soy beans were
packed as baked beans by several canning companies in
the Central and Eastern States.” Properly roasted, the dried
beans “make a good coffee substitute. Those fond of cereal
beverages pronounce it equal to many of the preparations
on the market. In China, the beans are soaked in water and
roasted, the product being eaten after the manner of roasted
peanuts. This method of preparing the beans is improved
by soaking the beans for about twelve hours in a 10 per
cent salt solution, boiling slowly for about 30 minutes, and
then roasting to a light-brown color. The yellow-seeded and
green-seeded varieties are preferable, as they make a product
of better appearance.
“Green beans: When soy beans are three-fourths or more
grown, the seed makes a most palatable and nutritious green
vegetable. As such it may be used much as is the green pea
or the Lima bean. The pods are somewhat tough and not
desirable to eat. The green beans are rather difficult to shell,
but after cooking in the pods for about five minutes, they
shell out very easily.”
“Soy-bean milk:” If dried soy beans are soaked,
crushed, and boiled “a milky emulsion is obtained which
is very similar in appearance and properties to cow’s milk.
This liquid, separated out by means of a very fine sieve or
through a cloth filter, is the soy-bean or ‘vegetable’ milk
used so extensively in China.” “Soy-bean milk has a rather
strong characteristic taste and odor which may be masked
by the addition of a small quantity of coumarin or vanillin.
This ‘vegetable milk’ can be used in numerous preparations,
such as breads and cakes, in creaming vegetables, in milk
chocolate, and in custards. If allowed to remain in a warm
place the milk becomes sour, like animal milk, and in that
form may be employed just like sour milk or buttermilk...
“After separating the milk from the solid material, the
residue [okara] is still very rich in nutritive substances. It can
be dried and used for cattle feed or possibly made into a meal

or flour for human consumption.”
“Soy-bean cheese: “The addition of magnesium or
calcium salts (about a 1 per cent solution) to soy-bean
milk when hot precipitates some of the proteid substances,
forming a grayish white curd which settles out, leaving
a yellowish watery liquid. This curd, after being drained
and pressed, represents the tofu, or bean curd, which is
so extensively eaten and forms the basis of numerous
fermented, smoked, and dried cheeses in China and Japan
(Plates III and IV). Tofu is made fresh daily and is a staple
article of diet of oriental peoples. In many cities of the
United States having a large Asiatic population, fresh
bean curd generally may be found in the Chinese markets.
Although the fresh curd, or tofu, is tasteless, it is a highly
nutritious food and no doubt could be elaborated by the
American housewife into a variety of palatable dishes.
“Soy sauce: Soy or shoyu sauce is a dark brown liquid
prepared from a mixture of cooked and ground soy beans,
roasted and pulverized wheat (barley is sometimes used),
salt and water. This mass is inoculated with a culture known
as rice ferment (Aspergillus oryzae) and left in casks to
ferment from six months to a year and sometimes longer
(Plate V)... This product may well serve as the basis of
sauces of the Worcestershire type... The manufacture of soy
sauce is conducted on a large scale in China and Japan, and
to some extent in India. The yearly production of Japan is
said to amount to nearly 2,000,000 barrels. The brewing of
this sauce has also become a well established industry in
Hawaii. Although there are no factories in the United States,
considerable quantities of the sauce are imported annually,
and it can be obtained at Chinese stores in most of our
cities.”
“Soy-Bean sprouts: Several species of beans are
sprouted and used as a green vegetable by the Chinese (Plate
VI). Soy beans are used to a very considerable extent for this
purpose, as these sprouts are larger and firmer than those
of most other legumes. Bean sprouts can be used as a home
winter vegetable, for the dried beans are sprouted easily in a
short time under proper conditions of heat and moisture. It
is quite possible that sprouted soy beans utilized in various
vegetable dishes would appeal to the American taste.”
A table (p. 111) shows the “Quantity and value of soy
beans, soy-bean cake, and soy-bean oil imported into the
United States, 1910-1917, inclusive.
Photos on unnumbered pages show: (1) A typical soy
bean plant. (2) A field of the Biloxi soy bean grown at Biloxi,
Mississippi. (3) Pods and seeds of 7 common varieties of soy
beans.
(4) “Large blocks of freshly made bean curd, ‘tofu’ [on a
round wooden table], ready to be cut up into squares and sold
to the housewife.”*
(5) “Large bamboo tray of various kinds of soy-bean
cheese of the drier type” [pressed tofu sheets].*
(6) “A dark room of even temperature where wooden
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trays, full of bean curd [tofu] are piled. This is another
method of preparing soy-bean cheese” [fermented tofu].*
(7) “Large earthen jars full of squares of bean curd,
which are covered with spiced brine and soy sauce. After
several months’ curing a bean cheese [fermented tofu] is
formed, which can be kept for many years.”*
(8) A “courtyard full of covered pots of fermented soy
beans and brine from which soy sauce is made.”*
(9) The basket on the left contains “sprouted soy beans,
which are sold and used as a green vegetable” [in China]* *
= Photographed by Frank N. Meyer, Agricultural Explorer,
USDA.
Note 1. This is the earliest published document seen
(Jan. 2001) that contains photos of soyfoods by Frank. N.
Meyer. Most of the photos appear to have been taken in
China.
Note 2. This is the earliest document seen (Jan. 2001) in
which William Morse describes “soy-bean sprouts” or “soybean cheese” (tofu).
Note 3. This is the earliest English-language document
seen (Oct. 2011) that uses the term “soy-bean cheese” to
refer to fermented tofu.
Note 4. This is the earliest English-language document
seen (Oct. 2003) that uses the term “milky emulsion” to refer
to soymilk.
Note 5. This is the earliest English-language document
seen (May 2005) that uses the term “masked” (or any other
form of that verb) in connection with the undesirable taste
or odor of soyfoods (soy-bean milk) or soy beans. Address:
Scientific Asst. in Forage-Crop Investigations, Bureau of
Plant Industry, USDA, Washington, DC.
55. Morse, W.J.; Hendrick, H.B. 1919. Illustrated lecture
on soy beans. USDA Syllabus No. 35. 16 p. Jan. 23.
Accompanied by 50 lantern slides. [16 ref]
• Summary: Discusses the increasing importance of soy
beans in the United States. Contents: Introduction. Feeding
value of soy beans: For sheep, for hogs, its use as pasture,
silage, and hay. Value of soy beans other than for stock feed:
Value of planting the beans for seed and for oil, use of soybean meal as a fertilizer, soy beans and soy-bean meal as
human food. Requirements for successful production: Soil
and climate, soil preparation, fertilizers, inoculation, seeding
and cultivation. Varieties: Mammoth, Guelph, Haberlandt,
Tokio, Ito San, Medium Yellow, Manchu, Wilson, Peking,
Black Eyebrow, Biloxi, and Barchet. Place in the cropping
system: Mixtures, special rotation. Harvesting and storing:
Cutting soy beans for seed, storing. Soy beans and cowpeas
compared. The talk is accompanied by 50 lantern slides; a
description of each is given in the Appendix.
“Extensive tests are being conducted by the United
States Department of Agriculture with soy-bean flour in the
making of bread. The flour or meal can be successfully used
as constituent for muffins, bread, and biscuits in much the

same way as corn meal. In these various food products about
one fourth soy-bean flour and three-fourths wheat flour have
been found to be the proper proportions. When a special
food of low starch content is desired, as for diabetic persons,
a larger proportion of soy flour is used and some form of
gluten is substituted for the wheat flour...
“The green bean when from three-fourths to full grown
can be prepared like green peas, or green Lima beans and
compares favorably with these in palatability... Soy beans are
now being sold on the market in the form of baked pork and
beans. Several large canners are now putting up this product
and the industry seems to be established on a permanent
basis. In addition to other uses given, the soy bean has
been utilized not only in the United States but in European
countries as a substitute for the coffee bean. When roasted
and prepared it makes an excellent substitute for coffee. In
Asia the dried beans, especially the green-seeded varieties,
are soaked in salt water and then roasted. This product is
eaten after the manner of roasted peanuts” (p. 6-7).
“Mixtures: Soy beans can be grown satisfactorily in
combination with other crops, thus affording a greater
variety and a larger yield of forage. A mixture of soy beans
and cowpeas makes a very satisfactory hay. Soy beans may
also be grown either for hay or ensilage in a mixture with
sorghum. Sudan grass is also excellent for growing with
soy beans, both the yield and the quality of the forage being
improved by the mixture. Soy beans are more generally
grown with corn, however, than with any other crop. This
mixture is planted in different sections in various ways;
namely, in alternate hills with the corn in the same row, in
alternate rows of each, in alternate series of two rows of
each, or broadcast in mixture... Mixed fields may also be
profitably utilized by pasturing to hogs. Early and medium
varieties of soy beans are sometimes planted in between the
corn rows at the time of the last cultivation. Silage made
from a crop of corn and soy beans in combination is an
excellent succulent feed. The larger late-growing varieties
are most desirable for this purpose” (p. 11). Address: 1.
Scientific Asst., Forage-Crop Investigations, Bureau of Plant
Industry; 2. Specialist in Agricultural Education, States
Relation Service, USDA, Washington, DC.
56. Bowers, William G. 1919. Some studies on the nutritive
value of the soy bean in the human diet. North Dakota
Agricultural Experiment Station, Special Bulletin, Food
Department 5(13):278-328. Aug. Reprint of his 1919 PhD
thesis, Ohio State Univ. 28 cm. [65 ref]
• Summary: Contents: Part I: Introductory. Extent of
production. Human food preparation made from the soy
bean. Varieties and chemical composition. Character of the
carbohydrates of the soy bean and its bearing on nutrition.
Character of the fats of the soy bean and its bearing on
nutrition. Character of the protein and its bearing on
nutrition. Vitamines of the soy bean. Minerals of the soy
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bean. The soy bean compared to some other legumes
used as human food as to fuel value and organic nutrients.
Digestibility of soy bean products.
Part II: Experimental part. The character of the materials
used in the experiments. Digestibility of soy cake meal baked
into bread. Digestibility of soy cake meal mush. A study of
the nutritive value of the nitrogen free contents of the soy
bean. Malt digestion. One per cent HCl [hydrochloric acid]
extract (incl. pentosans, galactans, true cellulose). Milling
of the soy bean: Composition of parts (incl. “the bran”),
digestibility of the bran, the nitrogen-free extract, crude fiber,
physical effects of a diet solely of a mush made from the
bran, the calcium oxide and phosphorus pentoxide content
of the soy bran and soy meal. Toxic and disagreeable or
unpalatable substances of the soy bean: Some investigations
as to the possible poisons, location and elimination of the
disagreeable and unpalatable substances (20 experiments,
incl. soy and navy bean bran, benzine extracted soy and
navy bean meal, alcohol extracted soy and navy meal, a
steam distillation for the purpose of separating objectionable
flavor). Discussion of results. Summary.
Introductory: Only within the last 35 years “has the soy
bean been considered with much favor as a food for stock.
Only within the last ten or fifteen years has it met with any
favor at all as a food for man” (p. 279). “Soy milk and soy
milk products are being made in the United States now”
(p. 280). “Roasted beans. Soy beans may be roasted in an
oven or ordinary corn popper. They are heated until the
beans are burst like popcorn. The beans thus roasted may be
softened by immersing in a syrup while they are hot. This
is said to make a wholesome candy. The roasted beans may
be powdered and used as a salad dressing or employed as a
substitute for coffee” (p. 281). “The fresh green beans, those
that have been dried without being allowed to ripen thoroly
[sic, thoroughly], or those that have ripened on the vine after
the vine has been pulled show slight amounts of starch” (p.
282).
“Experimental part (p. 287): “In our experimental work
we propose to inquire into the digestibility of soy cake meal.
We shall then determine the digestibility of the different
carbohydrates as found in a representative variety of the soy
bean. After passing some of the beans thru a milling process
we shall study the composition and digestibility of the meal
and bran and determine their relative amounts of calcium and
phosphorus, and locate any possible poisons or objectionable
substances that my be present in either of these. This will
make it possible, then, to determine whether or not it would
be profitable to carry on the milling process and eliminate
certain products, or whether by the use of certain extractives
we can get rid of the objectionable constituents.”
Recalling the fact that “navy bean bran is so indigestible
and is responsible for fermentation and discomforting gas in
the digestive system, we were led to the effort to separate the
bran and the meal of the soy bean and make determinations

of each separately... we found the bran to constitute 8% of
the whole bean.” The germ was 1½% and the remainder
was cotyledon. “The bran consisted of very large flakes.
We had to grind it thru a burr mill three times before it
would pass thru a twenty mesh sieve” (p. 301-02). The bran
can be easily separated from the soy bean by milling. It is
composed of about 37% crude fiber and 43% nitrogen free
extract. “Digestibility experiments on the bran showed that
the nitrogen free extract, including the hemicelluloses and
waxes, is about 84% digestible, which is much less than that
of the whole bean. (p. 323).
“In order to see what would be the physical effects
of a day’s diet on the bran alone, we made three meals
of 30 grams each for one day. Next day we were a little
uncomfortable on account of a slight amount of gas in the
bowels. We were a little weak and very hungry but not sick.
The next day the stool was voluminous but not so very soft.
The diet had neither a laxative nor a constipating effect that
could be noticed” (p. 304).
“In most of the Japanese foods made from the soy
bean the disagreeable flavor is avoided by the nature of the
preparation made. These, of the most part, involve some
sort of fermentation which changes the flavor entirely. The
Domestic Science Department of the Ohio State University
[under the leadership of Dr. J.F. Lyman, with help on milling
from Dr. Park of the Farm Crops Dept.], has carried on
considerable experimentation making different preparations,
combinations and extractions, as well as making use of
different methods of cooking soy bean preparations, to avoid
the disagreeable flavor.”
The calcium oxide content of the bran was found to
be 0.8% and the phosphorus pentoxide content 0.27%.
No salicylic acid was found in the bran, and no hydrogen
cyanide or cyanates in the samples tested. There was no trace
of tannin in the bran and only a slight trace of alkaloids.
“As far as flavor is concerned there is no point gained in
removing the bran from either the soy bean or the navy bean.
The beany flavor and some of the disagreeable taste can be
easily removed from the soy bean by steam distillation, but
the disagreeable flavor in the oil cannot be removed in this
way.”
Numerous tables show compositional percentages of soy
beans, and a summary of results. Charts (bar charts) show
experimental results. An illustration (line drawing; p. 297)
shows the apparatus for extracting meal with 95% alcohol.
Note 1. Although this document was reprinted as a
Special Bulletin by the Food Department of the North
Dakota Agricultural Experiment Station, it has nothing to
do with North Dakota per se, and makes no mention of
soybeans being used or grown in North Dakota.
Note 2. This is the earliest English-language document
seen (Oct. 2001) that mentions soy bran, which it calls “soy
bran.” It is also the earliest document seen concerning the
etymology of soy bran.
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57. Calvino, Mario. 1919. La soya [The soybean]. Informe
de la Estacion Experimental Agronomica (Santiago de las
Vegas, Cuba). p. 98-103. For the years 1917-1918. [1 ref.
Spa]
• Summary: This report, which describes the first soybean
experiments in Cuba, begins by discussing the composition
of the seed, and its various uses in China, Japan, and Europe
(including for manufacture of soaps and as a drying oil
in paints, and as foods such as whole dry soybeans, soy
coffee, roasted soybeans [soynuts] (“Se comen también
tostados...”). In China they are sprouted in darkness and
the white sprouts, up to 3 cm long, make an excellent green
vegetable. From soybeans the Chinese also make a special
soy cheese (un queso especial), a type of milk (una especie
de leche), and other drinks. The author then states: “We
thought it would be useful to test varieties of soya suited for
hot/tropical countries, and we were able to obtain two types
of Japanese soybeans, those that gave satisfactory results
without having been inoculated.
“Since these soybean types did not find suitable
bacteria for the purpose of being inoculated naturally in
our terrain, I asked the Mulford house (casa de Mulford)
for a special bacterial strain for soy (Soya) and proceeded
with the artificial inoculation of the seed. The result has
been magnificent, as one can see in the accompanying
photographs.
“Now we have inoculated land, with which we have
been able to ensure the most success for our crop. The
harvest [yield] during this first year in Cuba was 2,000 kg/
ha of seed. We have also found that it is best to cultivate soya
in rows 60 cm apart, with the seeds planted 10 cm apart in
each row. This is very dense planting, but it is better to thin
the plants than to transplant in others to get the desired plant
density. Transplanting is often unsuccessful, and if a crop is
not planted evenly the first time, it is difficult to make it even
later by transplanting.
“I have had a chemical analysis done of the soybean
seeds from our crop. The report prepared by the Department
of Chemistry shows that they contain 10.4% water, 41.95%
protein, 17.5% oil, 2.45% carbohydrates, 2.5% fiber, and
5.2% ash. The analyst was F. Dominguez.” An analysis
is also given of assimilable or digestive elements in the
soybean from a book by R. Gouin titled Alimentation
rationelle des animaux domestique [Rational feeding of
domestic animals]. Three full-page photos show soybean
plants: (1) Root nodules on a soybean plant grown in Cuba
without the use of inoculant (p. 99). (2) Two soybean plants
grown at the agronomic station that contain many pods
(p. 101). (3) Four soybean plants with roots; two were
inoculated and bear nodules (p. 103).
Note 1. This is the earliest Spanish-language document
seen that refers to soynuts. Note 2. This experiment station
is under the Secretary of Agriculture, Commerce and Labor

(Secretaria de Agricultura, Comercio y Trabajo). This 515page report is published in Havana by Alvarez López y Cie.
Address: Director, Estacion Experimental Agronomica,
Doctor en Ciencias Agricolas de la Universidad de Pisa
[Italy].
58. Rindl, M. 1920. Vegetable fats and oils. IV-V. Semidrying oils. Soy bean. South African J. of Industry 3(6):51831. June; 3(8):742-49. Aug. [29 ref]
• Summary: These are 2 installments of a series of articles
on vegetable fats and oils, forming a Report to the Advisory
Board of Industry and Science on Vegetable Oils, Fats, and
Waxes. Soybeans are considered among the semi-drying
oils. Contents of Part I: Introduction. Early [soybean]
experiments in South Africa. Botanical characters. Varieties.
Germination. Inoculation. Technique of inoculation. Soy
beans as a rotation crop for maize. Comparison of soy beans
and cowpeas. Storage of seed. The soy bean as human food.
Vitamines. Soy-bean [food] preparations: Soy-bean milk,
soy-bean curd [tofu], the soy bean as a vegetable (baked,
boiled, roasted, green beans [green vegetable soybeans],
soy-bean pulp (kara)). Soy-bean meal [soy flour and its
uses]. Fermented soy-bean products: Fermented boiled beans
(natto), ripened vegetable cheese (miso), the Chinese paste
chiang, soy-bean sauce (shoyu).
Contents of Part II: Oil content of seed produced in
South Africa. Quality of oil from South African beans.
Extraction of oils. Nature and composition of soy-bean oil,
and methods of treatment. Uses of the oil. Soy beans as
forage. Enemies of the soy bean. Method of shipment from
the East.
“The first systematic trials [with soy beans] were
initiated about 1903 at Skinner’s Court, on the Springbok
Flats, and at the Natal Experiment Farms, Cedara, Weenen,
and Winkle Spruit. These latter were continued until the
season 1910-1911 when the field trials referred to above [by
the Transvaal and Natal Departments of Agriculture] were
carried out by the Department of Agriculture in conjunction
with Messrs. Lever Bros. and a large number of farmers” (p.
519).
The best yields during the 1910-11 season at the three
Natal Experiment Farms were: At Cedara: Haberlandt 2,000
lb/acre. Winkle Spruit: Mammoth Yellow 1,191 lb/acre.
Weenen: Mammoth Yellow 1,400 lb/acre.
“Method of shipment from the East. The beans are
shipped in bags, vessels are well dunnaged, and a large
number of wooden pipe ventilators are placed in the ships’
holds to keep the cargo from getting heated. The beans, on
a long voyage from Eastern Asia to Europe, being liable to
sweat, are sometimes dried before shipment.”
Tables show experimental yields and chemical
compositions of soy beans from different countries and soyrelated products. A diagram (outline-form) shows the various
ways in which plants and seeds of soy beans are utilized.
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Note: This is the earliest English-language document seen
(Feb. 24) that uses the term “soy-bean curd” to refer to
tofu. Address: Ing. D., Prof. of Chemistry, Grey University
College, Bloemfontein [Orange Free State, South Africa].
59. Lafayette Journal Courier (Indiana). 1920. Soybean
raising advocated at large meeting: Growers from five
middle western states convene at farm of Fouts Brothers.
Sept. 4. p. 4, cols. 4-5. Saturday evening.
• Summary: “(Special to the Journal Courier) Delphi,
Indiana, Sept. 3–Soybean growers from middle western
states, Indiana, Illinois, Wisconsin, Michigan and Ohio,
attended the first annual corn-belt meeting of soybean
growers held today at the Fouts Brothers farms in the east
part of Carroll county. Nearly 1,000 persons attended the
meeting, some driving machines as far as 150 miles in order
to be here. All sections of Indiana were represented.
“The meeting was called for the purpose of discussing
methods of seeding, cultivating, and harvesting soy beans
and also for the purpose of standardizing varieties as much
as possible. It finally was agreed that Ito San should be the
standard variety for planting with corn, especially where an
early variety was needed, and that Hollybrook or Mongol,
commonly known as Early Yellow, was best adapted to this
state for a late variety. Efforts will be made by the soybean
growers to have most of the crop in this state planted from
one of these two varieties, depending on what the beans are
to be used for.
Morning inspection: The morning program was given
over to an inspection of the soybean fields on the Fouts
farms, where 100 acres are being grown for seed purposes
and 150 acres more are being grown with corn for hogging
or lambing down. The visitors also were given a trip through
the community to see the large number of soybeans being
grown.
“Following a big dinner, at which baked and parched
soybeans were served free by the Fouts brothers, pioneer
soybean growers in this state, the afternoon program
opened with an address by Prof. C.L. Christie, director of
the agricultural extension and experimental departments at
Purdue university.”
Note: This is the earliest English-language document
seen (Dec. 2012) that contains the term “parched soybeans.”
It probably refers to dry roasted soybeans.
“’There are about 200,000 acres of soybeans in Indiana,
less than one acre to every farm in the state,’ he said. ‘When
we consider that an acre of soybeans puts back from 40, 60,
80, and sometimes 100 pounds of nitrogen into the soil, we
sometimes wonder that they are not being grown much more
widely than they now are. Thus, they are doing something
for the soil. They also help solve the labor problems by
letting hogs and lambs and sometimes cattle harvest the
crop.’
“’One of the biggest problems which the next

administration will have to face will be the agricultural
problem,’ he said.
“’Sometimes, folks are going to wake up to the fact that
they cannot pay a man in a factory four or five times as much
as a farm hand gets and still keep these men on the farm. If
the big proposition now going on of building up industrial
centers at the expense of the country is halted somewhere
within a reasonable time, the problem will solve itself by
forcing many of the men in the city back to the country in
order for them to live at all.’
“Modern homes: He urged construction of more modern
homes or the modernising of farm homes as one of the best
means to maintain a permanent set of people on the land.
“Wallace E. Hanger, of Ohio State Agricultural college,
discussed the outlook for the soybean business in Ohio. He
estimated only 10,000 to 15,000 acres in the state.
“Dr. W.L. Burlison, of the University of Illinois, told of
the effects of soybeans on the yield of corn in experimental
work in his state. Results obtained over the last five years,
he said, showed that the loss on the corn yield averaged
6.7 bushels per acre, but that the yield of beans, with
considerably more per bushel, as 5.4 bushels per acre, which
more than offset the corn loss. He also urged standardization
of varieties.
“George Briggs, of the University of Wisconsin, told
of methods used in handling soybeans in his state, declaring
that farmers there were interested in it as a means of
lowering the cost of milk production. He discussed various
phases of the business. E.C. McGee [sic, Megee], of the
Michigan Agricultural college, told of the soybean industry
in Michigan.
“’Soybean Bill’: William Riegel of Tolono, Illinois,
known as ‘Soybean Bill’ in Champaign county, where he
manages 800 acres for A.J. [sic, A.P.] Meharry, of Attica,
Indiana, discussed methods of growing the beans in his
state. C.B. Newton, a grower at Bowling Green, Ohio; Guy
McKinnis, of near Indianapolis, discussed growing and
harvesting problems, and I.J. Matthews, Winamac, county
agricultural agent in Pulaski county, gave cost of production
figures for the crop, showing that it took at least $43.79 per
acre to produce them. Taylor Fouts, one of the brothers,
discussed methods employed by himself and two brothers in
seeding, cultivating and harvesting their crop.
“All three men were former students at Purdue
university, Taylor having been graduated in 1902. One
brother, Noah, was a student there in 1885-86 and another
brother, F.E., in 1888.
“Plans were made for a similar gathering in 1921, which
may be sent to another state, as the first one was held in
Indiana. The meeting today was arranged by W.A. Ostrander,
of the soils and crops department at Purdue, and County
Agent A.L. Hodgson, in co-operation with Fouts Brothers.”
Note 2. This is the 2nd earliest document seen (Oct.
2012) describing this historic conference.

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 54
Note 3. This is also the earliest document seen (Oct.
2012) that mentions W.A. Ostrander in connection with
soybeans.
60. Carroll County Citizen-Times (Delphi, Indiana). 1920.
Carroll county center soy bean industry in U.S. Sept. 11. p. 7,
col. 3. Saturday.
• Summary: “’Soyland,’ the farm of Taylor, Noah, and F.E.
Fouts, in Carrollton township, was the scene, Friday, of the
first annual national meeting of soy-bean growers... There
were one thousand in attendance and every part of Indiana
was represented. There are 400 soy-bean growers in Carroll
county and this section is known as the center of soy-bean
production in the United States. The program consisted of
talks on the methods of sowing, harvesting and marketing
soy beans and the standardization of varieties. Taylor Fouts
served baked and parched soybeans to the crowd. They were
shown to be good to eat, as well as being good for silage and
fertilizer. Soy bean oil is said to be as good as linseed oil in
paint and is also used instead of olive oil in salad dressing.
Taylor Fouts has been growing soy beans since 1902 and is a
pioneer in this work.”
“Plans were made for a similar gathering in 1921,
which may be sent to another state, as the first one was
held in Indiana. The meeting Friday was arranged by W.A.
Ostrander, of the soils and crops department at Purdue, and
County Agent A.L. Hodgson in co-operation with Fouts
Brothers.”
61. Hoosier Democrat (Flora, Indiana). 1920. Soybean seed
producers’ meeting Friday a success. Sept. 11. p. 3, col. 3.
Saturday.
• Summary: “The big soybean seed producers’ meeting held
at the Fouts brothers farms near Deer Creek, in Carrollton
township last Friday was attended by a great number of men
and women from Indiana and neighboring states. There were
297 machines on the ground at one time, which may give one
an idea of the number of people there were present, variously
estimated at 800 to 1000 people. The morning was given
over to visiting and an inspection tour of the soybean fields
in the neighborhood. About 50 machine loads of people
made this tour of inspection where beans were seen growing
for seed, with corn for hogging-off, silage, and lambingoff, all of which purposes looked good to the visitors. A
thing which was interesting to the visitors was the fact that
the soybeans can be grown successfully for seed with few
weeds in the fields, as the Fouts brothers and neighbors
have especially clean, well-tended and rank growing fields
of soybeans which made a very favorable impression on the
visitors. The dinner furnished by the Ladies Aid was served
in cafeteria style and was greatly relished by the visitors,
most of whom had driven great distances by automobile. A
very unique part of the menu, furnished free to all visitors
by Fouts brothers, was the baked and roasted soybeans.

The parched beans were very appetizing indeed and soon
disappeared. The afternoon program consisted of a very
forceful address by G.I. Christie, superintendent of Extension
in Indiana, a regular soybean song by Deer Creek male
quartette, and short, but snappy, talks...”
Details are then given on the afternoon program, with
the name of each speaker and the subject of his talk.
Note 1. This is the earliest English-language document
seen (Dec. 2012) that uses the term “roasted soybeans” to
refer to soynuts.
“W.A. Ostrander, of Purdue, who was chairman
of the meeting, then introduced the ‘Soybean Kings of
Indiana’ to the crowd and the Fouts brothers were lined
up for explanation of their evident successful methods in
growing and utilizing the soybean crops. Certainly Carroll
county should be complimented for having the privilege of
having the first big corn belt soybean seed producers’ field
meeting and conference. It was a great day. Fouts brothers
are considered pioneers in the soybean industry and their
experience is being followed throughout the corn belt states.
It was therefore very appropriate that this meeting should
be held on their farms. From this meeting will develop an
‘Association of Cornbelt Soybean Growers.’ Next meeting
to be held at Stryker, Ohio. Carroll county and ‘Soyland’ are
now on the map.”
Note 2. This is the earliest document seen (Oct. 2012)
which mentions that an association of soybean growers is
being developed. The name of the association is not given.
The National Soybean Growers’ Association–the forerunner
of the American Soybean Association (ASA)–was formed at
this meeting. Several photographs taken at the meeting (but
not shown in this article) prove this. The earliest article seen
that mentions the National Soybean Growers’ Association
by name was that by Ostrander in April 1923. Nevertheless,
this is the earliest publication seen related to that Association
or to its first meeting, or to its first involvement with foods
made from soybeans–they were served baked and roasted.
Note 3. The Association’s second meeting (Sept. 1921)
was not, in fact, held in Stryker, Ohio, but rather in Illinois,
at the University of Illinois and at the A.P. Meharry Farm,
near Tolono, Illinois.
Note 4. This is the earliest document seen (Nov. 2004)
describing food uses of soybeans in connection with the
American Soybean Association. Baked, roasted, and parched
soybeans were served here at ASA’s founding meeting.
Note 5. This is the earliest English-language document
seen (Dec. 2012) that uses the term “parched beans” to refer
to soynuts.
Note 6. This is the earliest document seen (Oct. 2012)
which contains the term “Soybean Kings” or “Soybean
Kings of Indiana,” and the earliest document in which the
term “Soybean Kings” is used to refer to the three Fouts
brothers–Taylor, Finis, and Noah.
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62. Bean-Bag (The) (Lansing, Michigan). 1920. Soy bean
growers. 3(4):38. Sept.
• Summary: “Soy bean growers from five states–Wisconsin,
Illinois, Ohio, Michigan and Indiana–met Sept. 3 at the
farm of Taylor E. Fouts, east of Delphi, Indiana, in the first
national gathering of soy bean growers. Approximately
1,000 attended and every part of Indiana was represented.
Four hundred soy bean growers live in the county where the
meeting was held. The program included talks on methods
of sowing, harvesting and marketing soy beans and the
standardization of varieties.
“Mr. Fouts served baked and parched soy beans to those
attending and showed them they were good to eat as well as
being good for silage, fertilizer and oil. He has been growing
soy beans since 1902 and is a pioneer in the business. He is a
graduate of Purdue university.
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “parched soy beans” to
refer to soynuts.
“The meeting was attended by Wallace Hanger, of Ohio
State University; Dr. W.L. Burlison, of the University of
Illinois; George Briggs. of the University of Wisconsin; C.E.
McGee, of Michigan Agricultural College: W.A. Ostrander
and G.I. Christie, of Purdue University, and other school
men, growers and representatives of farm journals.”
63. O’Brien, Harry R. 1920. A visit to Soyland: Enthusiasts
say this wonder crop fills a gap in Corn Belt rotations.
Country Gentleman 85(44):11, 30. Oct. 30.
• Summary: The article begins with the lyrics to a song in
praise of soy beans: “Oh, my name is Soja-bean; its a good
name, don’t you see? / And we’re growing soy beans to get
along. / They are good for lambs and piggies and for all you
folks and me, / So we’re growing soy beans to get along.
Chorus: Soy beans, oh soy beans, we are growing
soy beans to get along. / Soy beans, oh soy beans, we are
growing soy beans to get along. / For the land’s sake grow
more soy beans, in this Corn Belt, don’t you see? / ‘Twill
make fat pocketbooks and credits long. / But if you haven’t
any money, then we’ll let you have ‘em free, So you’ll grow
soy beans to get along.”
“Four middle-aged Indiana farmers stood up before
an audience of nearly a thousand people one day in early
September and sang, to the tune of Kindling Wood, the above
song. The four men who comprised this quarter, Taylor
Fouts, Garfield Todd, Vern McCloskey and J.E. [Jacob
Emmet] Kitchell, are all soy-bean growers, and they sang
with all the fervor of a choir at a Methodist revival meeting.
And like unto an old-fashioned revival meeting it was.
“But the church was the lawn at Soyland, the home of
Taylor Fouts, the one who wrote the song. The preacher was
W.A. Ostrander, farm crops extension specialist from Purdue
University. The head deacon was A.L. Hodgson, county
agent of Carroll County, Indiana.

As visiting talent there were assembled on the platform
Prof. G.I. Christie, director of the Purdue Agricultural
Experiment Station; Dr. W.L. Burlison, head of the
Department of Agronomy at the University of Illinois; W.J.
Morse, in charge of soy-bean investigational work for the
U.S. Department of Agriculture; and A.T. Wiancko, head of
the Agronomy Department of Purdue University.
“There were also George Briggs of the University of
Wisconsin–’Soy Bean Briggs, whose story appeared in a
recent issue of The Country Gentleman; Dean J.H. Skinner,
of the College of Agriculture at Purdue; Prof. Wallace E.
Hanger, from Ohio State University; J.C. Hackleman, of
the University of Illinois; C.R. Megee, from the Michigan
Agricultural College; and Dr. R.S. Smith, head of the
Soil Physics Department, from the University of Illinois.
There were county agents there by the dozen, including I.J.
Matthews, of Pulaski County, Indiana; C.H. Oathut, from
Champaign County, and I.S. Brooks, of LaSalle County,
from Illinois; and C.G. Fiedner, of Williams County, Ohio,
who had driven 150 miles in an auto to be present at the big
gathering.
“For audience, there were nearly 1000 farmers and
their families, assembled from at least six states...: Ohio,
Michigan, Wisconsin, Kentucky, Illinois, and Indiana.
“The occasion was a Corn Belt soy-bean conference
held on the Fouts’ brothers’ farms at Camden, Indiana,
south of Logansport, by the extension department of
Purdue University in cooperation with the Carroll County
Farm Bureau and Fouts Brothers. The purpose was for
the leading soy-bean growers of the Middle West to get
together, become acquainted, exchange ideas as to growing,
handling and marketing soy beans and, if possible, lay the
groundwork for an Indiana organization, and perhaps a Corn
Belt organization, that would work toward standardization
of varieties and business methods in a wider distribution of
good seed... If we are to believe what we heard, the soy bean
is destined to sweep the country... Speakers declared that it
was destined to become the second biggest crop in America,
second only to corn.”
“It was particularly fitting that this meeting should be on
the farms of the Fouts brothers. For these three men, pioneer
growers, have been the means of setting the whole country
for miles round to growing the beans until at least seventyfive per cent of the farms in Carroll and Cass counties have
beans on them–10,000 acres in Cass County and 4000 acres
or more in Carroll County–this year.
“So firmly convinced are the Fouts brothers that their
salvation lies in soys that they have built their whole system
of farm management round the crop.
“They bake ‘em and feed ‘em to the children. They roast
‘em and eat ‘em in place of salted peanuts. For at the dinner
which was served by the good ladies of the Presbyterian
Church there were baked soy beans and parched soy beans
furnished, with the compliments of Fouts Brothers, sufficient
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for the whole crowd. They tasted right good too.”
Taylor Fouts, the youngest son, heard about soy beans
while at Purdue University. “So when he came home and,
in 1903, went to farming on the home place for himself, he
put out some beans and began to talk them up to his brothers
and neighbors. He began in a small way. His brothers planted
beans also” [starting in 1908]. His neighbors thought the idea
of trying to grow beans by the acre was crazy. “They just
laughed at Taylor Fouts and his fool notions–his high-toned
college ideas.”
“But the three brothers stuck to it. Their crops grew
larger in yield. The neighbors saw the Fouts lambs top the
market and bring special fancy prices year after year. So
gradually the soybean idea soaked into the heads of the
farmers round that part of Indiana, and they began to grow
the beans too.
“On our trip we first drove round Soyland, the 160-acre
farm of Taylor Fouts. Next came the 225-acre farm of Noah
Fouts, and then the 160-acre farm of Finis E. Fouts, where
the same characteristics were noticeable.
“In the fields where soys were grown with corn, the corn
was tall, green and thrifty looking. But across the road, in
fields on exactly the same soil, corn without the soys was not
nearly so tall; it was somewhat fired and of a sickly-yellow
color.
“The three brothers own separate farms and are not in
any partnership except that they pool their soy-bean seed and
sell it under the name of Fouts Brothers.
“Last year round 2000 bushels of beans were sold for
seed at an average of about eight dollars a bushel. They
averaged twenty-six bushels to the acre.”
“The Ito San seemed to have no opposition for being the
best smaller, early variety and for hogging or lambing down.
Fully half of the men present were in favor of the Hollybrook
for a larger, later variety that could be grown for seed. Others
spoke up for the Mongol, which was decided by the experts
to be practically the same as the Hollybrook. All told, there
are only about thirty or forty good varieties.
“The enthusiasm of all the soy-bean growers present
at this meeting cannot be described. Soy beans to them
are a wonder crop destined to work a change in Corn Belt
agricultural rotations, particularly on the lighter types of
soils, and run alfalfa a close race. For the soy bean furnishes
hay. It provides a good concentrate as well as silage. It
makes the land more fertile. Finally, it seems to put pep and
optimism into the growers.”
Photos show: (1) “The conference crowd lining up for a
soy-bean dinner” beside a big white barn on which is painted
“Soyland–Taylor Fouts.” (2) The three Fouts brothers (from
left to right): Taylor (owns a 160 acre farm), Finis E. (160
acre farm), and Noah (225 acre farm); they are standing in
front of a large sign that says “Soyland–Taylor Fouts.” (3)
People in a rowboat on a large pond, with many ducks on the
water, in Noah Fouts’ front yard.

Note 1. This is the earliest document seen (Oct. 2012)
which states that Taylor Fouts has “Soyland” written on a
large sign on his barn.
Note 2. Jacob Emmet Kitchell, a physician in Deer
Creek, was a relative of the Fouts family. He was the brother
of Finis Fouts’ second wife, Louanna Kitchel.
64. Weed, A.R. 1921. Soy beans a standard Illinois crop:
Many varieties studied at Illinois “soy bean day.” Orange
Judd Farmer 69(32):795. Sept. 15.
• Summary: Farmers learned that the soy bean has many
uses. “The ‘soy bean cranks’ (we might mention in passing
that they are rather proud of that name now) gathered at
South Farm of the University of Illinois to look over the
work that is being done with soy beans on the experimental
plots.” They learned that different varieties are best in
different states, and “soy bean tourists” studied how
soybeans are grown on 400 acres and used in the rotation on
the Meharry farm.
“For lunch, everyone enjoyed them [soybeans]
baked and parched. Likewise everyone was asked to help
themselves to soy bean butter and soy bean cream.”
Note: This is the earliest English-language document
seen (Dec. 2012) that contains the term “soy bean butter.”
However, it is not clear whether this term refers to soynut
butter (like peanut butter, made from roasted soybeans–
probably so), or soy margarine, or soy bean butter (a product
resembling soy margarine that is not hydrogenated).
A small photo shows two horses pulling a plow–
probably in a field of or for soybeans. Address: Illinois.
65. Kellogg, John Harvey. 1921. The soy bean. Composition
of the soy bean (Document part). In: J.H. Kellogg. 1921.
The New Dietetics: What to Eat and How... Battle Creek,
Michigan: The Modern Medicine Publishing Co. 950 p. See
p. 299-302. 24 cm.
• Summary: In the chapter on “Legumes,” the section titled
“The Soy Bean” (p. 315-21) has the following contents:
Introduction and history (incl. a long extract from a
publication by W.J. Morse (1918), and discussion of soy
beans and diabetic diets). Composition of the soy bean
(according to Bailey and Street 1915). Soy bean milk. To
fu (tofu). Soy sauce. Soy bean sprouts. Composition of soy
bean sprouts compared with mung bean sprouts.
The section begins: “The soy bean has been used in
China since 2838 B.C. It was introduced into France in 1740,
England 1790, and this country not until a century later. This
bean requires a long season and does best in the Southern
states on this account. It is quite hardy, however, and some
varieties have been found which mature as far north as
Canada.
“The soy is the best of all beans. It differs decidedly
from other beans in its composition. It contains 40% protein,
practically no starch, and nearly 20 per cent fat, giving it
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characteristics approaching those of the peanut more closely
than those of ordinary beans.
“More than one thousand varieties have now been tested
by the U.S. Department of Agriculture. Twenty varieties are
at the present time being handled by growers and seedsmen
in this country. The green and yellow varieties are best
adapted for food. The black and brown are chiefly for forage.
“In China, the soy bean is very little used in the manner
in which beans are used in this country. Instead, according to
W.J. Morse [1918], of the U.S. Department of Agriculture,
‘the beans are soaked in water and roasted, the product being
eaten after the manner of roasted peanuts.’” Dr. Kellogg
then quotes two passages from Morse; one about roasted
soybeans, and the other about soy beans which, when threefourths or more grown, can be used as “a most palatable and
nutritious green vegetable.”
“This bean not only contains a large amount of protein,
more than is found in the same weight of beef, but its protein
is of a particularly fine quality. Heretofore, the casein of
milk has enjoyed a unique reputation as a protein of finest
quality, but now ‘the protein of the soy bean appears to be
as valuable as the casein of milk.’ In view of the shortage of
milk, which is likely to increase, it is gratifying to know that
a protein has been discovered equally valuable as casein, and
one which may be produced in unlimited quantities.
“For promotion of growth, it is not only necessary for
the food to contain ‘complete’ protein in proper amount,
but it must also contain a sufficiency of the two vitamins,
designated as fat-soluble A and water-soluble B. Osborne and
Mendel demonstrated that the soy bean contains an adequate
supply of both fat-soluble and of ‘water-soluble vitamins,’ in
which respect it is superior to all seeds heretofore examined,
with the possible exception of flaxseed and millet.
“The soy bean is destined to become one of the great
food staples, not only of this country but of the world. It is
capable not only of supplying the essentials for growth and
maintenance, but may also act as a complement to other
imperfect foods, such as corn for example, in combination
with which it has shown most excellent experimental results.
Composition of the soybean: A table shows the
composition of the soy bean, compiled from various sources.
“The above analysis clearly shows the soy bean to be a
most remarkable food product. Its composition is in some
respects more like that of a nut than that of other legumes.
In this respect it very much resembles the peanut. Its protein
content, nearly 40 per cent, is higher than that of any other
foodstuff. Even lean meat affords but half as much. Its high
percentage of fat gives it a very high food value and makes it
a rich source of oil for various industrial purposes as well as
for food.
“The soy fills the place of meat as well as milk in the
dietary of many millions of sturdy Orientals. Since the
composition of the soy has been understood, it has been
much used as a food for diabetics. It is evident from the

above [table] that it contains little which can be objectionable
in diabetes. The small amount of dextrin and sugar may be
easily removed, when necessary, by parboiling.
“Experiments by Holmes [1920], of the office of Home
Economics, U.S. Department of Agriculture, have shown that
the well cooked soy bean (cooked for two hours under steam
pressure) is very easily digestible, and is an exceptionally
wholesome article of food, superior to most other legumes.
“The soy bean may not become really popular until
the pressure cooker comes into general use, which may
be some time. In the meantime, while the patent pressure
cooker is coming, any resourceful housewife may improvise
a perfectly good and satisfactory pressure cooker from
inexpensive materials close at hand. Get a stone jug or
jar that can be hermetically sealed. The little stone jars in
which apple butter is sometimes sold are well adapted to the
purpose. After soaking the beans over night put [them] in the
jug with a little salt and enough water to cover, seal up tight
and secure the cover well, remembering that the pressure will
be from within. Set the jug in a saturated solution of common
salt, place over a smart fire and boil for one to two hours.
The salt solution boils at a temperature of 220ºF. and so the
beans are exposed to a higher temperature than in ordinary
boiling... Cooking at the higher temperature not only softens
the cellulose and so renders the foodstuffs tender, but greatly
improves the flavor.
Note: This is the earliest document seen (Sept. 1996)
that uses the term “pressure cooker” in connection with soy
beans. Address: Battle Creek, Michigan.
66. USDA Bureau of Plant Industry, Inventory. 1922. Seeds
and plants imported by the Office of Foreign Seed and Plant
Introduction during the period from October 1 to December
31, 1917. Nos. 45221 to 45704. No. 53. 86 p. April 17.
• Summary: Soy bean introductions: Soja max (L.) Piper.
Fabaceæ. (Glycine hispida Maxim.)
“45263-45320. From China. Seeds collected by Mr.
Frank N. Meyer, Agricultural Explorer for the Department of
Agriculture. Received October 6, 1917. Quoted notes by Mr.
Meyer.
“45269-45295. [Note: these numbers are nearly all
said to be late-ripening varieties of soy beans; they come
from a region greatly resembling in climate the Gulf States
(southern parts). They should therefore be tested in districts
where cotton and rice are grown.]
“45269. ‘(No. 2401a. Hankow, Hupeh Province. March
7, 1917.) Huang tou (yellow bean). A small to medium-sized,
yellow soy bean, used mostly as a human food in the form of
bean curd.’
“45270. ‘(No. 2403a. Changsha, Hunan Province. May
16, 1917.) Huang tou. A small to medium sized, yellow soy
bean.’
“45271. ‘(No. 2403a. Changsha, Hunan Province. May
16, 1917.) Huang tou. A small, yellow soy bean, used almost
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exclusively for bean-curd production.’
“45272. ‘(No. 2404a. Ichang, Hupeh Province. March
24, 1917.) Huang tou. A small, yellow soy bean, said to ripen
in early August. Used like the preceding number.’
“45273. ‘(No. 2405a. Changsha, Hunan Province. May
16, 1917.) Huang tou. A small to medium-sized, yellow soy
bean. Used like the preceding numbers.’
“45274. ‘(No. 2406a. Ichang. Hupeh Province. May 24,
1917.) Huang tou. A medium-sized, yellow soy bean with a
dark hilum. Said to be a medium late ripener.’
“45275. ‘(No. 2407a. Ichang, Hupeh Province. March
24, 1917.) Huang tou. A large yellow soy bean.’
“45276. ‘(No. 2408a. Changsha. Hunan Province. May
16, 1917.) Huang tou. A medium-sized, yellow soy bean.’
“45277. ‘(No. 2409a. Ichang, Hupeh Province. March
24, 1917.) Huang tou. A very small variety of yellow soy
bean.’
“45277. ‘(No. 2409a. Ichang, Hupeh Province. March
24, 1917.) Huang tou. A very small variety of yellow soy
bean.’
“45278. ‘(2410a. Wuchang, Hupeh Province. March 9,
1917.) Hsia huang tou (small yellow bean). A very small
variety of yellow soy bean.’
“45279. ‘(No, 2411a. Ichang, Hupeh Province. March
24, 1917.) Huang tou. A small, greenish yellow soy bean.’
“45280. ‘(No. 2412a. Ichang, Hupeh Province. March
24, 1917.) Huang tou A small, greenish yellow variety of soy
bean, used almost entirely in bean-curd production.’
“45281. ‘(No. 2413a. Shuichaipang, Hupeh Province.
April 2, 1917.) Hsiao huang tou (small yellow bean). An
exceedingly small variety of yellowish soy bean, used in
making bean curd.’
“45282. ‘(No. 2414a. Changsha, Hunan Province, May
12, 1917.) T’ien ch’ing tou (field green bean). A mediumlarge, pale-green variety of soy bean; rare. Eaten as a
sweetmeat when roasted with sugar; it is then a very tasteful,
wholesome and nourishing product.’
“45283. ‘(No. 2415a. Changsha, Hunan Province. May
16, 1917.) Ch’ing tou. (green bean). A dull pale-green variety
of soy bean.’
“45284. ‘(No. 2416a. Changsha, Hunan Province. May
16, 1917.) Ch’ing tou. A small, green soy bean, often used
as an appetizer with meals, when slightly sprouted, scalded,
and salted. Also eaten as a fresh vegetable when having firm
sprouts 3 inches long.’
“45285. ‘(No. 2417a. Ichang, Hupeh Province. March
24, 1917.) Ch’ing pi tou (green skin bean). A dark-green soy
bean of medium size, used like the preceding number. The
beans are also eaten fried in sweet oil with salt sprinkled
over them as an appetizer before and with meals.’
“45286. ‘(No. 2418a. Hankow, Hupeh Province. March
7, 1917.) Ch’ing tou. A medium-sized, dull-green variety of
soy bean, used in the same way as the preceding number.’
“45287. ‘(No. 2419a. Ichang, Hupeh Province. March

24, 1917.) Ch’ing p’i tou. A medium-sized variety of green
soy bean, often speckled with black. Eaten like No. 2416a.
[S.P.I. No. 45284].’
“45288. ‘(No. 2420a. Changsha, Hunan Province. May
16, 1917.) A rare variety of soy bean of pale-green color,
with brown splashes.’
“45289. ‘(No. 2421a. Changsha, Hunan Province.
May 12, 1917.) Ch’a hua tou (tea-flower bean). A peculiar
variety of soy bean, of dull brown color, said to ripen very
late. Locally much eaten when roasted with salt sprinkled
over, like salted peanuts. Very nourishing and appetizing.
Well worth introducing to the American public as a new,
wholesome, and nourishing sweetmeat.’
“45290. ‘(No. 2422a. Ichang, Hupeh Province, March
24, 1917.) Hei tou (black bean). A medium-large, black soy
bean, used when boiled, as a food for hard-working field
animals and for oil production; it is also eaten by the poor.’
“45291. ‘(No. 2423a. Hankow, Hupeh Province. March
7, 1917.) Hei tou. A medium-sized, black soy bean, used like
the preceding number.’
“45292. ‘(No. 2424a. Wuchang, Hupeh Province, March
9, 1917.) Hei tou. A medium-sized variety of black soy bean;
said to be an early ripener. Used like No. 2422a. [S.P.I. No.
45290].
“45293. ‘(No. 2425a. Wuchang, Hupeh Province. March
9, 1917.) Hsiao hei tou (small black bean). A small, flat,
black soy bean, used when boiled, salted, and fermented
as the main ingredient in a sauce; also fed, when boiled, to
water buffaloes.’
“45294. ‘(No. 2426a. Changsha, Hunan Province. May
16, 1917.) Hei tou. A small, flat soy bean of shining black
color, used like the preceding number.’
“45295. ‘(No. 2427a. Changsha, Hunan Province. May
16, 1917.) Hei tou. A small, round variety of soy bean of dull
black color; used like No. 2425a [S.P.I. No 45293].’
“45449/45476. From Soochow, China. Seeds presented
by Prof. H. Gist Gee, of the Soochow University, through
Dr. Yamei Kin. Received October 27, 1917. Quoted notes by
Prof. Gee.
“45470. ‘Ya tou (soy beans for sprouts).’”
Other non-soy species of Chinese seeds presented by
Dr. Yamei Kin (Peking, China) are listed and described on
p. 18-19; they are pai ts’ai, chestnut, muskmelon, cucumber,
squash, radish (Raphanus sativus), and spinach. Address:
Washington, DC.
67. Piper, Charles V.; Morse, William J. 1923. The soybean.
New York, NY: McGraw-Hill Book Company, Inc. xv + 329
p. Feb. Illust. Index. 24 cm. Reprinted unrevised in 1943 by
Peter Smith Publishers, New York. [563 ref]
• Summary: This is the first comprehensive book about the
soybean written in English, and the most important book
on soybeans and soyfoods written in its time. Contains an
excellent review of the world literature on soybeans and
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soyfoods with a bibliography on soy that is larger than
any published prior to that time (563 references), a good
description of the present status of the soybean worldwide
based on the authors’ extensive contacts, and a great deal
of original information. It quickly became a key source
for people and organizations working with soybeans and
soyfoods in all countries, and a major factor in the expansion
of the soybean in the western world. Because of its scope
and influence, Soyfoods Center considers the year of its
publication to mark the end of the “Early Years” of the
soybean worldwide. It remained in print until about 1986.
Contents: Preface. 1. Introduction: Name of the plant,
origin, literature, use by the Chinese and Japanese, present
importance, future prospects in the U.S., recognition
of the possibilities. 2. The commercial status of the
soybean: Manchuria and China, Japan, Europe, U.S., other
countries, summary of imports and exports of soybeans and
soybean oil. 3. Botanical history of the soybean: History
prior to Linnaeus’ “Species Plantarum” 1753, Linnaeus’
misunderstandings of the soybean, Prain’s elucidation, other
and the correct botanical name.
4. Agricultural history of the soybean: Vernacular
names of the soybean, China, Korea, and Japan, India and
neighboring regions, Cochin China, Malayan region, early
introduction into the United States, later U.S. introductions,
the early introduced varieties (grown in the USA by
1898–Ito San, Mammoth, Buckshot, Guelph or Medium
Green, Butterball, Kingston, Samarow, Eda, Ogemaw or
Ogema), soybean in Europe, varieties grown in Europe
and identification, Hawaiian Islands, Australia, Africa,
Argentina (p. 50), Canada (“Soybeans are grown in very
small quantities in Canada and then usually as a forage
crop”), Philippines, Egypt, Cuba (p. 52), British Guiana,
Mauritius (p. 53), present culture distribution. 5. Culture of
the soybean: Climatic adaptations, soil preferences, water
requirement, preparation of seed bed, time of planting,
methods and rate of seeding, seeding for pasturage, depth
of seeding, inoculation, fertilizer reactions, cultivation,
soybeans in mixtures (with cowpeas, sorghums, Sudan grass,
Johnson grass, millet, corn, or sunflowers and corn).
6. Harvesting and storage of soybeans: harvesting
soybeans for hay, silage, for the seed, seed yields, proportion
of straw to seed, storing seed, separation of cracked from
whole soybean seed, viability of soybean seed, pedigreed,
inspected, registered, and certified seed. 7. Composition
of the soybean: Proportions of stems, leaves and pods,
composition of plant and seed, nutritive and mineral
constituents, forms of nitrogen in soybean nodules, factors
affecting oil content of seed. 8. Utilization of the soybean:
Diversity of uses (a chart, p. 129, shows 59 products that can
be made from soybean seeds, and 6 more that can be made
from soybean plants), soybeans for green manure, pasturage,
soiling, ensilage, hay, straw.
9. Varieties: Japanese, Manchurian, botanical

classifications, vital characteristics, descriptions of important
varieties, key for identification, breeding and improvement,
genetic behavior, oil content.
10. Structure of soybean seeds. 11. Soybean oil:
Methods of extraction [Manchurian, and solvent], American
oil mills, methods of shipping and marketing, prices,
utilization in soap manufacture, food, paint manufacture,
miscellaneous. 12. Soybean cake or meal: Feeding value,
composition, use for feeding for dairy cows, cattle, swine,
sheep, poultry, digestibility, injurious effects, fertilizer.
13. Soybean products for human food: Food value of the
soybean, digestibility of the soybean and its products, mature
or dry soybeans, immature or green soybeans (a “nutritious
green vegetable”), soybean flour, digestibility of soybean
flour, soybean bran (p. 225-26), soybean sprouts, soybean
coffee, soybean or vegetable milk [soymilk] (preparation,
composition, residue from the manufacture of vegetable
milk [okara], utilization of soybean milk, condensed
vegetable milk, vegetable milk powder, fermented vegetable
milk), vegetable casein, tofu or soybean curd (names and
brief history, method of manufacture, coagulating agents,
manufacturing yields, digestibility, utilization of bean curd
and manufactured products, bean curd brains or tofu nao, dry
bean curd or tofu khan, thousand folds {chien chang tofu},
fried bean curd {tza tofu}, Fragrant dry bean curd {hsiang
khan}, frozen tofu {kori tofu}, Chinese preparation, various
dishes), natto, hamananatto [hamanatto], yuba, miso, shoyu
[soy sauce], confections. 14. Table dishes of soybeans and
soybean products: mature or dry beans, flour, tofu, sprouts
(86 recipes). 15. Enemies of the soybean: bacterial, mosaic,
fungous [fungus], and nematode diseases, insects, rodents.
This last chapter is a comprehensive review of the literature
on soybean diseases and insects published before 1922.
The Preface begins: “The soybean, also known as soya
or soja bean, has assumed great importance in recent years
and offers far-reaching possibilities of the future, particularly
in the United States. It is, therefore, desirable to bring
together in a single volume the accumulated information
concerning this crop...
“The aim has been to present the information so as
to make it useful from both agricultural and commercial
standpoints, not omitting, however, much that is mainly of
historical or botanical interest...”
The introduction begins: “There is a wide and growing
belief that the soybean is destined to become one of the
leading farm crops in the United States.”
Note 1. C.V. Piper lived 1867-1926. Note 2. This is the
earliest English-language document seen (July 2003) that
uses the term “soybean bran” to refer to soy bran.
Note 3. This is the earliest document seen (July 2003)
in which Piper or Morse describe natto, Hamananatto
[Hamanatto], yuba, or miso.
Note 4. This book was published by March 1923
(See Ohio Farmer, 10 March 1923, p. 313). Address: 1.
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Agrostologist; 2. Agronomist. Both: United States Dep. of
Agriculture, Washington, DC.
68. O’Brien, Harry R. 1923. Soy-bean magic: It is shown in
feedlots as well as in factories. Country Gentleman 88(13):4,
18. March 31.
• Summary: Describes the results obtained by feeding a
soy-and-mineral ration in a pasture to hogs, cows, poultry
and horses. The idea was conceived in 1920 by three faculty
men at Purdue University (W.A. Ostrander–extension farm
crops specialist, S.D. Conner–chemist, and C.M. Vestal–dep.
of animal husbandry). “Soy bean products are being used
commercially to make salted peanuts and peanut brittle,
meat substitutes, cheap coffee, synthetic milk, margarine,
axle grease and other lubricants, chocolate, sardine packing
oil, lard substitutes, soap, linoleum, artificial suet, foundry
casting-cores, printer’s ink, vegetable cheese, toilet powder,
fertilizer, high explosives, rubber substitutes, waterproof
cloth, and salad oil. The Chinaman makes an oil to use in
lamps as a kerosene substitute.
“The use of soy-bean products commercially is just in its
infancy in this country, hitherto the two most important uses
being paint and soap. Most of the oil used has been imported
from the Orient... Since 1912, when oil was first produced
commercially in the United States from home-grown soy
beans, the oil has been produced by the flaxseed crushing
mills. But within the past year a number of mills for crushing
soys alone have been projected. I visited Peru, Indiana, last
summer, where one was being erected, and Monticello,
Illinois, where a company was being organized to erect one.
“The past year there has been a big demand for soys
from the paint companies who cannot get enough flaxseed.”
Prof. W.E. Hanger, extension farm crops specialist at
Ohio State University, says: “It is quite possible that before
long, instead of feeding many beans, the farmer will sell his
bean crop and buy back the soy-bean oil meal to feed... Last
year there were somewhere between 40,000 and 50,000 acres
of soy beans grown in Ohio, where in 1920 only about 7,000
acres were grown... and the acreage will doubtless be largely
increased this year.”
Photos show: (1) A man standing in a thriving “thirtyacre field of soy beans on the farm of Noah Fouts, Camden,
Indiana. For two years previous this field has been in soy
beans and corn and pastured with lambs. The present crop
indicates there is nothing wrong with the system.” (2) A
man driving a tractor “harvesting and hulling soys in one
operation on the Homer Johnson farm in Sheridan, Indiana.”
Note: This looks like a primitive combine, which is pulled
alongside the tractor. Address: Indiana.
69. Bottari, Fulvio. 1923. La soja nella storia, nell’agricoltura
e nelle applicazioni alimentari ed industriali [The soybean
in history, in agriculture, and in food and industrial
applications]. Torino & Genova, Italy: S. Lattes & Co. 243 p.

Preface by Prof. Oreste Mattriolo (R. Università di Torino).
With 34 illust. 22 cm. [25 ref. Ita]
• Summary: Contents: Preface. Reason for the work;
its scope and limits. Part I: The origin and history of the
soybean. Reason for this history, the origin of the soybean
and its early dissemination, soya (including production
statistics) in Oriental countries (China, Manchuria, Japan,
Formosa, Korea, French Indochina), how the soybean was
introduced to Europe, the cultivation of soya in France, Soya
in England, Austria, Germany, Denmark, Holland, Russia,
Sweden, Alsace-Lorraine (now in northeast France), Spain,
Italy, America, Conclusion.
Part II: Cultivation of soya. Part III: Soya in the feeding
and nutrition of humans and animals. 1. The analysis and
physiology of metabolism as an element in the study of
nutrition. 2. Soybean forage in the feeding of animals. 3.
Soybeans (il grano di soja) and soy products in the feeding
of humans and animals: Commercial and nutritional value
and digestibility of the soybean, how to prepare and cook
whole soybeans, soy broth, thick soups, salads, and meat
dishes, soy purée (puré di soja), soybean cakes (torté di
soja), soybean sprouts (germi di soja), roasted soybeans
(grano di soja come frutta secca), soy coffee (caffé di
soja), soy chocolate (cioccolata di soja), soy confections
(confetture di soja), special soy sweets and chocolates for
diabetics and tuberculosis patients, the soybean as a feed for
animals.
Note: This is the earliest Italian-language document seen
(Nov. 2012) that mentions soy chocolate, which it calls caffé
di soja.
4. Flour, pasta, and bread in feeding. 5. Soymilk (il latte
di soja) and its use in the feeding of animals and humans. 6.
Tofu (il formaggio di soja). 7. Soy oil and oil-cakes (panelli).
8. Condiments and sauces: Natto, miso, soy sauce (le salse,
called Schogon [sic] in Japan, Tsinag-Yeou [sic] or Tao-yu in
China, Ketjap in Java, and Tuong in Annam). 9. Enzymes (I
fermenti, incl. urease). 10. Conclusions.
Part IV: Industrial applications of soya.
Part V: General conclusions.
The first test of the lactation of calves with soymilk was
conducted in the winter of 1916-17 by the Bonafous Institute
in Turin. The results were splendid, and have encouraged
eminent pediatricians such as Dr. Casalini, Prof. Dr. Alberto
Muggia (teacher of clinical pediatrics at the University of
Turin), and Dr. Enrico Gasca (vice director general of infants
at Turin) to extend their experiments (p. 6).
In Italy vegetable oil production has decreased steadily
from 1870 to 1920. Attempts were made to grow sesame,
peanuts, and rapeseed, and to import oils from abroad.
During World War I, unrefined soy oil was introduced to
the market in large quantities, but its unappealing taste
disgusted consumers and for a while nothing more was heard
of it. Then in 1921 it began to be introduced again, but this
time it was refined at Italy’s national oil works. The good
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results obtained encouraged the Italian oil milling company,
Sairo, and other oil works to make great progress in soy oil
production. Several thousand quintals (i.e., several hundred
metric tons) of the best soy oil, sold under the name “refined
oil from seeds,” were introduced in the first half of 1922 by
the national oil works of Genoa.
Returning to the early history of soya in Italy, we find
that in 1848 some missionaries brought soybean seeds and a
little soil to Italy from Japan. They waited for the cultivation
for several years, then nothing else was said. In 1880 the
Italian Ministry of Agriculture recommended the cultivation
of soybeans as a fodder crop for the future, as was being
done in the USA, but their suggestion received no attention.
In 1918, according to Mattei, a test of soybean culture was
done at the Colonial Garden of Palermo on a parcel of 300
square meters.
Since 1912, after seeds had been brought by foreign
delegates to the International Exhibition at Turin in 1911,
repeated experiments with soybean cultivation have been
conducted at the Bonafous Agricultural Institute in Turin,
with the goal of developing two well adapted varieties, one
for fodder and one for seed. Their green variety is for fodder
and their yellow one for seed.
From 1920 the directorship of the cultural work was
given to the head professor at the Institute, Venanzio
Manvilli, also professor of the Germano Sommeiller
Technical Institute, professor the faculty of agriculture,
University of Turin. They worked with seeds already
selected from the institute and with those obtained from Prof.
Don Ricaldone, and from Tientsin, China, directly. Others
who have done important work with soya in Italy are Paolo
Bottari (with soymilk at the Bonafous Institute), Tamanini
Guido, Mossello and Bellia, Prof. Cav. Giov. Batt. Allaria,
Dr. Mose Miccinelli
A table (p. 31) shows soybean and cotton hectarage and
production in Korea from 1909 to 1917. Soybean hectarage
increased from 277,776 ha to a record 487,134 ha. Soybean
production grew from 1,991,126 quintals (1 quintal = 100 kg
or 0.1 metric tons) to a record 3,816,498 quintals.
Page 35: “Prof. Rouest of Luxey (Landes) in France
wrote us on 30 Nov. 1921. ‘I have finished only the period
of acclimatization of the soybean. It remains for me to
propagate it a little everywhere. The experiments of 1921
were extended in all the Departments, being viewed from an
industrial and commercial point of view. I must now study
which variety adapts among those I am cultivating. Soy flour
will not be able to be made until we have many thousands of
hectares under cultivation, and then we will be able to think
of other applications as well... Actually the firm Hendebert
de Lion sells its flour, originating in China, at 10 French
francs per kg, a prohibitive price.’”
Page 206: At the pediatric congress held in Milan in
Sept. 1922, the question of lactation (feeding children) with
vegetable milk was discussed in a favorable way, proposed

by Prof. Muggia and sustained by the illustrious Prof.
Berghius, Director of the Pediatric Clinic of the University
of Padua, and by Prof. Francioni of Bologna. We can also
add that experiments on lactation are proceeding in Italy at
the pediatric clinics of Turin, Bologna, Padua, Genoa, and
Florence, and also at the Infant’s Dispensary in Turin.
Photos show: (0) An infant fed soymilk in Turin in 1921,
together with a table showing its weight gain from 18 July
1921 until 14 Jan. 1922 (p. 7). (1) Three different varieties of
soybean plants (p. 70). (2) 2 soybean plants up close (p. 71).
(3) The leaves of 3 different varieties of soybean plants (p.
72). (4) Close-up of the stem and pods of a soybean plant (p.
73). (5) Beans and pods of soybeans (p. 74).
(6) Different stages of germinating soybean seeds
(p. 75). (7) Close-up of soybean roots (p. 76). (8) Field
of soybeans at the “Istituto Bonafous” (p. 106, 108, 113).
(9) Field of soybeans grown with corn (p. 122, 123). (10)
Cellular transverse section through a soybean (facing p. 152).
(11) Pasta made from soy (p. 181). (12) Bread made from
soy (p. 183-89).
Note 1. Quite a bit of the historical and non-Italian
information in this book comes from Léon Rouest’s 1921
book Le soja et son lait végétal: Applications agricoles et
industrielles.
Note 2. This is the earliest Italian-language document
seen (Jan. 2012) that mentions natto, which it calls “il Natto
in Giappone che corrisponde al Tao-Teche della Cina.”
Address: Dr. of Economic and Commercial Science, Turin
[Torino], Italy.
70. Meharry, Charles L. 1925. First annual field meeting:
Camden, Indiana–September 1 [sic. September 3], 1920.
Proceedings of the American Soybean Association 1:39-42.
• Summary: “Under the auspices of the Indiana Experiment
Station and with the support of the Crops Extension
Department and the cooperation of the Farm Bureau of the
Corn Belt states, a Corn Belt Soybean Conference was held
at the Soyland Farms of the Fouts Brothers, pioneer soybean
growers, near Camden, Indiana, Friday, September 3, 1920.
“Wide publicity by the Agricultural Extension Service
through circular letters and the agricultural press brought
together more than a thousand people from Ohio, Illinois,
Michigan, Wisconsin, Kentucky, Indiana, and the United
States Department of Agriculture.
“The forenoon was spent in getting acquainted and in
inspection of soybean fields, corn and beans, and hogs and
lambs in the fields. Seed fields of the Indiana Hollybrook
and Mongol varieties, methods of planting, cultivation and
inoculation were discussed under the leadership of County
Agent A.L. Hodgston and W.A. Ostrander of the Indiana
Crops Extension Service. Fields of corn and soybeans
were visited where western lambs were harvesting the crop
and also where hogs were pasturing corn and beans. An
automobile tour was made over the Soyland Farms, where
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150 acres of seed beans and 200 acres of the corn-soybean
combination were growing. Several large fields grown for
seed and for hay in the immediate neighborhood were also
visited.
“An excellent cafeteria lunch was served at noon by
the Presbyterian Ladies’ Aid Society. Soybean dishes, such
as baked soybean salad and roasted, salted soybeans were
served.
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “salted soybeans” or the
term “roasted, salted soybeans” to refer to soynuts.
“The meeting was called to order after lunch by W.A.
Ostrander, of the Purdue Soils and Crops Department, who
was chosen Chairman of the Conference by unanimous
consent. Mr. Ostrander gave an interesting review of soybean
demonstration work throughout Indiana and similar work
developed in adjoining states.
“A quartette of local soybean growers sang a very
appropriately worded song: “Growing Soybeans to Get
Along.”
“Dr. G.I. Christie addressed the growers, giving
numerous facts and reasons for the need of improving farm
rotations by the more extensive use of legumes. He stated
that about 200,000 acres of soybeans were being grown in
Indiana and emphasized the practice of hogging and lambing
off corn and soybeans to reduce production costs and
improve soil fertility.
“Prof. W.E. Hangar of Ohio State University told of the
increasing popularity of the soybean in Ohio and estimated
that more than 15,000 acres were being grown in 1920.
Dr. W.L. Burlison of the University of Illinois commented
on the status of soybean growing in Illinois. Data were
presented showing the relative yields of soybeans and corn in
combination.
“Prof. George Briggs of the Wisconsin Extension
Service told of the value of the soybean in Wisconsin,
especially the dairy sections where soybeans were producing
‘two squirts of milk where one squirt dribbled out before.’
“Prof. C.R. Megee of the Michigan Agricultural College
talked on the use of soybeans as a forage crop for Michigan
farmers.
“Mr. I.J. Matthews, County Agent of Pulaski County,
Indiana, presented very interesting data on the cost of
production of soybeans on a series of farms under his
supervision. Mr. W.J. Morse, in Charge of Soybean
Investigations, United States Department of Agriculture,
gave a review of the soybean throughout the United States,
elaborating on the breeding and developing of new varieties
carried on at the Arlington Experimental Farm, Virginia.
“Short talks were given by prominent soybean growers,
W.E. Riegel of Tolono, Illinois; C.B. Newton, Bowling
Green, Ohio; E.F. Johnson of Stryker, Ohio, and Guy
McKinnis of Camby, Indiana.
“After discussion, the growers were of the opinion that

a definite organization seemed necessary for the soybean
industry, and the name, ‘The National Soybean Growers’
Association’ was agreed upon. A motion was presented and
carried that a business session and program be held during
the coming International Hay and Grain Show in Chicago. A
motion was made and carried that a National Soybean Field
Day be arranged for the fall of 1921.”
A photo (p. 41) shows “The First Annual Meeting of
the Association at the Soyland Farms, Camden, Indiana,
Sept. 1920.” The three Fouts brothers, Taylor, Finis, and
Noah (from left to right, each wearing a hat, coat, and tie)
are standing in front of a barn on which is written “Soyland–
Taylor Fouts.” Between the three brothers and the barn,
many farmers are standing in line. Address: Acting secretary.
71. Kirtland, Lucian Swift. 1926. Finding the worth while in
the Orient. New York, NY: Robert M. McBride & Co. xii +
462 p. See p. 77. Illust. Index. 20 cm.
• Summary: This is guidebook to Asia–but with the author’s
favorites clearly expressed. In Chapter 1, “Japan, Land of
the Rising Sun,” the author is discussing Nara and its many
festivals year-round. However, certain dates are of major
importance (p. 77). On the nights of February 2 and 3 all
three thousand lanterns in the Park are lighted. On the second
of these two nights the townspeople go “to the Kasuga-noMiya shrine for the ceremony known as ‘bean scattering,’
everyone taking the precaution to be present as he or she
becomes safeguarded against harm from evil spirits for a
year.”
Note: This is the earliest English-language document
seen (Sept. 2011) that uses the term “bean scattering” to refer
to mame maki (in Japan at the lunar New Year).
In the section titled “The Japanese menu,” soy sauce is
mentioned (p. 23).
Chapter 3 (p. 113-28) is titled “Manchuria, the kingdom
of the soya bean.” Page 113 states: “Manchuria’s three
provinces never were part and parcel of the Chinese empire.
China ‘proper’ stops at the Great Wall. When the Manchu
dynasty seized the Dragon Throne of China, it retained
Manchuria as a private affair. The emperors did not lump
their ancestral provinces in the common pool... They sought
to keep the Chinese and everybody else out.”
72. 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
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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 [probably the writer’s father], 50 years ago
[i.e., about 1877], 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 Société Française pour
l’exploitation du soja et de ses dérivés, 48 Rue Denis-Papin,

Les Vallées-Colombes.)” Note: This is the earliest document
seen (July 1996) that mentions Li’s Société Française...
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.
73. Baile, Roland P. 1927. New food and process of
production. U.S. Patent 1,615,822. Feb. 1. 2 p. Application
filed 20 Dec. 1923.
• Summary: “This invention aims to effect an improvement
in the method of forming a ‘butter’ of beans, such as the soya
bean,...” with an improved “flavor resembling that of certain
nuts.” The result is a “butter-like substance.” Soak cleaned
soya beans for 12 hours or steam them to facilitate the
removal of the hulls. Place the hull-free beans in hot peanut
oil or other suitable oil and “boil” until brown or brittle.
Then, while they are still hot, grind the beans.
Note 1. This is the earliest document seen (Dec. 2012)
that clearly describes a modern process for making oil
roasted soynut butter.
Note 2. This is the earliest English-language document
seen (April 2012) that uses the term “butter-like substance”
to refer to soynut butter. Address: Medford, Maryland.
74. Arnold, H.C. 1927. Agricultural Experiment Station,
Salisbury. Annual report of experiments, 1925-26. Rhodesia
Agricultural Journal 24(5):520-34. May.
• Summary: The section titled “Maize following green
manure crop sown under maize during previous summer”
(p. 533-34) states that various leguminous plants such
as dolichos bean, white jack bean, khaki jack bean, and
dhal, were planted on 23 Jan. 1925 among growing maize.
“Copious rains followed, and all the leguminous crops grew
well with the exception of the dolichos bean, which does not
seem to thrive when it is shaded by other plants.” The crops
were ploughed under in September. The land was sown to
maize in early December. The effect on the first maize crop
was slightly harmful; yields were reduced. The second crop
was in every case extremely favorable, yields far exceeding
those on the control plot where no similar green manuring
had been practiced.
Note 1. The term “dolichos bean” is confusing, but in
this article probably does not refer to the soya bean. It is
called soya bean in a summary article, but called “dolichos
bean” throughout this article. Articles by Arnold in later
years indicate that dolichos bean was different from soya
bean, yet in 1928 Arnold wrote in this journal (p. 391) that
from 1924 to 1927 five varieties of soya beans had been
tested each year at this station.
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Note 2. Salisbury, now called Harare, is the capital of
Zimbabwe, formerly Southern Rhodesia. Address: Manager,
Salisbury Exp. Station.
75. Hackleman, J.C.; Sears, O.H.; Burlison, W.L. 1928.
Soybean production in Illinois. Illinois Agricultural
Experiment Station, Bulletin No. 310. p. 465-531. June. [26
ref]
• Summary: Contents: Introduction. Seeding practices in
Illinois. Some reasons for popularity of the soybean in
Illinois: A valuable nitrogenous feed, Illinois experiments
demonstrate feeding value, a satisfactory substitute for
oats and a good emergency hay crop, adapted to practically
all Illinois soils, has merit as a soil-builder, fits well into
Illinois rotations. Essential cultural practices: A good seed
bed, thoro inoculation, seed soon after corn planting, give
careful attention to cultivation. Harvesting and threshing
soybeans: Harvesting the hay crop, harvesting for seed,
threshing the seed crop, special machines for harvesting and
threshing, handling threshed soybeans. Soybeans and corn
as companion crops. Soybean variety studies in Illinois:
Performance of varieties in northern Illinois, performance
of varieties in central Illinois, differences among and within
soybean varieties, description of varieties. Commercial
utilization of the soybean crop: Soybean cake one of the
most valuable products, market for soybean oil increasing,
soybean products as human food (introduction, soybean oil,
soybean flour, dry soybeans {incl. roasted as a substitute
for salted peanuts, soybean “coffee”}, immature or green
soybeans). Early history of soybean production in Illinois.
Literature cited.
Introduction: In 1914 only about 2,000 acres of
soybeans were harvested in Illinois; by 1927 the acreage had
jumped to 776,000.
Reasons for growing the soybean in Illinois (p. 409): 1.
It is the richest protein-producing grain on the Illinois farm.
2. It is the richest nitrogenous roughage adapted to most
farms. 3. It is adapted to many uses and relished by most
livestock. 4. If properly handled it furnishes a satisfactory
substitute for oats in the cropping system and is a good
emergency hay crop. 5. It is adapted to a wide range of soil
types. 6. Being a legume, it has merit as a soil builder if
properly used. 7. It ranks well as a cash crop. 8. It fits well
into Illinois rotations.
“The average November and December farm prices paid
Illinois growers for their soybeans for the five-year period
1921-1925 were $1.48 and $1.90 a bushel respectively...
During each of the past three seasons (1925, 1926, 1927)
soybean mills have paid the producer approximately $1.25 a
bushel f.o.b. the mill” (p. 473).
The section titled “Special machines for harvesting
and threshing” states (p. 491-93): “Soybean harvesting and
threshing methods have been very unsatisfactory for the
grower who harvests 50 to 200 acres or more of seed beans

each year. During the past four years, as the result of an
increasing call from the soybean producers for improved
seed harvesters and threshers, the machinery manufacturers
are now offering several field threshers of the same type as
those used in the wheat fields of the West. The combine was
first used in Illinois as a soybean thresher in 1924. Twelve
machines were reported in operation in Illinois in 1925, 64 in
1926, and with five manufacturers offering machines in 1927
the number available during October and November, 1927,
exceeded 300.
“The combines all work on the same general principle,–
that of cutting the mature plants and elevating them to the
cylinder, where the beans are threshed out. The hulled beans
are then passed over screens and thru the blast of a fan just
as in the ordinary thresher. The clean seed is then elevated
and either conveyed to a seed bin which is carried on the
machine, run directly into a wagon which is drawn along
the side of the combine, or run into sacks which are tied
and dropped off the machine. The straw, pods, leaves, and
trash are carried to the rear of the thresher, where they may
be scattered over the land by means of a beater or straw
spreader or may be bunched to facilitate their collection in
case the farmer wishes to feed the straw.
“The combines when properly adjusted and in charge
of a careful operator will gather a greater percentage of seed
than any other harvesting machine, according to observations
made by the Farm Mechanics Department of the University
of Illinois.
“The advent of the combine marks a new epoch in
soybean production. There are several points in favor of
these machines which bespeak an increasing interest in
them, namely: 1. They do the work with a single operation
and therefore reduce harvesting costs. 2. They shorten the
harvesting season, thus enabling the grower to take full
advantage of favorable weather. 3. When properly adjusted
they enable the farmer to harvest the crop with less loss
than by other methods. 4. They leave the residues in the
field where produced. 5. Standing beans are not injured by
inclement weather, as are beans that are cut and shocked
awaiting the thresher. 6. Mature soybeans harvested with a
combine will usually have a lower moisture content than the
average lot that is cut, shocked, and threshed, especially if
rains are frequent.
“On the other hand, there are objections which must
necessarily be weighed before one comes to a decision as to
the most satisfactory method of handling the soybean seed
crop, namely: 1. Late harvesting is likely to endanger, if not
prevent, the seeding of winter wheat in the soybean stubble.
2. Combines are costly. 3. There is danger of losing straw
which might otherwise be used as winter roughage.”
Regular variety trials of soybeans were begun at
the University of Illinois in 1906 by comparing the seed
production of seven varieties, two of which had little or
no value under Illinois conditions. In 1919 the following
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varieties were tested: Chestnut, A.K., Ebony, Ito San,
Sherwood, Nuttal [Nuttall, no longer commercially
available], and Wilson. A detailed description of the
following varieties is given (p. 516-26), including plant
adaptation and plant and seed characters: A.K., Aksarben,
Amherst, Arlington, Black Eyebrow, Chestnut, Columbia,
Dunfield, Ebony, Elton, Guelph, Habaro, Haberlandt,
Hamilton, Hong Kong, Hurrelbrink, Illini, Illinois 13-181,
Ilsoy (Illinois 13-19), Ito San, Jet, Lexington, Mammoth
Yellow, Manchu, Mandarin, Mansoy, Midwest, Morse,
Ogemaw, Peking, Sherwood, Virginia, Wea, Wilson, Wilson
V [Wilson-Five], Wisconsin Black.
“Commercial utilization of the soybean crop: “The
soybean, during its early history under corn-belt conditions,
was considered primarily a forage or hay plant. Difficulties
in harvesting the seed, lack of information regarding
satisfactory methods of threshing, and the cost threshing
during those early years caused many farmers to grow
the crop solely for hay. As a result, the early studies of
the experiment stations were concerned with the value of
soybean hay as compared with other common hays.
“The utilization of native-grown soybeans in the
commerce of North America is practically an untouched
field. American manufacturers have almost unlimited
possibilities with this crop.”
“Early history of soybean production in Illinois.–The
first published records pertaining to the production of
soybeans at the Illinois Station are for 1897. These trials
were mainly to ascertain the general adaptation of the crop
rather than to study types or strains. Variety studies as such
started in 1906. More than 200 varieties and strains have
been tried out, but many proved unsatisfactory and were
retained but one year. Only two of the original varieties,
Ebony and Ito San (Medium Early Yellow), are still
commercially important in Illinois.
“Soybean production on Illinois farms apparently
antedates the variety work at the Station. J.C. Utter, Mt.
Carmel, began growing beans in 1890. W.H. Stoddard, in
a paper before the Macoupin County Farmers’ Institute in
December, 1898, reported several years’ experience with
the crop. C.A. Rowe, Jacksonville, began to grow the crop
in 1899. Ralph Allen, Delavan, and Frank Hurrelbrink,
Taylorville, were also among the early growers.
“Pioneer growers were located in central, south-central,
and southern Illinois. In these areas production made
considerable progress before any significant acreage was
noted in northern Illinois. In fact, not until after 1919 did
the acreage in the northern portion of the state make any
appreciable gain. Since that date the acreage has steadily
increased, and much greater production can be predicted now
that earlier maturing varieties are available.”
Note 1. This is the earliest document seen (Aug. 2003)
that mentions Taylorville, Illinois, in connection with soy
beans.

Note 2: In a 1956 speech titled “Sixty years of soybeans
in Illinois,” W.L. Burlison said that this bulletin was “a most
comprehensive publication dealing with nearly all phases of
soybean management... This bulletin, after almost a third of a
century, enjoys a wide interest.”
Note 3. Tables, figures, and photos are described in a
separate record.
76. Hackleman, J.C.; Sears, O.H.; Burlison, W.L. 1928.
Soybean production in Illinois (Document part, Continued:
Tables, figures, and photos). Illinois Agricultural Experiment
Station, Bulletin No. 310. p. 465-531. June. [26 ref]
• Summary: Tables: (1) Comparisons for a ten-year period
of the yields of corn and soybeans on the standard plots in
the south-central rotation, University South Farm, Urbana.
(2) Comparison of yields of cowpeas and soybeans on the
university experiment fields at Unionville and Oquawka
in the extreme southern and western parts of Illinois. (3)
Comparative response of red clover and soybeans to soil
treatment on dark-colored silt loam soils. (4) Influence
of soybeans on yield of corn in a rotation of corn, corn,
corn, and soybeans, south-central rotation. (5) Influence
of soil treatment on yields of soybean hay, University
Experiment Fields. (6) Influence of soils treatment on
yields of soybean seed, University Experiment Fields. (7)
Effect of inoculation on composition and yield of Manchu
soybeans, University Farm, Urbana, 1924. (8) Number of
nodules on two varieties of soybeans grown on limed and
unlimed plots, University South Farm, Urbana, 1925. (9)
Effect of space between rows on yields of soybean hay
and seed crops, University South Farm, Urbana. (10) Yield
of corn in corn and soybean companion crop experiment,
University Farm, Urbana. (11) Yield of corn and of
soybeans in corn and soybean companion crop experiment,
University Farm, Urbana. (12) Total digestible nutrients,
digestible crude protein, and net protein produced per acre
by corn and soybeans as companion crops, University
Farm, Urbana. (13) Dekalb field: Soybean seed production,
annual yields of the different varieties and their percentage
ratings using Ito San as the standard for comparison.
(14) Dekalb field: Soybean seed production, comparable
average yields of the different varieties using Ito San as
the standard for comparison. (15) Dekalb field: Soybean
hay production, annual yields of the different varieties and
their percentage ratings using Ito San as the standard for
comparison. (16) Dekalb field: Soybean hay production,
comparable average yields of the different varieties, using
Ito San as the standard for comparison. (17) Urbana field:
Soybean seed production in south-central rotation, annual
yields of the different varieties and their percentage ratings
using Ebony as the standard for comparison. (18) Urbana
field: Soybean seed production in south-central rotation,
comparable average yields of the different varieties using
Ebony as the standard for comparison. (19) Urbana field:
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Soybean seed production in northwest rotation, annual yields
of the different varieties and their percentage ratings using
Ebony as the standard for comparison. (20) Urbana field:
Soybean seed production in northwest rotation, comparable
average yields of the different varieties using Ebony as the
standard for comparison. (21) Urbana field: Soybean hay
production in south-central rotation, annual yields of the
different varieties and their percentage ratings using Ebony
as the standard for comparison. (22) Urbana field: Soybean
hay production in south-central rotation, comparable
average yields of the different varieties using Ebony as the
standard for comparison. (23) Urbana field: Soybean straw
production in south-central rotation, annual yields of the
different varieties and their percentage ratings using Ebony
as the standard for comparison. (24) Urbana field: Soybean
straw production in south-central rotation, comparable
average yields of the different varieties using Ebony as
the standard for comparison. (25) Urbana field: Soybean
straw production in northwest rotation, annual yields of the
different varieties and their percentage ratings using Ebony
as the standard for comparison. (26) Urbana field: Soybean
straw production in northwest rotation, comparable average
yields of the different varieties using Ebony as the standard
for comparison. (27) Percentage composition of three
nitrogenous concentrates.
Figures (photos unless otherwise stated): (1) Map
of Illinois showing the distribution of soybeans into four
different production categories based on the percentage of
total soybean acreage grown alone: (1) 0-20%. (2) 20-40%.
(3) 40-60%. (4) 60-100%. Soybeans are grown alone mainly
in the southern half of Illinois. The practice of planting
soybeans with corn, then putting both mature crops into the
silo, predominates in the dairy section of northern Illinois.
(2) Well-selected seed is necessary for good results. A
photo depicts various samples of seeds, some of which are
in good condition while others are rotted, split, or cracked.
(3) A thoroly inoculated soybean plant. Photo of a soybean
plant’s roots, containing nodules. (4) Inoculating soybeans
by the “muddy-water” method. (5) Drilling soybeans in a
well-prepared seed bed. (6) Drilling four rows of soybeans
at a time. (7) A rotary hoe breaking the crust that forms after
rains. (8) The rotary hoe is also widely used in cultivating
drilled soybeans. (9) Another tool for cultivating soybeans.
The harrow may be used effectively provided the work is
done frequently enough to kill each crop of weeds while
in the seedling state. A light harrow can be used until the
beans are 6 to 8 inches high. (10) Cultivating soybeans with
a weeder. (11) Beet and bean cultivator used for soybeans.
(12) Harvesting a good crop of Manchus with the combine.
(13) Two and a half tons of excellent hay. (14) A thirtyfour bushel crop of Illinois on the university farm. (15) A
promising crop of Manchus.
77. Dorsett, P.H.; Morse, W.J. 1928. Agricultural

explorations in Japan, Chosen (Korea), Northeastern
China, Taiwan (Formosa), Singapore, Java, Sumatra and
Ceylon (Log–unpublished). Washington, DC: Foreign Plant
Introduction and Forage Crop Investigations, Bureau of Plant
Industry, USDA. 8,818 p. Unpublished typescript log. Illust.
Partially indexed. 28 cm.
• Summary: Also called the “Log of the Dorsett Morse
Expedition to East Asia” and (by the National Archives)
“Dorsett-Morse Expedition to the Far East, 1929-31,” this
is one of the most important documents ever produced
on soybeans and soyfoods. Covering the period from late
1928 until 1932, it consists of 17 volumes of typewritten
unpublished manuscript plus handwritten notebooks.
The two explorers, who were gone on the expedition
for a little more than two years, initially planned to be gone
for about three years. They took 3,369 photos of which 95%
appear in the report; the original prints are pasted on the
pages, each with a number and a caption. The first negative
number is #43196 (p. 238) and the last is #46514. The last
numbered page of the report is #8818, but most of the index
pages are not numbered and some special reports at the end
of the main report each start with page 1.
The first quarter of the pages (to about page 2,500) are
indexed, using 4 separate indexes. The only original and
2 microfilm copies were at the American Soybean Assoc.
(St. Louis, Missouri), however as of Aug. 2011 they are
on permanent loan to Rare and Special Collections at the
National Agricultural Library (Beltsville, Maryland)–which
also has 7 photograph albums that accompany the 7 log
books. A list of the missing pages has been compiled. One
photocopy of a microfilm copy is at the Soyinfo Center
(Lafayette, California). One microfilm copy is at the National
Archives in Washington, DC, in Records of the Bureau of
Plant Industry, Soils, and Agricultural Engineering, Record
Group 54. See: “National Archives Microfilm Publication
No. M840. Expedition Reports of the Office of Foreign Seed
and Plant Introduction of the Department of Agriculture,
1900–1938.” Rolls 16-20, volumes 56-73. These microfilm
rolls may also be available for viewing or duplication at one
of the various regional branches of the National Archives
(e.g. San Bruno, California).
A brief itinerary of the trip is as follows: 1929 Feb.
18–The party of 5 people leaves Washington, DC, for Los
Angeles by train. It consists of Morse, his wife Edna, their
daughter Margaret (age 7), Dorsett, and his daughter-in-law
Ruth (Bobbie; the widow of Dorsett’s son, she served as
Dorsett’s secretary and general helper).
March 1–They sail from San Francisco to Yokohama
on the S.S. President Grant of the Dollar Steamship Lines.
March 29–Arrive in Yokohama, proceed directly to Tokyo,
establish headquarters with rooms at the Imperial Hotel, and
hire an interpreter, Mr. Suyetake, who works with them for
the next 2 years. May 21–The Morses go to Hokkaido, the
Dorsetts to Kyoto, by sleeper train. Morse returns to Tokyo.
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Aug. 17–The entire party arrives in Hokkaido and
establishes headquarters in Sapporo to study soybeans.
Oct. 8–Leave Hokkaido for the Northeast Provinces, then
arrive in Tokyo on Oct. 15. Oct. 22–Arrive in Keijo (Seoul),
Korea, then take many side trips. Note: 1929 Oct. 29–Great
Depression begins in USA with stock market crash. Dec.
8–Return to Japan via Kyushu, then to Tokyo to study
soyfoods. They buy and photograph many!
1930 April 1–Travel by steamer to Dairen, Manchuria,
where they set up headquarters. Dorsett very sick from April
11 to June 11; taken to a Japanese hospital in Dairen, he
almost dies of double pneumonia. Morse does the work of
both men and does not inform USDA of Dorsett’s critical
condition. June 24–Morse takes a quick trip to northern
Korea, via Mukden and Antung (Tan-Tung), to look for
Zoysia grass.
July 1–Returns to Manchuria via Mukden. July 21.
Dorsetts leave for Peking by train; Morses and Mr. Suyetake
stay in Dairen. Aug. 21–Morse party travels to northern
Korea, staying in Heijo (Pyongyang / P’yongyang); takes a
4-day side trip to Seoul. Sept. 28–Morse returns to Dairen,
Manchuria.
Oct. 19–Morse party leaves Dairen, arriving in Peking
the next day. Nov. 9–Morse party returns to Dairen. Nov.
30–Morse arrives in Harbin, north Manchuria, then passing
through Mukden, returns to Dairen. Dec. 18–Morses leave
Dairen for Japan, passing through Kobe on Dec. 21 and
arrive in Tokyo on Dec. 23.
1931 Jan. 12–Travel to Kyoto, Himeiji, and Tatsuno
Shoyu. Jan. 16–Visit Okazaki and Hatcho miso. Jan. 17–
Return to Tokyo. Feb. 17–Morse party leaves Tokyo by boat
for the USA, arriving in San Francisco on March 4. March
15–Dorsett party leaves Peking for Tientsin, Shanghai, and
Hankow. March 27. Dorsetts sail from Shanghai to San
Francisco.
Note 1. The title of this report is puzzling since the
expedition never went to Taiwan, Singapore, Java, Sumatra,
or Ceylon. It was proposed several times that they visit these
places, but the plans did not work out.
Note 2. This is the earliest log (unpublished) seen (Oct.
2001) that mentions soy. Address: Agricultural Explorers,
USDA, Washington, DC.
78. Ridgway, Frank. 1928. Humble soybean is exalted; good
food for man or beast. Chicago Daily Tribune. Dec. 29. p. 8.
• Summary: Housewives who don’t like to spend a lot of
time shopping and cooking “may some day turn to the lowly
soy bean of the orient for relief. There is a well stocked
miniature pantry in every pod. Substitutes for meat, coffee,
flour, butter, lard and other products from the grocery store
and butcher shops are all packed into one bean.”
It can offer everything “from soup to nuts”–roasted and
salted like peanuts. The soybean has long been used in the
USA as a feed for live stock. But authorities at the University

of Illinois say there is now a great opportunity to use the soy
bean more widely as human food. It is a true meat substitute
and “soy bean flour” has long been used in diabetic foods.
Soy bean sprouts are now being canned, and the “immature
or green soy beans are nutritious and palatable.” Note:
This is the earliest document seen (July 2009) in which the
adjective “lowly” is used to describe the soy bean.
79. Kinjiro Aoyagi scattering soybeans on Setsubun in
Tokyo, Japan (Photograph). 1928? Undated.
• Summary: (See next page) In Japan, setsubun is celebrated
each year on Feb. 3, which is the eve of the beginning of
spring, therefore at the very end of the dark, cold period
(winter) and just before the beginning of the season of
rebirth. Through its association with the Lunar New Year,
setsubun can be thought of (as indeed was previously thought
of) as a sort of New Year’s Eve, and so was accompanied by
a special ritual to drive away evil spirits and bring in good
luck for the new year. This special ritual, called mamemaki
(lit. bean scattering), is always performed with roasted
soybeans.
This black-and-white undated photo is of Akiko
Aoyagi’s grandfather. Born 1 Oct. 1890 (Meiji 23) in Shiba,
Tokyo, Japan, he is about 38 years old here. He is about to
scatter roasted soybeans (irimame) with his right hand from
a wooden measure (masu) on a tray (sanbo) held in his left
hand. On the wooden measure is written “Akabane Assoc.”–
of which he was one of the founders. The photo was taken at
Akabane in central Tokyo.
As a “specially chosen / famous” man (toshi otoko;
or the “man of the house,” or the men who are born in the
animal sign [one of 12 in Chinese astrology; tiger, rabbit,
dragon, snake, etc.]) of the coming year he is wearing the
only traditional clothing suited for the occasion: A lightcolored kamishimo (with wing tips at the shoulders) over
a dark, wide-sleeved kimono on top, and a man’s formal
divided skirt called a hakama on the bottom. On his feet are
tabi (white, split-toed cotton socks) on zori sandals.
At age 19, Mr. Aoyagi started selling fresh produce as
a street vendor. At age 31 (1921, Taisho 10) he became one
of the founders of Produce Association, a new concept. He
soon became a high ranking officer in the Tokyo Produce
Association (Tokyo-Fu (Shi) Seika Jitsugyo Kumiai
Rengokai). This became part of a larger organization,
which is now the famous Tsujiki fresh produce market. In
1941 (Showa 16) he became the first director of the Tsukiji
branch of this organization. Fresh fish are also now sold
in the market, which is a major tourist attraction in Tokyo.
Throughout his life he was known for his selfless service
to others. During World War II he brought food from the
countryside and distributed it among the hungry in Tokyo.
In April 1955, at big public ceremony at the Tsukiji
market in Tokyo, he was given a special award by the Tsukiji
Market Association in the unveiling of metal statue of his
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portrait (bust, from the waist up) on a stone base (Juzo
Jomakushiki). This statue still stands in Tsukiji.
On 7 June 1957 he received an even more important
honor, an award (kunsho) from the Emperor of Japan; it
was called the Yellow Ceremonial Cord Medal of Honor
(Ooju hôshô). He received the actual medal at home from a
member of the Prime Minister’s Office, when he was quite
weak, just one month before he passed away. This medal
is usually presented by the Japanese emperor himself in a
ceremony at the Imperial Palace in Tokyo. Kinjiro Aoyagi
died on July 4, 1957 (Showa 32) in Tokyo at age 67 of
cancer.
At his funeral, held in Tsukiji Market and sponsored
by the Tsukiji Market Association, more than 1,000 people
filed past to offer incense and pay their respects. It took more
than an hour. Nichiren Buddhist (Hokke-shu) priests were
invited to conduct the ceremony. The mayor of Tokyo and
many important leaders from government and industry were
present.
80. Dorsett, P.H.; Morse, W.J. 1929. Green vegetable
soybeans and Edamame varieties in Japan (Document part).
In: P.H. Dorsett and W.J. Morse. 1928-1932. Agricultural
Explorations in Japan, Chosen (Korea), Northeastern China,
Taiwan (Formosa), Singapore, Java, Sumatra and Ceylon.
Washington, DC: Foreign Plant Introduction and Forage
Crop Investigations, Bureau of Plant Industry, USDA. 8,818
p. Unpublished log.
• Summary: Pages 802-03 (24 April 1929). While in Tokyo,
Dorsett purchases from T. Sakata & Co. in [Yokohama]
Japan eleven varieties of soybeans (8 oz each), one variety
of Dainagon Azuki, and 2 varieties of swordbeans. Vegetable
soybean varieties are: Edamame Wase Aosakigake,
Edamame Wase Kurome Oxaya, Otsubu Wase Aojiro
Edamame, Daikoku Edamame, Edamame Wase Higanmame,
Tsurunoko Daizu, Edamame Wase Kurosakigake, Edamame
Wase Chamame.
Page 892 (7 May 1929). A photo shows two commercial
retail bunches of soybean vines and pods, bound at the
bottom with rice straw. The soybeans are “used as a green
vegetable.”
Pages 1201-02 (26 May 1929). While visiting the
Hokkaido Agricultural Experiment Station at Kotoni,
Sapporo, Mr. Morse notes: “The soybeans grown in
Hokkaido are used entirely for food purposes, such as natto,
bean curd, green vegetable bean, soy sauce, miso, bean paste
and roasted beans.”
Page 1270 (30 May 1929). In Hakodate, Hokkaido, in
northern Japan, the authors visited a store where pickles
were sold. There they saw “a tub of pickled soybean pods,
the seeds of which were about full grown. These pods
were pickled in the same manner as we pickle cucumbers
and sauerkraut, that is by salting down. This is the first
time we have ever heard of or seen this kind of soybean

product. According to Mr. Suyetake [their guide], this form
of soybean product is eaten along with refreshments, the
kind we no longer have at home [alcoholic beverages]. It
seems rather ironical that we should come to study soybean
products for the United States and find so many that, to enjoy
them most, they should be eaten along with the refreshments
of the pre-prohibition era of our country, but such is fate.”
Pages 1869, 1871, 1878-79 (15 July 1929). “Left the
hotel about 7:45 for a day’s agricultural exploration in one
of the trucking areas in the vicinity of Tokyo, where the
growing of soybeans as a vegetable is an important industry.”
From Nishiaria they set out cross country on foot. “Saw
many plantings of soybeans from just coming up to ready
to pull for market. It is extremely interesting to note how
they are planted for succession. We saw many plantings of
beans ready for pulling for market with rows interplanted as
seedlings or transplants just coming into bloom. One photo
shows “Vegetable soybeans only recently transplanted. The
light color between the rows is caused by fertilizing with
liquid night soil.” Two other photos show soybeans “quite
probably planted for use as a vegetable.”
Page 1897-98 (17 July 1929). They learn from the
officers of the agricultural association at Kitasenju station
that “around Takenotsuka [near Tokyo] soybeans were
grown extensively for green vegetable beans.” At a village
agricultural fair they saw and photographed forty bundles
of soybean plants, “30-50 plants to the bundle representing
several varieties used only for green vegetable beans. The
two most common varieties use for green vegetable beans
were the Sodefuri and the Chamame. The bundles were
judged by color, size and shape of pod, and size and yield of
each plant. Pods should be bright green and plump, that is the
seed full grown. The size of the bundle for market purposes
depends on the desire of the individual farmer. Three crops
of vegetable soybeans are grown during the season–early,
medium and late season. Perilla spikes and plants were also
seen.
Pages 1925-26 (19 July 1929) show photos of “A native
Japanese woman pulling soybeans to be bunched and sold
as a fresh green vegetable.” Page 1927 (19 July 1929) shows
two photos from the village of Hanabata: (1) “Children with
their hands and aprons full of soybeans which have been
boiled in the pod; they are eating them like we eat peanuts.”
(2) Details of how a farmer, sitting on the ground in his yard,
bundles vegetable soybean plants for market and ties them
with a grass string using a frame for support. See also page
2065 (Black and white movie film, DeVry camera, spool 23,
description of 8 shots of vegetable soybeans taken in Japan;
undated). Also Page 2071. Page 2080 (July 1929) shows a
photo whose caption reads: “Piled bundles of soybeans, one
of the commonest vegetables in the market. They are to be
found at every turn.”
Pages 3501-02 (10 Jan. 1930). The authors leave Tokyo
for Urawa, the capital of Saitama prefecture in Japan, where
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they visit the Saitama Prefecture Experiment Station. The
horticulturist explains that they have “three varieties of
vegetable soybeans. These are grown especially as green
vegetables. Plant seed in hot in hot beds about the middle
of April and transplant to the field when danger of frost is
over.”
Page 3683 (24 Jan. 1930) state that at the Shizuoka
Agricultural Experiment Station the authors “secured
considerable information about vegetable and green manure
soybeans for the Shizuoka prefecture.”
Page 6911 (3 Jan. 1931). Morse writes from Tokyo: “At
one of the department stores, in the vegetable market section,
we found small bundles of soybean sprouts and also some
bundles of green vegetable soybean plants. There were only
6 plants to a bundle, about 8 inches long and with 6 to 8 pods
per plant. The seed in rather large pods seemed only about
one half developed.
Pages 6931-32 (7 Jan. 1931). Morse went to the Imperial
Department of Agriculture in Tokyo and met the director, Mr.
A. Manabe, who provided information, statistics, and recent
publications on soybean acreage, production, utilization, and
industries in Japan, Chosen [Korea], and Taiwan. The beans
from Japan proper and Chosen are utilized primarily for
food, such as bean curd (Tofu), confections, flour and green
vegetable beans [edamamé]. A table shows that less than 1%
(0.8%) of the soybeans used in Japan are consumed in the
form of “Green vegetable beans.”
Pages 7102-03 (2 Feb. 1931). Morse is in Urawa,
capital of Saitama prefecture. “The green vegetable soybean
work, so much of which has been done at Urawa, has been
transferred to the branch station at Koshigawa. A very
extensive acreage of green vegetable soybeans is grown in
the Saitama Prefecture. The beans are started in hot beds
about March 1 and when warm weather sets in the plants are
transplanted in the fields.”
Note 1. This is the earliest English-language document
seen (June 2009) that uses the term “Vegetable soybeans”
(entry of 15 July 1929), or “green vegetable soybean” (3 Jan.
1931) or “green vegetable soybeans” (Feb. 1931).
Note 2. No mention is made of “edamame” (except
in variety names; Apparently Dorsett and Morse don’t yet
understand the meaning of this word) nor of “vegetabletype soybeans” or “edible soybeans” as a larger category
of soybeans. Address: Agricultural Explorers, USDA,
Washington, DC.
81. Dorsett, P.H.; Morse, W.J. 1929. Roasted soybeans in
Japan (Document part). In: P.H. Dorsett and W.J. Morse.
1928-1932. Agricultural Explorations in Japan, Chosen
(Korea), Northeastern China, Taiwan (Formosa), Singapore,
Java, Sumatra and Ceylon. Washington, DC: Foreign Plant
Introduction and Forage Crop Investigations, Bureau of Plant
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 1051, 1059 (16 May 1929). “Slightly

larger than natural size picture [photo, taken in Tokyo] of
a package of roasted soybeans imbedded in very small rice
flour cakes... This article of food is known as mame tarô. The
skin of the bean is dyed green. These are eaten as confections
and may be had at all confectionery stores.
Page 1060. “Natural sized picture of rice flour cakes in
which are imbedded small black seeded soybeans (roasted).
Native name is Mameiri abura age kaki mochi.”
Page 1065. “Natural sized picture of a sample of sugared
soybeans (native name Sato Daidzu) and of a sample of
roasted soybeans (native name Nori-mame or daidzu) over
which, during the last stage of roasting finely cut seaweed
[nori] is scattered. Both products are used as confections and
are had at all confectionery stores.
Page 1067. “Natural size picture of roasted soybeans
imbedded in very small rice flour cakes. The skins of the
beans are dyed green.”
Page 3469, 3485 (8 Jan. 1930). Photo: “Box of sugar
coated roasted soybeans purchased at a small confectionery
store, Tokyo, Japan, December 24, 1929. The beans are first
soaked for 12 hours, partially dried, roasted and then covered
with sugar syrup of various colors. Box [with decorative
cover] measures 3½ inches long, 5½ inches wide.”
Page 3515. Photo of a bag of “Candied soybeans.
Soaked and roasted soybeans sugared. The bag measures 5
inches across. This is a pretty good product which might take
pretty well in the States.”
Note: This is the earliest English-language document
seen (Dec. 2012) that contains the term “Candied soybeans”
or the term “roasted soybeans sugared” or the term “sugar
coated roasted soybeans.”
Page 3529. Photo: “Roasted soybeans imbedded in small
round rice cake balls used as a confection.” Packages 10½
inches long, 2½ inches diameter.
Page 3538. Photo: “Soybean candy. Small cylindrical
pieces of candy in which are imbedded medium small
roasted soybeans.”
Page 3583 (16 Jan. 1930). “Soybeans in candy. Photo of
box 7 by 9¼ inches. Small white sugar cakes in which there
are roasted soybeans and also small rice flour cakes with
roasted soybeans. These forms of confections are generally
mixed with other forms with rice, sorghum, and peanuts.”
Page 3584. “Iri-mame. Ama-natto. The coated beans are
brown and red.
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “Iri-mame” to refer to
Japanese dry-roasted soybeans.
Page 3589. Photo of 9-inch box. “Small oblong pieces
of soybean candy, made of sugar syrup and roasted soybeans.
Some pieces are of small round black soybeans (green or
yellow germ) and others with medium small greenish yellow
soybeans. Soybean candy is generally mixed with other
kinds, rice, sorghum, peanut and white beans.”
Page 3591. Photo: “Sugar coated roasted soybeans,
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some of which are covered with finely ground seaweed. This
product can be found at nearly all confectionery stores and
stands. Length of paper bag: 9 inches.”
Page 3592. Photo: “Mame-cha.” Roasted and cracked
soybeans mixed with tea leaves and stems. Before using the
material is generally heated slightly so as to bring out the full
flavor. Size of tin box: 3½ by 7½ inches. Also sold in paper
bags.”
Page 3593. Photo of same product sold in 10-inch paper
bags.
Page 3634. Photo: A decorative bag of “soybeans
roasted and cooked with dough, the beans are also covered
with seaweed.”
Page 3638. Photo of an open 8-inch-long paper bag.
“These are roasted and puffed soybeans on which are pieces
of seaweed.”
Page 3711 (28 Jan. 1930). Photo: “Kasutera.” “Roasted
soybeans made into patties with sugar syrup.”
Page 3713. Photo of “Soybean and puffed rice candy.”
Page 3716. Photo of bag (7 by 11 inches) of Tajimaya
“Roasted soybeans, sugar covered. They are pink and green
colored.”
Page 3723 (29 Jan. 1930). Photo: “Rice cookies in
which roasted soybeans (black variety) have been baked. Soy
sauce is brushed over the cakes immediately after they are
taken from the oven.”
Page 3724. Photo: “Small balls of puffed rice and also
millet, in which are mixed roasted black soybeans.”
Page 3742. Photo: “Soybean stems and small twigs of
holly with thorny leaves. Sardines are impaled on a couple
of the soybean branches, and near the base of the plants
are some roasted soybeans. This combination is supposed
to keep away evil spirits and also to bring good luck to the
family. ‘Devil chasers.’” Address: Agricultural Explorers,
USDA, Washington, DC.
82. Dorsett, P.H.; Morse, W.J. 1929. Tofu and other soybean
products in Japan (Document part). In: P.H. Dorsett and
W.J. Morse. 1928-1932. Agricultural Explorations in Japan,
Chosen (Korea), Northeastern China, Taiwan (Formosa),
Singapore, Java, Sumatra and Ceylon. Washington, DC:
Foreign Plant Introduction and Forage Crop Investigations,
Bureau of Plant Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 1051, 1056 (16 May 1929). Tokyo, Japan.
A photo shows: “Nearly natural sized picture of a package
of dried bean curd or tofu. Native name is ‘Koya tofu.’ The
fresh bean curd is first frozen and then dried. This dried
form of curd is used in general cooking with vegetables
and meats.” The front label on the rectangular package is
attractive (neg. #43661).
Page 1057. A photo shows: “Section of a large bamboo
culm [the round, hollow stem] which has been transformed
into a package for holding (for sale commercially) vegetable
pickles. The handle is of kudzu vine. The stopper is of cedar

[hinoki], Cryptomeria japonica (neg. #43662).
Page 1059. “Slightly larger than natural sized picture
[photo] of a package of roasted soybeans imbedded in very
small rice flour cakes. Beside the package are some of the
beans in the rice cakes. This article of food is known as
“Mame taro” [as written on the label]. The skin of the bean is
dyed green. These are eaten as confections and may be had at
all confectionary stores” (neg. #43664).
Page 1060. “Natural sized picture of rice flour cakes in
which are imbedded small black seeded soybeans. Native
name is ‘Mameiri abura age kaki mochi.’ Meaning roasted
beans on fried rice cakes” (neg. #43665).
Page 1064. Two packages of mungbean noodles or
vermicelli obtained from the Matsuzakaya Department
Store. The vermicelli is known in Japanese as ‘Tomen’” [sic,
Harusame] (neg. #43669).
Page 1065. “Natural sized picture [photo] of a sample
of sugared soybeans (native name ‘Sato Daidzu’) and of a
sample of roasted soybeans (native name ‘Nori-mame’ or
daidzu) over which, during the last stage of roasting, finely
cut [nori] seaweed is scattered. Both products are used as
confections and are to be had at all confectionary stores”
(neg. #43670).
Page 1067. “Natural sized picture of roasted soy beans
imbedded in very small rice flour cakes. The skins of the
beans are dyed green” (neg. #43672).
Pages 1201-02 (26 May 1929). While visiting the
Hokkaido Agricultural Experiment Station at Kotoni,
Sapporo, Mr. Morse notes: “The soybeans grown in
Hokkaido are used entirely for food purposes, such as natto,
bean curd, green vegetable bean, soy sauce, miso, bean paste
and roasted beans.” Address: Agricultural Explorers, USDA,
Washington, DC.
83. Morse, W.J. 1929. Letter from Dr. [sic] Morse. Tokyo,
Japan, July 20, 1929. Proceedings of the American Soybean
Association 2:50-52. Tenth annual field meeting. Held 22-23
Aug. at Guelph, Ontario, Canada.
• Summary: This letter from W.J. Morse was read before
the 1929 convention of the American Soybean Association
at Guelph, Ontario, Canada. This is the first annual ASA
meeting he has missed. He begins with a brief description of
the “Oriental Agricultural Exploration Expedition” headed
by Mr. P.H. Dorsett and himself. They plan to study soybeans
in Japan first. “The largest soybean section is the Island
of Hokkaido which has an acreage of 215,212 [planted to
soybeans] and produces 3,184,245 bushels of beans” [yield =
14.8 bushels/acre].
“On our arrival and after establishing headquarters in
Tokyo, we first began to look up varieties which we might
send back to the United States for the 1929 planting. We
succeeded in packing up about 100 lots which are now
growing in the variety plots at Arlington Farm [Virginia].
In hunting out this seed, we were very much surprised
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to find the soybeans listed with the garden beans and as
garden beans. For the most part these are grown as green
vegetable beans. These sorts are black, brown, greenish
yellow, and yellow seeded varieties of early, medium, and
late types. Some of the yellow seeded varieties are listed
as most suitable for bean curd, soy sauce, miso, natto, and
confectionery purposes, such as sweet bean paste, candied
beans, roasted beans (like our peanuts), and sugared beans.”
Note: Azuki beans, rather than soybeans, are usually used to
make “sweet bean paste” in Japan.
“It is amazing, the extent to which the soybean is used
for food in Japan. Whether or not it can be used in the United
States in all of the ways used here is extremely doubtful,
that is for human food.” There is no doubt that American
soybeans will be used mostly to produce oil and oil meal. “It
may interest you to know that the beans produced in Japan
are used entirely for human food, green manure, and planting
purposes. The grain varieties have seed of higher quality than
those produced in Manchuria and are not used for oil and oil
meal production as [are] the beans of Manchuria. The great
soybean oil and meal production of the Orient is confined
almost entirely to Manchuria.
“Another thing which surprised us greatly was the extent
to which soybeans are used for green manure purposes in the
rice paddies.” The plants are turned under in the mud after
water has been run into the paddies.
“Another extensive use of the soybean is for bean
curd, or tofu, which is manufactured only... in small shops
scattered about the cities and country villages. This curd is
used in many ways, being the meat of the poorer classes. It
is used, however, quite generally in making bean-curd soup
[miso soup with tofu] which is sometimes served at breakfast
and nearly always at supper. The bean curd is peddled about
from house to house by men with two tubs suspended from
a bamboo pole over their shoulders. The sound of the little
horn of the bean curd man as he announces his coming has
become quite a familiar sound to our ears as we go along the
streets or hear him pass under our office windows.
“Soy sauce is manufactured on a very large scale and
is universally used by the Japanese, rich and poor. We have
had the pleasure of visiting the large experimental laboratory
of an experiment station given wholly to soy sauce and saké
experiments. In Hokkaido we visited a soy sauce factory,
the buildings of which covered several acres. In one of the
curing vat buildings where the mash is allowed to cure for
about 18 months, we counted ninety large vats.
“Soybeans are used to a very considerable extent
for confectionery purposes. The large black, brown, and
green seeded varieties are used in making sweet bean paste
which is put up in small thin slabs and then done up in very
attractive packages. Roasted beans, similar to our roasted
peanuts, may be found at nearly all confectionery stores.
Roasted beans are also sugar coated and others are sprinkled
with small pieces of sea-weed during the roasting, which

gives an appearance of mottled beans (rather a familiar sight
to our mid-west farmers). Then, there are the candied beans,
that is, beans which have been boiled in syrup.
“Miso and natto are two forms of bean foods in which
the beans are first cooked and then treated with certain
bacteria [sic, microorganisms]. Miso is used largely in soups
which are consumed at breakfast. Both of these foods are
quite largely used.
“Other products used for food are roasted soybean flour,
soybean vermicelli, pickled green beans in the pod, yuba–the
film produced by boiling soybean milk, and dried frozen
bean curd.” Note 1. This is the earliest English-language
document seen (Feb. 2004) that uses the term “dried frozen
bean curd” to refer to dried-frozen tofu.
Note 2. This is the earliest English-language document
seen (Nov. 2012) that contains the term “roasted soybean
flour.”
“Another surprising thing is the very extensive use of
the soybean as a green vegetable bean. As early as May,
small bundles of plants with full grown pods were seen on
the market. At the present time the market is virtually flooded
with bundles of plants with full grown pods, the seeds of
which are also full grown. The pods are boiled in salt water
and the beans eaten from the pods.
“During the past two weeks we have visited large
sections near Tokyo where soybeans are grown for green
vegetable purposes. The beans are grown in rows 2 feet apart
and in 95 per cent of the cases there are other crops planted
between the bean rows, such as early cabbage, onions,
lilies (for the edible bulbs), late varieties of soybeans, late
plantings of soybeans, and other early truck crops.” Address:
USDA, Washington, DC.
84. Product Name: La Sierra Soy B-Nuts or Beanuts
(Parched Soy Beans. Dry Roasted Soynuts).
Manufacturer’s Name: La Sierra Industries.
Manufacturer’s Address: Arlington, California.
Date of Introduction: 1929. November.
New Product–Documentation: Ad in Dorothea Van Gundy.
1936. La Sierra Recipes. p. 46.
Two interviews with and two letters from Charlotte Van
Gundy Holmes. 1981.
Note 1. This is the earliest commercial soynut product
seen in the Western world. Note 2. This is the earliest
English-language document seen (Dec. 2012) that uses the
term “Soy B-Nuts” or the term “Beanuts” to refer to soynuts.
85. Product Name: La Sierra Soy Bean Butter (later
renamed B-Nut Butter (Soynut Butter)).
Manufacturer’s Name: La Sierra Industries.
Manufacturer’s Address: Arlington, California.
Date of Introduction: 1929.
New Product–Documentation: La Sierra Industries.
1931? “La Sierra soy bean products.” Arlington, California.
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6 panels. This small, undated leaflet (which cites a Jan.
1930 USDA Farmers’ Bulletin No. 1617 titled “Soybean
utilization,” by W.J. Morse) lists “Soy Bean Butter” as one
of the company’s products and states: “Soy Bean Butter is
similar to peanut butter, however it does not contain any
nuts. It may be served plain or mixed with water to dilute. A
delicious spread is made by mixing equal parts of honey and
soy bean butter.”
Note: This product is almost surely soynut butter. If so,
it is the world’s earliest known commercial soynut butter.
Ad in Health magazine. 1934. 1(3):30. June. “La Sierra
Soybean Products: Perfect Protein, High Alkaline Ash, Low
Starch.” House of Better Living. 1936. Sept. p. 2. “Fresh
Nut Butters. No Salt Added.” Retailed for $0.25/lb. Ad in
Dorothea Van Gundy. 1936. La Sierra Recipes. p. 46. Two
interviews with and two letters from Charlotte Van Gundy
Holmes. 1981. March-May. Early work with peanut butter:
In 1897, at about age 23, T.A. Van Gundy began his first
commercial food production, making peanut butter (which,
at the time, was a relatively new food) with Dr. Hare in
Fresno, California. In the fall of 1928 (probably not in 1927
as reported by Dorothea Van Gundy Jones in 1963), T.A.
Van Gundy moved to La Sierra, California (now a suburb
of Riverside) and started La Sierra Industries, the business
that would make his famous as a soyfoods pioneer. The first
eight La Sierra-brand soyfood products were probably on the
market by late 1929. These included B-Nuts or Beanuts (oilroasted soynuts), and B-Nut Butter (soynut butter made from
B-Nuts).
86. Morse, W.J. 1930. Soybean utilization. Farmers’ Bulletin
(USDA) No. 1617. 27 p. Jan. Revised 1932.
• Summary: Contents: Introduction. Soybeans for human
food: Dried beans (“The Easycook and Hahto varieties,
however, cook fully as soft as other beans.” Also used
as a substitute for coffee or for salted peanuts), green or
vegetable beans (“The Hahto and Easycook varieties have
been found especially valuable for use as green beans”),
soybean flour, soybean oil, soy sauce, soybean sprouts,
soybean vegetable milk (“used so extensively in China.”
Also mentions the residue [okara]), soybean curd. Soybeans
for livestock: For swine, dairy cattle, beef cattle, sheep,
poultry. Soybeans for oil: Methods of processing beans for
oil, utilization of soybean oil. Soybean meal: Soybean meal
for human food, soybean meal for stock feed, for swine, for
dairy cattle, for beef cattle, for poultry. Soybean meal as a
fertilizer. Miscellaneous uses of soybean meal. Soybeans for
hay: Soybean hay for dairy cattle, for beef cattle, for horses
and mules, for sheep, for swine, for poultry. Soybeans for
pasturage: Swine, sheep, or poultry on soybean pasturage.
Soybeans for silage. Soybeans for soilage [green crops
for feeding confined animals; a term first used in 1928].
Soybeans for soil improvement. Soybean straw: Feeding
value, and fertilizing value of soybean straw.

“Soybean milk in the form of a powder is a commercial
product in some European countries, and in parts of the
United States it has been used in special feeding cases”
(p. 5). “In many cities in the United States having a large
oriental population fresh bean curd may be found in the
Chinese and Japanese markets” (p. 6).
Photos show: (1) Six men steaming soybeans while
making miso in Japan. (2) Muffins made from wheat flour
and soybean flour. (3) Making soy sauce in a Chinese
courtyard. (4) Grinding soybeans with a stone mill to
make soybean milk in China. (5) “Blocks of freshly made
bean curd, ‘tofu,’ as sold in the markets of the Orient.”
(6) Loading soybean oil in tanks at a soybean oil mill,
Harbin, Manchuria. (7) Soybean cakes awaiting shipment
at a Manchurian port. (8) Hogs in a field of soybeans. (9)
“Pasturing soybeans and corn with sheep is a common
practice in the Corn Belt states.” (10) Corn and soybean
plants growing together for use as silage; a boy is standing
by the plants. (11) “A fine growth of soybeans to be used
for soiling.” Address: Senior Agronomist, Office of Forage
Crops and Diseases, Bureau of Plant Industry, Washington,
DC.
87. Unknown Tokyo newspaper. 1930. Ancient bean-throwing
rite will be observed tomorrow: Many who still believe in
practice to take part in traditional ceremony in their homes
and at shrines and temples. Feb. 2. p. 1-2.
• Summary: In his personal scrapbook, Morse included with
this English-language article with no date or newspaper
name: “All the streets in towns and cities of the Empire, will,
according to tradition, be infested with devils tomorrow and
many persons will attempt to drive them out of their houses
with a time-honored ceremony of bean-throwing known as
tsuina.”
Note: Setsubun rituals include tsuina and mame-maki
(bean-scattering), also known as mame-uchi. Tsuina (also
referred to by other names like “oniyarai,” is an exorcism
rite. Introduced from Tang China, tsuina was originally held
on the eve of the New Year. Mame-maki, the custom of
scattering roasted beans to expel evil spirits, seems to have
begun in the Muromachi Period {1392-1573}. Although
members of the court and upper classes maintained a
distinction between tsuina at the end of the year and beanthrowing at setsubun, commoners in many locations often
blended the two customs. Source: Encyclopedia of Shinto, at
Setsubun).
“Dried [soy] beans are roasted during the day and
prepared for use in the evening.
“When dusk sets in the head of the family may be heard
shouting ‘Oni was soto, fuku wa uchi. Oni was soto, fuku
wa uchi,’ throwing beans as he shouts. This means ‘Out with
devils; come in good luck.’ Then children are heard shouting
and running about in an effort to gather the greatest possible
amount of beans as their father throws them at the devils in
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each corner of the rooms in the house.”
One of the most prominent Shinto shrines at which
the bean-throwing will take place is the Kompira Shrine
(Konpira Jinja) in Toranomon, about one mile north of Shiba
Park, Tokyo. “At this shrine more than 2 bales of [soy] beans
are expected to be thrown at the crowds which will throng
in front of the shrine. Several professional wrestlers, well
known actors and musicians will act as toshi-otoko (bean
throwers).
“The bean-throwing ceremony at the Gojo Tenjin Shrine
in Kameido is extremely interesting. It preserves the most
primitive form of the custom.” The custom is said to date
back to 706 A.D. when a deadly epidemic swept Japan.
On the same page as article, Morse included several
photographs: (1) 1931–W.J. Morse feeding deer in Nara,
Japan. (2) K. Murochi, W.J. Morse and K. Matsushima at
a soybean seed fair in Kung Chuling, Manchuria. Note:
Kungchuling, Chilin -> Gongzhuling, Jilin. (3) 1930
July–Suyetake, W.J. Morse, and P.H. Dorsett in Dairen,
Manchuria.
88. Dorsett, P.H.; Morse, W.J. 1930. Setsubun and roasted
soybeans in Japan (Document part). In: P.H. Dorsett and
W.J. Morse. 1928-1932. Agricultural Explorations in Japan,
Chosen (Korea), Northeastern China, Taiwan (Formosa),
Singapore, Java, Sumatra and Ceylon. Washington, DC:
Foreign Plant Introduction and Forage Crop Investigations,
Bureau of Plant Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 3785 (3 Feb. 1930–Tokyo). “Today is
‘Setsubun’ or ‘Division of Seasons’ and is to all Japanese a
change of seasons according to the lunar calendar. Spring
begins tomorrow and winter ends today. It is also known
as ‘Mame-Maki’ or ‘Bean Scattering Day.’ In the evening,
every Japanese home practices a traditional and peculiar
ceremony called ‘Mame-Maki’ or ‘Bean Scattering.’”
Note 1. This is the earliest English-language document
seen (Dec. 2012) that uses the term “bean scattering” (or
“bean-scattering ceremonies”) to refer to the Japanese
practice of mame-maki.
“The people in the house scatter parched soybeans in
and out of the houses loudly shouting ‘Fortune in, Devils
out,’ thus calling in the year’s fortune and driving out any
probable misfortune from the household. Bean-scattering
ceremonies (it is considered a religious rite) were held in
all temples and we understand a large temple in Shiba Park
used twenty-five bushels of parched soybeans in the bean
scattering ceremony. So we will have to score another use of
the soybean as ‘Devil Chasers!’”
All of the following describe photos unless otherwise
stated: Page 3788. “Twisted oblong pieces of white sugar
candy with greenish yellow roasted soybeans. This candy
is made after the manner of peanut candy at home. Size of
paper bag is 7 by 9½ inches.”
Page 3789. “Twisted pieces of molasses candy [each

about 3 inches long] with small roasted soybeans (yellow).”
Pages 3790-91. Small puffed rice and roasted soybeans.”
Bag is 6 by 9 inches.
Page 3792. Puffed and roasted soybeans which are used
on Scattering Day, February 1st.”
Page 3819. Bag of “candy made of sesame, puffed rice
and black roasted soybeans. Purchased at a confectionery
store.
Page 3822. Box of pine needle tea (“Matsunocha”). It
consists of pine needles, roasted barley and soybeans, plus
several herbs.” Packages: 4.37 by 7.62 inches.
Page 3869 (12 Feb. 1930–Tokyo). Photo of “Mame
hoito,” soybean candy in large triangular pieces. Made of
roasted soybeans and sugar.
Page 3871. “Oblong pieces of soybean candy. The
soybeans have been roasted before using. Made after the
manner of peanut candy [peanut brittle?]. Purchased at
Kumagaya, Japan, Feb. 11, 1930.”
Page 3873. Small cakes, on the top of which is a
white sugar frosting and small pieces of roasted soybeans.
Purchased in Akabane, Japan, a section of Tokyo, Feb. 11,
1930. Native name is ‘Mame boro.’”
Page 3875. “Mixed sugared beans (seven kinds) of
which some are soybeans... Local name is ‘Shichi-fuku
mame.’”
Page 3883. “Roasted soybeans incased [encased] in
small balls of rice dough and baked. They are grayish-white
in color. The native name is ‘Karin mame.’ Sell at .40 sen per
pound.”
Page 3885. “Paper bags of sugared puffed rice, sugared
puffed rice balls, sugared roasted soybeans (black and
greenish yellow varieties)... Used by little Japanese girls on
O-Hina Matsuri, the Girls’ Festival, March 3. Native name
‘Hina arare.’”
Note 2. This is the earliest English-language document
seen (Dec. 2012) that uses the term “sugared roasted
soybeans” to refer to soynuts.
Page 3886-3887. “Roasted soybeans incased in slightly
salted rice dough an baked. Color: Brownish-white. Native
name: ‘Iso-arare.’” They sell at 20 sen a pound.”
Page 3888. Photo shows: “A general view of the
soybean products collected in one day in suburbs of Tokyo,
Japan, February 13, 1930 (neg. #44918).
Page 3896. Cans of powdered seaweed (“Ajitsuke
Aonori”) which is used on roasted soybeans.
Page 3899. “Wheat flour cakes or cookies with finely
chopped peanuts and roasted soybeans with white sugar
frosting spread over the top of each. Native name is ‘Mame
koshi.’”
Page 3900. “Wheat flour cookies in which are coarsely
ground roasted soybeans. Native name is ‘Kawara senbei.’”
Page 3901. “Clusters of candied roasted soybeans and
small squares of baked rice dough. Native name: ‘Sakura
okoshi.’ Sell at 18 sen a pound.”
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Pages 3925-28 (18 Feb. 1930). Morse and Suyetake
searched for soybean products today.” They brought back
more than 24 new items. Two small bamboo baskets
containing a mixture of sugared puffed rice, square puffed
rice balls, and sugared black, green and yellow soybeans.
Named “Hina arare.” Small squares of greenish candy with
roasted green soybeans. Native name: “Amegashi.”
Page 3940. Tea mixture named “Jiyo hoji cha”
consisting of legume leaves, pods, and seeds, roasted black
soybeans, seaweed and roasted barley.
Page 3941. Wheat flour cakes in the form of fish with
black soybeans used for eyes. Native name: “Taikoshi.”
Page 3943. Triangular pieces of black sugar candy with
roasted yellow soybeans. Native name: “Kuro sankaku mame
ita.”
Page 3944. “Slightly twisted oblong pieces of sweetened
rice paste with sesame seed and roasted green soybeans.
Native name: ‘Gomaneji.’”
Page 3945. “Small cakes of sweetened rice flour and
coarsely ground roasted soybeans in the form of the face of
Ebisu. Price: 15 for 15 sen.”
Page 3947. “Oblong rice flour cakes in which are
imbedded roasted black soybeans. Native name is ‘Kuromame karinto.’”
Page 3948. “Thin oblong pieces of candied roasted
green soybeans. Each piece is wrapped in oblate (gelatinous
paper). Native name is ‘Aomame.’”
Page 3949. “Thin triangular pieces of candid roasted
soybeans. Each piece is wrapped in oblate. Native name is
‘Sankaku mame ita.’”
Page 3950. “Round green sugar candy cakes with
roasted yellow soybeans. Native name is ‘Aomame ita.’”
Page 3951. “Salted roasted soybeans purchased in
wholesale bean store, Tokyo, Feb. 18. Native name is ‘Shio
daizu’ [literally salt + soybeans]. Round medium sized
yellow soybeans are soaked in water for two hours and then
roasted.” The beans are then dipped in strong brine and
dried. Wholesale price: 9 sen for 1 lb. (Note 3. Most of the
roasted soybeans in Japan are sweetened rather than salted).
Note 4. This is the earliest English-language document
seen (Dec. 2012) that uses the term “Salted roasted
soybeans” or the term Shio daizu to refer to soynuts.
Page 3952. “Roasted green soybeans incased in balls
of wheat flour and baked. The color is bright red. Pieces of
seaweed on the outside. Native name: ‘Takura mame.’”
Page 3953. “Small cookies of wheat flour with
roasted black soybeans imbedded on top.” Purchased in
confectionery store in Tokyo. Native name: “Chin myoto.”
20 sen per pound.
Page 3954. Karu mame.” Used when sugared in a
mixture of confections for the Dolls Festival Day, March 3.
Page 3955. “Round cakes of black sugar candy with
roasted yellow soybeans. Native name: Mametaroshi.”
Page 3956. “Twisted oblong pieces of sweetened rice

paste (pink) in which are imbedded roasted black soybeans.
Native name is ‘Akamedama.’”
Page 3957. “Shiro medama.”
Page 3958. “Sugared roasted black and yellowish-green
varieties of soybeans. Native name is Satô mame.”
Page 3959. “Neji mame.”
Page 3960. “Sankaku mame.”
Page 3961. “Small cakes of sweetened rice flour and
coarsely ground roasted soybeans in the form of the face
of Okame-san (Goddess of Happiness). Native name is
‘O-kame mame rakugan.’”
Page 3962. “Kuronegimame.” Address: Agricultural
Explorers, USDA, Washington, DC.
89. Dorsett, P.H.; Morse, W.J. 1930. Re: Zoyzia / zoysia.
Collecting soybean products in Japan. Letter to Dr. A.J.
Pieters, Office of Forage Crops, USDA, Feb. 15. 2 p. Typed,
with signature on hotel letterhead.
• Summary: “Oftimes [Ofttimes] in the midst of our
strenuous times in chasing down soybean products, we bear
in mind Zoyzia pungens. We came across a clue today.” Dr.
Nakai, Botanist of the Imperial Botanic Gardens, Tokyo,
knows Zoysia grass well. Being tender, this “grass does not
even survive the winter at Tokyo and is found only in the
southern parts of the Japanese empire.”
The species of Zoyzia that is hardy and grows well in
Korea is Zoyzia Japonica, a native of Korea. The seed is not
viable. The plant is propagated with the plant roots.
“Our efforts in collecting soybean products are yielding
excellent results and by the time we return home we should
be able to open a candy store, bakery, drug store, meat shop,
feed store and voodoo shop. The voodoo shop needs a little
explaining.
“’Setsubun’ or ‘Division of the Seasons’ falls on
February 3rd and spring commences according to the lunar
calendar. In the evening of the 3rd a traditional and peculiar
ceremony called ‘Mame-Maki’ or ‘Bean Scattering’ is
practiced in every home. The people in the house scatter
parched soybeans in and out of the house shouting loudly,
‘Fortune in and Devils out...’ While the person is scattering
the beans he or she holds in one hand a small bundle of
threshed soybean plants and holly branches. To the holly
branches are attached small sardines or herring. After the
devils are driven out of the house by the scattering of the
beans, the bundle of straw and holly with the dried fish
is placed over or at the side of the house door to keep the
devils out. The devils are said to be quite fond of herring or
sardines. When they are about to enter the house, they see the
fish and quite naturally stop to get a bit of their favorite food.
In trying to get the fish, however, the spines of the holly stick
in their eyes and blind them. Thus blinded, the devils cannot
find their way into the house, so there you are, a cheap and
easy way of ridding your house of devils. We have, therefore,
scored another use for the soybean.
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“Rather elaborate bean-scattering ceremonies are held
at all of the shrines and temples. One of the large temples
in Shiba Park, not very far from the hotel, used twentyfive bushels of parched soybeans in their bean-scattering
ceremony. We are told that each house uses about one pound
of soybeans for devil-chasing. We obtained a package of the
‘devil-chasing’ beans and sent them in with our products.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
93–Morse-Napier. Folder–Morse, W.J.-#4 F.C.I.
Sent to Soyfoods Center by Jacob Jones of Purdue
Univ., Aug. 1998. Address: Agricultural Explorers, The
Imperial Hotel, Tokyo, Japan.
90. Dorsett, P.H.; Morse, W.J. 1930. Roasted soybeans in
Japan (Document part). In: P.H. Dorsett and W.J. Morse.
1928-1932. Agricultural Explorations in Japan, Chosen
(Korea), Northeastern China, Taiwan (Formosa), Singapore,
Java, Sumatra and Ceylon. Washington, DC: Foreign Plant
Introduction and Forage Crop Investigations, Bureau of Plant
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 3971 (20 Feb. 1930–Tokyo). “Packed
such of the soybean products as it is believed will carry to
Washington [DC] in small packages.” All of the following
describe photos unless otherwise stated:
Page 4023. “Thin sugared wafers or cookies with
coarsely ground roasted soybeans mixed in.” Purchased in
confectionery store in Tokyo. Sell for 1 sen each.
Page 4025-4026. “Candied puffed rice in which are
distributed roasted black soybeans, Native name ‘Dagashi.’”
Page 4027. “Small balls of baked rice dough within
which are roasted soybeans. Pieces of seaweed are
distributed over the surface of the rice balls. Native name
‘Noritsuke jiyo mame.’”
Page 4029. “Roasted soybeans, dyed green, and partially
imbedded in small rice cakes. The soybeans represent
‘Momotaro,’ the son of a peach, and the rice ball, the peach.
Native name ‘Ko Momotaro.’”
Page 4033. “Small cookies in which are roasted flattened
black soybeans. Native name ‘Keitaku senbei.’”
Page 4034. “Mixture of various kinds of roasted soybean
confection. Native name ‘Okoshiki mame.’”
Page 4035. “Roasted soybeans covered with thin rice
dough and then sugar coated in different colors (white,
brown, and green). The green consists of ground tea leaves.
Native name ‘Mokari [Hokari?] mame.’”
Page 4044. Small yellow soybean roasted and coated
with sugar. “Maru satômaze.”
Page 4046 (25 Feb. 1930). “Sugared roasted soybeans.
The sugar was of different colors, pink, white, green, and
brown.”
Page 4220. “White sugar candy coated roasted soybeans

of different colors, white, brown (cinnamon), pink and green
(tea). Native name ‘Asahi mame.’”
Note 1. This is the earliest English-language document
seen (Dec. 2012) that uses the term “candy coated” or the
term “sugar candy coated” to describe dry-roasted soybeans
or soynuts.
Page 4221. Brown cakes made of roasted yellow
soybeans.
Page 4222. “Small round pieces of candy. Some contain
raisins, others roasted soybeans (yellow), adsuki [azuki]
beans and roasted peas or peanuts.”
Page 4223. “Round pieces of soybean candy in which
are embedded roasted greenish yellow soybeans. Native
name ‘Ita mame.’”
Page 4224-26. “Two small wooden tubs with bamboo
hoops (or small Japanese lanterns, or a throne and steps),
filled with sugared puffed rice and sugared roasted
soybeans.” Used at the Girls’ Festival, March 3.
Page 4227. “Irregular pieces of clear brown syrup candy
with roasted yellow soybeans mixed in.”
Page 4417. “Rice flour bread with roasted soybeans
scattered through it. Slices are brushed with soy sauce when
the bread is nearly baked. Native name ‘Fukuwa uchi.’”
Page 7071 (31 Jan. 1931). Tokyo. W.J. Morse’s notes:
“After our visit to the Botanic Gardens, we visited some
market sections... At present there is a great abundance of
puffed roasted soybeans in the various markets. These are
used on bean-scattering day (Mame-Maki [sic, Setsubun])
which comes on February 4th this year. We found many
posters announcing bean-scattering ceremonies at many
shrines and temples in and around Tokyo.”
Note 2. This is the earliest English-language document
seen (Dec. 2012) that uses the term “puffed roasted
soybeans” to refer to dry-roasted soybeans (irimame).
Address: Agricultural Explorers, USDA, Washington, DC.
91. Morse, W.J. 1930. Utilizacion de la soya [Utilization of
soya]. Cuba (Santiago de las Vegas). Estacion Experimental
Agronomica, Circular No. 69. 40 p. May. Translation by
Emma L. Sena of USDA Farmers’ Bulletin 1617. [Spa]
• Summary: In the introduction, Ing. Francisco B. Cruz,
Director of the Agronomic Experimental Station, E.C.,
praises an imported soy oil named “Aceite comestible de
Soya.” A full-page ad for this product (just before p. 36),
apparently with the brand name Excelsior, is also shown.
Contents: Introduction. Soybeans for human food:
Dried beans (Los frijoles secos. Also used as a substitute
for coffee or like roasted peanuts), green or vegetable beans
(Los frijoles vedes), soybean flour (harina de soya), soybean
oil (aceite de soya), soy sauce (salsa de soya), soybean
sprouts (vastagos de soya), soybean vegetable milk (leche
vegetal de soya. Also mentions the residue [okara]), soybean
curd (cuajada de soya), Soybeans for livestock (la soya
para el ganado): For swine, dairy cattle, beef cattle, sheep,
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poultry. Soybeans for oil: Methods of processing beans for
oil, utilization of soybean oil. Soybean meal: Soybean meal
for human food, soybean meal for stock feed, for swine, for
dairy cattle, for beef cattle, for poultry. Soybean meal as a
fertilizer. Miscellaneous uses of soybean meal. Soybeans for
hay: Soybean hay for dairy cattle, for beef cattle, for horses
and mules, for sheep, for swine, for poultry. Soybeans for
pasturage: Swine, sheep, or poultry on soybean pasturage.
Soybeans for silage. Soybeans for soilage [green crops
for feeding confined animals; a term first used in 1928].
Soybeans for soil improvement. Soybean straw: Feeding
value, and fertilizing value of soybean straw.
Address: USDA, Washington, DC.
92. Dorsett, P.H.; Morse, W.J. 1930. Roasted soybeans and
soy coffee in Manchuria (Document part). In: P.H. Dorsett
and W.J. Morse. 1928-1932. Agricultural Explorations
in Japan, Chosen (Korea), Northeastern China, Taiwan
(Formosa), Singapore, Java, Sumatra and Ceylon.
Washington, DC: Foreign Plant Introduction and Forage
Crop Investigations, Bureau of Plant Industry, USDA. 8,818
p. Unpublished log.
• Summary: Page 5353 (5 Aug. 1930–Dairen, Manchuria).
W.J. Morse’s notes. “During our visit with Mr. Arakawa
in Hsiungyaocheng [Manchuria], July 31, he served us a
cold drink which he said was made from roasted soybeans
and barley. The product was manufactured in Germany
and he bought several boxes at a Russian store in Mukden
[Manchuria]. He could not remember the name of the
product but he said it came in a green paper package.”
“At a Japanese food store we found an instant coffee
substitute known as ‘Health Coffee’ made from soybeans
and [word omitted] by a Japanese farmer living outside of
Dairen. The same store also had another coffee substitute
made from 50 per cent roasted soybeans, and the remainder,
coffee and chicory. We were advised to try a Chinese food
store for the German soybean coffee. At a large Chinese
store we found the same kinds of coffee substitute as at the
Japanese store.” Address: Agricultural Explorers, USDA,
Washington, DC.
93. Sloat, Harry W. Assignor to H.W. Sloat Company of Los
Angeles, California. 1930. Process of producing synthetic
nuts. U.S. Patent 1,774,110. Aug. 26. 4 p. Application filed 1
June 1927.
• Summary: “The use of nut meats, with the possible
exception of peanuts, has become very limited by
confectioners, bakers, and the like, because of their scarcity
and high cost. Nut meats do not keep and soon become
rancid. Legumes, and particularly soya beans, have a flavor
so much like that of the nut imitated when the legumes or
soya beans have been subjected to a process by means of
which their characteristic oil, color, and taste have been
removed that they may be eaten as nuts of any particular kind

in accordance with the flavoring matter which is blended
with the portions of the treated legumes or soya beans. The
legumes are inexpensive, plentiful, and may be processed
inexpensively. The resultant product produced is not subject
to spoiling or rancidity.”
In the process, soy beans are immersed in hot water
(which may or may not contain sodium bicarbonate) for 8-14
minutes, drained, then deep-fried at about 200ºC. Address:
Wilmar, California.
94. Kellogg, John Harvey. 1930. Soybeans as human
food. Paper presented to the American Soybeans Grower’s
Association, Sept. 11. 20 p.
• Summary: Dr. Kellogg shows that he has an excellent
knowledge of the world literature on soybeans and soyfoods,
much of which he summarizes in this speech. “Many years
ago (1899), the United States Department of Agriculture,
called upon me to undertake the preparation of a vegetable
meat. The Assistant Secretary, Dr. Charles Dabney, wrote
me, suggesting that the navy bean might be used for the
purpose. I found, however, as I expected, that this legume
was not suited to the purpose. At that time the soybean
was not grown to any extent in this country, I was wholly
unacquainted with it, and so naturally sought to find in
nuts, especially the peanut, a solution of the problem,
and succeeded in producing a vegetable meat, Protose, of
which several thousand tons have since been made and
consumed. But the introduction of the soybean renders quite
unnecessary any other substitute for flesh meats.” The author
discusses his belief that primitive man subsisted wholly
upon plant products (i.e. ate a vegan diet “according to Prof.
Elliot of Oxford University, Prof. Ami of Montreal, and other
distinguished paleontologists”), and the nutritional value
of soybeans and their basic-ash quality. “All meats yield a
highly acid ash. The excess of acid in these foods produces
a lowering of the alkalinity of the blood and tissue fluids
when they are freely used, a condition which is known as
acidosis.” He also discusses soya sauce (which is now being
manufactured in the USA), miso (which like soy sauce has a
flavor resembling that of the osmazomes found in meat and
meat sauces), roasted soy nuts (resembling roasted peanuts),
pressure cooking whole soybeans, adding soy meal (flour) to
breads, soymilk being distributed in bottles in parts of China
and Japan, soy cheese [tofu], and the many health benefits of
soy milk described in the medical literature, the many health
problems caused by consuming flesh foods.
“Von Noorden, the world famous German physician,
has demonstrated that the soy bean is of very great service
in changing the intestinal flora.” Note 1. This is the earliest
document seen (June 2003) concerning soy and changing
the intestinal flora. It is also the earliest document seen (June
2003) that uses the phrase “changing the intestinal flora” in
connection with soy.
“In spite of the frantic efforts of vested interests to
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promote the uneconomic live-stock industry, it will no
doubt gradually disappear as a true science of agriculture is
developed and the country becomes more densely populated.
The conversion of vegetable into animal protein by feeding
to steers and pigs, is one of the most wasteful of all human
activities. Armsby has shown that 100 pounds of digestible
vegetable protein are required to produce 3 pounds of meat
protein...”
Discusses Stefansson’s absurd so-called meat-eating
experiment, which was really a publicity stunt. Stefansson
took no more than 20% of his calories in the form of lean or
muscle meat. The rest of his diet was fat. “Excessive meat
consumption is one of the begetting sins of the people of
this country. Our per capita meat consumption is 5 ounces
per day, just 5 times that of Italy (1.0 oz.) and ten times that
of North China (0.5 oz.), while the average native of South
China eats no meat at all, and is one of the hardiest and most
industrious of workers.”
“Thanks to the efforts of our efficient Plant Introduction
Bureau, the soybean is beginning to get a start toward
recognition and appreciation in this country; but it is evident
that a plant possessed of such superlative values and such
astonishing versatility and adaptability should receive far
more serious attention than has heretofore been given it
by the agriculturalists of this country... There can be no
doubt that it is destined to play a large part in the feeding of
America’s millions...”
Note 2. This is the earliest English-language document
seen (Dec. 2012) that uses the term “soy nuts” or the term
“roasted soy nuts” to refer to soynuts. Address: Battle Creek,
Michigan.
95. Morse, W.J. 1930. Soybeans in the Orient. Proceedings
of the American Soybean Association 3:96-100. Eleventh
annual field meeting. Held 10-12 Sept. 1930 in Illinois.
• Summary: This letter (which appears on pages 5196 to
5199 of the unpublished Dorsett-Morse Log) was written by
William Morse on 20 July 1930 from Dairen, Manchuria,
to Dr. W.L. Burlison, President of the American Soybean
Growers Assoc. at the University of Illinois. It describes the
travels of Dorsett and Morse as agricultural explorers for
the USDA, studying soybeans and soyfoods, in Manchuria,
Japan (Hokkaido and Tokyo), and Korea (Seoul).
“It is recalled that last season the use of the soybean as
a green vegetable was described. Throughout the season, it
was found that the green vegetable was a very popular food
with the Japanese from one end of the Japanese Empire
to the other. The vegetable soybean is classed as a garden
bean and as such is extensively grown by the Japanese truck
farmers.”
The authors were in Hokkaido from mid-August until
early October, and they visited all the principal soybean
sections. “The Obihiro station in the eastern part of the
island [of Hokkaido] is conducting the most extensive work

in breeding and variety testing. We succeeded in collecting
a very large number of varieties and selections of this
northern region as well as information on culture, harvesting,
threshing, insect pests, and diseases. To supplement this
material, we obtained a large number of still and motion
pictures of very interesting scenes of the Hokkaido soybean
industry.”
They arrived in Korea on 20 Oct. 1929 and established
headquarters at Keijo (Seoul). “We found Korea to be a most
interesting country and different from anything we had seen
in Japan. One of the most amazing things was the extent to
which soybeans are grown. Almost equally amazing was the
large number of native Korean soybean varieties we found
in the various sections and at the experiment stations. At
the Suigen Experiment Station, they have more than one
thousand native Korean varieties and selections under test.
The authorities were very generous and gave us samples
of each. In addition to this collection, we obtained a few
hundred samples from Korean farmers, grain merchants on
village market days and from village and city grain dealers.
The Korean Department of Agriculture added about 300
samples to our collection by obtaining seed of the principal
varieties from the village agricultural societies in each of the
prefectures of Korea.
“Altho the Koreans do not use the soybean as
extensively for food as do the Japanese, considerable
quantities are used and in quite different ways. The beans are
used principally boiled with other grains such as millet or
kaoliang. They are also used in making miso and soy sauce,
but these products are made quite differently from those of
Japan or China. Soybean sprouts are found very abundantly
in all of the markets and at all of the small food stores. The
beans produced in Korea are for the most part excellent
quality and are largely shipped to Japan for the manufacture
of miso, soy sauce, bean curd, and natto. Soybeans when
soaked with chopped millet or kaoliang straw are used
universally for feeding oxen and cows, the common work
animals of Korea.
“We left Korea about the first week of December [1929]
for our Tokyo headquarters and collected seed samples and
products as we went along. From the latter part of December
until the latter part of March, we put in full time collecting
soybean products and learning of their use and manufacture.
We succeeded in collecting a large number of interesting
products, as the Japanese use the soybean very extensively
in their daily diet. In the making of cakes, candies, and
numerous other confections, the roasted soybean is used in
a similar manner to the peanut in America. Of course, soy
sauce, miso, bean curd, and natto are the principal soybean
products and the ones most extensively used. As an example
of the large use of miso, which is used as a breakfast soup
with vegetables and also in preserving fish, vegetables, and
meat, we visited three large miso factories in the Tokyo
district and found that each produced about one million
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pounds of miso yearly. In addition to these three large
factories, there were numerous small factories scattered
thruout the same district.
“As the planting time was approaching in Manchuria,
we left Tokyo the latter part of March and arrived in Dairen,
Manchuria, the first of April... This country is the real land of
the soybean and Dairen, the real city of the soybean. In 1929,
29.2 percent of the total cultivated area of Manchuria was
devoted to the growing of soybeans, producing more than
178,000,000 bushels of seed, thus leading all other crops in
acreage and production. The Port of Dairen handles about
eighty (80) percent of the exports of beans, bean cake, and
bean oil.
Note: This is the earliest document seen (Aug. 2011)
that uses the term “land of the soybean” in connection with
or to refer to Manchuria.
“The planting season for soybeans in Manchuria begins
about the first of May and extends to about the 25th of May
in some northern sections. We, therefore, had an opportunity
before the planting season, to study the methods of grading,
storage and transportation of [soy] beans, bean cake and bean
oil in the oil mills. The storage yards and warehouse yards of
the South Manchurian Railway cover several hundred acres
and the immense quantities of bags of beans and bean cakes
stored in the open storage yards and in the warehouses are
well worth seeing...”
“We had rather expected to find a large number of
products made from beans, bean cake, and bean oil but our
findings thus far have been very meager. The oil is used in
the manufacture of soaps, paints, lard substitutes, and salad
oils, but only a very few factories are engaged in producing
these products. The beans are used chiefly for oil and oil
cake, but during the last three or four years, the demand
of European mills for beans has had a serious effect, not
only on the Dairen soybean oil mills, but also on the oil
mills throughout North and South Manchuria. In Dairen,
at the present time, only about forty-five soybean mills are
active during the crushing season, whereas four years ago
there were about ninety. The oil cakes are for the most part
shipped to the Japanese Islands for feed and fertilizer (chiefly
fertilizer), to China and the East Indies for fertilizer, and to
America and Europe for cattle and poultry feed.”
“Our experience in the field up to the present time
has been the study of methods of planting and cultivation
practiced in different sections of North and South
Manchuria.”
“We have collected quite a large number of seed samples
during our travels thus far in Manchuria and have obtained
some very interesting types. It may interest the members to
know that we have visited Yingkou (Newchwang), the source
of the Virginia and Wilson varieties... At the Kunchuling
Experiment Station, more than one thousand varieties and
selections have been tested but at the present time only five
hundred are under test. The Manchurian varieties do not

succeed in the Japanese Islands or Korea and neither do the
Japanese varieties succeed in Manchuria or Korea...”
“With this letter we are sending some lantern slides
illustrating various scenes of the soybean industry in oriental
countries... With best wishes for a most interesting and
successful 1930 meeting.”
Note 2. This is the earliest English-language document
seen (Feb. 2004) that uses the term “vegetable soybeans”
(not preceded by the word “green”) to refer to green
vegetable soybeans.
Note 2. This letter was reprinted in Soybean Digest
(April 1945, p. 11-12). Address: USDA, Washington, DC.
96. Morse, W.J. 1931. Re: Money. Returning home
(Document part). In: P.H. Dorsett and W.J. Morse. 19281932. Agricultural Explorations in Japan, Chosen (Korea),
Northeastern China, Taiwan (Formosa), Singapore, Java,
Sumatra and Ceylon. Washington, DC: Foreign Plant
Introduction and Forage Crop Investigations, Bureau of Plant
Industry, USDA. 8,818 p. Jan. 28. Unpublished log.
• Summary: Pages 7112 and 7113 (28 Jan. 1931). Letter
from Mr. W.J. Morse in Tokyo, Japan to Mr. P.H. Dorsett, c/o
U.S. Legation, Peiping, China.
“I have gone over the expenses thus far and figured what
it would take to get me home and I figure roughly that it will
cost about $1000 more than I was assigned... I owe much to
Mr. Sato of Dairen for assistance in this work for if I had left
Dairen immediately for the U.S., as I thought I would do,
I would have missed a very important part of the soybean
work though it has been rather nerve-racking in collecting
the data.”
Page 7113: “When I think of the amount of soybean data
I have to assemble, I almost get cold feet for I recall what
work it takes to write a small bulletin and here are two years’
data to assemble.
“In your letter to Ryerson, a copy of which you sent to
me, you state you desire to have the glory, etc., accorded
to the first return. If that is your idea, I am going to hide
somewhere along my journey home and wait until you are
in Washington [DC] and then return. Glory, honor, etc.,
have not been in my mind for all I ask is to settle down with
my soybean and other legume work and work quietly and
in peace. Others can have the glory, but give me simply
soybeans.”
Mrs. Morse reminds her husband to than Mr. Dorsett for
the clippings he has sent from time to time.
“In Ryerson’s letter I notice he advises you not to throw
rocks at St. Peter’s gates... I think in the spring, Dorsett, you
threw [roasted] soybeans [mame-maki] and St. Peter didn’t
hear you or thought it was hailing.”
“We trust this finds you all well and with best wishes
from all to all, I am
“Very truly yours,...” Address: Agricultural Explorer,
USDA, Washington, DC.
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97. Dorsett, P.H.; Morse, W.J. 1931. Roasted soybeans and
bean-scattering ceremonies in Tokyo (Document part).
In: P.H. Dorsett and W.J. Morse. 1928-1932. Agricultural
Explorations in Japan, Chosen (Korea), Northeastern China,
Taiwan (Formosa), Singapore, Java, Sumatra and Ceylon.
Washington, DC: Foreign Plant Introduction and Forage
Crop Investigations, Bureau of Plant Industry, USDA. 8,818
p. Unpublished log.
• Summary: Page 7104 (3 Feb. 1931–Tokyo). W.J. Morse’s
notes: “We succeeded in collecting several fancy colored
posters put out by street car companies and railroads
announcing bean scattering ceremonies at several big shrines
in Tokyo, Nikko and some nearby places. If all the homes,
temples and shrines celebrate this day, throughout Japan, the
amount of soybeans must run into a considerable item.”
A sample leaflet, in Japanese, is included. An illustration
(line drawing) shows a man scattering soybeans with his
right hand from a small tray held in his left hand, two
stations on a street car line (Narita on the left, Oshigami
on the right), and the face of Okame, a symbol of fun and
happiness. This “specially chosen / famous man” (toshi
otoko) is wearing the only traditional clothing suited for
the occasion: A wide-sleeved kamishimo on top and a
man’s formal divided skirt called a hakama on the bottom.

Shadowy devils run away. An illustration of street car line is
shown.
The text of the leaflet, an ad printed by the railroad line,
reads: Feb. 4. Setsubun get-together. The No. 1 place in the
greater Tokyo area for scattering soybeans (mame-maki) is
Narita Mountain. A train will leave from Oshigami station to
Narita station every 15 minutes all night long. The number
of connecting trains has been increased for the occasion. For
more information, contact the person in charge of customer
relations at Keisei Railway’s Oshigami branch office at
Sumida 3005. Fast. Cheap. No waiting. 86 sen one way.
Page 7129 (7 Feb. 1931–Tokyo). “During the day we
visited the Shiba district and found several stores dealing
in beans and bean products. For the most part the soybean
products were roasted beans, sugared roasted beans, roasted
soybeans in cakes and candies and roasted soybeans in balls
of baked rice dough. The greenish yellow variety was used,
the beans being soaked until fully swollen before being
roasted.” Two photos (p. 7130) related to Setsubun, show:
“A small bundle of dry soybean straw or stems and hollylike plant branches above a door of a home. To a stem of
the soybeans is attached a fish head. This is used to keep out
the devils which were chased from the home on the night of
“Mame Maki” bean scattering night. Parched soybeans were
scattered about to chase devils out of the house.” The second
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photo includes Mr. Suyetake–their Japanese interpreter.
Address: Agricultural Explorers, USDA, Washington, DC.
98. United States Department of Agriculture (USDA), Office
of Information, Press Service. 1931. U.S. plant explorer
collects new soybean varieties in Orient (News release).
Washington, DC. 2 p. March 28.
• Summary: “After a two-year search for new varieties of
soybeans in Japan, Korea, and Manchuria, Wm. J. Morse of
the U.S. Department of Agriculture has returned from the
Orient with a collection of about 4,000 lots of seed and more
than 300 samples of products made from soybeans.
“Mr. Morse, who is in charge of soybean investigations
for the Bureau of Plant Industry, hopes that some of the
many varieties represented in his collection will meet the
needs of the wide range of industries using soybeans in this
country.”
Note: This is the earliest document seen (Aug.
2011) stating that W.J. Morse is “in charge of soybean
investigations” (or “head of soybean investigations” or
“director of soybean investigations”) at USDA.
“Oil manufacturers, he says, want soybeans with high
oil content, whereas farmers who feed hogs want low oil
content. Packers discriminate against hogs fed or pastured
on soybeans because of the soft pork which results from
the oil. Few varieties of soybean grown on a large scale
in this country have an oil content less than 15 per cent or
more than 20 per cent. Some of those grown in Manchuria,
however, run as high as 22 per cent in oil...
“The manufactured products in Mr. Morse’s collection
range from high-quality oils to beans specially treated to
drive devils away during certain religious festivals [mamemaki at Setsubun].
“’Next to rice,’ he says, ‘the soybean is the principal
food crop in the Far East, and it is the principal source of
protein in the Oriental diet. No one variety is adapted to
all parts of the Orient, nor is any one variety suited to all
the many uses to which the beans are put. For instance,
certain varieties are grown solely for oil, those that thrive
in Manchuria being noteworthy for their high oil content.
Other varieties are planted with a view to making soy sauce,
a condiment already in favor in the United States, bean curd,
used by Buddhists as a meat substitute, or miso, a common
ingredient of Japanese soups. Some varieties are grown to
provide a green vegetable that is to the eastern table what
green peas are to the western table. Part of the crop in
certain sections is roasted for use as a coffee substitute or in
confections where it answers the same purpose as peanuts in
American candy and cakes.’
“The beans were gathered from a wide territory varying
greatly in climate and in cultural conditions. As soon
as they reached Washington [DC] they were sent to the
experiment farm at Arlington, Virginia, for observation and
quarantine. When it has been determined that they harbor

no insect pests or plant diseases the beans will be grouped
and sent to the department’s field stations, each group to the
section best suited to its growing requirements, and planted.
Recommendations for their ultimate introduction into the
United States will depend on the results of these field tests. If
they do as well here as in their native fields, Mr. Morse says,
some of these new introductions will probably become staple
sorts here.” Address: Washington, DC.
99. Food Manufacture (London). 1931. Trade notes: Edible
soya flour. Soyolk in health drinks and foods. 6(11):334-35.
Nov.
• Summary: “The pure edible soya flour (Soyolk) with a
20 per cent. fat content, prepared from the soya bean by
the Berczeller process, is meeting with a ready response
from many of the leading food manufacturers in U.S.A.
After importing Soyolk from the British company for just
over a year, the American concessionaires operating this
process, we are informed, have commenced milling activities
in a large plant at Nutley, New Jersey, and are supplying
numerous bakers, confectioners, and food manufacturers
with their product, known under the trade name of Soyex.”
Discusses the many types of American foods in which Soyex
is used.
“A new field which Soyolk is said to be invading is that
of the ready-to-take health food drink... A breakfast food in
which soya bean flakes or puffed beans appear is one of the
latest applications of this valuable food material, and salted
soya beans promise to compete with salted almonds, the new
invader being not only considerably cheaper in cost, but also
easier to digest.
“English manufacturers will not be slow to follow the
lead given by those in the American food industry...”
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “salted soya beans” to
refer to soynuts. Address: UK.
100. Yang, Ximeng; Tao, Menghe. 1931. A study of the
standard of living of working families in Shanghai. Peiping:
Institute of Social Research. 86 + lvi p. See p. xxxii. 23 cm.
Series: Social Research Publications, Monograph No. III.
Facsimile edition reprinted in 1982 by Garland Publ. Co.
(New York). [40 ref]
• Summary: Note 1. On the title page, the authors’ names are
given as Simon Yang and L.K. Tao.
Contents: Part I: General results. Part II: Statistical
tables.
In Part I, section IX is titled “The standard of living
food” (p. 47-55). The 2nd most important type of food, after
“(a) Cereals and products” is “(b) Legumes and products,”
which states (p. 48): “Of beans, the young soy bean (Chinese
characters: mao dou) formed the principal kind, but among
the bean products, bean sprouts, bean curds of various
makes and mung bean starch were consumed in considerable
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quantities.”
Page 49: “(g) Fat and oil: Bean oil [soy] formed the
most important article in this class, of which the average
consumption was 4.78 catties (2.8 kg) per family per month.
Lard, the second in order, lagged far behind...”
“(h) Condiments: Salt and soy sauce were the principal
articles of this class.”
Page 50: Whereas rice accounts of 44.6% of total
expenses, legumes and products account for only 7.6%.
More rice and legume statistics appear on page 53.
In Part II, “Statistical tables,” six long tables mention
soy as follows: I. “Average quantity of and expenditure for
the principal articles purchased per family per month, by
income groups” (p. ii-iii): Yellow soy bean sprouts, 0.15
expenditures. Soy bean curd, 0.26. Sheet bean curd, 0.18
[pressed tofu sheets, pai-yeh or ch’ien-chang]. Bean curd,
fried, 0.10. Bean curd, dried [doufu gan] 0.16. Soy bean oil,
1.19. Soy bean sauce 0.38.
II. “Average quantity of and expenditure for the
principal articles purchased per family in each of the twelve
months under investigation (p. viii-xxx): There are entries
for: Yellow soy bean sprouts, 1.87 annual expenses. Soy
bean curd, 3.14. Sheet bean curd, 2.15. Bean curd, fried,
1.19. Bean curd, dried [doufu gan] 1.95. Yellow soy bean,
0.38. Young soy beans with pods [mao dou, edamame], 0.81.
III. “Average quantity of and expenditure for the “other”
articles of food purchased per family in a year” (p. xxxii,
xxxvii). Bean curd, fermented, odorous, 0.05 annual expense
[ch’ou toufu]. Soy bean milk, 0.17. Fried beans, with salt,
0.21. Fermented bean curd, fried, 0.05. Bean curd skin,
0.02. Bean curd, fermented, with fragrant malt, 0.05. Bean
curd, frozen, <0.005 [tung-toufu, ping-toufu]. Bean curd
skin, cooked in skein forms, <0.005. Dried bean curd, fried,
0.005. Bean curd, fermented, 0.6. Soft bean curd, 0.05. Soy
bean dregs, 0.02 [okara?]. Sheet bean curd, in skein [netlike]
forms, > 0.005. Soy bean paste, 0.01.
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the word “odorous” or the term
“Bean curd, fermented, odorous” to refer to ch’ou toufu.
VI. “Average quantity and fuel value of food consumed
per family in a year” (p. l-li). This table has 6 columns. (1)
Classes and articles of food. (2) Quantity, total (grams). (3)
Quantity of protein, grams. (4) Quantity of fat, grams. (5)
Quantity of carbohydrates, grams. (6) Fuel value, calories.
Note 2. For soy products we will give only the quantity /
amount purchased each year per person in grams. Yellow
soy bean sprouts, 34,229. Soy bean curd, 55,080. Sheet bean
curd 8,34. Bean curd, fried, 6,163. Bean curd, dried, 13,218.
Yellow soy bean, 2,407. Mung bean sprouts, 15,257. Note
3. The weight of mung bean sprouts purchased was less
than half (44.5%) the weight of yellow soy bean sprouts
purchased. Young soy beans with pods, 7,180. Bean curd,
fermented, odorous, 364. Soy bean milk, 6,963.
At the end of the book is a very interesting bibliography

of the best books on China’s economic and social
development, divided into these periods: China during the
interregnum [Republic of China] (1912-1949). Modern
Chinese economy: The late imperial period (late 19th and
early 20th centuries), the agrarian economy, foreign trade
and investment, 20th century economic development,
labor and the economy. The wartime economy and postwar
problems.
Note 4. This book would have been much more useful
if the Chinese names of these foods (in both Chinese
characters, and transliterated) had been given. We are unsure
of the exact identity of: (1) Fried beans with salt. Are these
salted, oil-roasted soybeans? (2) Bean curd fermented with
fragrant malt vs. bean curd, fermented, odorous. Address:
China.
101. La Sierra Industries. 1931? La Sierra soy bean products
(Leaflet). Arlington, California. LSI. 6 panels. Undated. [2
ref]
• Summary: Gives a 6-7 line description of each of the
following products prepared by the company in Arlington:
Soy Beans (canned, plain or with tomato sauce), Soy-Co,
Soy Flour, Mamenoka [roasted soy flour], Soy Milk, Soy
Cheese, Soy Loaf, Soy Bologna, Soy Sandwich Spread,
Smoein, Soy Bean Butter [soynut butter], Soy Bean
Breakfast Food.
“Smoein is a smoked vegetable protein made from
legumes which have been toasted and smoked in the old
fashioned way, giving the flavor of smoked meats. It is an
excellent seasoning for soups, gravies, entrees, eggs and any
food in which a smoked flavor is desirable.
“Soy Bean Butter is similar to peanut butter, however
it does not contain any nuts. It may be served plain or
mixed with water to dilute. A delicious spread is made by
mixing equal parts of honey and soy bean butter.” Note 1.
This product is almost surely soynut butter. If so, this is the
earliest English-language document seen (Dec. 2012) that
uses the term “soy bean butter” to refer to soynut butter.
Note 2. This is the earliest published document seen
(Sept. 2000) related to T.A. Van Gundy or his company, La
Sierra Foods. Note 3. This is the earliest English-language
publication seen that contains the term “Soy Cheese” used
to refer to tofu. T.A. Van Gundy coined and later frequently
used the term “soy cheese” to refer to tofu.
Note 4. This is the earliest English-language document
seen (Nov. 2012) that uses the word “Mamenoka” to refer
to roasted soybean flour. It is a variation on or misspelling
of the Japanese term mame no ko meaning “flour of [soy]
bean.”
Note 5. This is the earliest English-language document
seen (Nov. 2012) that uses the word “toasted” in connection
with roasted soy flour. Address: Arlington, California.
102. Wan, Shing. 1932. Chemical composition of bones of
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vegetarian and omnivorous rats. Chinese J. of Physiology
7(1):23-34. Feb. [15 ref. Eng; chi]
• Summary: Omnivorous rats were larger than vegetarian
rats, but there was little difference in the chemical
composition of the bones of the rats on the two diets.
Roasted soybeans were used in both the omnivorous and
vegetarian diets; soybean oil was used in the vegetarian diet.
Note: This is the earliest document seen (June 2002)
concerning vegetarianism and the skeletal system. Address:
Dep. of Biochemistry, Peiping Union Medical College,
Peiping, China.
103. Heibonsha. 1932. Dai hyakka jiten [Japanese
encyclopedia]. Tokyo: Heibonsha. 15 vols. [Jap]
• Summary: For roasted soybeans (irimamé), see Vol. 1, p.
1025. For green vegetable soybeans (Edamamé) see Vol. 2,
p. 237. For soynuts and mamé-maki, see Vol. 4, p. 899. For
tofu, see Vol. 9, p. 284-85. For soymilk, see Vol. 9, p. 1169.
Address: Tokyo, Japan.
104. Japan Tourist Bureau. 1932. Pocket guide to Japan.
Tokyo: Japan Tourist Bureau (Kokusai Kankôkyoku;
Tetsudôchô). xi + 153 p. See p. 12. Illust. (some color). Maps
(some fold-out). Index. 19 cm. [160+* ref]
• Summary: “Mame-maki or ‘Bean Scattering Ceremony’
(Feb. 4th). In the evening every house practises a traditional
and peculiar ceremony of bean scattering. Then people in the
house scatter parched beans in and out of the house loudly
shouting ‘Fortune in, Devils out,’ thus calling in the year’s
fortune and driving out any probably misfortune from the
household” (p. 12).
Contents includes: Chosen (Korea). Cities and noted
places along the S.M. [South Manchurian] railway. Taiwan.
Address: Tokyo, Japan.
105. Orosa, Maria Y. 1932. Soybeans as a component of a
balanced diet and how to prepare them. Manila (Philippines)
Bureau of Science, Popular Bulletin No. 13. 53 p. [16 ref]
• Summary: Contents: Introduction. The cooking of soy
beans (89 Filipino recipes, p. 7-35), incl. roasted soy beans,
soy-bean soups etc.–most recipes use whole soybeans, but
quite a few use tofu (tokua), soy sauce (toyo), soy-bean flour,
or soy-bean milk, and a few use tahuri (brine fermented tofu)
or soy-bean sprouts. Some common foods made from soy
beans and methods of preparing them (p. 35-53): Soy-bean
milk, condensed soy-bean milk, soy-bean milk powder, soybean casein, soy-bean curd (tofu; tokua or toqua). Tahuri
or tahuli (fermented tofu). Frozen tofu. Bean curd brains or
tofu nao. Dry bean curd or topu khan (tofu-kan, dipped in
burnt millet sauce and rubbed with fine salt). Fragrant dry
bean curd. Thousand folds (thin layers of fresh tofu pressed
in cheesecloth. “On standing, the thousand folds mold and
develop a meatlike flavor. This is fried in sesame oil and
served in place of meat”). Fried bean curd. Soy sauce (called

by the Chinese “ch’au yau,” or drawing oil; or “pak yau”
or white oil; by the Japanese “shoyu”; and the Filipinos,
“toyo”). Natto. Hamanatto (p. 49). Yuba. Miso. Soy-bean
flour. Soy-bean oil (used in the manufacture of lard and
butter substitutes; also in paints, printing inks, etc.). Soybean meal. Soy-bean coffee. Soy-bean sprouts.
Note 1. This is the earliest English-language document
seen (Oct. 2008) that uses the term “soy-bean casein” (or
“soy bean casein” or “soybean casein”), probably to refer to
soybean protein.
“When and by whom the soy bean was first introduced
into the Philippines, no one can ascertain. The Filipino
people have long known some important soy-bean
preparations, such as soy sauce, or ‘toyo,’ bean curd, or
‘tokua,’ fermented bean curd or ‘tahuri,’ not knowing that
they were prepared from this bean. The seed is known in
some parts of the Philippines, where it is grown, as ‘utao.’”
“The main object of this pamphlet is to encourage the
Filipino people to use more soy beans, and preparations
made from them as food” (p. 3-4).
“Soy beans are grown in some parts of the Philippines.
According to Doctor Roxas, Director of the Bureau of Plant
Industry, 2,481 tons were grown in Batangas in 1921 and
4,218 tons, in 1930. However, the importation of soy beans
in 1924 was 4,657 tons. Doctor Roxas says that soybeans can
be grown in all parts of the Philippines” (p. 6). “Immature
soy beans may be cooked in the same way as lima beans
(patani)” (p. 7).
“The soy-bean curd was first produced by Whai Nain
Tze, before the Christian Era and was introduced into Japan
from China by the Buddhists. It was introduced into the
Philippines by the Chinese and has become a very popular
food in Manila and in places where there are Chinese who
manufacture it for sale. ‘Tokua’ on account of its high fat,
protein, and mineral content, is called by the Chinese as
‘meat without bone,’ or ‘the poor man’s meat.’” The Chinese
use burnt gypsum (about 1.5% by weight) as a coagulant.
In some cases, the curds are wrapped in individual pieces
of fine cheesecloth about the size of a small handkerchief,
then pressed lightly for a few minutes. They are “unwrapped,
spread on shallow bamboo trays (bilao) and partially dried at
room temperature. Then they are dipped in a weak solution
of turmeric to coat the outside in light yellow coloring. Some
manufacturers soak the small cakes of curd in brine solution
for a short time, then dip them in a solution of burnt sugar or
molasses and bake them slightly before putting them on the
market.” 100 gm of dry soybeans typically yield 350 gm of
tofu (tokua) (p. 41).
The section titled “’Tahuri’ or ‘Tahuli’” begins with 2
paragraphs and ends with a table very similar to those from
Gibbs and Agcaoili (1912): “’Tahuri’ is manufactured in
China and exported to the Philippines in large stone jars
or in small tin cans. There are some ‘tokua’ manufacturers
in Manila that manufacture ‘tahuri’ for local consumption.
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Those that are imported from China are preserved in strong
brine solution and the cakes are broken during the shipment
so the liquid becomes like a thick emulsion containing pieces
of the cured curd.” It then contains a new paragraph: “In
Manila, the Chinese method of manufacture is to pack the
large pieces of soy-bean curd, about 5 inches long, 4 inches
wide, and 2.5 inches thick, with much crude salt, in empty
gasoline cans. The curd is allowed to cure for a period of
several months. During the curing period the bean curd
changes from white to a brownish yellow color and develops
a peculiar salty flavor to which the Chinese and many
Filipinos are educated” (p. 42). Note 2. No information about
a fermentation microorganism or process is given.
“The bean curd brains known to many Filipinos as ‘tojo’
is the unpressed soy-bean curd. The method of making ‘tojo’
is almost the same as the method used in making ‘tokua’,
only that a smaller amount of the coagulating agent is used,
and the very soft but solid mass formed is left undisturbed
in the wooden container until used. The Chinese used to
peddle this preparation in a wooden pail-shaped container,
through different parts of Manila, but on account of the
Philippine Health Service regulations, this product is now
sold in the markets only. / “The ‘tojo’ is served with a few
tablespoonfuls of medium thick brown-sugar syrup, which
gives it flavor, the ‘tojo’ being almost tasteless. Sometimes it
is eaten with sweet oil, sauce, and vinegar, or with finely cut
meat and spices.” (p. 43).
“Dry bean curd: The fresh bean curd when dipped
in burnt millet-sugar sauce and rubbed with fine salt will
keep longer than the ‘tokua’ and is called ‘topu khan.’ This
preparation is usually eaten is soups.”
Fragrant dry bean curd or hsiang khan (“fragrant
dry”) has the consistency of smoked sausage. “It is made
by subjecting the fresh bean curd to great pressure, which
eliminates much of the water content. The pieces of semidry
curd are soaked in a weak brine solution in which is
dissolved burnt millet-sugar and to which is added powdered
spices. The curd is then dried to hardness. This preparation
keeps indefinitely and is used in soup making and in
vegetable dishes” (p. 43).
Note 3. Cruz and West (1932, p. 78) state that as part
of a campaign by the Bureau of Science to encourage the
Filipino people to use more soy beans, Miss Orosa “has
made excellent cakes, cookies, puddings, sauces, soups,
custards, ice cream, and other tasty preparations from
Philippine soy beans.”
Note 4. The author pioneered the branch of the branch of
the Home Extension Service in which home demonstrators
helped women in solving their home problems. She started
the organization as a food preservation unit under the Bureau
of Science in 1923, starting with six home demonstrators that
she herself trained. That group became the forerunner of the
Home Extension Service in the Philippines. For details on
her work see: In: A Half Century of Philippine Agriculture.

Manila, Philippines: Liwayway Publishing. p. 236-37.
Note 5. This is the earliest English-language document
seen (Nov. 2003) that contains the word “meatlike.” Address:
Chief, Div. of Food Preservation, Bureau of Science, Manila.
106. Searle, Townley. 1932. Strange newes from China:
A first Chinese cookery book. With 101 rare and choice
Chinese recipes and decorations by the author. London:
Alexander Ouseley, Ltd. 231 p. Illust. 22 cm.
• Summary: Page 83 states that “’Chow’ means ‘fry,’ ‘Too
Foo’ is ‘Bean Curd,’ and the ‘Chop Suey,’ although not
real Chinese (see Encyclopedia) stands for almost any
mixed dish.” Soy-related recipes in include: Tou fu hah chi
tong–Bean curd and prawn soup (p. 92; The author states:
“In trying this recipe we used tinned prawns: Beneath the
trade-mark of the tin was the following warning against
infringement: ‘If any man imitate this mark, may his sons
be thieves and his daughters prostitutes.’”). Tou fu yuk ming
tong–Bean curd and meat soup (p. 93). Tou fu gai pin tong–
Bean curd and sliced chicken soup (p. 95).
On pages 108-09 are the names and prices of many
Chinese foodstuffs, including Chinese soya sauce (1 lb. or 3
lb. net)–$0.25 or $0.45 per jug, Chinese bean sauce–$0.15
per can, Chinese red bean curd [fermented tofu]–$0.18 per
can, Dried Chinese beanstick [yuba]–$0.22 per lb., Chinese
bean cheese [fermented tofu]–$0.50 per jar, Chinese bean
cake [tofu]–$0.30 per can.
Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term “Chinese beanstick” or
the term “Dried Chinese beanstick” to refer to dried yuba
sticks.
The Encyclopedia (p. 215-17) contains descriptions
or definitions of the following: Chop Suey (“an American
‘Pidgin English’ term originally coined in San Francisco...”).
Tou foo (see Bean curd). Soya bean–Glycine hispida (“One
of the most valuable foods in the world.” “Flour made from
the soya bean has immense value as a foodstuff as it contains
the only plant albumen which is equal in value to the very
much more expensive animal albumen. The Chinese soak
the beans in water, then roast them and eat them in much
the same way as peanuts.” “It is claimed that the soya bean
will soon become the chief food of the civilised world as it
contains a large proportion of protein which is as valuable
as the casein in milk...” “The best way to cook the soya
is undoubtedly by means of a pressure-cooker...”). Bean
sprouts (“come from the seeds of the soya and can be used as
green vegetables all the year round.” Describes how to make
them). Bean curd (“It is of about the same consistency as
ordinary thick cream cheese and is ordinarily used fried with
vegetables etc. in lard and in omelettes etc.”).
107. Goessel, Fritz. 1933. Process for converting soya beans
and the like seeds into a condition suitable for nutrition.
U.S. Patent 1,912,895. June 6. 2 p. Application filed 23 Dec.
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1930.
• Summary: Describes heat-treatment of soya beans with
a hot liquid (such oils or fats) at 100ºC for about 5 minutes
to remove the “repulsive taste” and/or smell. The oil is then
removed by centrifuging.
Note: This process of oil-roasting or deep-frying
soybeans in oil and/or Crisco to reduce their beany flavor
is sometimes called “Goesselizing” (See Nelson 1935).
Address: Frankfurt-am-Main, Germany.
108. Boletin de Agricultura y Trabajo (Nicaragua Ministerio
de Agricultura y Trabajo). 1933. Soya o soja (Soja Híspida
Moench) [Soya or soja]. 5(48):19-20. June. 2nd Series. [Spa]
• Summary: Contents: Introduction and history of the
soybean (“it is also called ‘soya’”), with its extension in the
United States. Climate. Soil. Fertilizer. Inoculation. Varieties
widely cultivated in the USA (Biloxi, Peking, Virginia
and Wilson Five for hay and ensilage. Ito-San, Manchu,
Mandarin, and Tokio [Tokyo] for seed. Hahto for use as a
food legume at the table {legumbre de mesa}). Uses of the
plant: Green manure, forage, pasture (pastaderos), hay, green
forage. Food products made from the seeds: Flour, oil, soy
sauce, cooked whole soybeans, coffee substitutes, soups,
soybean roasts or steaks (soyas asadas), porridge or mush,
soymilk (leche vegetal), condensed soymilk, fresh soymilk,
casein, confections, soy cheese (tofu; fresh, dry, smoked, or
fermented; queso fresco, seco, ahumado, fermentado).
Food products: Dry soybeans (semillas secas) are used
to make soy sauce (salsa de soja), cooked soybeans (sojas
cocidas), coffee substitutes (sustitutos del cafe), soups
(sopas), roasted soybeans (soyas asadas), porridge / pap
(gacha), vegetable milk [soymilk] (leche vegetal), condensed
milk (leche condensada), fresh milk (leche fresca), casein
(caseina), confections or sweets (dulces), and soy cheese
([tofu] fresh, dried, smoked, or fermented {fresco, seco,
ahumado, fermentado}), and green vegetable soybeans
(semillas verdes) are cooked and canned or served in salads.
Enemies of the soybean.
Note 1. This is the earliest document seen (Feb. 2009)
concerning soybeans in connection with (but not yet in)
Nicaragua.
Note 2. This is the earliest Spanish-language document
seen (Oct. 2011) that mentions fermented tofu, which it calls
queso fermentado.
Note 3. This is the earliest Spanish-language document
seen (Oct. 2011) that mentions roasted soybeans / soynuts,
which it calls soyas asadas.
Note 4. This is the earliest Spanish-language document
seen (June 2009) that uses the term semillas verdes to refer to
green vegetable soybeans.
109. Morse, W.J. 1933. Soybeans now a major crop in United
States; Few grown before 1898. Yearbook of Agriculture
(USDA) p. 198-205. For the year 1933.

• Summary: Contents: Variety adaptation. Variety utilization
(incl. bean curd, bean milk, soy sauce, miso (bean paste),
bean sprouts, green vegetable beans, bean flour, roasted
beans, bean confections [made using roasted whole soy
flour], beverages, oil and meal, special fermented bean
products). Soybean oil and meal industry. Soybean meal.
Soybean oil. Soybeans for human food. Soybeans as an
export crop.
“Variety adaptation: The Virginia, Laredo, Manchu, and
Biloxi have a greater range than most other varieties. The
Virginia, Mansoy, and Harbinsoy varieties excel on the less
productive types of soil, while on better soils the Mansoy
and Harbinsoy give inferior results.
“Since the Department of Agriculture began to introduce
soybean varieties more than 7,000 samples of beans have
been collected from Japan, Chosen [Korea], Manchuria,
China, Taiwan (Formosa), Java [in today’s Indonesia],
Sumatra, and India. There are more than 2,000 distinct types
in this large collection, ranging from 75 to more than 200
days in reaching maturity. At present about 40 varieties are
generally grown in the United States.”
“In Japan, where the soybean is used extensively as a
green vegetable, more than 60 varieties, ranging in maturity
from 75 to 160 days and differing in flavor, are grown
solely for this purpose. The soybean in used in the United
States primarily as forage, being preserved either as hay or
silage, or cut and fed green as soilage, and is also pastured
extensively with hogs and sheep.”
“Soybeans for human food: In Asiatic countries the
soybean is grown primarily for the beans, which are used
largely in the manufacture of numerous food products that
supply the principal source of protein in the Asiatic diet as
that in the diet of western people is furnished chiefly by meat
and dairy products. “Oriental people use very few dairy and
meat products, yet for many centuries they have lived on an
apparently well-balanced diet of which the protein is derived
largely from the soybean.
“The most commonly used soybean foods in the Orient
are soy sauce, miso or bean paste, bean curd, bean milk, bean
flour, roasted-bean confections, green-vegetable beans, bean
sprouts, roasted bean flour, boiled beans (with rice, millet,
or sorghum), coffee substitute, and health drinks made from
roasted soybeans.
“In the United States the soybean and its products have
attracted attention as an article of food at various times,
but only within the last three or four years have there been
any extensive investigations along this line by commercial
interests. Soybean flour, made by grinding either the whole
bean (preferably yellow-seed varieties) or the press cake
after the oil has been removed from the beans, is finding
increasing favor in the manufacture of various products, such
as malted milk, macaroni, vermicelli, spaghetti, noodles,
crackers, cookies, ice-cream cones, breakfast foods, health
foods, diabetic foods, and infant foods. Within the last year
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several large baking companies have began using 15 to
20 per cent of soybean flour in making bread and cakes.”
Address: Bureau of Plant Industry, Washington, DC.
110. 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 well-fed
humans.
“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.
111. Product Name: Loma Linda Smoteen, and Smotone.
Manufacturer’s Name: Loma Linda Food Co.
Manufacturer’s Address: Loma Linda, California.
Date of Introduction: 1934. April.
New Product–Documentation: Ad in Health (Mountain
View, California). 1934. April. 1(1):33. “The Way to Health.
Loma Linda Foods. Carefully Consider Your Diet.” The text
reads: “Build a nonstimulating diet... Proteena and Nuteena,
Smotone and Smoteen–to be used like meat.”
112. Torres Herrera, José M. 1934. El haba soya, su cultivo
y beneficio [The soybean, its culture and benefits]. Boletin
Agricola (Medellin, Colombia) 8(189):1180-92. April. [Spa]
• Summary: Contents: Introduction. Climatological
conditions. Soils appropriate for this crop. Inoculation with
bacteria. Preparation of the soil. Soya in crop rotations.
Sowing the seeds. The work of cultivation. Calculation of the
cost of production for 6,400 square meters (Data taken from
the Palmira Agricultural Experiment Station, Bulletin No. 1;
the cost is $0.45 per arroba = ca. 25 lb). Soybean varieties
(“Agriculturists interested in planting this crop which has no
equal, can obtain seeds free of charge from the Pamira [sic,

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 87
Palmira] Agricultural Experiment Station or the Antioquia
Agricultural Society [Sociedad Antioqueña de Agricultores,
Colombia]”). Production of seeds. Yields of various varieties.
Harvesting and threshing of the grain. The uses of soya (la
soya).
Utilization of the plant and seeds of the soybean (de las
habas soyas): I. The plants as hay, pasture, green forage,
ensilage, green manure. II. The seeds as: 1. Whole dry
soybeans (habas secas, for making infant foods, flour, soup,
butter, diabetic foods and breads, cooked whole soybeans,
confections, health foods (alimentos para sano): soymilk,
soybean roasts or steaks, soy sprouts. Breakfast foods:
Vegetable curd or cheese (cuajada o queso vegetal), soy
sauce, malted milk, soy coffee cakes, flour, livestock feed).
2. Green vegetable soybeans (habas verdes). 3. Soy flour
(harina de habas). 4. Soy oil (aceite de habas).
Soya as human food. The composition of various
legumes. Soy flour. Soy oil. Soy milk (leche de soya):
Nutritional comparison of soy milk and cow’s milk,
powdered soymilk, fermented soymilk, tofu (queso soya),
soy casein (Caseína).
Whole dry soybeans: Roasted soybeans (habas
tostadas), soy coffee (café de soya), soy chocolate (chocolate
de soya). Green-seeded soybeans (habas soyas verdes o
legumbres): Soy sprouts, soy sauces. Edelsoya (soy flour
made by Berczeller).
The value of soy forage. Soybeans in mixtures with
other crops. Green manure. The concept of Dr. Uribe
Echeverri, minister in Brazil.
Page 1180 states: “Climatological conditions. The
soybean is suited to the temperate zones but it can become
acclimatized to warmer climates and it has succeeded at the
agricultural experiment stations of Valle de Cuaca and of
Tolima and in various regions of the Intendencia del Chocó.
It is probable that some varieties from England and from
the north of Canada can acclimatize themselves in good
conditions in our cold lands.
Note 1. This is the earliest document seen (May 2009)
concerning soybeans in Colombia, or the cultivation of
soybeans in Colombia. Note 2. No mention is made of soya
in Nicaragua.
Note 3. This is the earliest Spanish-language document
seen (Dec. 2012) that uses the term habas tostados to refer to
soynuts.
Note 4 This is the earliest Spanish-language document
seen (June 2009) that uses the term habas verdes to refer to
green vegetable soybeans. Address: Agrónomo Nacional de
la Intendencia del Chocó [Colombia].
113. La Sierra Industries. 1934. La Sierra soy bean products:
Perfect protein, high alkaline ash, low starch (Ad). Health
(Mountain View, California) 1(3):30. June.
• Summary: “Add variety and new flavors to your menu
with the following foods–soy cheese [tofu], soy milk, soy

butter [like a soynut butter, non-hydrogenated], sandwich
spread, canned soy beans, soy breakfast food, soy flour
(raw), Mamenoka, Smoein, Soy-Co (beverage), soy oil, soy
noodles, soy loaf.
“Low in price. Ask your health food store or grocer, or
write to La Sierra Industries.”
Note 1. This is the earliest document seen (June 2001)
that advertises or markets tofu.
Note 2. This is the earliest dated publication seen (Sept.
2000) concerning La Sierra Foods and soy.
Note 3. This is the earliest English-language document
seen (Dec. 2012) that uses the term “soy butter” to refer to
soynut butter. Address: Arlington, California.
114. 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 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.
115. Christian Science Monitor Bureau. 1934. Chicago
finds that soy bean, made up into savory dishes, rivals noted
Boston article. Chicago News. Aug. 18.
• Summary: For the text of this article, see the Christian
Science Monitor of 18 Aug. 1934.
116. Christian Science Monitor. 1934. Chicago finds that soy
bean, made up into savory dishes, rivals noted Boston article.
26(223):1. Aug. 18. Central edition.
• Summary: This article was written after Henry Ford’s gala
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soybean banquet at the Chicago World’s Fair. “Chicago. Aug.
18–Please pass the soy bean salad. Oh won’t you have some
soy bean soup?” “This soy bean cake is delicious, but after
the soy bean croquettes, soy bean apple pie and soy bean
coffee you know, one isn’t really hungry.
“Remarks like these were heard here last night at a
dinner in which the humble soy bean made its social debut.
The hosts were the Ford exposition staff who have been
exhibiting growing soy beans at the World’s Fair all summer
and who thought it about time to prove their claims about
soy beans being excellent food for people.
“As the dinner advanced some 30 guests who had
arrived in a state of anxious expectation, not at all sure
they were going to be able to eat their way through the five
courses, relaxed and began to enjoy themselves. The soy
bean appetizers, which included celery stalks stuffed with
soy-bean cheese [tofu], set the pace for an excellent dinner in
which every dish and drink was made wholly or in part of the
little legume.
“No meat was served and it was not missed. The
dish which took the place of the usual roast was soy bean
croquettes. The hosts had obligingly furnished the guests
with typewritten receipts of the foods they were eating so
they were able to find out just how the croquettes were
made... The man who was responsible for the menu, as
well as for most of the recipes, was here to face the guests.
He is Dr. A. E. Ruddimer [sic, Dr. E.A. Ruddiman], now
chief chemist for the Ford Motor Company, but as one time
desk-mate of Mr. Henry Ford’s in a little country school in
Michigan...
“Soy-bean meals are really only a side line for Dr.
Ruddimer [Ruddiman]. He has been greatly interested in
perfecting the salted soy bean and in developing synthetic
milk from the legume, but the important part of his work,
in Mr. Ford’s scheme of things, he says, is the discovery of
industrial uses for the bean.
“The Ford Company now makes 20 automobile parts
and all of its car body enamel out of soy beans. Fortunately
none of the parts or enamel got mixed up in the meal last
night, which Dr. Ruddimen [sic, Ruddiman] had cooked in
Dearborn with the aid of the Ford cafeteria staff to whom
he gave much credit. It was brought here ready to serve in
automobiles.”
Note 1. This exact article was also published in the
Chicago News on the same day. Note 2. No mention is made
of Jan Willemse. Address: Special to the Christian Science
Monitor Bureau, Boston, Massachusetts.
117. Ford Motor Co. 1934. Menu of dinner served at Ford
Exhibit, Century of Progress, August 17, 1934. Dearborn,
Michigan. 1 p.
• Summary: “Tomato juice seasoned with soy bean sauce.
Salted soy beans. Celery stuffed with soy bean cheese. Puree
of soy bean. Soy bean cracker. Soy bean croquettes with

tomato sauce. Buttered green soy beans. Pineapple ring with
soy bean cheese [tofu] and soy bean dressing. Soy bean
bread with soy bean relish. Soy bean buscuit [sic, biscuit]
with soy bean butter. Apple pie (soy bean crust). Cocoa with
soy bean milk. Soy bean coffee. Assorted soy bean cookies.
Soy bean cakes. Assorted soy bean candy.”
Note 1. No mention is made of soy ice cream being
served at this meal in Aug. 1934. Yet shortly thereafter, and
definitely by Aug. 1935 soy ice cream for dessert was served
at similar meals in the pine-panelled dining room in the Ford
Engineering Laboratory (Strother 1961).
Note 2. A 1936 recipe book published by the Edison
Institute describes how to make “Soy bean butter: Mix
hydrogenated soy oil with salt, coloring matter and diacetyl
to color and taste.” Thus this product is similar to today’s soy
margarine.
Note 3. This is the earliest menu seen on which soyfoods
appear prominently. Address: Dearborn, Michigan.
118. Torres Herrera, José M. 1934. El haba soya, su cultivo y
beneficio [The soybean, its culture and benefits]. Boletin de
Agricultura y Trabajo (Nicaragua Ministerio de Agricultura
y Trabajo) 6(54):24-26. Aug.; 6(55):6-8. Sept.; 6(56-57):612. Oct/Nov. 3a Epoca. [Spa]
• Summary: The article begins with the following: “In
previous editions of this bulletin we inserted various articles
concerning the cultivation of soya; however, given the
large importance of this legume, we decided to reprint this
article by José M. Torres Herrera from the Boletín Agrícola
of Medellín, Colombia” [April 1934. 8(189):1180-92]. The
soybean variety Brazilian Yellow can be obtained in Sao
Paulo for 10 cents gold at the most” (i.e., it is inexpensive).
Contents: Part I. Introduction. Climatological conditions
for different varieties. Soils appropriate for this crop.
Inoculation with bacteria. Preparation of the soil. Soya in
crop rotations.
Part II. Sowing the seeds. The work of cultivation.
Calculation of the cost of production for 6,400 square meters
(Data taken from the Palmira Agricultural Experiment
Station, Bulletin No. 1; the cost is $0.45 per arroba = ca. 25
lb). Soybean varieties (“Agriculturists interested in planting
this crop which has no equal, can obtain seeds free of charge
from the Pamira [sic, Palmira] Agricultural Experiment
Station or the Antioquia Agricultural Society [Sociedad
Antioqueña de Agricultores, Colombia]”). Production of
seeds. Yields of various varieties.
Part III. Harvesting and threshing of the grain. The uses
of soya (la soya). Utilization of the plant and seeds of the
soybean (de las habas soyas): The plants as hay, pasture,
green forage, ensilage, green manure. The seeds as whole dry
soybeans (habas secas, for making infant foods, flour, soup,
butter, diabetic foods and breads, cooked whole soybeans,
confections, health foods [alimentos para sano]: soymilk,
soybean roasts or steaks, soy sprouts. Breakfast foods:
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Vegetable curd or cheese [cuajada o queso vegetal], soy
sauce, malted milk, soy coffee cakes, flour, livestock feed),
green vegetable soybeans (habas verdes), soy flour (harina
de habas), soy oil (aceite de habas). Soya as human food.
The composition of various legumes. Soy flour. Soy oil. Soy
milk (leche de soya): Nutritional comparison of soy milk
and cow’s milk, powdered soymilk, fermented soymilk, tofu
(queso soya), soy casein (Caseína). Whole dry soybeans:
Roasted soybeans (habas tostadas), soy coffee (café de
soya), soy chocolate (chocolate de soya). Green-seeded
soybeans (habas soyas verdes o legumbres): Soy sprouts, soy
sauces. Edelsoya (soy flour made by Berczeller). The value
of soy forage. Soybeans in mixtures with other crops. Green
manure. The concept of Dr. Uribe Echeverri, minister in
Brazil.
Note: No mention is made of soya in Nicaragua.
Address: Agrónomo Nacional de la Intendencia del Chocó
[Colombia].
119. Yamaguchi, H.S.K.; Garis, Frederic de; Sakai, Atsuharu.
1934-1950. We Japanese: Being descriptions of many of the
customs, manners, ceremonies, festivals, arts and crafts of
the Japanese, besides numerous other subjects. Yokohama,
Japan: Yamagata Press. 592 p. 889 illust. Index. 21 cm.
• Summary: “Written with great style, this work brings
traditional Japan to life in a way that no contemporary guide
book can, explaining all the curious features of daily life in
Japan.” This is a combination of 3 books. Book I (p. 1-183),
written by Frederic de Garis for H.S.K. Yamaguchi, was
first published in Dec. 1934. Book II (p. 183-375), written
by Atsuharu Sakai for H.S.K. Yamaguchi, in June 1937.
Book III (p. 377-592), with the same authorship as Book II,
was first published in June 1949. All contain entertaining
information on Japanese culture and foods.
They discuss: Red rice (sekihan, with azuki beans,
p. 36). The Broken Needles Mass or Hari-Kuyo (p. 160,
needles are stuck into tofu on Feb. 8 or Dec. 8), Sukiyaki (p.
264-66, incl. its origin and history), sembei (p. 267, senbei or
rice crackers, incl. shoyu), Miso or bean-paste (p. 269-70),
Shoyu or Japanese soy (p. 271-73, incl. Kikkoman, Higeta,
Yamasa, Kagi-Yamasa, and Marukin logos and wooden
kegs), Sekihan and hot water (p. 292, azuki beans as part
of a taboo for Japanese girls), Setsubun or Bean-Throwing
Ceremony (p. 554-55, mame-maki held on setsubun).
Note: This is the earliest English-language document
seen (March 2009) that uses the term “bean-paste” (not
preceded by the word “soy” or “soya”) to refer to miso.
Address: Manager, Fujiya Hotel, Miyanoshita, Japan.
120. Lee, Frank Herbert. 1934. A Tokyo calendar: with
impressions of an impressionable. Tokyo: The Hokuseido
Press. 288 p. Illust. 20 cm. 2nd ed. 1937 (290 p.).
• Summary: In the chapter titled “February,” Mamemaki is
discussed on pages 42-45. In Japan, the Japanese people,

regardless of socio-economic class, generally spend their
holidays in the same way.
“The most important event celebrated in February is the
Setsubun, which falls on the third or fourth of the month.
On this day takes place the household ceremony, known as
the mamemaki. About one thousand years ago, that is to say,
in the Encho era, the ceremony was in great favour at the
Imperial court. Devils were held to have a special aversion to
beans and sardines (iwashi), so that by throwing showers of
beans it was easy to expel any devils which might have taken
up their abode in the house. As it was inadvisable to throw
sardines on the spotless tatami, it became customary to place
them just outside the entrance, together with a small holly
tree, as an additional precaution against the possibility that
the devils, having once been driven out by the beans might
endeavour to return.
“This old court ceremony has been extended to the
general public and to-day in every house the head of the
family takes a handful of beans and scatters them, with a
downward motion of the arm, in each room, repeating in
loud, commanding tones, ‘Fuku wa uchi, oni wa Soto,’
which apparently is an invocation to the spirit of happiness
to enter and an order to the devils to depart. It is further
customary for each member of the family to pick up and eat
as many of the beans as are his or her years of age.
“The mamemaki is also practised in the temples and
in various streets by the ‘toshi-otoko’ many of whom are
famous actors, and who wear on this occasion an oldfashioned dress with wide shoulder pieces and long flowing
sleeves. Such then is the outward and visible ceremony in
connection with the Setsubun, but that day has a far deeper
inward and spiritual meaning. It is the day believed to mark a
change in the lives of men and women.
“There is something portentous about it, just as in the
old days in Europe when the astrologer cast the horoscope of
a child he marked down certain days in certain years, which
he described as critical, so in the same way the Setsubun
being the last day of winter in the lunar calendar, starts a
critical new year, for a man in his 25th, 42nd, or 61st year
and for a woman in her 19th, 33rd, and in her 37th. Such
years are known as yakudoshi, or fateful years, and are
so critical that there have been cases, so I have been told,
where a cabinet has resigned when the premier reached his
yakudoshi, and officials in the service of the government
have been transferred to other posts under similar
circumstances.
“Anyhow, putting aside all these deeply-rooted
convictions, the most that I can say is that in the calendar the
Setsubun marks the ending of the daikan or great cold and
ushers in spring, though I must also say, and I am sure no
one will contradict me, that February is the coldest and most
unpleasant month in the year.”
An illustration (p. 42) shows a man scattering soybeans
while a small devil flees.
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Note: The author is an Englishman who has lived in
Japan since 1919 and taught English. Address: Kojimachi,
Japan.
121. Ralston Purina Co. 1935. Soybeans: A cash crop. St.
Louis, Missouri. 10 p. Prepared by E.F. Johnson. Jan. 23 cm.
• Summary: This booklet (also prepared by E.F. Johnson)
is somewhat similar to that titled “Soybeans for beginners,”
published by Ralston Purina in March 1934. Contents:
Map of the Midwest showing the company’s soybean
processing plants in St. Louis, Missouri, Lafayette, Indiana,
and Circleville, Ohio. “Our soybean mills located to serve
you best.” Introductory message from J.H. Caldwell, VicePresident of Ralston Purina Co. (15 Jan. 1935, St. Louis,
Missouri). Soybeans–A cash crop: Introduction, three
outstanding reasons for great interest in soybeans this year
(1) Year-round cash market now established. (2) Chinch
bugs leave soybean alone. (3) Soybeans can be planted on
corn-reduction acres. Established markets necessary for
expansion. Soybeans are an easy crop to grow: Seedbed
preparation most important operation (weeds, stand,
yield), a simple prescription for a good seed bed. Varieties
recommended for commercial production (Dunfield,
Manchu, Illini), recommended new varieties (Mandell,
Scioto, Manchuria, Mukden. Note: Virginia, Wilson,
Ebony, Pekwa and Kingwa are not recommended due to
low oil content and less attractive meal). Growing soybeans
commercially: Inoculation, solid or row seeding, rate of
seeding, date of seeding, don’t plant too deep, cultivation.
Harvesting: Combine method recommended, grain binders
used in many sections, mowing machine and windrower
preferred by some growers, use regular grain separator for
threshing. Yield of grain (“Soybeans will yield from 20 to 40
bushels to the acre... Yields of 40 to 45 bushels per acre are
not uncommon in Illinois”). Storing and marketing soybeans:
Sell through your local elevator, value of meal and oil
determines price of soybeans. Future outlook for soybeans in
U.S.: Introduction, increased acreage next year anticipated,
wide diversity of use of soybean products: Flour, soybean
oil meal, soybean oil, other uses (milk, cheese [tofu] bean
sprouts, flavoring sauce, substitutes for coffee and peanuts).
Using soybeans to check chinch bug movement. A soybean
program. Ad: Use the products that make a market for your
soybeans: “Three Purina soybean processing plants are
located in the heart of the Soy Belt...” Soybean oil meal is
used in Purina Chows.
Photos show: (1) E.F. Johnson (facing p. 1). (2) The
7-story Purina Mills plant at Circleville, Ohio, “complete
with new modern soybean processing machinery” (p. 6).
Purina Mills plants at Lafayette, Indiana, and St. Louis,
Missouri (p. 7).
“Future outlook for soybeans in U.S.: Previous to 1934,
4,000,000 bushels was the largest amount of soybeans to be
processed from a single crop. At least 9,000,000 and possibly

10,000,000 bushels of the 1934 crop will be processed into
meal and oil... We predicted last year that the reduction in
cotton-seed meal through the passage of the Bankhead Bill
would result in a big increase in demand for soybean meal
and in higher prices on soybeans. Both of these predictions
have already been proven. The big increase in soybean meal
this year still is far short of supplying the loss in cottonseed
meal.” Address: St. Louis, Missouri.
122. Monnier, Emile. 1935. Les préparations à base
de graines de soja dans l’alimentation des Annamites
[Preparations based on soybeans in the diet of the Annamites
(of Central Vietnam)]. Bulletin Economique de l’Indochine
(Hanoi) 38:66-86. Jan/Feb. Also in Annales de Medecine et
de Pharmacie Coloniales (1935) 33. p. 34-57. [11 ref. Fre]
• Summary: An excellent, very precise and detailed
discussion of the subject. Contents: Introduction, botany of
the plant, nutritional composition, and utilization. Soymilk
(used to make tofu–le fromage de soja–dau-phu). Tonkin
soy sauce (La sauce de soja = dau-tu’o’ng. It is made by
fermentation of a mixture of glutinous rice and roasted
soybeans {graines de soja grillées}. It is made on a family
level. It corresponds roughly to Japanese shoyu and Chinese
soy sauce (téou-yeou). Describes exactly how it is made).
Soy cream [yuba] (La crème de soja = dau-phu-chuc; [dried
yuba sticks]). It comes in the form of sheets.
Note. This is the 2nd earliest French-language document
seen (Dec. 2012) that mentions roasted soybeans, which it
calls graines de soja grillées. Address: Chef du Laboratoire
de Chimie de l’Institut Pasteur, Hanoi.
123. Dittes, Frances Linda. 1935. Food for life: The art and
science of preparing food. Madison, Tennessee: Associated
Lecturers, Inc. xii + 332 p. Spring. Recipe index. 23 cm.
• Summary: This early Seventh-day Adventist vegetarian
cookbook contains more soyfoods recipes that any published
up to this time. The author, a soyfoods pioneer born in 1891,
first attended Madison College in 1910 and joined the faculty
in 1912. She did her graduate work in nutrition, specializing
in soyfoods nutrition, at George Peabody College for
Teachers (in Nashville, Tennessee), from which she received
her MA degree in 1929. This book was printed by the
“Rural School Press” (Madison College’s school press) and
published in the spring of 1935.
Contents: Part I: Food and nutrition. Milk. The acidbase balance. Fruit acids. Balancing the food. Measuring
food values. Menu planning. The art and science of food
preparation (preceded by this quotation: “Food will be
the medicine of the future”–Harvey W. Wiley). Food
combinations. Condiments. Suggestions for flavoring.
Garnishings. Measurements. Part II: Recipes (listed by
recipe type such as breads {some recipes call for Crisco
shortening}, soups, salads, desserts, etc.). One chapter titled
“Dishes to take the place of flesh foods” (p. 149-65) contains
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many interesting recipes such as: Preparation of gluten.
Gluten pot pie. Gluten loaf. Glutose (with 5 cups ground
cooked gluten, plus potatoes, eggs, and cream). Cold sliced
Nut Meat or Vigorost (Nut Meat is sold in 2-lb cans, Vigorost
in 14 oz cans). Peanut roast. Chow mein (with soy cheese
or Nut Meat). Boiled peanuts. Soy-related recipes are given
below. Another chapter is “Nutritive value of the soy bean.
Soy bean dishes” (p. 166-86).
Appendixes: A. Classification of carbohydrates. B.
Canning. C. Sample menus. D. 100 calorie portions of
foods. E. Approximate servings and values of a few common
foodstuffs. F. Protein, calcium, phosphorus, and iron in 100
calories of food material. G. Ash constituents of foods in
percentage of edible portion.
The author uses the term “soy cheese” to refer to tofu.
Soy-related recipes include: Soy bread (20% soy flour and
80% white wheat flour; p. 96). Soy gems (18-20 muffins
using soy flour; p. 108). Tomato-soy sandwich (with grated
soy cheese; p. 114). Soy noodle soup (with grated soy cheese
browned in butter; p. 122). Jellied soy salad (with grated soy
cheese; p. 138). Potato soy salad (with grated soy cheese; p.
138). Tomato and soy salad (with soy cheese). Waldorf soy
cheese salad (with grated soy cheese; p. 139). Lentil-soy
loaf (with soy bean puree; p. 157). Savory soy loaf (with
soy cheese). Soy souffle (with grated soy cheese browned in
butter; p. 159). To fu chi (deep-fried soy cheese stuffed with
rice and seasoned with soy sauce). Soy gravy (with 3 parts
soy flour and 2 parts white wheat flour).
The chapter titled “Nutritive Value of the Soy Bean” (p.
167-86) discusses the general nutritional composition, then
gives details on protein, fats (including lecithin), minerals
(including tofu made with magnesium chloride or calcium
sulphate). Recipes are given for: Cooked soy beans. Soy
milk (after soaking 1 lb of Mammoth variety soy beans
overnight in water, “Wash several times in hot water to
remove undesirable taste.”). Soy milk no. 2. Soy acidophilus
milk. Soy bean cheese [tofu, curded with calcium sulphate].
Soy bean cake [okara] loaf. Browned soy cheese. Green soy
beans. Escalloped green soy beans. Dried soy beans. Baked
soy beans. Soy beans southern style. Roasted soy beans. Soy
beans in tomato sauce. Chop suey (with soy cheese). Sauce
(with soy sauce). Soy bean omelet. Lentil soy bean loaf (with
soy bean puree). Soy bean loaf. Soy bean pie (with soy bean
pulp). Soy bean meat. * = made with soy bean flour. Soy
bean muffins*. Soy muffins*. Soy biscuits*. Soy bread*.
Soy nut bread*. Escalloped onions with soy cheese. Baked
rice with soy cheese. Escalloped potatoes with soy cheese.
Spaghetti and soy cheese. Stuffed pepper with soy cheese. +
= with soy cheese. Left-over croquettes+. Soy croquettes+.
Soy cheese with rice. Stuffed baked potato with soy cheese.
Soy fritters+. Soy cutlets+. Savory soy loaf+. Spanish chop
suey+. Soy souffle (with grated soy cheese browned in
butter). Cream of soy soup. Soy noodle soup+. Soy soup+.
# = made with soy milk. Soy cream of tomato soup#. Soy

cream of pea soup#. Soy cream custard#. Jellied soy salad+.
Waldorf cheese salad+. Potato soy salad+. Stuffed egg with
soy cheese. Soy bean salad. Soy bean sprout salad. Soy
Vegex sandwich+. Tomato-soy sandwich+. Egg and soy
sandwich+. Soy and cucumber sandwich+. Celery and soy
sandwich+. Banana soy sandwich+. Scrambled egg and soy
cheese sandwich. Diabetic crackers (with soy meal). Diabetic
pie crust (with soy meal). Diabetic soy bean mush*.
Vegetables: Soy cheese sauce (with grated soy cheese
and soy sauce, p. 195). Steamed cucumbers with soy cheese
(grated, p. 201). Escalloped onion with soy cheese (p. 204).
Spinach with soy cheese sauce (and Vegex, p. 207).
Desserts (p. 215-36), Cakes (p. 237-53), Pies (p. 25560), Cookies (p. 261-68), and Ice creams and sherbets (p.
269-74). Some of these sweet recipes use agar-agar, gelatin,
Malta (malt syrup), Health Koko, and Crisco. Some desserts
call for 1-2 cups sugar per 4 servings and 1 pound of sugar
is used in an icing for pound cake (p. 242). No soy is used in
any sweet recipes. Note: It is surprising that Ms. Dittes and
Madison had not discovered the use of tofu or soymilk in
ice creams, other desserts, or dressings. Nor is peanut butter
mentioned.
The chapter titled “Milk” (p. 17-21) states: “Since milk
is an important food constituent, especially for children,
those responsible for planning dietaries should see that each
child has one quart of clean milk or its equivalent each day;
adults, about one pint... Grade A is a raw milk from cows
free from disease, having a bacteria count of not more than
100,000 per cubic centimeter at the time of delivery. Grade B
must be pasteurized and the bacteria count must not exceed
1,000,000 per cubic centimeter. It must also come from cows
free from disease.” All other milk is Grade C.
The chapter titled “The acid base balance” (p. 23-24)
states: “Most foods when burned in the body leave an ash
in addition to the carbonic acid which is thrown off by the
lungs. This ash may be either alkaline, neutral, or acid in
reaction. The principal base-forming (alkaline) elements
are calcium, potassium, magnesium, and sodium, while the
chief acid-forming elements in foods are sulfur, phosphorus,
and chlorine... A neutral or slightly alkaline condition will
produce a feeling of buoyancy, health, vigor, and clear
mental activity... In general, all fruits and vegetables (with a
few exceptions) are potent in producing alkaline ash. Meat,
eggs, breads, and cereals are acid-formers.”
The chapter titled “Condiments” (p. 51-52) states:
“Spices, such as mustard, ginger, pepper, horseradish, curry,
and cloves, are among the most irritating of the seasonings
used. It would be better if these exciting substances were
not added to the food... Vinegar contains acetic acid which
is burned in the body with difficulty. Citric acid as found in
the lemon juice is more easily oxidized in the tissues. Lemon
juice, therefore, makes a good substitute for vinegar, both
as to ease of oxidation and flavor.” Address: Director, Food
and Nutrition, Nashville Agricultural Normal Inst., Madison
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Rural Sanitarium and Hospital, Madison, Tennessee.
124. Kennedy, L.W. 1935. The soybean... A new American.
Purdue Agriculturist (Indiana) 29(9):83, 86. June.
• Summary: “This article was written with the aid of material
taken from an undergraduate thesis submitted by E.A.
Johnson, ‘34 [class of 1934]. Products of the soybean are
rapidly becoming more important to agriculture and various
manufacturing industries of the nation.” Soybean oil meal
is an important livestock feed for cattle, hogs, sheep, and
poultry. It is also “used extensively in the making of glue,
water paints, fertilizer, celluloid substitutes, [plastic] gear
shift knobs, etc. Breakfast food, diabetic food, infant food,
macaroni, crackers, bean curd, soy sauce, vegetable casein,
and meat substitute are popular in the list of foods made
from soybean oil meal. The meal possesses a nut-like flavor
and lends itself well to be used as human food.”
Crude soy bean oil is dark brown in color and has a
“beany” odor. It is largely refined to make special oils for use
as paints, varnishes, glycerine, enamel, the waterproofing of
cloth, fabrics, papers, and sandpapers, the making of oilcloth,
shade cloth, rubber substitutes, printers ink, lubricants, hard
and soft soaps, insecticides, foundry core oil, and lighting
fuels. The food products, salads, edible oils, and lard and
butter substitutes are also prepared by a commercial process
from soybean oil. In 1930 about 6,000,000 pounds of
soybean oil, or one-sixth of the domestic crop, were used in
the preparation of edible products.
Note: This is the earliest document seen (Sept. 2001)
concerning the use of soybean oil in insecticides or other
crop-protecting chemicals (pesticides).
“A new auto body finish from soybean oil is the result of
experiments made by the Ford Motor Company of Detroit,
Michigan.”
Also discusses “the vegetable soybean” which can serve
as a supplement to the garden pea or lima bean. “In China
vegetable soybeans have long been used as a delicacy on
the table. They may be used green, or canned, or made into
salads.”
“Dried soybeans serve as a good substitute for coffee
and peanuts when properly roasted and prepared. The
dried beans are also used in preparing soy sauce, boiled
beans, baked beans, breakfast food, soaps, and vegetable
milk. From the vegetable milk, meat substitutes, infant
food, confections, cheese, and fresh, dried, condensed, and
fermented bean curd is prepared. Soybean milk has not
received serious consideration in this country, but it has been
successfully used as a food for growing infants in China.”
Address: Class of 1936.
125. Lager, Mildred. 1935. Food facts. Los Angeles,
California: House of Better Living. 228 + 10 p. No index. 23
cm. [34 ref]
• Summary: Contents: 1. Purpose of food. 2. Classes of

food. 3. Natural foods are best. 4. Acid-alkaline balance. 5.
Minerals. 6. Vitamins. 7. Proteins. 8. Carbohydrates. 9. Fats.
10. Fruits. 11. Vegetables. 12. Beverages. 13. Better cooking.
14. Food combinations. 15. The mental side of health. 16.
What is the “House of Better Living.”
Pages 67-68 contain a very positive section on soy
beans and foods made from them, including whole soybeans,
“curd cheese, resembling cottage cheese [tofu], and soy bean
milk... Other soy food products are soy butter [no description
is given; this is probably soynut butter from T.A. Van
Gundy’s La Sierra Foods, but it could be margarine made
from soy oil], soy loaf (combined with gluten), soy sandwich
spread, soy bologna, soy oil, soy sauce, soy ready-to-serve
breakfast foods, coffee substitute, as well as soy flour. Soy
flour is yellow and fluffy, and can be used in all baking...
Soy macaroni, noodles, spaghetti, bread, and pancake flour
are also on the market. Soy beans are also sugar coated for
candy and toasted as peanuts. They are a wonderful food
for animals and have been used in that way in this country
for years. Today the governments of Europe and America
are devoting a great deal of attention to the soy bean as
human food and the next few years will see an increased
consumption, as well as many new soy products.”
Page 75 contains a nutritional analysis of soy beans.
In the chapter on Acid-alkaline balance (p. 22-25), foods
with the most acid ash are egg yolk and oysters, followed by
eggs, most fish and meats. Foods with the most alkaline ash
are lima beans, string beans, dried beans, spinach, raisins,
figs, dates, and dried milk, followed by soy beans, soy
bean tea, and most vegetables. The author believes that one
should keep an alkaline balance in the body. Sleep is a great
alkalinizer.
The subsection titled “Lima beans: states: “Dr. Sansum
of Santa Barbara was instrumental in having lima bean flour
made, and Bill Baker of Ojai, California pioneered this
field, developing the original lima bean bread and lima bean
pancake flour.”
This is not a vegetarian book. Meat and dairy products
are discussed at length, and their consumption is not
discouraged. However this is the earliest book seen that
uses the term “natural foods” prominently–in this case as a
chapter title.
Also discusses (see index for page numbers):
Acidophilus milk, alfalfa (alfalfa tea has alkaline ash, p. 35),
almonds, almond oil, aluminum, avocado, bran, carob beans,
chufas, cottonseed, cottonseed oil, garbanzas, kephir, lentils,
lima beans, linseed, margarine / oleomargarine, olive oil,
olives, palm oil, palm kernel oil, peanuts, peanut oil, rape
seed oil, sago, sesame oil.
Note 1. This is the earliest document seen (Sept. 2009)
concerning Mildred Lager and soy.
Note 2. This is the 2nd earliest document seen (July
2005) that mentions a food or drink product (“alfalfa tea”)
made from alfalfa. This is also the earliest English-language
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document seen (July 2005) that contains the term “alfalfa
tea.” It was used for its alkaline ash. Address: House of
Better Living, 1207 West 6th St., Los Angeles, California.
Phone: Mutual 2085.
126. Detroit News. 1935. Soy beans in the bleachers. July 12.
p. 18, col. 2. Editorial.
• Summary: At the recent Dearborn conference on “new uses
for farm products, the soy bean was a candidate for every
service to man,” from food to automobile paint. “Toasted soy
beans, salted and packaged, are on sale in Chicago taverns.”
127. La Sierra Industries. 1935. Soy bean products, “La
Sierra Brand”: Complete protein, low starch, high alkaline
ash (Ad). Health (Mountain View, California) 2(9):31. Sept.
• Summary: Ad for canned soybeans (plain with tomato
sauce), soy loaf, soy spread, soy bologna, soy breakfast food,
soymilk, soy cheese [tofu], soy butter [like a soynut butter,
non-hydrogenated], Soy-Co (beverage), Smoein (flavor), soy
flour (raw), soy flour (processed). No Mamenoka, noodles, or
oil. Address: Box 203, Arlington, California.
128. Harijan. 1935. More about soya beans. 3(46):366-68.
Dec. 28. [1 ref]
• Summary: Mahadev Desai introduces the article by stating,
“A friend who is now in America has brought together the
following article information about soya beans collected
by him from books and various institutions.” Much of the
information apparently came from the Bureau of Home
Economics, Washington, DC. Under the subtitle “Soybean
and soybean products for table use,” it discusses the
nutritional composition of soybeans, green soybeans and
their varieties (including Hahto and Easy Cook [Easycook],
with 3 recipes including ones for salted soya beans [soy
nuts], and whole dry soybeans used in soup), soybean
sprouts, soybean flour, soya bean sauce, soya bean milk,
and soya bean cheese (to fu). Details of how each food is
prepared are also given. Continued in Harijan on 4 Jan. 1936.
Address: India.
129. Christian Science Monitor. 1935. Vermont ready to
launch soybean culture tests: Fifty one-acre plots are set
aside for experiments which are hoped to result in bringing
state not only ample forage for cattle but new industries
developed from bean’s various by-products. Dec. 31. p. 5.
• Summary: Joseph Winterbotham and Earle R. Conant
are president and secretary of the Vermont Soy Bean
Association, which will sponsor and supervise the soy bean
experiments next summer.
“Oil from soy beans is today a well known article of
commerce. This oil is considered by many superior to any
other vegetable oil.” Some paint manufacturers are already
using soybean oil. Foundries could use soy bean oil as a
cohesive agent and antirust agent in castings.

The soy bean is on a westward march. “As early as 2800
B.C. the soy bean was bartered in Chinese markets.” By
1804 it had reached the United States.
“Henry Ford and his remarkable experiments together
with the Japanese struggle for Manchukuo [Manchuria] and
the domination of the important soy bean, made this legume
internationally known.”
During the first 6 months of this year, a national retail
nut company tried selling roasted soy beans as a delicacy.
Photos show: (1) “Soy beans on the vine.” (2) Joseph
Winterbotham. (3) E.R. Conant. An outline map of the
Midwest and New England shows a cow (symbolic of
Vermont’s dairy industry), with a very long neck like a
giraffe, reaching from Vermont to faraway Iowa for its feed.
Address: Staff correspondent, Christian Science Monitor.
130. Lager, Mildred. 1935. Soy beans are now in the Big
League... House of Better Living (Newsletter, Los Angeles)
1(3):4. Nov/Dec.
• Summary: “... on the Chicago Board of Trade. Iowa
University is experimenting on recipes. We have been doing
that right along. New soy products are toasted soy beans,
called Beanuts.”
131. Product Name: Granose Rissol-nut: Savoury Nut Mix.
Manufacturer’s Name: Granose Foods Ltd.
Manufacturer’s Address: Stanborough Park, Watford,
Herts., WD2 6JR, England.
Date of Introduction: 1935.
Ingredients: Cashew nuts, wholewheat flake, wheatmeal
flour, rusk, onion, soya nuts, salt, herbs, spices.
How Stored: Shelf stable.
New Product–Documentation: The British Vegetarian.
1960. Sept/Oct. p. 249. Granose produces Rissol-Nut in
packets, and this can be quickly made up into savouries,
roasts, and pasties.
Manufacturer’s catalog. 1980. April. “A ground mixture
which with the addition of water is ready for making into all
types of rissoles, grills, roasts, and pasties.”
Note: Pasty (plural = pasties) is a British term
(pronounced like the word nasty) that refers to a small meat
pie or turnover. The term, first used in the 14th century, is
derived from the word paste meaning dough.
Form filled out by Granose Foods Ltd. 1990. June 13.
States that the product, made by Granose, was introduced
in 1935. But a note says “Not Applicable.” This product
does not contain any soy products and is still on the market.
The ingredients are now peanuts, rusk, Wholewheat (wheat,
sugar, salt, malt), wheat flour, salt, onions, herbs, spices.
Label sent by Granose. 1990. July 11. Red, yellow, black,
and white box. Soynuts are no longer an ingredient.
Note: This is the earliest known commercial soy product
made by Granose Foods Ltd., which is presently (Feb. 2003)
owned by the Haldane Foods Group Ltd.
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132. Crespí, Luis. 1935. La soja y su cultivo [The soybean
and its cultivation]. Spain. 32 p. Series: Catechisms for
Farmers and Cattlemen/Stock-Farmers (Catechismos del
Agricultor y del Ganadero). 17 cm. [Spa]
• Summary: Contents: I: Cultivation of the soybean (la
soja; p. 3-18): 1. Description of the plant. 2. Origin of the
soybean. 3. Varieties of soybeans (Variedades de sojas):
Early maturing, semi-late, late. 4. Needs of the soybean: In
water, in soil, in fertilizer. Fixation of nitrogen from the air
in soybeans. 6. Place in the rotation. 7. Preparatory work.
8. Planting: Carrying out the sowing, the necessary seeds,
depth of planting. 9. The seeds sprout. 10. Cultural care. 11.
Maturity. 12. Diseases (enfermedades). 13. Harvest: As a
forage plant, as a producer of seeds. 14. Yield.
II: Applications of the soybean (p. 19-28). 1.
Composition of the plant: Composition of soybean forage,
composition of the seeds, composition of the straw (la paja).
2. The soybean in the feeding of animals: As a forage plant,
as a plant that produces seeds, soybean cakes (tortas de
soja), soybean straw. 3. The soybean as a human food. 4.
Industrial products from the soybean (from the oil: paints
and varnishes, soap). 5. The soybean as a fertilizer.
III: Geographic distribution: 1. Worldwide cultivation of
the soybean. 2. The soybean in Spain.
The soybean as a human food (p. 27): The seed is rich
in protein. Whole soybeans (Semillas de soja) can be used
like French beans and peas, mature and dry, and toasted
like peanuts. The first two leaves of very small soybean
plants (Plantitas de soja) can be used in salads or cooked.
Soy flour can be used in bread, pastries, biscuits, or diabetic
diets. Condiments, widely used in China and Japan, include
natto, miso, tou-chiang, and shoyu. One can make soymilk
(leche de soya), and use it to make soy cheeses (quesos de
soja). The seeds of certain varieties can be roasted to make
substitutes for cocoa or coffee.
Soybean cultivation worldwide (p. 29-30): In France,
starting in 1880, the house of Vilmorin, started selling the
variety Etampes. Also in 1880, the soybean was cultivated in
Portugal in the Botanical Garden at Coimbra (in west central
Portugal).
“The soybean in Spain (p. 30): Thirty five years
ago [i.e. in 1900] my father tried cultivating soybeans in
Pontevedra. [Note: Pontevedra is a province and city in
the northeast corner of Spain, just north of Portugal, on the
coast of the Atlantic Ocean. The city is near the mouth of the
Ria de Pontevedra, at about 42.4º north latitude]. For two
consecutive years, and using seeds of the variety Etampes
from the House of Vilmorin seedsmen, he obtained identical
results: excellent vegetation, but a small yield of seeds
because the plants failed to fully mature.
“More than thirty years ago [i.e. before 1905], the count
of San Bernardo tried growing the soybean, with excellent
results, on his estate “El Alamillo,” at Ecija (near Seville).

“In 1910 the soybean was cultivated by Mr. Noriega in
Jerez (near Cádiz {Cadiz}), and the results obtained seem to
indicate that the harvest was of medium size due to the poor
condition of the seeds; but the plant responded brilliantly,
showing healthy growth and resistance to the drought.
“In 1917 the ambassador of Spain stationed in Shanghai
forwarded to the Commercial Information Center of the
Spanish Secretary of State three varieties of soybean seeds:
small black, yellow, and green. These seeds were very
probably used in cultural trials, even though we do not know
the results that were obtained. In the same year Mr. Juan
Abril reported in the periodical Revista Ibérica [Iberian
Review] of his successful soybean trials conducted in Tortosa
(in Tarragona province [in northeastern Spain]).
“Finally, during the years 1914 and 1915, Mr. Santiago
F. Valderrama, the brigadier general from Artillería
[Artelleria], conducted soybean cultural trials in Montilla (in
Córdoba / Cordova province).
“To his cultivation and enthusiastic encouragement of
the cultivation of this plant in Spain, we owe the photograph
on the cover of this little instruction book. It shows the top of
a mature soybean plant grown by him in Montilla. Two more
generations of soybean plants were cultivated in the same
locality.”
Illustrations (line drawings) show: (1) Leaves of the
soybean and the common bean (judía = Phaseolus vulgaris)
(p. 4). (2) Flowers of the soybean and the common bean.
(3) A soybean stem, with 3 leaves and 2 pods; an opened
soybean pod showing 3 seeds (p. 5). (4) An uprooted
soybean plant, showing nodules on the roots, and abundant
pods (p. 12). (5) Comparison of two soybean plants, with
and without nodules. The one with nodules is larger and has
many more and larger pods (p. 13).
Note: This is the earliest document seen (Feb. 2001)
concerning soybeans in Portugal, or the cultivation of
soybeans in Portugal. This document contains the earliest
date seen for soybeans in Portugal, or the cultivation of
soybeans in Portugal (1880 at the botanical garden in
Coimbra). The source of these soybeans is unknown.
Address: Catedratico de Agricultura de Instituto-Escuela,
Spain.
133. Nelson, Charles W. 1935. Soynut spread from soybeans.
BSc thesis, Chemical Engineering, Iowa State College,
Ames, Iowa. 22 p. 28 cm. [12 ref]
• Summary: Contents: Acknowledgments (to Dr. Frank C.
Vilbrandt, Professor in Charge). Introduction. Historical.
Experimental: Materials, method of procedure (processing
the soybeans for odor removal, roasting the soybeans,
grinding the soybeans, mixing the soybeans with oil, addition
of peanuts to modify the flavor, separate compounding of
soynut spread to peanut butter, use of salt as a flavoring
additive), results (effect of roasting soybeans Goesselized
[oil-roasted] in lard, effect of roasting soybeans Goesselized

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 95
in Crisco, effect of addition of peanuts, effect of addition
of peanut butter, effect of addition of salt). Discussion.
Conclusions. Summary. Literature cited.
The object of this work is to prepare a substitute for
peanut butter and to prepare a suitable spread composed of
soybeans and peanuts. The section titled “Historical” shows
that the author is interested in “an entirely vegetarian diet”
such as that long used by the Chinese.
The best “soynut spread” was made as follows:
Goesselize the soybeans by heating them in lard and then
in Crisco at 100ºC for 5 minutes. Drain, then centrifuge for
8 minutes to remove the oil. Roast the soybeans in an oven
at 160ºC for 20 minutes; while in the oven, stir frequently.
While still warm, grind the soybeans with or without
peanuts. For the best flavor, grind equal weights of roasted
soynuts and peanuts together. Before grinding, add a small
amount of salt to improve the flavor. The professor in charge
of this research was Dr. Frank C. Vilbrandt.
Note: This is the earliest English-language document
seen (Dec. 2012) that contains the word “Soynut” or the term
“Soynut spread.” Address: Iowa State College, Ames, Iowa.
134. Montgomery Advertiser (Alabama). 1936. Soyettes. Jan.
3. p. 4, cols. 2-3. [1 ref]
• Summary: “The Advertiser was somewhat surprised, to say
the least, upon reading one among a group of suggestions
for ‘the New Year party’ included in an advertisement in
The New York Times of recent date and featuring specialties
of John Wanamaker’s department store. Wanamaker’s, we
understand, is among the better department stores of New
York City.
“The item in question was: ‘Soyettes... 20¢ and 35¢–
tasty soy beans, nutty and luscious in flavor.’ Could these
‘tasty, nutty, luscious’ soyettes be a cousin of the soy beans
that may be raised in plentiful quantities in Alabama? Or,
even more startling, might they not be the same variety
which are fed to cows in Alabama, disguised to suit the tastes
of New York fashionables?
“There they were, ‘soyettes,’ in the company of such
items as: ‘3 crocks of assorted cheeses in wine... $1.75’, ‘St.
Ivel’s Canape pastes... $1’, and ‘peak frean caviar puffs... 3
for $1.00.’ Note: The “Peek Frean” was a kind of delicious
cookie or biscuit made in Bermondsey, England, starting in
the mid-1800s.
As soyettes, selling for 20¢ and 35¢ a pound; as soy
beans, for cows, at almost the same cost per bushel!
“In the same issue of The Times may be found a news
item that explains the new status of the soy bean. The WPA
in cooperation with the New York department of public
markets has been making a survey of foods that are not
well known, but which have a high nutritive value. Among
the ‘discoveries’ are the Jerusalem artichoke, escarole,
taro, finnochio, fava bean and the soy bean. No specific
information is given as to the means of preparing the soy

bean for human consumption.
“We are certain, however, that if Dr. George W. Carver,
the sage of Tuskegee, has not already found ways and means
of preparing the soy bean, he can do so quickly... Perhaps,
however, after labelling soy beans as soyettes and declaring
that everyone in New York eats them, some favorable results
will be had.”
Note: It is not clear (Feb. 2008) whether these soyettes
(soybean snacks) were roasted soybeans / “soynuts”
(probably) or a type of cookie made by Cubbison in Los
Angeles. What company made these soyettes?
Note 2. This is the earliest English-language document
seen (Jan. 2005) that uses the term “fava bean” (or “fava
beans”) to refer to Vicia faba.
135. Product Name: Soyettes (Dry-Roasted Soynuts),
Krispy Nut Topping, Soy-Nuts, Nola Nuts.
Manufacturer’s Name: Soy Bean Products Co.
Manufacturer’s Address: Chicago, Illinois.
Date of Introduction: 1936. January.
Ingredients: Soybeans.
New Product–Documentation: Ad in Montgomery
Advertiser (Alabama). 1936. Jan. 3. p. 4. “Soyettes.”
L.B. Breedlove. 1936. Chicago J. of Commerce and La
Salle Street Journal. June 25. p. 14. “Soy bean–The magic
plant. Article XI.” “Soy Beans [sic, Bean] Products Co.,
Chicago, Illinois: Soyettes and soy-nuts for use in confection
and bakery goods as icings, toppings, fillings, bread or
cakes.”
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “soy-nuts” (or Soy-Nuts)
to refer to soynuts.
Ad in Hartford Courant (Connecticut). 1937. Feb. 9. p.
11. “Reymond Baking Co. announces Soyette Honey Bread.
12¢ a loaf.” “Made from Soyettes, the superior soy nut, it
contains all the healthful properties of the miracle soy bean.”
Ad in Proceedings of the American Soybean Assoc. 1937
[Sept.]. p. 76. “The pioneer in the processing of roasted soy
beans.” “... offers Soyettes, Krispy Nut Toppings, Soynuts,
Nola Nuts. ‘For the butcher, the baker and the candy baker.”
136. New York Times. 1936. Soybean laboratory set up.
March 22. Section 4. p. 10.
• Summary: “To follow the march of the versatile soybean,
America’s fastest growing crop, the Department of
Agriculture, with the cooperation of twelve North Central
States, has established a soybean research laboratory at the
University of Illinois at Urbana.
“There Federal scientists will try to uncover new
industrial uses for soybeans, assemble more facts on the
effects of different processes on the quality and quantity of
soybean products, and test different varieties to determine
their adaptability for industrial use.”
“What are the reasons for the boom in soybeans? In
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addition to the demand for food, feed and industrial uses,
Federal experts point out that their immunity to chinch bugs
and other pests, the good prices they command compared
with other grain crops, their high seed yield and their powers
of resistance to drought, all contribute to their popularity.”
Soybeans are used in a wide range of industrial and food
products. The latter include flour, breakfast cereals, candies,
and “roasted beans with a nutlike flavor.”
137. Lager, Mildred. 1936. The House of Better Living
Catalog. Los Angeles, California: Published by the author.
March. 14 p. March. 28 cm. Second expanded edition, March
1938.
• Summary: On the front cover is a large illustration of the
exterior of the House of Better Living, and a 4-stanza poem
about the House by Mildred Lager. Below the poem we read:
“Catalog. The most unusual store in Southern California.
Owned and operated by Mildred Lager, food economist,
author, and radio lecturer.”
The first section, titled “The origin of the House of
Better Living!” (p. 1) begins: “Is it fate? Often the handicaps
and obstacles that we have to overcome lead us into our life
work, help us to find ourselves. A few years ago a young
school teacher was forced to give up her chosen profession
because of arthritis deformans. It was a severe obstacle to
overcome, but it was that experience that led Mildred Lager
into the study of foods and their relation to health, and led
to the founding of the House of Better Living. No one has
gained recognition as rapidly as Miss Lager. In a little over
two years she has won her place among the ‘leaders,’ has
received both national and international recognition, and
has established the House of Better Living as an institution
in Southern California... Her perfect radio voice reaches
thousands who cannot attend her classes.
“Miss Lager is teaching the ounce of prevention, the
health insurance that pays dividends in years of health and
happiness. Her slogan is that Pure Air, Pure Water, Pure Food
and Constructive Thought plus exercise and sunshine build
health.
“The House of Better Living is more than a Health
Food Store. It is a bureau of food information and a place
and means where Miss Lager can conduct her classes free
of charge–and that is her goal. Two years ago it seemed an
impossibility–very few thought it would ever succeed. They
did not know the sincerity and the spirit behind it... It is but
two and a half years old. We cannot predict its future nor that
of its charming founder–we can only wait and see, knowing
that achievement and not time is the measure of success.–By
one who has watched the growth from the start.”
At the top of page 2 in large letters: “The House of
Better Living offers you: 1. The best of natural foods at
reasonable prices. 2. Free delivery of all $3.00 orders in Los
Angeles. 3. Free cooking classes every Wednesday afternoon
at 1:30. 4. Food classes Monday and Thursday afternoon

at 1:30 (except during June, July and August). 5. Miss
Lager’s Radio talks every Monday, Tuesday, Wednesday and
Thursday morning at 7:45 over KFAC.”
Product categories and products mentioned include:
Coffee substitutes (Soyco, Hollywood Cup, Breakfast
Cup, Ficgo, Sipp). Broths (Vegebroth, Vegemineral Broth
Concentrate, Hauser’s Meatless Bouillon). Nut butters–
Freshly ground (Soy Bean Butter, Almond butter, Cashew
butter, peanut butter–dextrinized). Whole grain flour, meal,
etc. (Soy Bean Flour, Bill Baker’s Prepared Lima Bean
Pancake or Waffle Flour, Bill Baker’s Prepared Soy Bean
Pancake or Waffle Flour {2 lb for $0.30}, whole wheat
flour, wheat germ, bran, buckwheat flour, dextrinized flour,
gluten flour, breakfast cereals–to cook {Cubbison’s cracked
wheat}). Ready to serve cereals (Soy bean breakfast food,
wheat germ). Macaroni, noodles, etc. (Soy bean macaroni,
garbanza shells). Legumes (soy bean {imported}, garbanza
peas, natural brown rice, sesame seeds). Melba toast,
crackers, cookies, etc. (Bill Baker’s Soy Toast {$0.30/lb},
Cubbison’s Melba Toast, Cubbison’s Melbetts, Soy bean
gluten cracker, Cubbison’s whole wheat crackers, Cubbison’s
Whole Wheat Dunkeretts, Cubbison’s wheat soda cracker,
Cubbison’s honey wheat cookies, Cubbison’s Melba cookies,
Soy bean wafers, soy bean macaroons, Bill Baker’s 100%
Soy Bean Fruit Cookies {$0.18/dozen}, Bill Baker’s 100%
Lima Bean Fruit Cookies {$0.18/dozen}, Olson’s soy bean
bread, sliced {$0.12}, Bill Baker’s soy bean bread–unsliced
{$0.16}, Bill Baker’s Lima Bean Bread, unsliced {$0.16}).
Natural aids (Agar, flaxseed, psyllium, Burbank kelp, kelp,
Green kelp, Santay sea greens). Oils (Soy bean oil, sesame
oil, Lindsay Cold Pressed California Oil). Meat substitutes
(11 products, 5 with “Soy” in the name, such as Soyatose).
Soy bean products (25 products! Makers incl. La Sierra,
Loma Linda, etc.).
The 27 different soy products are: La Sierra Soy Beans,
plain or with tomato sauce; Loma Linda Soy Beans, plain
or with Proteena; Soy Beans, imported; Soy Beans, roasted;
Soy Bean Loaf (meat substitute); Soy Bean Bologna; Soy
Bean Spread; Soy Bean Butter (like peanut butter); Loma
Linda Soy Mince Sandwich Spread; Soy Bean Sauce; Soy
Bean Milk; Soy Bean Oil; Soy Bean Noodles, Macaroni, and
Spaghetti; Soyco (Soy Coffee); Soy Bean Breakfast Food;
Soy Bean Sprouts; Soy Bean Flour; Bill Baker’s Prepared
Soy Bean Pancake or Waffle Flour; Bill Baker’s Soy Bean
Bread; Olson Soy Bread (sliced); Bill Baker’s Soy Toast; Bill
Baker’s Soy Bean Fruit Cookies; Soy Bean Macaroons; Soy
Bean Wafers; Soy Bean Gluten Crackers.
Photos show: (1) A portrait of Mildred Lager smiling (p.
1). (2) Mildred conducting a free cooking class in her kitchen
at The House of Better Living. Many men and women, all
wearing hats, are seated around the perimeter of the kitchen
(p. 6-7). (3) Packages of various “Bill Baker’s Soy & Lima
Bean Products” including Lime Bean Wafers, Pancake
Waffle & Biscuit Lima-Bean “Neat Flour,” Lima Bean Toast,
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Pancake Waffle & Biscuit Soya-Bean “Neat Flour,” Lima
Bean Bread, and Soy Bean Bread” (p. 10).
A small ad (3½ by 2¼ inches, p. 6) by the Cubbison
Cracker Co. (3417-19 Pasadena Ave., Los Angeles,
California) states: “Dextrinized and whole wheat products:
Melba Toast, Melbetts, Cracked Wheat, Whole Wheat
Crackers and Cookies.” Note: This is the earliest document
seen (June 2004) concerning the work of Sophie Cubbison
with soyfoods.

A ¼-page ad (p. 12) titled “Hain 100% pure foods,”
describes Vege-Jell Puddings, Mal-Ba-Nuts (a powdered
beverage), Potassium broth, and Col-Lax (whose ingredients
are: Powdered psyllium, Powdered agar, and lactose).
Address: 1207 West Sixth St., Los Angeles, California.
138. Chicago Daily Tribune. 1936. Legislators see university
and are impressed. April 16. p. 17.
• Summary: The University of Illinois at Urbana is
America’s 4th largest educational institution, with 15,000
students and a 430 acre campus. State legislators were
impressed as they drove about the campus. Farmer legislators
spent much of their time visiting the college of agriculture
and the 1,127 acre experimental farm.
“Dinner last night and luncheon today were served by
co-eds in the home economics department... roasted soy
beans appeared on the menu.”

139. 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 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
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(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.

of more than 150 soy different soy dishes, including ‘cutlets,’
and ‘meat loaves,’ pastries, salads and even candies. The
Soviet government now refers to the soy bean as ‘our little
Chinese ally.’ Many of the universities in Europe have
exhibits of soy bean foods.” Address: Staff member, Chicago
Journal of Commerce.

140. Breedlove, L.B. 1936. Soy bean–The magic plant:
Source of manifold foods for man, woman, and child. Article
XI. Chicago J. of Commerce and La Salle Street Journal.
June 25. p. 14.
• Summary: Contents: Introduction (sprouted soybeans,
substitutes for peanuts or peanut butter). Order surprisingly
large. Romance in industry. Approves 75 recipes. List of
firms (which now prepare soy bean food products in their
own plant or by contract with others; 32 companies are listed
with the company name, city, state, and list of soy products).
“Soy bean and several other species of beans are
sprouted and used extensively as a green vegetable by the
orientals. Soy bean sprouts may be used in various dishes
as a home-grown vegetable. Largely because southerngrown vegetables have been made available to the dinner
tables of the north in the winter-time, at reasonable prices,
the sprouting of plants, excepting in the case of brussel [sic,
Brussels] sprouts, to provide a winter vegetable has hardly
been practiced.
“Recently an American firm has placed on the market
processed soy beans for use as a substitute for peanuts eaten
as beans or in the butter.
“Slightly over a year ago an automotive research
engineer experimenting in the kitchen of a small apartment,
discovered a new method of removing the bitter taste of the
beans and preparing them for use in all kinds of confections
and bakery goods. This engineer built by hand complete
model factory equipment for cooking, removal of the hulls,
roasting and conditioning, and installed in the kitchen a
complete factory having a capacity of around twenty pounds
per evening.
“Order Surprisingly Large: The first manufacturer of
cookies to whom the originator of this patented process
demonstrated his product placed the next day an order for
twenty-five barrels of processed nuts. After the research
engineer recovered from the buyer’s statement that it was an
order for twenty-five barrels with the possibility of more than
doubling the order within thirty days or no order whatever,
he commenced to look for capital to set up a small basement
plant. A chance street acquaintance took him to some
business men engaged in other than food lines and the funds
for his basement plant were provided. These same gentlemen
have continued to finance the project and the enterprise, now
installed in a suitable factory building, is supplying bakers
with processed soy beans for use in toppings, fillings, icings,
bread and cakes.”
“The Soy Institute at Moscow now houses an exhibition

141. Product Name: Peanut Substitute.
Manufacturer’s Name: Pyramid Foods Company.
Manufacturer’s Address: Homewood, Illinois.
Date of Introduction: 1936. July.
New Product–Documentation: L.B. Breedlove. 1936.
Chicago J. of Commerce and La Salle Street Journal. June
25. p. 14. “Soy bean–The magic plant. Article XI.” “Pyramid
Foods Company, Homewood, Illinois: Processed beans for
peanuts and other substitutes.”
142. Thone, Frank. 1936. The soybean goes to town: Used in
scores of products, from noodles and beer to steering-wheels
and paint, Chinese bean shows versatility. Science News
Letter 30(799):74-76. Aug. 1.
• Summary: Contents: Introduction. Food for recovery.
Wallpaper and glue. Oil requires processing. Economical and
efficient. For mixing with silage. Fifty varieties listed. A oneingredient meal.
Under the latter heading (p. 75-76): “The beans
themselves are boiled for the table, and eaten in a dozen
other ways, including the succulent bean sprouts you fish for
in your plate of chow-mein, and salted parched soybeans that
are much like roasted peanuts. It is quite possible to make
up a reasonably complete, appetizing meal out if soybeans
alone.
“We are beginning to appreciate their value as food,
too, in the Occident. Canned soybeans are on the market
and soybean flour is at a premium among knowledgeable
housewives.
“And finally there is our old friend, the soybean sauce
of the chop-suey restaurants–that dark stuff in the hairtonic bottles, that has such a tangy, salty taste. It is made
by fermentation, and after proper aging is shipped to this
country. That is, the cheaper kind of ‘dragon’s blood’ comes
here. The really choice varieties, aged in jars for years, with
daily exposure to the sun, are for merchants and mandarins,
not export.”
Three photos show: (1) Two men in a field of beans.
“The crop looks good: in a soybean field down south.” (2)
William Morse standing in front of a cupboard in his office,
with many shelves well filled with soybean products. (3)
The upper part of a soybean plant, showing pods, leaves and
seeds. Address: Dr.
143. Brewster, Clara M. 1936. The Soya bean: A four-star
food. Horizon (Tempo Books, New York City) 1(3):9, 26-27.
Aug.
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• Summary: “Like the Fountain of Youth, the Perfect Food
is a myth. There is, however, a well-nigh ideal substitute.
It is 5,000 years old, yet fully appreciated only so recently
that it can well be called the food of tomorrow. This food
is the Soya bean–a four-star tiny seed, with one star for its
exceptionally fine and healthful chemical composition, one
star for its cheapness, one star for its taste, and the final star
for its adaptability, which makes it a blessing to every healthminded housewife!
“In the Orient, the Soya bean takes the place of meat,
eggs, milk, cheese, butter and wheat. Over its supply wars
have been fought. On a diet of it entire races have been
nourished and thrived. To approximately half the population
of the world, it is food and drink day in and day out.
“And it is no wonder. An analysis of the chemical
composition of the Soya bean shows that it is composed of
40% protein, 20% fat, and the rest is balanced carbohydrates
and minerals. Also, research has shown that the Soya bean
contains all the vitamins, both the fat-soluble and the watersoluble.”
“The Soya bean is a complete vegetable protein
containing all of the amino acids in assimilable form; one
pound of Soya beans equals the protein value of two pounds
of beef, which is much more expensive. Also, quite the
opposite of meat, which is highly acid forming, the Soya
bean is alkaline, possessing more than twenty times the
alkalinity of cow’s milk.”
From Soya beans we can make Soya bean milk, oil, “a
perfect substitute for lard and other kinds of indigestible
shortening,” a substitute for fresh butter (when the lard
substitute is colored with a bit of carrot juice and seasoned
with a little Nu-Vege-Sal), a delicious flour (good for use in
pancakes, soups, etc.), toasted soya bean (which resemble
peanuts in flavor and texture), coffee substitutes and
chocolate substitutes (from toasted soya beans–alkaline in
reaction and minus all harmful stimulants), toasted soya flour
(which has a nut-like flavor), sprouted soya beans, green
vegetable beans (picked when the plant is three quarters
ripe; they are easy to shell after boiling in the pods for five
minutes), tofu (one of the most popular foods made by the
Chinese from soya beans, it is a cheese resembling our
cottage cheese but pressed into cakes), the curds used to
make soya cheese (use in salads or other recipes calling for
cottage cheese).
“There are 250 varieties of soya beans. Recipes are
given for: Soya beans a la Hauser (boiled whole dry
soybeans, seasoned with Nu-Vege-Sal and made into a
casserole). Raw soya bean salad (with sprouted soya beans).
Soya milk. Clabbered soya milk (“The pulp [okara] strained
out of the milk may be used in a multitude of ways...”).
Mock oyster patties (with 1 cup soya pulp). Soya muffins
(with 2 cups toasted Soya Flour). Soya waffles (with soya
flour). Soya fiddle sticks (with soya flour, raw sugar, dates,
and nuts). Soya flour fruit cake. Soya sand tarts (with soya

flour).
Note 1. Nu-Vege-Sal (“Nutrofied salt”) is made by
Modern Health Products (Milwaukee, Wisconsin), which
has a full-page ad in each issue and also makes Swiss Kriss
(natural herbal laxative), Sym (formerly called “Slim”),
Vitana (ripe banana food), Santay Swiss Teas, Santay
Meatless Bouillon, Sea Greens (“sea vegetables” in tablet
form), Sipp (drink instead of coffee), and Aydee Vitamin
Tablets.
Note 2. This stylish, spiral bound, quarterly magazine,
edited by Bengamin Gayelord Hauser, began publication in
early 1936. It is published by Tempo Books (580 Fifth Ave.,
New York City), the publisher of Hauser’s many books with
titles like Eat and Grow Beautiful, Food Science and Health,
Harmonized Food Selection, New Health Cookery, Types and
Temperaments, Dictionary of Foods, Child Feeding (written
for mothers), Health Day (Gesundheitstag), Here’s How To
Be Healthy (sensational “health cocktails”). Focusing on
“Health, beauty, vitality,” it emphasizes that all are related
to a good diet. Hauser (whose full-page, dapper photo
appears near the front of issue no. 1) “has been called into
consultation by the world’s most beautiful women, stars of
the stage, screen and opera; and for the past two summers
he has been Dietetic Director of Elizabeth Arden’s exclusive
‘Siesta’ in Maine.” Hauser appears to advocate a vegetarian
diet (though he does not say so); he makes no mention of
meat, fish or poultry in the text or recipes in the first four
issues.
144. Meade, Mary. 1936. Soy beans are new dish on
American table. Chicago Daily Tribune. Sept. 9. p. 26.
• Summary: It has taken agricultural America a long time to
discover the soy bean. For centuries it has been a valuable
human food in the Asiatic diet, “but only within the last
few years has it come to the American table. And in what
variety!” We have fresh and dried soy beans. We are using
soy bean flour to make breads, drinking a soy bean milk,
and cooking many of our foods in soy bean oil. “There is
a soy bean ‘coffee’ on the market, a soy bean butter, which
resembles peanut butter, soy sauce, and a roasted soy
bean which is eaten like peanuts and which is gaining in
popularity every day.”
Soy beans are a valuable food, rich in “good quality
protein and having a superior caloric content.” Their low
starch content makes them valuable for diabetics. Describes
how to cook fresh soy beans and dried soy beans.
“Among the most edible varieties of soy beans are
Easycook, Mammoth Yellow, Manchu, Dunfield, and
Haberlandt. All are light in color.” Gives a recipe for Soy
bean nut bread; the nuts are chopped tree nuts.
145. Van Gundy, Dorothea. 1936. Soy beans in the human
diet. Proceedings of the American Soybean Association p. 22,
24. 16th annual meeting. Held 14-16 Sept. in Iowa.
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• Summary: “The introduction of the Soy Bean into the
human diet is no experiment, for it was introduced thousands
of years ago to the teeming millions of China, and has been
of great success. Careful examination shows that their diet to
be well balanced.
“In the occidental countries the soy bean in the diet has
been practically unknown until the last few years.” This is
largely because there is an oversupply of high-carbohydrate
foods, while a “careful examination of the diets of a large
percentage of the population will show a decided shortage in
edible fats and complete proteins. This is due largely to the
high price of meat, eggs, and milk. This shortage is supplied
in the soy bean.
“There are several reasons why the Soy Bean should
increase in popularity in the human diet. These are: 1.
Nutritional qualities. 2. Versatility. 3. Economy.”
“One of the most outstanding nutritional points in
connection with the Soy bean is its high alkaline ash. When
added to the diet it builds the alkaline reserve in a remarkable
way, thus building the resistance to disease and infection.
“The Soy is unique from the standpoint of versatility, for
it can be used in any of the courses in the menu from soup
to nuts. It lends itself very easily to methods of preparation
that cover up the strong bean flavor usually present. The
Orientals have hundreds of ways to prepare the Soy bean
and can produce almost any flavor of meat, fish or fowl with
various soy products. With such a variety of ways to serve
the Soy bean it may be introduced into the diet and used
quite freely without becoming tiresome.” Address: Manager,
La Sierra Industries, Ontario, California.
146. Siegmeister, W. 1936. Re: Does your Soya Cereal
contain wheat germ? Letter to Fearn Soya Foods Co., 355
West Ontario St., Chicago, Illinois, Oct. 23. 1 p. Typed, with
signature on letterhead.
• Summary: The letterhead reads: “Manufacturers of
‘Vitasoy.’ Soya Vegetable Soup Powder. Soya Fruit Powder.
Soya Meal. Specializing in “Vitasoy” soybean milk powder.
Packers and distributors of Giant Soybean Nuts, Manchurian
Soybeans, Soya Butter.”
The letter to Fearn Soya Foods reads: “Gentlemen:
Kindly inform us if your Soya Cereal contains wheat germ.
Also state what part of the wheat it contains.
“Also send us your lowest wholesale rate on this item as
we would like to distribute it. If you carry any other items,
kindly inform us of them.
“P.S. Kindly let us know if you can supply us with a
smaller quantity of your Soya Cereal than a case, since we
are doing a mail order business and our calls at first are
small. We would like to get about 6 to 10 packages at a time
at the start.” Address: Soya Health Products, North Main St.,
Spring Valley, New York. Phone: Spring Valley 248J.
147. Product Name: Vitasoy Soybean Milk Powder, Soya

Vegetable Soup Powder, Soya Fruit Cereal, and Soya Meal.
Packers and Distributors of Giant Soybean Nuts, QuickCooking Manchurian Soybeans, and Soya Butter.
Manufacturer’s Name: Soya Health Products.
Manufacturer’s Address: North Main St., Spring Valley,
New York. Phone: 248 J.
Date of Introduction: 1936. October.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Letter (1 page) from W.
Siegmeister of Soya Health Products to Fearn Soya Foods in
Chicago. 1936. Oct. 23. Concerning request for information
on Soya Cereal. “Soya Health Products: Manufacturers of
and specializing in Vitasoy Soybean Milk Powder, Soya
Vegetable Soup Powder, Soya Fruit Cereal, and Soya Meal.
Packers and Distributors of Giant Soybean Nuts, QuickCooking Manchurian Soybeans, Soya Butter.” Fearn Soya
Foods was 355 West Ontario St., Chicago. Sold Soya Cereal.
Note 1. This is the earliest English-language document
seen (April 2012) that uses the term “Soybean Nuts” or the
term “Giant Soybean Nuts” to refer to soynuts.
Note 2. This is the earliest English-language document
seen (Dec. 2012) that contains the term “soya butter.” It
probably refers to soynut butter, but we cannot be sure.
148. Lager, Mildred. 1936. Better natural foods (Ad). House
of Better Living (Newsletter, Los Angeles) 3(13):4. Dec.
• Summary: These natural foods are sold at the House of
Better Living. “Stone ground flours: Wholewheat bread,
Wholewheat pastry, also Soy–Lima–Rice–Gluten...
“All the better cereals: Whole and cracked wheat,
Crushed and Scotch oats, Brown and wild rice, Wheat germ.
“Nuts and nut butters: Nuts–Shelled, blanched, or in
shell, Nut butters–dextrinized. Peanut butter–Raw and
toasted, Almond butter–cashed, Pecan and Soy butter.”
149. Original Health Food Store. 1936. Soybean products
(Ad). Naturopath and Herald of Health (New York City)
41(12):381. Dec.
• Summary: Down the left side of this 4.75 by 5½ inch ad
is a list of soybean products by brand a price is also given
for each: “BakerLust” brand: Soybean milk powder, plain or
banana flavored, 14 oz, 1½ lb, or 5 lb. Soya bean vegetable
soup powder, trial size, 14 oz, 1½ lb bag. Soy muffins, ½
dozen. Soy bean bread, 14 oz or 26 oz loaf. Soy beans–raw,
per lb.
“Vita-Soy” brand: Soybean milk powder, 1 lb, 2 lb, 5
lb. Soya bean vegetable soup powder, ½ lb or 1 lb. Soya
confection powder, ½ lb or 1 lb. Soya date sugar, 1 lb.
Madison brand: Soy fruit stix, 6½ oz. Soy date stix, 6½
oz. Soy koff, 12 oz.
Morey brand: Soy cocoa, 4 oz, 8 oz, or 16 oz cans.
Pfaffman brand: Soymac macaroni, 7 oz package. Soy
noodles, 7 oz package.
Winroy brand: Soy nuts–roasted, 1½ oz, 8 oz, or 16 oz.
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Coyle-Lawson brand: Soy malt–chocolated or plain, ½
lb.
Down the right hand side, under the title “Products of
the marvelous soybean,” is a brief description of each type
of product. The first item, and that with by far the longest
description, is “soybean milk powder.”
Note 1. This is the earliest English-language document
seen (Nov. 2009) that contains the word “BakerLust.” It
appears to be used as a brand name only for soy products.
Note 2. Benedict Lust apparently owned this store (See
ad in the Feb. 1937 issue, p. 64). His brother, Louis Lust,
owned a bakery (established in 1903) at Corner 105th St.
and Park Ave., New York City. He baked wholegrain breads
and related baked goods. Louis used (and may have coined)
the brand name “BakerLust” to refer to products he made or
sold.
Note 3. This ad also appears (with the same content but
in a different form) in the Jan. 1937 edition of this magazine
(p. 27), and of Nature’s Path (New York City) (p. 38). It
appeared in the same form in the July 1937 (p. 224) issue.
Address: 343 Lexington Ave., New York City.
150. Product Name: Ro-Soya Salted Roasted Soybeans
(Soynuts).
Manufacturer’s Name: Monier (Roy H.).
Manufacturer’s Address: Carollton, Missouri.
Date of Introduction: 1936.
New Product–Documentation: L.B. Breedlove. 1936.
Chicago J. of Commerce and La Salle Street Journal. June
25. p. 14. “Soy bean–The magic plant. Article XI.” Among
the “List of firms:” “Monier, Roy H., Carrollton, Missouri:
Ro-Soya (salted, roasted soy beans).”
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “salted, roasted soy
beans” to refer to soynuts.
International Inst. of Agriculture. 1936. Le Soja dans le
Monde [The Soybean in the World]. See: Manufacturers of
edible soy products. p. 206.
Note: On 24 August 1934 Dr. R.H. Monier of Carollton,
Missouri, spoke at the annual meeting of the American
Soybean Association (in Stuttgart, Arkansas) on “Edible
varieties of soybeans.” As late as 30 Jan. 1945 Roy Monier
(at the same location) was listed as a source of edible
soybeans in a brochure published by the U.S. Regional
Soybean Laboratory.
151. 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 Davies-Young 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
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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,
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.
152. Van Gundy, Dorothea. 1936. La Sierra recipes. Campus
and Maitland, Ontario, California: Published by the author.
47 p. 19 cm.
• Summary: Most (but not all) of the recipes in this book
call for soy-based ingredients. Contents: Dedication. “This
book is lovingly dedicated to the memory of my father.”
Foreword: “Due to the increase of disease in the animal
kingdom, the diet should be as free as possible from these
elements, including meat, eggs, and milk.” Approximate
composition for La Sierra Products: Soy butter [soynut
butter] (27.6% protein, 47.1% fats). Soy breakfast food. Soy
flour. Cooked soy beans. Soy loaf. Milk. Bean sprouts. Soy
cheese [tofu]. Soy spread. Soy bologna. Dry soy beans.

1. The soy bean as a human food: Nutritional value,
varieties of soy beans, flour, soy milk, soy milk from flour,
soy milk from raw beans, soy cream (made by homogenizing
/ blending equal parts of soy milk and soy oil or other
vegetable oil), soy cheese, soy bean sprouts, soy sauce.
2. Soups: Incl. Soyament bouillon. Many use Soyament
(Soy Sauce), soy milk, or soy cream. 3. Entrees. Recipes
incl. Soy croquettes (with Soy Bean Pulp and Smoein).
Walnut Loaf (with Smoein and soy milk). Soy protose
(with soy butter and Mamenoko flour). Gluten patties
(with Smoein). Soy cheese with tomato sauce. Soy cheese
croquettes. Soy cheese and Soyament sauce. Baked macaroni
with La Sierra Vegetable Bologna. Soy loaf. Soy loaf a la
king. Baked soy noodles. Chow mein (with La Sierra Soy
Cheese). Lentil patties (with Smoein).
4. Sauces and gravies: Many use soy milk, Smoein, or
soy sauce. 5. Vegetables. Incl. Creamed vegetables (with soy
milk). 6. Salads and salad dressings. Soy recipes include:
Carrot and soy cheese. Tomato and soy cheese. Pineapple
and soy cheese. Stuffed celery (with soy cheese). Soy loaf
salad. Cabbage and banana salad (with soy mayonnaise).
Head lettuce (with soy butter dressing). Salad dressing (uses
soy milk in place of eggs). Soy mayonnaise [Note: This
is the earliest recipe seen for a soy mayonnaise]. Tomato
mayonnaise (tomato juice beaten into soy mayonnaise).
Thousand island dressing (with soy mayonnaise). Parsley
and olive dressing (with soy mayonnaise; uses ¼ cup
chopped olives, not olive oil). Soy cream dressing. Soy
butter dressing [with soynut butter]. Cream golden dressing
(with soy cream). French dressing (with soy oil or any
vegetable oil).
7. Desserts. * = with soy milk. + = with soy cream.
Cream rice pudding*. Rice pudding+. Blanc mange*+
[Blancmange]. Orange cream pudding+. Lemon fluff+.
Fruit fluff+. Cream tapioca*+. Frozen pudding*+. Vanilla
Ice Cream*+. Almond cream [Almond ice cream] (incl. 1
cup chopped almonds)*+. Strawberry sherbet+. Raspberry
sherbet+. Butterscotch chiffon pie+. Lemon pie+. Banana
cream pie*+. Pumpkin pie without eggs*. Soy pastry with
soy flour. Soy cookies+.
8. Bread: Soy bread (with 4 cups entire wheat flour and
1 cup soy flour). Entire wheat bread (with 2 cups soy milk).
Entire wheat sticks (with 3 parts wheat flour and 1 part soy
flour). Corn meal crisps (with 4 parts corn meal, 3 parts
wheat flour, and 1 part soy flour). Short cake (with 2 parts
soy milk, 5 parts wheat flour, 1 part soy flour). Waffles (with
12 parts wheat flour, 2 parts soy flour, and 7 parts soy milk).
9. Sandwiches: Soy bean filling. Vegetable bologna. Soy
delight filling (with soy[nut] butter). Soy cheese and raisin
sandwiches. Soy butter (soynut butter thinned with tomato
juice). Soy butter and honey. Soy cheese and olive [chopped
green olives]. Soy spread [Made by La Sierra]. Sandwich
salad (with many soy possibilities).
10. Beverages: “A very fine coffee substitute is made
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[by La Sierra] from the Soy Bean, and tastes remarkably like
Coffee. It is particularly fine from an alkaline standpoint, and
is particularly excellent to be used in connection with high
alkaline diets.” Soy-co (Beverage) Add 1 rounding teaspoon
to 1 cup of water. “Percolate or boil until desired strength.
Serve plain or with Soy Cream.” Also delicious iced. Soy-co
(Made with soy milk). Soy milk shake. Soy banana drink.
Mamenoko drink (uses 3 tablespoons Mamenoko, which is
processed soy flour). Soyament cocktail (“A very refreshing
beverage may be made by using 1 to 2 tablespoons Soyament
sauce to 1 cup of water”).
11. Healthful confections: Beanut brittle (2 cups
each soy Beanuts and brown sugar). Victoria fudge (with
soymilk).
Use of soy beans in the diet: Outline for 3 meals.
Suggestion for 3 days’ menus, using soy products.
La Sierra Industries manufactures the following 14
foods from soy beans: Canned soy beans, plain or with
tomato sauce. Soy loaf. Soy vegetable bologna. Soy milk.
Soy breakfast food. Soy butter [like peanut butter]. Soy-co
(beverage) [coffee substitute]. Smoein (smoked meat flavor).
Soy spread. Soy flour, raw and processed. Soy beanuts
(parched soy beans).
Soyament brand bean sauce. This soya bean sauce is
“prepared from soya beans by splitting up the bean protein
by a special process which thoroughly decomposes it into
Amino Acids. A number of Amino Acids, each possessing a
sweet taste, is the most remarkable feature of the Soyament
Sauce and makes it different from many of the so-called soy
sauces... On sale at all grocery stores or write to Soya Bean
Products Co., 3522 East Third St., Los Angeles.”
In the section on “Soy milk” (p. 8) is a long quotation
from Dr. [Walter] Siegmeister: “So well has the Soy bean
served as a source of vegetable milk, that the records tend
to show that it has proven superior to cow’s milk in certain
important respects. The most marked of these is the almost
complete absence of rickets in China, which is quite probable
in view of the fact that not only is the Soy bean rich in
Vitamin D, but also in Calcium and Phosphorous, the chief
requirements for healthy bone development.”
Note: This is the earliest document seen (Dec. 2003) that
mentions a soy-based shake. It is also the earliest Englishlanguage document seen (Dec. 2003) that uses the term
“Milk Shake” to refer to a non-dairy soy milk shake or that
contains the term “Soy Milk Shake” (p. 41). The recipe with
that title states: “Soy Milk may be mixed with any of the
fruit juices and beaten with a small amount of chipped ice.
It fluffs up and is very palatable. Soy Milk and orange juice
combine splendidly.” Address: Dietitian, Box 203, Ontario,
California.
153. Lager, Mildred. 1937. Soy butter... House of Better
Living (Newsletter, Los Angeles) 4(14):1. Jan.
• Summary: “... is a very inexpensive protein. Use as is

on crackers, wholewheat bread, etc., or mix with ground
dried nuts, honey, or minced green ripe olives for sandwich
spreads. Thin with cream or vegetable broth and use as gravy
over vegetables or mix with tomato juice for salad dressing.”
Note: It is not clear whether this is commercially
available or not.
154. Lust’s Health Food Bakery, Inc. 1937. Enjoy the
greater joy of life and abundant health on these famous soya
health foods: BakerLust–Original soya bean products (Ad).
Nature’s Path (New York City). Jan. p. 19.

• Summary: A 1/3 page ad. (1) Soya bean milk powder: 14
oz. container–35¢. 1½ pound bag–60¢. 3 pound bag–$1.00.
5 pound can–$1.50. (2) Soya bean bread–15¢. Soya bean
bread, large size–25¢. (3) Soya bean cookies: The most
enjoyable sweet for children–10¢ per package. 12 packages
for $1.00.
(4) Soya flour. 1 lb.–20¢. 5 lbs.–90¢.
(5) Soya beans–4 “Easy Cook” Manchurian brands–
Light Manchurian, 2 lbs.–25¢. Small red Manchurian, 2
lbs.–35¢. Tiny green Manchurian, 2 lbs.–45¢. Black soya
Manchurian, 2 lbs.–35¢. “These four grades are strictly
imported ‘Easy Cook’ quality so that you may adopt this
wonderful highly alkaline food without delay and without
regrets.”
(6) SoyaBeanuts–”Toasted ready to eat soya nuts;
nutritious and healthful. 35¢ per lb.
Note 1. This is the earliest English-language document
seen (Dec. 2012) that uses the word “SoyaBeanuts” or the
term to “soya nuts” to refer to soynuts.
“A combination order of the above foods amounting
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to $5.50 sent charges prepaid by us. Health food stores and
dealers are invited to ask for wholesale quotations. Write for
the full and complete list of BakerLust products and prices.”
Note 2. It seems possible, even likely, that Louis Lust
(who owned this bakery), purchased soya beans, then milled
and baked them himself to create the above line of six
different soy products.
Note 3. The large logo near the top of the ad shows the
outline of a baker, from the chest up, wearing a baker’s hat,
and holding out his right hand, in which is a sort of light
wand that has taken the shape of the word “BakerLust.”
Address: 309-311 East 56th St., New York City.
155. Reymond Baking Co. 1937. Announces Soyette Honey
Bread. 12¢ a loaf (Ad). Hartford Courant (Connecticut).
Feb. 9. p. 11.
• Summary: A large illustration shows a sliced loaf with
“Reymond’s Soyette Honey Bread” printed on the white
package, in front of a large bull’s-eye. In large letters below
the loaf: “It’s the nuts. A new discovery in bread baking.”
Across the bottom of the page, in large white letters on a
black background: “The bread that peps you up! Made from
Soyettes–The superior soy nut.”
In between the two, at the bottom one-fifth of the page,
is the text: “We take pleasure in offering you a new kind
of bread... With the addition of Reymond’s Soyette Honey
Bread to our already popular line of bread, we are following
out our policy of always being the first with the best.”
“It tastes good and it’s good for you. Made from
Soyettes, the superior soy nut, it contains all the healthful
properties of the miracle soy bean. Rich in vitamins a, b,
c, d, e, and g–food value almost twice that of other bread–
contains valuable alkaline proteins.”
Note: Soyettes are made by the Soy Bean Products Co.
of Chicago, Illinois.
156. Product Name: Soyette Honey Bread (Made with
Soyettes).
Manufacturer’s Name: Reymond Baking Co.
Manufacturer’s Address: Waterbury, Connecticut.
Date of Introduction: 1937. February.
New Product–Documentation: Ad in Hartford Courant
(Connecticut). Feb. 9. p. 11. “Announces Soyette Honey
Bread. 12¢ a loaf.” “The bread that peps you up! Made from
Soyettes–The superior soy nut.”
157. Lust’s Health Food Bakery, Inc. 1937. Enjoy the
greater joy of life and abundant health on these famous soya
health foods: BakerLust–Original soya bean products (Ad).
Naturopath and Herald of Health (New York City) 42(5):157.
May.
• Summary: This 1/3 page ad is identical to that which
first appeared in the Jan. 1937 issue of Nature’s Path (New
York City)–except that the large logo near the top of the ad

has a horizontal bold black rectangle (1½ by 3½ inches) as
background. On it, in white, is the outline of a baker, from
the chest up, wearing a bakers hat, and holding out his right
hand, in which is a sort of light wand that has taken the shape
of the word “BakerLust.” Address: 309-311 East 56th St.,
New York City.
158. Radcliffe, Jack B. 1937. Soybean: The perfect protein.
Nature’s Path (New York City). June. p. 210.
• Summary: “Packed into the tiny soya bean is a wealth
of nutrition; minerals, tiny vitamins, easily assimilated
carbohydrates, and the greatest hoard of proteins that any
food in the vegetable kingdom contains.” Just imagine. “A
vegetable product equal to most, and superior to some animal
products in proteins, the body building element in food,
without which there would be no life.”
Unlike meat and fish, the soybean is one of those rare
foods that alkalinize the body. Milk and butter made from
soybeans are better than their dairy counterparts. Its oil is
equal to the best grade of olive oil. It is the world’s leading
source of lecithin, and the source of protein-rich soy flour,
soy sauce, roasted soybeans, vegetables, cheese, etc. Dr.
Kellogg is making increasing use of “soy acidophilus” [a
type of liquid fermented soymilk].
159. Washington Post. 1937. Lowly soybean startles capital
as exhibit illustrates varied uses. Aug. 18. p. 15.
• Summary: “The soybean, chameleon of agriculture, made
its formal debut in Washington [DC] last night when an
exhibit of its wonders, mounted in a Pennsylvania Railroad
car, stopped for two hours in Union Station.” It met with
popular approval as shown by the continuous flow of visitors
which filed through the car. The “spectators were all amazed
to see one little bean pop up under so many different guises.”
A series of charts showed how the U.S. soybean crop has
developed from 5,000,000 bushels in 1925 to 37,000,000 in
1935 and about 20,000,000 more [i.e., 57,000,000 bushels]
this year.
Describes many of the different ways that soybeans can
be used. Handfuls of roasted salted soybeans, courtesy of the
American Soybean Association, were served to visitors. They
tasted like a cross between peanuts and almonds. Madison
Agricultural College, a Seventh Day Adventist institution
in Madison, Tennessee, has developed a “number of meat
substitutes, including an enticing ‘ham’ loaf, and a coffee
substitute.
A series of harvest scenes showed how harvesting
methods have changed. “The biggest step forward was the
perfection of the combine, the forerunner of which was
developed in 1925 by the late Harvey Spaulding Clapp,
son of the late Moses Edwin Clapp, of Minnesota. Clap
grew soybeans on his Virginia estate, which used to be part
of Mount Vernon. According to Russell G. East, general
agricultural agent for the Pennsylvania Railroad and director
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of the exhibit, it was Clapp who conceived the idea of a
machine which would beat the beans from the pods as the
plants stood in the field.” The plants are left standing and
gradually turn to hay.
In 1804, the soybean was introduced to the United States
from China, “where natives have grown it for roughly 5,000
years. Orientals use it solely for food. Soybean sauce is
familiar to all lovers of Chinese dishes.”
160. Voellmig, Gertrude. 1937. Modern science discovers
the soy bean as very nearly perfect food: New leaflet on soy
bean now ready. Detroit News. Aug. 29. Home and Society
section. p. 14, col. 4.
• Summary: “The Detroit News Household Department
receives so many requests from readers for information
about soy beans” that they have compiled a table and leaflet
(with 21 recipes). It has been grown in China since 2800
B.C. [sic]. Readers want to know why it is recommended so
highly by doctors for special diets. Now grown in the United
States, it is used in industry and to make the steering gear of
cars. “But did you know that this bean comes nearer to being
a complete food for humans than any other known product?”
The beans are often served green in the pods. First the pods
are dipped in boiling water for 1-2 minutes, then the beans
can easily be pressed out of the pods. The mature beans can
be made into milk, and the milk into cheese [tofu]. Soy bean
butter is similar to peanut butter. Many U.S. margarines are
made from soy bean oil. “Salted Soyas,” toasted and salted,
make a fine tid-bit [tidbit] after dinner. “The most commonly
known soy bean product is the flour.” If 5-10% of the wheat
flour is replaced by soy flour in the recipe for any bread or
baked good, the result will be more tender and last longer.
Three photos, titled “This product has many uses as a
food,” show: (1) Jars of: Soy bean–Salted Soya. Soy beans–
Mature, pressure cooked. Soy beans with carrots. Soy bean–
Green. (2) Jars of: Soy bean cheese. Soy bean milk. Soy bean
cheese with pimento. Soy bean butter, Soy bean sprouts. (3)
A loaf of Soy bean bread–25% bean flour. A jar of Soy bean
flour–Not processed.
Of the 5,000 varieties, only about 10 are grown in the
USA to any great extent. “Mammoth Yellow is one of the
few preferred for food stuffs because it does not have a
strong flavor.”
Gives many reasons that soy beans are very important
in the diet, 6 reasons why the “soy bean is an excellent food
stuff,” a listing of industrial uses, plus two recipes. Address:
Asst. Household Editor, The Detroit News.
161. League of Nations Health Organization–Bandoeng
Conference. 1937. Report of the Intergovernmental
Conference of Far-Eastern Countries on Rural Hygiene.
International Conference of Far Eastern Countries on Rural
Hygiene (Preparatory Papers) Vol. 3, page 74-76. Held
3-13 Aug. 1937 at Bandoeng, Java. Published 8 Sept. 1937.

Official No. C.H. 1235.
• Summary: In Chapter 4, titled “Nutrition,” section
I discusses “Composition of food and methods of its
preparation.” The soya bean and its uses in French IndoChina (today’s Vietnam) are discussed on pages 75-76.
“Apart from rice an maize, one of the most important food
crops in that Far East is the soya bean (Glycine hispida).
This bean is rich in proteins and fatty matter, but has a very
low carbohydrate content. Eaten in its natural state as a
vegetable, or better still, in the form of a variety of appetising
preparations in which the casein is partly disintegrated,
the soya bean makes good the deficiency of fatty and
nitrogenous matter in the native diet, which consists almost
entirely of the rice carbohydrates.
“Its chief derivatives are nuoc-dâu, or soya milk; dâuphu, a fresh soya cheese obtained by precipitating the casein
of soya milk; dâu-tuong, or soya sauce, which is often used
instead of nuoc-mam, especially in Tongking; and dâu-phuchuc, or soya cream [yuba].
“Soya milk is a yellowish-white liquid with a slight
smell of burnt bread and a peculiar flavor greatly appreciated
by the Annamites. It is prepared by peeling the beans,
pounding them in water, straining, and boiling up the
resulting liquid.
“Soya cheese [tofu] appears in trade in the form of
faintly yellowish-white rectangular cakes, weighing about
150 grammes each. Ten kg. of soya beans will produce 100
liters of milk, which in turn yield 300 cakes, or 45 kg., of
cheese. This very cheap product, of which several thousand
kilogrammes are sold every day in the Hanoi market alone,
is eaten either raw with salad, or stewed with vegetables, or
fried in oil.
“Soya sauce, or dâu-tuong, is a preparation obtained
by fermenting a mixture of glutinous rice [Oryzae sativa
glutinosa, called ‘nêp’ by the Annamites] and roasted
soya beans. It is a condiment both salty and sweet, which
frequently replaces nuoc-mam, a relatively dear food,
especially in regions distant from the sea.
“Dâu-tuong is commonly found in commerce in the
form of a heterogeneous mixture, consisting of a liquid
(nuoc-tuong) in which floats a somewhat coarse paste called
tuong-cai, made of incompletely powdered soya beans.
“Dâu-phu-chuc is prepared by drying the skin that forms
on the surface of soya milk after prolonged heating. It is sold
in shiny, pale yellow, crinkly sheets, and smells like cow’s
milk. It is a food rich in proteins and fatty matter, and is
consumed by the Annamites in small pieces, either in soup,
or in pork, beef, or chicken stew.”
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “roasted soya beans” to
refer to soynuts. Address: Geneva, Switzerland.
162. Morse, W.J. 1937. Soybean variety studies of the
United States Department of Agriculture. Proceedings of
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the American Soybean Association p. 16-18. 17th annual
meeting. Held 14-16 Sept. at Urbana, Illinois.
• Summary: “One of the outstanding results of soybean
improvement work in the United States has been, the
realization of the importance of varietal adaptation... Varietal
adaptation is obviously the reason why practically every
locality in the soybean regions of the Orient has its own local
varieties... Of the large number of introductions obtained
from Asia, the same variety rarely has been secured a second
time unless introduced from the same locality... Before
numerous introductions were made by the Department,
beginning in 1898, there were not more than eight varieties
of soybeans grown in this country, and the culture of these
varieties was confined to limited areas in a few states...
Seed samples were obtained through consuls, missionaries,
seedsmen, government agencies, and foreign explorers
until by 1909 we had 175 varieties; by 1913, 427 varieties;
by 1919, 629 varieties, by 1925, 1133 varieties, and at the
present time more than 2,500 distinct types. Since 1989
the Department of Agriculture has made more than 10,000
introductions of soybeans from China, Manchuria, Japan,
Chosen [Korea], Java, Sumatra, Siberia, and India. This large
collection, ranging in time of maturity from 75 to 200 or
more days, has show wide differences in adaptation to soil
and climatic conditions...”
After preliminary testing at Arlington Farm, Virginia,
the introductions are sent to various experiment stations for
cooperative studies...
“The soybean has been used chiefly as a forage crop
in the United States and for many years breeding work
tended largely toward the development of varieties for hay,
silage, and pasture. With the rapid development during the
past few years of the soybean for oil, food and industrial
purposes, acreage for bean production has increased greatly.
The improvement and development of varieties adapted to a
wide range of conditions and uses undoubtedly has been one
of the most important factors in increased acreage and seed
production.”
“Extensive cooperative investigations with more
than 3,000 introductions and selections of soybeans have
been carried on during the last three or four years with
experiment stations and special cooperators in 44 states and
the insular possessions, Hawaii and Puerto Rico. Many of
these selections gave outstanding results when compared

with standard varieties in different sections and are being
increased for more extensive field tests. Several of the
varieties in different sections were found especially suitable
for use as green shelled beans, dry edible beans, or beans of
high oil and protein content, as commercial beans.
“In 1936, more than 5,000 individual soybean plant
selections from introductions and natural hybrids were
under test at Arlington Farm. Although improvement
work at Arlington has been largely plant selection, some
hybridization work has been started, especially with the wild
soybean and the most promising cultivated types. Oil and
protein studies have been conducted along with the breeding
work, analyses being made of introductions grown in the
same and under different environmental conditions. An
extensive series of varieties, introductions and selections at
Arlington Farm ranged from 12 to 26 per cent oil and from
28 to 50 per cent protein... In view of the interest in soybean
oil for paint purposes, studies were conducted to show the
range in iodine number. The results of these investigations
showed a range from 118 to 143 for domestic varieties and
155 for the wild soybean.
“The increasing use of soybeans for food has resulted
in a demand for varieties especially suited for various food
purposes. Extensive cooperative cooking experiments
with the Bureau of Home Economics of the Department of
Agriculture and with several state experiment stations have
shown considerable variation in flavor and cooking quality
in both the green and dry beans of edible varieties from the
Orient. The most promising of these have been named and
distributed to special cooperators by several state experiment
stations. Some of these varieties are especially valuable as
green shelled beans, flour, dry edible beans, roasted salted
beans [soynuts], bean curd, bean milk, and bean sprouts.”
Address: Bureau of Plant Industry, USDA, Washington, DC.
163. Soy Bean Products Co. 1937. The pioneer in the
processing of roasted soy beans (Ad). Proceedings of the
American Soybean Association p. 76.
• Summary: A one-fifth page ad (see above). “... offers
Soyettes, Krispy Nut Toppings, Soynuts, Nola Nuts. ‘For the
butcher, the baker and the candy baker.”
Note: This is the earliest English-language document
seen (Dec. 2012) that contains the word “soynuts.” Address:
Chicago, Illinois.
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164. Siegmeister, Walter. 1937. Developing a business on the
soybean. Bean-Bag (The) (Lansing, Michigan) 20(5):9, 15,
19. Oct.
• Summary: “About two years ago I first became interested
in the soybean and began to study the various foods that
could be made from this bean. I then commenced to send
out to some friends some ‘Soybean Powder,’ processed from
steamed soybeans, and having a delicious milky taste when
eaten raw. So great was the demand for this, that we got
our own containers and labels and started to pack it, and in
a short time orders came from all over the country for our
products both from stores and individuals.
“Since then we added a number of other products to our
line, including a soup powder, a soybean-banana powder that
makes a tasty drink, a soy butter, a soy coffee; a soy cereal;
etc. The name of our firm is Soya Health Products, which is
a mail order company situated at Spring Valley, New York.
We also publish a magazine devoted to the soybean called
‘Regeneration,’ and we will gladly send a sample copy to
anyone who writes us.”
On page 15 (lower right) we read: “And from the Soya
Health Products, Spring Valley, New York, we received
samples of a lot of soybean products that really are superb.
There is a soy bean milk, a soy breakfast food, roasted
soybeans, and soy flour. Write this firm and see for yourself.”
Then on page 19 (lower right) is the expected small
advertisement: “Soybean milk powder. A protein substitute
for meat, eggs and dairy products. 40¢ per lb.–$1.00 for 3
lbs. Free sample on request. Write for free sample copy of
‘Regeneration.’ The soybean magazine contains valuable
information on the soybean and diet. $1 per year. Ask for
price list on New Soybean Health Foods. Soya Health
Products, Spring Valley, New York.” Address: Dr., Soya
Health Products, Spring Valley, New York.
165. Radcliffe Soya Products. 1937. Soya foods sweep
America (Ad). Health News (Hollywood, California). Nov. 5.
• Summary: In a large white circle: “Radcliffe’s 38 assorted
soya alkaline foods. Also diabetic foods.” In bold white
letters on a black background: “Radcliffe’s Malted Soya
Milk. Also: 100% Soya Beverage–Just like breakfast coffee.
Natural Soya Butter–Soya Milk. Write for catalogue.”
Note: This is the earliest English-language document
seen (Sept. 2011) with the term “Soya foods” in the title.
Address: 146 Fillmore St., San Francisco, California.
166. Product Name: Radcliffe’s Soya Butter (Soynut
Butter; Resembles Peanut Butter).
Manufacturer’s Name: Radcliffe Soya Products.
Manufacturer’s Address: 146 Fillmore St., San Francisco,
California.
Date of Introduction: 1937. November.
New Product–Documentation: Ad in Health News

(Hollywood, California). 1937. Nov. 5. “Soya Foods Sweep
America. Radcliffe’s 38 Assorted Soya Alkaline Foods. Also
Diabetic Foods.” “Soya Butter.”
Ad in House of Better Living Catalog. 1938. March. p.
21. Similar to ad above.
167. Lager, Mildred. 1938. The House of Better Living
Catalog: Finer natural foods. Los Angeles, California:
Published by the author. 36 p. March. 23 x 10 cm.

• Summary: The single most important document showing
the creative development of commercial soyfoods in
California in the late 1930s. This catalog contains a large
section on Diabetic Foods, consisting mostly of soyfoods,
and an even larger section titled “Soy Bean Products.”
The Foreword (p. 1) begins: “The House of Better living
is as unusual as its name. Its aim is to teach better living, and
has made possible Mildred Lager’s free educational program
by radio and class work. Become a member of our evergrowing family. Secure one of our creed cards–Realize life
can be a game and not a battle, and if you give to the world
the best you have, the best will come back to you.
“The House of Better Living has grown in four years
from what was called a brain storm to an institution. It is
outstanding, unique, and built on the ideals of sincerity
and service. It is teaching the ounce of prevention–the
health insurance that pays dividends in years of health and
happiness. It carries for you, Finer Natural Foods, selected
by Mildred Lager.”
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A full page of delivery and order information (p. 2)
shows that Mildred was shipping foods (such as California
nuts and fruits, fresh and dried) all over the United States.
This catalog contains a total of 42 soyfood products,
including 26 such products not found in the 1936 catalog.
Soy (and other interesting) products are listed as follows
(prices and weights are given for each): Beverages–Coffee
substitutes: Radcliff’s soy bean, Soy-Co. Other beverages:
Dr. Fearn’s Proteinized Cocoa, Radcliff’s Malted Soya
Milk, Radcliff’s Soya Bean Cocolette, Soy-Malt (plain
or chocolate). Sugars and syrups: Radcliff’s Golden Soya
Honey Spread (4-oz. glass). Natural sweets–Candies:
Carque’s health candies, bar, 5¢, Halvah bars, Sesame brittle,
Soya candy sticks, 1¢ each, Soy milk “chocolate” bars, in
Bavarian, cocoanut, mint, cherry, pineapple, and creme de
mint flavors, Soy milk “chocolates,” ½-lb. box or 1-lb. box,
Soy chocolate, 1¢ square, ½-lb, 1 lb, 60¢, or bulk.
Desserts: Agar–Parfait mix, Agar–Hain Vege-Jell,
Agar–Sanitarium vegetable gelatin. Diabetic foods: Gluten
flour, Soy bean flour, 10¢ lb, Soy Bean Pancake and Waffle
Flour (Bill Baker’s Prepared; 2-lb. pkg. 30¢), Dr. Fearn’s
Soya Cereal, Dietetic Soyrina Cereal, Dr. Fearn’s SoyaDate Breakfast Food, Battle Creek Dietetic Bran, Battle
Creek toasted gluten bran flakes, Soy breakfast food,
Cubbison’s soy-gluten crackers, Soy-gluten wafers, Loma
Linda soy bean wafers, Bill Baker’s 100% soy-fruit slices,
Bill Baker’s soy bean bread, Olson’s soy bread, Soy bean
macaroni, spaghetti and noodles, Soy beans–imported, Soy
beans–cracked, Soy beans–red, Soy beverages (without
sweetening), Bill Baker’s soy melba toast, Cubbison’s soy
melba toast.
Nut butters: Almond butter, Almond meal, Cashew
butter, Peanut butter (dextrinized or raw), Pecan butter, Soy
bean butter (lb or 8-oz. can). Whole grain flours, meals, etc.:
Lima bean flour, Soy bean flour (1 lb, 3 lbs, or 10 lb), Soy
bean pancake and waffle flour (Bill Baker’s prepared), Soy
bean pancake and waffle flour (Mrs. Hauser’s), Whole wheat
flour, wheat germ. Breakfast cereals (to be cooked): Mildred
Lager’s quick cooking cracked soybeans, Dr. Fearn’s soya
cereal, Dietetic Soyrina Cereal. Breakfast cereals (ready
to eat): Battle Creek Zo, Dr. Fearn’s soya-date breakfast
food, Soya breakfast food, Bill Baker’s 10% soya cereal.
Melba toast, crackers, cookies: Cubbison’s soy toast, Bill
Baker’s soy toast, Cubbison’s Soy-Gluten crackers, Soygluten crackers, Loma Linda soy bean wafers, Cookies:
Cubbison’s soy cookies, Bill Baker’s 100% soy fruit slices.
Bread: Olson’s soy bean bread (sliced loaf), Bill Baker’s
soy bean bread (unsliced loaf 16¢). Macaroni noodles:
Soy bean macaroni, spaghetti and noodles. Legumes: Soy
beans–imported, Soy beans–cracked, Soy beans–red. Meat
substitutes: Nuteena (7 oz. can 15¢), Nut Meat, Nuttose
(Battle Creek), Proteena, Protose, Soy bean butter (30¢ lb.),
Soy mince sandwich spread, Soy bean spread, Soy bean
ravioli (12¢ and 20¢ can).

Soy bean products (40 products; those mentioned
above may be omitted here): Loma Linda soy beans (plain
or tomato flavored, No. 1 can), Loma Linda soy beans with
Proteena (No. 1 can), Dry soy beans (quick cooking red),
Soy bean spread, Soya bean honey spread, Loma Linda soy
mince sandwich spread, Soy bean sauce (5 oz for 18¢ or
2 oz bottle for 10¢), Soy bean oil (45¢ pint bottle), Soyco
(Soy coffee), Soya bean milk powder, Milk of soya bean (6
oz or 12 oz can), Soy-Malt, Proteinized cocoa, Radcliff’s
100% soya bean beverage (1 lb package), Cubbison’s soy
bean cookies, Cubbison soy-gluten crackers, La Sierra Soy
breakfast cereal, Diamel Soyarina cereal, Diamel breakfast
cereal. Salad dressings: Imitation Worcestershire sauce
(Carque’s, 5 oz bottle for 25¢). Powdered dry vegetables:
Dulse, Dulse leaf, Irish moss, Kelp, Kelp–fancy, Sea
lettuce (leaf or powdered), Soy-banana powder. Laxative
foods: Agar, Psyllium, Swiss Kriss, Sym, Tam (laxative
jam). Natural aids: Savita yeast tablets, Sesame seeds,
Theradophilus (4 oz bottle 75¢, 8 oz bottle $1.25). Electric
appliances: Electric juicers are not yet on the market. Index
(p. 36).
There are ads for the following: Battle Creek Sanitarium
Foods (p. 5; ask for literature). Ficgo coffee substitute
(display ad, p. 6). Racliffe’s Soya Products (p. 9, 21).
Mildred Lager’s quick cooking family (incl. cracked soy
beans), Bill Baker’s soy and lima bean products (photo
display, p. 16). Therapy, Ltd.–Foods for Better Living
(Theradophilus, soy bean milk, p. 19, 29).
A photo (p. 1) shows Mildred Lager. Address: 1207 West
Sixth St., Los Angeles, California.
168. Wightman, Henry B. 1938. Soybean sensitivity with a
case report. J. of Allergy 9(6):601-03. Sept. [7 ref]
• Summary: Begins with a discussion of the many food- and
industrial uses for the soybean worldwide. The author reports
a case of soybean sensitivity in a 33-year-old man who
had been suffering from nonseasonal asthma for 2½ years.
Asthma was induced when the air was contaminated by
soybean pollutants in areas of industrial use of its products.
Sensitivity occurred on inhalation (of soybean dust) and
on digestion (of Sobee soy milk); It was detected by direct
skin test and by passive transfer. “Because of its widespread
and increasing utilization, sensitivity to soybean should be
constantly suspected.” Address: M.D., Dep. of Allergy, the
Roosevelt Hospital, New Rochelle, New York.
169. Whiteman, Elizabeth Fuller; Keyt, Ellen Kingsley.
1938. Soybeans for the table. USDA Leaflet No. 166. 6 p.
Oct.
• Summary: Contents: Introduction. Food value of soybeans
and their products. Soybeans as a green vegetable. Dry
soybeans (Recipes: Soybean casserole, Chile con carne
with soybeans. Soybean souffle. Salted soybeans). Soybean
sprouts. Soybean milk and “mash” [okara] (Recipes:
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Soybean milk sour. Soybean macaroons (with cooked
soybean mash)). Soybean curd (Recipes: Vegetable chowder
with soybean curd. Chop suey with soybean curd and bean
sprouts). Soybean flour (Recipes: Soybean flour muffins.
Soybean nut bread. Soybean piecrust).
Note: This is the earliest English-language document
seen (May 2011) that uses the term “soybean mash” to refer
to whole soybeans than have been cooked, then mashed
or ground to a paste. Address: 1. Junior home economics
specialist; 2. Junior scientific aide.
170. American Soy Bean Association. 1938. 16th annual
meeting (leaflet). 1 p. Single sided. Undated.
• Summary: This leaflet indicates the location and menu
for the 16th annual meeting of the American Soy Bean
Association. The meeting was held in the Crystal Ballroom
of Hotel Montrose, Cedar Rapids, Iowa. The menu included:
“Salted soy nuts, cream of tomato soup, fruit cocktail,
beef tenderloin steak, browned potatoes, string beans,
soy Parkerhouse rolls, butter, apple, celery and egg salad,
Vi-Tone ice cream, cake.” The leaflet also lists the stores
from which the soy products were purchased: “La Sierra
Industries, Ontario, California; Madison Foods, Madison
College, Tennessee; Petersen Bakery, Cedar Rapids, Iowa;
Milqo Limited, Vi-Tone Company, Hamilton, Ontario,
Canada; Hutchinson Ice Cream Company, Cedar Rapids,
Iowa.”
Note: The Vi-Tone Company of Canada made soymilk
in malted and chocolate flavors. Ice cream was probably
made from that soymilk for this occasion. We have no
evidence that Vi-Tone ever made a commercial ice cream
from their soymilk.
171. Balzli, Hans. 1938. Kleine Soja-Fibel. Geschichte,
Anbau und Verwertung einer einzigartigen Nutzpflanze [A
little soybean primer. History, culture, and utilization of a
unique useful plant]. Zurich and Leipzig: Albert Mueller
Verlag. 88 p. Index. 16 cm. [26 ref. Ger]
• Summary: Contents: Foreword. Economic questions.
Botanical. Historical. Chemical composition of the soybean
seed. Utilization in East Asia: Koji, miso, shoyu, soymilk,
yuba, tofu (Sojakäse, like Quark), soy oil and press-cake.
Utilization in Europe and America: As fertilizer and feed,
as food (soy flour, roasted soybeans, soy coffee, green
vegetable soybeans (den jungen Sojakern... wie junge gruene
Erbse), soy sprouts), and industrial products (incl. “soybean
steel,” an invention of Henry Ford). Medicinal significance.
Cultivation and yield. Epilogue. Bibliography. Authorsubject index.
In the chapter on History (p. 24), the author notes: “The
poet Johann Heinrich Voss (lived 1751-1826) once said:
‘Young Calcuttans... with your sharp soy sauce from Jakarta
(Junge Kalkuten... mit scharfer batavischer Soja).’ Then he
adds to that the observation: ‘Soy sauce (Soja) is a powerful

sauce, which is prepared from soybeans (Sojafasele),
Dolichos Soja, which originate in the East Indies and are
subject to fermentation, together with brine and spice.’”
Balzli continues on page 25: “The Deutsche
Woerterbuch der Naturgeschichte (German Dictionary of
Natural History) contained in the Allgemeinen PolyglottenLexikon der Naturgeschichte (General Multilingual
Encyclopedia of Natural History) by Philipp Andreas
Nemnich (1793) contains the entry: ‘Sojablume. Dolichos
soja.’ (Soya flower. Dolichos soja).”
“In the world-famous work Geist der Kochkunst (Spirit
of the Culinary Art), the art historian C.F. von Rumohr (lived
1785-1843) also mentions soya in the second edition (1832,
p. 155) and conjectures that the Garum sauce of the Romans
was an imitation of the East Indian sauce (Sulze) made from
soybeans (Soja).”
Page 29 reports that “During the war of 1870 (des
siebziger Krieges, in which Bismarck of Germany defeated
Napoleon III of France) the German head artillery man, O.
Wehrman, saw in the botanical garden of Montigny-les-Metz
a plant that was unknown to him. It was the soybean. He
took 4-5 seeds with him and planted them in early 1872 on
his property / estate near Meissen (in Sachsen/Saxony, near
Dresden in today’s Germany). He harvested 80 to 100 seeds,
with which he continued his investigations successfully for
some years” [Note: Haberlandt (1878, p. 5) tells this same
story].
On page 57 the author uses the term “Sojaspeisen” to
refer to soyfoods. Address: Switzerland.
172. Bush, Lewis William; Kagami, Yoshiyuki. 1938.
Japanalia: reference book to things Japanese. London: John
Gifford, Ltd. xx + 193 p. Illust. Maps. Index. 20 cm.
• Summary: This little encyclopedia begins with an outline
of Japanese history (p. xi-xx). Under Agriculture–rice (p.
3-4): Other cereals grown in Japan include barley, wheat,
rye, oats, the soy-bean (Daizu) used chiefly for making [soy]
sauce, and the small red bean (Azuki).
Under Festivals and holidays–February (48): “About
the 3rd of 4th Setsubun (Bean-Throwing Rite) the last day
of winter according to old lunar calendar. On this night a
religious rite called Tsuina, or driving away the evil spirits
and calling in fortune is held at many temples and shrines,
and people scatter [soy] beans, one for each year of their age
over the rooms of their houses shouting ‘Fukuwa uchi, oni
wa soto’ (Welcome good luck, out with demons!).”
September 1st. Ni-hyaku-tô-ka, 210th day from
Setsubun. Rice harvesting begins.
Under Food–rice (p. 59) soy sauce is mentioned.
In the front of the book is a map of “Old Japan” and in
the rear a map of “Modern Japan.”
173. Hauser’s (Mrs.) Food Products Co. 1938. Mrs. Hauser’s
recipe book: Soya formulas for better nutrition. Los Angeles,
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California. 32 p. 24 cm.
• Summary: The cover of this booklet is light blue on beige.
Contents: The purpose of this book. The nutritional marvel–
Soy or Soya Beans “Soya max.” Soya Bean high lights.
Analysis of Soya Bean Flour. Soy Bean facts. Soya briefs.
Hot and cold food stuffs. Eat relaxing alkaline foods. Breathe
correctly. Five day efficiency diet. The water we drink.
Practical “low carbohydrate” diets. Soups. Drinks. Salad
dressing. Bread–biscuits–muffins. Meat substitutes. Recipes
to be used when preparing Mrs. Hauser’s paste goods. Cakes.
Cookies. A good breakfast for health. Desserts. Sandwiches.
Miscellaneous (incl. Baked delight {with ground Soya
Nuts}, Tofu or Soya Bean Cheese {made from soya milk
curded with lemon juice or citric acid}). About vitamins:
Vitamin A, B, C, D, E, G. Soya beans are a good source of
vitamin G. Foods and their minerals. Soya beans are rich
in copper, iron, phosphorus, and calcium. Food which are
alkaline: Incl. soya beans.
The types of soyfoods called for in these recipes include:
Mrs. Hauser’s “Soy” Sauce. “Soy” Brand Elbow Macaroni
(p. 18-19). “Soy” Brand Hot Cake and Waffle Flour. “Soy”
Brand Macaroni. “Soy” Brand Noodles. “Soy” Brand
Spaghetti. Soya bean flour (also called “Soya flour”–by far
the most common ingredient called for). Soya bean mush (p.
25). Soya beans (canned or cooked). Soya milk. Soya nuts
(p. 15-16). Soya oil.
The booklet ends with these words (p. 32): “A liberal
use of the Soya Bean and Soya Bean Products in the average
diet is a very distinct aid in the digestion of meats, poultry,
fish, and, in fact, all animal foods. (Recipes of this nature
will be given in future publications.)”
Note 1. Many of the recipes call for “Mrs. Hauser’s
Sea Salt.” Note 2. Mrs. Hauser is apparently not related to
Gayelord Hauser, who is also in the health foods business
in Los Angeles. Address: 4617 Melrose Ave., Los Angeles,
California.
174. Miege, M.E. 1938. Les cultures complémentaires
au Maroc [Complementary crops in Morocco]. French
Morocco: Service de l’Agriculture et de la Colonisation. 339
p. Preface by J. Lefevre. Illust. Index. 22 cm. [10 ref. Fre]
• Summary: Miège considered the extension of any crop
as subordinate to the utilization of varieties that withstood
drought and were high yielding. Within irrigated zones,
the soybean furnished yields of 14,000 to 16,000 kg/ha of
excellent green forage. But the seed yield was very small,
usually not exceeding 1,000 kg/ha when unirrigated. That
would not make the crop financially viable.
On the other hand, the bean can be used to make a great
variety of preparations: transformed into flour, into milk,
into cheese [tofu], or consumed green, dried, or grilled
[roasted], it enters into the daily feeding of several millions
of human beings, for whom it represents a very rich food, as
it contains, on average, 38 to 40% proteins, 16 to 22% lipids,

and 14 to 15% carbohydrates.
In Morocco, this legume has so far, only been used
on a small scale as forage or green manure; however, they
are beginning to use the beans, boiled or ground into flour,
to raise calves and baby pigs, as well as to make oil (in
Casablanca).
Note: “Complementary” in this sense means alternative,
secondary or additional to the main or primary crops. It
could also mean a source of protein and/or oil to make up for
a shortage of traditional protein and/or oil sources.
Also discusses: Peanuts (p. 20-25; 5 refs). Sesame (p.
52-55; 1 ref). Address: Director, Center for Agronomic
Research, French Morocco (Directeur du Centre de
Recherches Agronomiques du Maroc).
175. Simonds, William Adams. 1938. Henry Ford and
Greenfield Village. New York, NY: Frederick A. Stokes Co.
xiv + 268 p. Illust. No index. 20 cm.
• Summary: In chapter 9, titled “Industry and Agriculture,”
Henry Ford’s work with soybeans is discussed on pages 23035. Ford developed plastics using soybeans. “The cost of one
pound of soybean molding material has as yet proved higher
than that of a pound of steel, but the polishing and finishing
of the steel makes the cost of its finished part somewhat
greater than that of the finished plastic. When a molded
plastic part replaces one of steel, weight is decreased with
consequent reduction in gasoline consumption.
“Two years before experiments with the soybean in
its relation to industry were commenced, the bean was the
subject of another definite line of research in the food and
diet laboratory maintained by the Company in the rear of the
Engineering Laboratory directed by Mr. Ford’s old seatmate,
Dr. Edsel Ruddiman... Many will doubtless recall the howl
of laughter that went up when Mr. Ford informed a reporter
one day of his belief that synthetic milk could be produced.
Nevertheless, milk has been produced from the soybean in
the Ford laboratories and elsewhere. It is even better than
cows’ milk for certain infants’ cases, where skin afflictions
make use of the latter undesirable...
“When Dr. Victor Heiser, author of ‘An American
Doctor’s Odyssey,’ visited Greenfield Village he told me of
the wide use of soybean milk among the Filipinos, and how
the addition of a little oil of banana had made it much more
palatable...
“With this milk soybean cheese, similar to cottage
cheese except in flavor, may be made. While somewhat
insipid in taste, the cheese proves very useful when mixed
in salads, sandwich spreads, croquettes with a food having
a strong flavor. The whole bean has many food uses, among
them soups, baked beans, salads, and canning. As the flavor
of the soya is slightly stronger than that of the ordinary bean,
onions and tomatoes are often used to cover it. The process
of canning the green soybean was first demonstrated under
Dr. Ruddiman’s direction. Production of soybeans in 1935
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totaled 590 cans; and in 1936 it reached 1,000.”
Defatted soybean flour “finds a ready market among
visitors at the Village. It is used in many common baked
goods such as bread, rolls, muffins, biscuits, cakes, cookies,
and so on... Another product that has proved popular with
visitors is the salted soya, put up in small packages like
nuts. In preparing these, the bean is soaked in water for a
time, then roasted in hot soya oil. The salt is added to taste.”
Lecithin can be used to make a “chocolate sauce and coating
for soybean candies, with which the Ford men have done
much experimenting.
“As a practical demonstration of the possibilities of
the soybean in a variety of foods, a dinner was served one
August evening in 1934 at the Ford exhibit in the Chicago
Century of Progress Fair. Every dish on the menu was
comprised, in part at least, of the legume. Following was the
list [of 15 dishes served].
“Tomato juice seasoned with soybean sauce. Salted
soybeans. Celery stuffed with soybean cheese. Purée of
soybean. Soybean crackers. Soybean croquettes with tomato
sauce. Buttered green soybeans. Pineapple ring with soybean
cheese [tofu] and soybean dressing. Soybean bread with
soybean butter. Apple pie (soybean crust). Cocoa with
soybean milk. Soybean coffee. Assorted soybean cookies.
Soybean cakes. Assorted soybean candy.”
Note 1. This is the earliest English-language document
seen (Dec. 2012) that uses the term “soybean butter.” It is not
clear whether this was a soynut butter (made from roasted
soybeans and resembling peanut butter) or whether it was
made with hydrogenated soybean oil and resembled dairy
butter.
Note 2. The listing and spelling of the items in this menu
differs slightly from the original menu of 17 Aug. 1934.
Note 3. No mention is made of soy ice cream being
served at this meal in Aug. 1934. Yet shortly thereafter, and
definitely by Aug. 1935 soy ice cream for dessert was served
at similar meals in the pine-paneled dining room in the Ford
Engineering Laboratory (Strother 1961).
Chapter 10, titled “Little Factories,” discusses Ford’s
rural industries, including the mills at Saline, Tecumseh,
Milan, and Ypsilanti. At Tecumseh, in the heart of soybean
country, the Hayden Mills, after its restoration, “was used
for cleaning and sacking soybeans for seed, preparing them
for distribution to neighboring farmers in the spring.” At
“the village of Saline where the Chicago pike crosses the
Saline River a few miles north of the soybean farms...” the
old Shuyler mill and its dam were restored. “The fall of 1936
also found workmen busy at the town of Milan east of the
soybean area...”
An excellent panoramic view of and guide to Greenfield
Village are shown inside the front cover and on the
facing page. #11 is a “soybean extraction plant.” Address:
Dearborn, Michigan.

176. Edison Institute. 1938? Recipes for soy bean foods.
Dearborn, Michigan: Edison Institute. 19 p. Undated.
• Summary: This undated booklet begins with 1½ pages
of nutritional information about soy beans and recipes
containing them. “Fresh green soy beans contain about 10%
of protein compared with 7% in green lima beans or green
peas. The varieties Willomi and Rokusun “are preferred
because they do not have such a strong taste.” Many of
the 58 recipes are based on soy flour, e.g. soy-bran bread,
steamed soy bean bread, cinnamon buns, muffins, waffles,
lady fingers, apple sauce cake, soy bean “paste,” doughnuts,
etc. A number of others use cooked whole soybeans (soy
loaf, chile con carne [chili], baked beans, salad) or ground
soy beans (soup). More unique recipes include: Soy loaf
(with “soy cheese” [tofu], p. 9). Cheese croquettes (with soy
bean cheese and soy milk, p. 9). Green soy beans (p. 10).
Scalloped green soy beans. Omelette (with tofu, p. 10). Salad
(with tofu, p. 11). Salad soy bean sprouts (p. 11). Sandwich
spread (with “soy nut butter,” p. 12). Honey soy bean icebox
cookies (with soy bean butter or Crisco [shortening], p. 14).
Brittle cookies (with soy bean flour and roasted soy beans, p.
14). Coconut balls (with roasted soy beans, p. 15). Soy bean
custard (with soy bean milk, p. 18). Candy-milk chocolate
clusters (with freshly roasted soy beans, p. 18). Candy-roast
soy brittle (with fresh roasted soy beans, p. 18).
The last page (p. 19) gives basic recipes for: Cooked
soy beans. Green soy beans. Soy bean milk. Soy bean cheese
[tofu], coagulated with dilute acetic acid or vinegar; salt
to taste. Roasted soy beans. Soy bean nut butter. Soy bean
butter.
“Roasted soy beans: Soak beans in water 3 or 5 hours.
Drain off water and roast beans for 9 to 11 minutes in deep,
purified soy oil or Wesson oil heated to about 325ºF. Drain
and sprinkle with powdered salt.”
“Soy bean nut butter: Grind about 2½ cups of roasted
soy beans and mix with about 2 tbsp. of purified soy oil or
salad oil.
Soy bean butter: Mix hydrogenated soy oil with salt,
coloring matter and diacetyl to color and taste.
Note 1. Robert Boyer stated in an interview in the 1980s
that this booklet was published in the mid-1930s, and the
recipes were developed mostly by Dr. Edsel Ruddiman.
However mention of the varieties Willomi and Rokusun
makes it more likely that this booklet was published after
mid-1938.
Note 2. This is the earliest English-language document
seen (Nov. 2012) that uses the term “soy nut butter” or the
term “soy bean nut butter” to refer to soynut butter. Address:
Dearborn, Michigan.
177. Primmer, George H. 1939. United States soybean
industry. Economic Geography 15(2):205-11. April.
• Summary: Contents: Introduction. Recent phenomenal
acreage increase. Soil relationships. Effect of slope. Climatic
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influences. Relation to pests and diseases. Use of soybeans
for food and feed (coffee substitute, “cooked as a green
vegetable,” soy sprouts, “Salted Soys,” soybean milk).
Industrial uses of soybean oil and residue.
A graph shows that the number of combines used to
harvest soybeans in Illinois skyrocketed from 0 in 1924 to
about 300 in 1927; by 1935 the number had increased to
an estimated 3,000. A photo shows a combine harvesting
soybeans.
Figure 8 is a bar chart showing “Utilization of soybean
oil processed in the United States” in 1934, 1935, and 1936.
In 1934 the 30 million lb was used mostly by the drying oil
industry. In 1935 the 140 million lb was used mostly for
[lard] compounds and vegetable shortenings. In 1936 the 280
million lb was still used mostly for compounds and vegetable
shortenings, but a significant amount was used for oleo, other
edible, the drying oil industry, and soap.
“Soybeans provided some of the none-too-kindly
remembered ‘coffee’ rations to Union Civil War soldiers...
Sausage makers, at times, put to 50 per cent soybean flour in
part of their product... Duluth confectionery counters display
‘Salted Soys’ alongside other exotic nuts.”
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “Salted Soys” to refer to
soynuts.
178. Washington Post. 1939. Recipes for those troubled with
meat allergy. May 12. p. 20.
• Summary: “Pity the person who can’t eat meat! Imagine
ham-and-eggs without ham,...” Gives a recipe for Mock
nut-carrot loaf, in which the first ingredient is “1 cup roasted
soybeans or chopped peanuts...”
179. Parsons, Helen T.; Marlatt, A.L.; Johnson, D.; Gray, C.
1939. The effect of heat and hydration on the nutritive value
of soy bean proteins. J. of Nutrition 17(Supplement 6):14-15.
June.
• Summary: Increases in the heat treatment of soy beans
fed to rats resulted in increases in the nutritive value of the
protein. However if the soy beans were heated too much
or too long in an autoclave, progressive losses resulted.
The effects of roasting depended on how it was carried out.
Address: Dep. of Home Economics, Univ. of Wisconsin,
Madison.
180. Parsons, Helen T.; Marlatt, Abby L.; Briggs, George
M. 1939. The effect of cooking on the proteins of edible
soybeans. Proceedings of the American Soybean Association
p. 51-53. 19th annual meeting. Held 11-12 Sept. at Madison,
Wisconsin.
• Summary: Prof. Mendel and associates at Yale found that
“cooking causes a striking improvement in the nutritive
value of soy beans; and the amount of benefit produced is
roughly proportional to the degree and length of heating

applied. No exact agreement was reached among the various
investigators as to the temperature necessary to produce the
maximum protein value in soy beans...
“This raised a dietary problem; edible soy beans picked
at the green immature stage need very little cooking to make
them palatable. Would 5 to 15 minutes of boiling really
satisfactorily increase their nutritive quality, in view of the
results described above? Tests made by the Department
of Home Economics on green soy beans harvested from
experimental plots at the Wisconsin Experiment Station
showed that 15 minutes of boiling produced improvement in
the protein values comparable to that produced in field soy
beans by autoclaving for an hour and a half at 17 pounds
pressure. The question then arose as to whether immature
garden soy beans might need less heat to improve their
proteins than mature field varieties.” It was found that long
autoclaving actually decreased the nutritive value of soy
beans–but the cause for this decrease is not clear.
Note 1. This is the earliest English-language document
seen (June 2009) that uses the term “garden soy beans” or
“immature garden soy beans” to refer to green vegetable
soybeans.
Roasted salted soy beans recently put on the market
have met with instantaneous favor with the American public.
They are soaked for 4-5 hours then fried in deep fat until
crisp.
The author obtained a clear transparent noodle or
spaghetti made in China, supposedly with soybeans (perhaps
soy flour) and without eggs. “To our surprise, the protein of
the noodle, well supplemented by other food essentials than
protein, failed to promote any growth whatsoever in rats,
whether fed raw, boiled, or autoclaved.” A small amount of
egg white, however, supplemented it excellently.
Note 2. This is the earliest document seen (Dec. 2012)
concerning oil-roasted (deep-fried) soynuts that are sold
commercially. Address: 1-2. Dep. of Home Economics; 3.
Dep. of Agronomy. All: Univ. of Wisconsin.
181. Matagrin, Am. 1939. Le soja et les industries du soja:
Produits alimentaires, huile de soja, lécithine végétale,
caséine végétale [Soya and soya industries: Food products,
soy oil, vegetable lecithin, and vegetable casein]. Paris:
Gauthier-Villars. x + 390 p. Illust. 18 cm. [300 ref. Fre]
• Summary: Contents: Introduction. 1. The agricultural,
industrial, and commercial history of soya: Asiatic origins
and propagation in Europe, soya in America (its cultivation
and industries), soya in Europe, Asia, Africa, and Oceania
(1936) (1. Admission of soya in the agriculture and
industry of European nations (p. 35): Soya in France, soy
industry and commerce in central and northern Europe
{England, Germany, Holland, Denmark, Sweden, Poland,
Austria and Hungary, Switzerland}, penetration of soya
into southern Europe {Iberian peninsula, Italy, Balkan
countries of Dalmatia, Istria, Yugoslavia, Greece (p. 47),
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Bulgaria, Romania, Ukraine}, the grandeur and decadence
of soya in Russia. 2. Soya in modern Asia (p. 51): China
and Manchuria, Japan, Korea, Formosa, French Indochina
{Tonkin, Cambodia, Cochin China}, the British and Dutch
Indies {Siam, Assam, Bengal, Burma, Ceylon, India, Straits
Settlements [later Singapore] / Malacca}, western Asia
{Turkestan, Persia (p. 57)}. 3. Soya in Africa and Australia
(p. 57-58): South Africa, Rhodesia, Nigeria, Gold Coast
[later Ghana], Cote d’Ivoire, Dahomey, Togo, Algeria,
Tunisia, Morocco, Egypt, Australia {Queensland, New South
Wales, Victoria}, Tasmania, New Zealand, not yet in British
New Guinea [later Papua New Guinea], Philippines, Java).
2. The botany and agronomy of soya: The plant, its
names, its botanical characteristics, its varieties (original and
created by selection), the cultivation of soya.
3. The general chemistry of soya: Chemical composition
of the plant, structure and chemical composition of the
beans.
4. Using soya in soyfoods and soyfood products: Whole
soybeans (whole green, dry, sprouted, roasted and salted
{soja á l’état vert, fève de soja sèche, fève grillée, fève salée
de soja, fèves de soja salées, p. 166-67}, soynut butter {un
mélange rappelant les beurres végétaux}, soy coffee, soy
confections {confiture de soja}, soy chocolate, soy sprouts
{fèves de soja germées, germes de fèves de soja}), soymilk
and tofu (le lait et le fromage de soja; soymilk cream,
concentrated soymilk, soymilk powder / powdered soymilk,
fermented soymilk {lait fermenté, yoghurt, kéfir, koumys,
p. 189}, fermented tofu {fromages de soja}), okara (pulpe
résiduaire de la préparation du lait de soja), fermented soy
products (solid, paste, and liquid condiments; natto, miso,
and shoyu [soy sauce]; kiu-tsee and lactic ferments), soy
flour and bread.
5. The soy oil industry and products derived from it:
Extraction and refining of soy oil, properties and use of soy
oil.
6. The vegetable lecithin industry: Extraction of
vegetable lecithin, properties and use of vegetable lecithin.
7. The vegetable casein industries and plastic materials
based on soya: Soybean cakes and flours from which the oil
has been removed, use of such cakes and flours, in the crude
state, as a raw material for plastics, manufacture and use of
vegetable protein, soybean cellulose for artificial silk, soya
furfural and furfuraldehyde (phenolic resins). Conclusion:
How to launch soya industries in France. Important terms. A
bibliography appears at the end of each chapter.
Note 1. This is the earliest French-language document
seen that uses the terms Fève grillée, fève salée de soja, or
fèves de soja salées, “roasted soy beans” to refer to soynuts.
Note 2. This is the earliest French-language document
seen (April 2005) that mentions soynut butter, which it calls
un mélange rappelant les beurres végétaux.
Summary: Matagrin wrote two previous books: Manuel
du Savonnier (Paris, no date given) and L’Industrie des

Produits chimiques et ses Travailleurs (Paris, 1925).
Francis G. Beltzer, a practical chemist, became a major
force in visualizing new industrial uses for the soybean in
the West. By contrast, Li and Grandvoinnet (1912) paid little
attention to soy oil in their book, devoting only 3 pages out
of 150 to the subject, and only ½ page to industrial uses,
while largely ignoring lecithin. These two books had a great
influence on soy in France and they nicely complement each
other (p. vi).
The Soybean, by Piper & Morse (1923), was
published in both New York and London. Horvath was a
Russo-American chemist. Italians who made important
contributions to the soybean were professors Bottari, Mattei,
Panatelli, and Tito Poggi (p. vii).
Leon Rouest, French the agronomist, wrote an important
book titled Le soja français et ses applications agricoles et
industrielles (Chateauroux 1936). Since 1920 he has devoted
himself to the culture of soybeans and to the selection of
acclimatized varieties. He was director of the Laboratory of
Soja in the north Caucasus from 1930 to 1935, and in 1921
he had already published a book, Le soja et son lait végétal.
His new (1936) book benefitted from the collaboration of
Henry de Guerpel, an agricultural engineer and mayor of
Percy-en-Auge, who was also an indefatigable prophet of
soybeans in France, until his untimely death in Jan. 1937.
Anyone in the world can order (from the U.S.
Government Printing Office in Washington, DC) the many
U.S. publications about soybeans from the USDA or state
agricultural experiment stations. These substantial works are
based on careful research and enriched with numerous tables
and photos–a fine example of the key role that governments
can play in introducing and popularizing soya. Recently J.A.
LeClerc (of USDA’s Bureau of Chemistry and Soils) said the
soybean has become a naturalized American (p. viii).
More than a century ago lord Byron wrote Beppo, the
first Western poem on soy. It was an account of a carnival
at Venice, Italy, in 1818. He advised the tourists to bring
“Ketchup, Soy [sauce], Chili-vinegar.”
Maurice Druel was one of the young engineers who
worked with competence to launch a soy industry in France
(p. x).
For an early chronology of soybeans and soyfoods in
France (1856+, see pages 8-12). 1857-58: Lechaume planted
soybeans at Vitry-sur-Seine and got encouraging results. A
report by the National Society for Acclimatization declared:
“The acclimatization of the soybean is complete.”
1859–Setback for the first tests by Vilmorin with
Chinese beans that were too late, but success by Dr. Turrel in
le Var.
1862-69–Success of Mme. Delisse, in Gironde.
Then the Franco-Prussian war arrested these tests, so
the center of interest moved to central Europe. The world
exposition of Vienna in 1873 and Haberlandt. In his book
one finds the first analyses of the seed by Steuf, of the cake
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by Woelker / Voelker, the results of texts by Berndt on oil
extraction (p. 9).
Podolie is in the Ukraine.
Of Haberlandt’s 148 trials in 1877, only 12 failed for
lack of warmth. Much new agronomic information was
accumulated.
Back in France: 1874-80–Society of Horticulture
d’Etampes (Seine-et-Oise) grew a yellow Chinese variety
which succeeded. This “soja d’Eampes” was studied
intensively from the chemical and agronomic points of view
by Lechartier and various authors. A doctor from the region
prepared, for his personal use, a vegetable cheese (tofu).
But the grain did not find buyers so its cultivation did not
spread. There now remain only 2 or 3 innovators to cultivate
soybeans and on 5-10 acres maximum. But Chinese soybeans
mature in the region of Paris, as in 1879 at Marseille.
1880–While the tests of Boursier in l’Oise have
succeeded. and while Olivier-Lecq, ardent propagator of
soybeans, distributed 100 kg to farmers in the north, the
national Society of Acclimatization organized cultural
trials all over France. Results were obtained in each of the
regions, some with record yields. The general objection of
the farmers was the difficulty found in using the soybean as a
legume (it was too hard) or to find buyers.
As Paillieux said so well: “Our point of departure has
not been happy one; the soybean has been presented simply
as a new legume” (p. 10).
The German successes in soybean cultivation were
studied by Wein in 1881 (p. 10).
In the 1880s there was a big growth of interest in
vegetarian diets in Europe. Compare this with the USA (p.
11).
Li Yu-ying: After his 1905 speech, in 1908, he
created a laboratory for studies, which soon founded
the factory La Caseo-Sojaine at Vallees, near Colombes
(Seine), administered by a French-Chinese company. This
establishment made soyfoods using imported soybeans,
especially tofu (p. 12).
Dr. Bloch of France recommended thin sheets of pressed
tofu as a reserve ration for troops.
Lever Bros. soap works used lots of soy oil in Britain (p.
12).
The British did some cultural trials in India, Burma,
Siam (Thailand), and South Africa.
Japan, in effect, annexed Korea in 1895.
It was only after 1905 that soybean tests took place, first
in Guyana, where the soybean matured easily.
Soybeans were grown for forage more in the South of
USA than in the north. Continued. Address: France.
182. Matagrin, Am. 1939. Le soja et les industries du soja:
Produits alimentaires, huile de soja, lécithine végétale,
caséine végétale [Soya and soya industries: Food products,
soy oil, vegetable lecithin, and vegetable casein (Continued–

Document part III]. Paris: Gauthier-Villars. x + 390 p. 18 cm.
[300 ref. Fre]
• Summary: Continued. Japan: The great oil mills of Kobe.
In Japan, for cooking, sesame oil is preferred and for
illumination rapeseed oil.
French Indochina: From 1931. It is estimated Tonkin
cultivated about 12,000 ha of soybeans and harvested an
average of 7,500 metric tons per year. The low yield of
only 625 kg/ha, compared with a world average of 1,000, is
explained by the fact that soybeans are generally cultivated
with corn in a 1:1 mixture. Some soybeans are exported to
Hong Kong. Since 1933 Paul Braemer, chief of agricultural
services in Hong Kong, is exerting himself to propagate
more this nutritious plant. Up till now the strong flavor of
the soy protein deters colonials from using soy for food and
soymilk. Made experimentally at the Maurice Museum,
these have not attained but a relative success in the European
colony. However the natives use many products. The village
of Cu-da / Cuda 10 km from Hadong [in today’s Vietnam]
specializes in a type of soy sauce which cannot be made
except from April to July, and which must be kept in sealed
containers.
English and Dutch Indies: Today Prof. D. Kanga of
Gujerat College of Ahmedabad, recommends warmly this
economical and fortifying food. Soy is now used increasingly
in industrial dining rooms and universities (he lists names).
It is likely that India will acclimatize varieties rich in oil,
develop extraction mills in its centers of industry, and deliver
a large tonnage to the English soap makers.
Soybeans, propagated by the Russians, have long been
grown on the plains of Turkestan [today’s Afghanistan] and
tests have been done in Persia [today’s Iran] and the Soviet
and Chinese republics of Central Asia northeast of there.
Soy in Africa: The French tried growing soybeans
successfully in Dahomey and Togo. In North Africa trials
have been taken more seriously since 1918 in Algeria, then
in Tunisia and Morocco. In Tunisia, the tests which began in
the late 19th century, are now growing. In Morocco lots of
other beans are grown.
Australia is finally cultivating soybeans since the start of
the century in the southeast, and today on all the east coast
(Queensland, New South Wales and Victoria).
Soybean etymology: Low Countries = Sojaboon. Russia
= Soia. Italy = Soia or (better) soja.
At the start of this century, when the German industry
launched “Nitragine,” a liquid culture of nitrogen fixing
bacteria, there was much interest. The American practice,
founded on the research of Norman Shaw (1910) and on
the experience at the agricultural experiment stations at
Michigan (1905), Wisconsin (1907, 1922). etc. consists of
inoculating new soil with soil from former soybean fields.
Matagrin has a lengthy and excellent review of soybean
agronomy. Also one of the best bibliographies; the most
extensive of any European book to date on all aspects of
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soybeans and soyfoods.
The USA and the USSR were the first two countries to
mechanize soybean planting and harvesting.
On the diseases and enemies of the soybean (p. 108):
Earliest citation is 1919 from J. of Agricultural Research, and
from the Nebraska Agricultural Experiment Station. Third is
Wolf and Lehman 1920.
Most of the early studies on soybean diseases and
enemies are analyzed in Morse (1927) “Soy Beans: Culture
and Varieties.” In the same publication is found a summary
of U.S. work on insect enemies of soybeans established by
H.R. Walton, Bureau of Etymology, Washington, DC.
The early research on the chemical composition of the
soybean plant was to determine its value as forage. The key
work in France was done by Lechartier and Joulie. The latter
also studied the composition of the soybeans from Etampes,
as did Giljaranski. and H.L. North.
The structure of the soybean cells was studied in France
by Colin and Blondel (1888).
Matagrin has a strong historical dimension running
through every chapter.
The median oil content from Asian soybeans is not more
than 17%, while that of American soybeans attains 19%.
In about 1920, West and Levene developed the chemical
formula and structure for animal lecithin.
The importance of soybeans as a protein source was not
pointed out by researchers for 69 years, i.e., until the 1880s,
and was not considered from an economic point of view
until the World War I put into relief the problems of feeding
populations and armies. Then interest and patents multiplied.
For example, in 1910 the processes of S. Satow of Sendai,
Japan for the precipitation of soymilk by a ferment or by
sulfuric acid.
Most legumes contain only 1.6 to 2.9% oil, with the
exception of peanuts which contain 45%. Soy contains 20%.
Concerning soy lecithin, From 1870 to 1910 W. Koch
(1902), Fraenkel, (p. 152) not only verified the initial
conclusions of Thudichum about this agent of nutritional
assimilation. Koch showed in 1902 that this phosphatide was
important.
At the start of the 20th century, soy pap was prescribed
with success for diabetics in the hospitals of Algeria, as in
Japan and Austria.
Page 158: Number of calories costing 15 centimes in
1938. Li Yu-ying had a similar chart but he omitted potatoes.
Potatoes: 80 grams give 224 calories
Soybeans: 40 grams give 188 calories
Rice: 50 grams give 180 calories
Bread: 45 grams give 145
Followed by 16 other foods.
Etymology: Matagrin (p. 160-61) says “fève de soja”
and “soja à l’etat vert” (for green vegetable soybeans).
Miss Ellen Kingsley (p. 161) of the U.S. Bureau of
Home Economics published many recipes using whole dry

soybeans.
Durand (no citation) discussed cooking whole soybeans
in water with sodium bicarbonate. This well-known
process for all legumes leaves an unpleasant taste. So he
recommended pressure cooking. Then he gives recipes for
whole dry soybeans.
At whole dry soybeans, there is considerable discussion
of their use in vegetarian diets. Was Matagrin a vegetarian?
Etymology: Matagrin (p. 166) says “la farine des fèves
grilles” for roasted soy flour.
At the Iowa College of Agriculture, Nelson made a
soynut butter as follows: Deep-fry soybeans in oil at 100110ºC for about 5 minutes. Grind the soybeans finely. Then
grill at 160ºF for about 20 minutes. Finally mixing these with
some of the deep-frying oil.
Soy coffee is cafe without caffeine. Matagrin uses lots
of information from Li Yu-ying; likewise information from
Li appeared in countless later articles. Li was one of the two
original sources; Paillieux was the second.
Is soymilk presently consumed more widely that animal
milks in China? Not in Japan.
Carles (note spelling) was not a Frenchman who did
work on soymilk.
Soymilk (p. 172): According to an article by Prof. R.
Lepine of Lyon (1919), concerning a communication of
Mlle. Castet of the Society of Horticulture of Alger (Algiers).
Rouest was director du Laboratoire du Soja in Russia’s
North Caucasus.
Castagnol (soymilk) in Bulletin of Indochina, uses a
centrifuge.
Soymilk patents from France. G.D. Thevenot (1920-25),
A. Serault (1931), M. Adler (1933).
Arao Itano (1918). Made soymilk from soy flour with
Bacillus inoculum. So it was fermented soymilk developed
by a Japanese.
Etymology: Fèves de soja entieres = whole soybeans.
Li Yu-ying used cold extraction of soymilk, Chinese
style.
Matagrin has an excellent review of all the various ways
of making soymilk.
Muggia and Gasca (1921) made soymilk with a bland
flavor in Italy.
1933 process for making soymilk in Russia by
Bogatskij, Storozhuk and Morumtzev.
In raising animals, soymilk renders a great service. It
is very wildly used now in USA and in Asia. but its use is
limited by that fact that it is more economical to feed the
animals the bean itself or the cake.
Adding lecithin to soymilk gives it a light flavor of
butter.
Etymology: Matagrin unfortunately calls yuba Crème
de lait de soja (Phu-chuc of Indochina) [dried yuba sticks].
According to an analysis by a pharmacist, Monnier, of the
Pasteur Institute of Hanoi, it contains 64.62% oils, 8.98%
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Nitrogen. It is often prepared with fish bladders or minced
meat.
Just. Hatmaker (p. 190) made powdered soymilk, as did
three other processes, including a spray process of Bevenot
and Neveu. This process was also widely used in English
soap factories. Matagrin gives 3 analyses of powdered
soymilk, the earliest from Li Yu-ying.
Pages 192-93: Discusses soy yogurt (Yoghourt au lait
de soja), soy kefir (Kéfir au lait de soja), and soy koumis /
koumiss (koumys).
Matagrin gives detailed descriptions of many methods of
making tofu and 9 pages of information (p. 194-202)
Bloch said the best coagulant is magnesium chloride.
Beltzer preferred acids to calcium salts.
Ellen J. Kingsley (1935) of the USDA gives a method
for making tofu.
Drs. Labbé (Labbe) and Marchoisne have shown that
vegetable albumines, despite current opinion, are very
assimilable.
Matagrin gives a number of nice tofu recipes including
French-style tofu in Petits-fours (fancy biscuits; p. 201) and
Tofu meringue. Address: France.
183. De Weese, C.W. 1940. The “vegetable cow.” National
Food Distributors’ Journal 14(4):5-6. March. Reprinted in
Madison Health Messenger (Madison, Tennessee) 2(3):1-3
(1940).
• Summary: “Suppose there were suddenly to occur a
complete disappearance of all meats, milk, eggs, cheese,
potatoes, wheat, and grains. Suppose further, that we were
deprived of every other food known, with the exception of
one vegetable. What single vegetable would you choose to
live on if such an even should happen?”
The author would choose the Soy Bean. The people
in the land where it originated call it the “Vegetable Cow.”
He discusses industrial uses of soybeans (plastics, paint,
etc.), soy bean flour, “roasted soy bean nuts,” and the many
important nutrients found in soy beans.
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “soy bean nuts” or
“roasted soy bean nuts” to refer to soynuts.
“Alkaline preparations are used daily by millions;
perhaps they are necessary as we certainly are a nation of
excess acid human beings. Most of the foods we eat form
acid in the digestive process. Therefore, the alkalinity of the
Soy Bean is good news and particularly so because when
properly cooked they are delicious to eat in many different
ways. Apparently they provide a diet that is adequate and
well balanced.”
“In Washington, DC, a milk route has been established
for Soy Bean milk. Soyburgers have made their appearance.
Pancake flour, cereals, cheese, substitute for egg whites, flour
for baking, ground meal, coffee, baked and boiled beans, and
many other foods can now be had or are in the process of

going on the market.”
184. DeWeese, C.W. 1940. The “vegetable cow.” Madison
Health Messenger (Madison, Tennessee) 2(3):1-3. Undated.
• Summary: Reprint of an article with the same author
and title published in March 1940 in the National Food
Distributors’ Journal 14(4):5-6. Note: The author’s name
was spelled “De Weese” in the original article.
185. Eat For Health (Rosenberg’s, San Francisco). 1940.
The versatile soy bean: Food of a thousand uses. Spring. p.
6-9.
• Summary: “Man’s search for the perfect food, like his
search for the Fountain of Youth, has never been entirely
successful. As usual, it took the Orientals to discover the
qualities of the almost-perfect one–the soy bean.” This bean,
which is rich in high-quality protein, can be used to make
soy flour for use in preparing “richer soups and in the baking
of excellent breads; meat substitutes in the nut form are
very appetizing; the oil is good in salad dressings, and the
sprouted seed is a tasty vegetable.
“The Chinese were the one to introduce sprouted soy
beans as a vegetable; practically everyone who has eaten
chow mein knows the succulent shoots contained therein.”
Soy sauce is, of course, “the standard flavoring for chow
mein, imparting a salty tang. The legume is very good
cooked liked lima beans [as a green vegetable], too, and is
even more alkaline than the latter.
Soy milk “is richer than cow’s milk in calcium,
phosphorus and iron.
“In spite of the large percentage of its fat, the soy bean
does not induce obesity. Instead of being stored in the body,
as are other oils and fats, soy bean oil is immediately useable
by the bodily metabolistic process.” Moreover, “the soy bean
has practically no starch, so those keeping a careful eye on
their weight can derive the full benefits of its other qualities
without worrying about gaining.
“This lack of starch is a distinct advantage to the
diabetic too,” and many diabetic foods can be prepared from
soy beans.
“Solidified [hydrogenated] soy oil is an excellent
shortening for cakes and pastry;... Soy bean oil is also
“capable of use as butter.”
When soy beans are cooked, the put through a good
grinder or coarse sieve, they become “soy bean pulp,” which
offers many possibilities to the venturesome cook.
“Green soy beans are a very good salad vegetable after
steaming and chilling.” And “the soy bean is a delightful
snack when eaten as the peanut is. Toasted, it has much the
same flavor and is just as energizing.”
“Editor’s note: We carry a large variety of soya bean
foods–practically everything from soya oil and flour to
those delightful toasted ‘soya nuts’ that make a hit wherever
served. Come in soon–we’ll be glad to show you.
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Contain three “Delicious soy recipes”: Soy mock turkey
(with “½ cup soy cracks” [cracked soya nuts] and “½ cup
browned soya flour”). Soy bean soup (with “1 cup soy bean
pulp” [ground, cooked whole soybeans]). Soy-wheat biscuits
(with “½ cup soy bean flour”). Soy bean salad (with “2 cups
cooked soya beans”).
A small photo shows “water-sprouting of soy beans”–
four stages in the process of transforming whole dry soy
beans into sprouts. Address: Rosenberg’s Original Health
Food Store, 1120 Market St., San Francisco, California.
Phone: MArket 3033.
186. Product Name: Toasted Soy Nut Butter.
Manufacturer’s Name: Penna Soya Products.
Manufacturer’s Address: Williamsport, Pennsylvania.
Date of Introduction: 1940. June.
New Product–Documentation: Rosenberg’s Original
Health Food Store. 1940. Catalog of Health Foods... p. 38.
“Soy Foods (Penna Soya Products): Toasted Soy Nut Butter.
8 oz. $0.22. 16 oz. $0.35.”
Note: This is the earliest dated English-language
document seen (Dec. 2012) that uses the term “soy nut
butter” and the earliest that uses the term “toasted soy nut
butter” to refer to soynut butter.
187. Rosenberg’s Original Health Food Store and Whole
Wheat Bakery. 1940. Catalog of health foods and manual of
valuable health information. San Francisco, California. 76 p.
Undated. Illust. 17 cm. Index
• Summary: Cover title: “Health from foods.” Also on title
page: “Eat to get well. Eat to keep well.” “Where good
health originates.” “No branch stores.” Contents: About
your health, by Morris Rosenberg, president. Shop by mail.
Parcel post scale. Eat to get well–Eat to keep well (rules and
guidelines, p. 4). Vitamin chart (for each: Functions, results
of deficiency, most reliable sources, p. 5-8). Biological
chemistry of foods–Minerals (p. 9-10). List of products
available, by product type, with weight and price. Incl. Soy
bean bread, Soy toast, Soy bean wafers, Soy cookies (p.
12). Natural brown rice. Sun-dried, unsulphured California
fruits. Salted nut meats (almonds, peanuts, cashews, pecans,
p. 16), Nut butters (unroasted and unsalted: Almond butter,
Nut cream butter {Carque}, Peanut butter, Cocoanut butter,
Smucker’s apple butter, Peanut oil (2 brands). Parkelp
(minerals of the sea). Salt substitutes.
List of products available, by manufacturer or source,
with weight and price. Incl. Battle Creek Health Products
[Michigan] (p. 18-19): Beverages (SoyKee, Kaffir Tea),
Gluten biscuit, Vegetable meats (Protose), Savita yeast,
Psyllium seed. Cellu Dietetic Products: Canned vegetables
(Soy bean oil, Soy bean spread, Soy flakes, Soy grits). DiaMel (dietetic food products): Gluten crackers, Soy-Rina
cereal (to be cooked). Alberty Food Products: Cero-Fig
coffee substitute. Modern Diet Products [Gayelord Hauser],

incl. Juicex (electric juicing machine), and Fletcherizer
(juicers). Radiance Health Products (Los Angeles, p. 3031). Tam Products (Joyana, the remarkable soybean health
drink, plain or chocolate flavor). McCollum Laboratory
Products (Soy-A Granules–Soy breakfast food). Penna Soya
Products (soy foods): Tenderized whole soybeans, Toasted
soy flakes, Toasted soy nut butter (8 or 16 oz), Soy malt–
chocolate flavor, Creamee Soy Best (soy milk powder). Mrs.
Hauser’s Soya Products: Hot cake and waffle mix, Pancake
and muffin mix, Soya cereal. Hain’s Products (Hain Pure
Food Co.): Nature’s Best Foods: Assorted candy bars, Fruit
juices (6 types), Vegetable juices (7), Hollywood Foods
(Meat substitutes: Protone-Soytone-Nutone, SoyBean with
Tomato Sauce, SoyBeans T.S. & Protone, Soya sandwich
spread), Nut butters (raw–Almond, cashew, pecan). Nut
butters (roasted–Almond, cashew), Olive oil (California
virgin). Hain’s vitamins. Alvita Products. Live Food Products
(Paul C. Bragg). Books by Paul C. Bragg (Paul C. Bragg’s
Personal Health Food Cook Book. Building Health and
Youthfulness Nature’s Way. Awaken Health and Happiness.
The Art of Feminine Loveliness. Health Cocktails, The
New Way to Health, Beauty and Youthfulness. The Chart
of Scientific Diet. Note: The first 4 books cost $1.00 each.
The last two cost $0.25 and $0.10, respectively). Loma
Linda Foods (Tasty, wholesome, nutritious): Cereals (5),
Soy products (Soy beans–plain, Soy beans with tomato, Soy
beans with Proteena, Soy milk, Soy mince sandwich spread,
Soy milk, Soy mince sandwich spread, Soy weet wafers,
Fruities, Fruit wafers, date sandwiches), Vegetarian meats
(Proteena {plain, smoked flavor, or mushrooms}), Nuteena,
Gluten steaks), Other choice foods (Garbanzos, Savory
lentils, Wheat kernels, Savorex). Radcliffe’s Famous Soya
Products: Diabetic soya bars (flavors–maple, mocca, dark),
Soya bon bons (light or dark), Soya candy bars, Soy milk
powder, Soy milk powder–Cello, Cocoanut milk powder (8
or 16 oz), Soya malt (8 or 16 oz, 5 lb; Flavors–Nut, mocca,
banana, plain chocolateen), Soya beverage–coffee, Malvitose
beverage (8 or 20 oz), Soya paste [pasta?] (7 or 14 oz), Soya
ravioli, spaghetti, macaroni (7 or 15 oz, 2 lb), Unsweetened
soya bean chocolate. Cubbison’s whole wheat products.
Bill Baker’s flour: Lima and pancake flour, Soya and wheat
flour, Lima bean cookies, Soy bean cookies. Figco instead of
coffee. Carque’s natural foods. Carque natural brands. Books
by Carque. Therapy, Ltd. (Pasadena): Theradophilus (a pure
condensed acidophilus culture in soy bean milk). Health
publications (22).
Health recipes (p. 68-71): Soya cup cookies. Soya
loaf with rice. Soya cup custard. Soy bean goulash. Soy
bean bread. Soy flour applesauce cake. Soy bean vegetable
soup. Soy macaroni, noodles, or spaghetti. Baked soy bean
croquettes.
Key to calories. The four types of foods: Regulatory,
body-building, energizing, heating. Index.
On the rear cover is an ad for the Juicex (“makes fresh,
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pure, undiluted vegetable juices”–$49.50. A photo shows
this modern-looking electric juicer. Fruits and vegetables as
pushed–using a wooden pusher–into a small hopper on top.
The juice runs out of a spigot into a glass) and Fletcherizer
[electric blender] (“The new 1940 model has all the latest
improvements in construction and appearance. It liquidizes,
whips, mixes, and chops...” $14.95). Across bottom of ad:
“See these products demonstrated at our store.”
Note: This 1940 date, plus other internal evidence,
gives us a good estimate for the date of this undated catalog.
Address: 1120 Market St., San Francisco, California. Phone:
MArket 3033.
188. Chicago Daily Tribune. 1940. Soy bean feast served 35
at cost of $10.87. July 4. p. 23.
• Summary: “A full seven-course dinner–everything from
‘soy’ to ‘bean’–was served 35 members of the Chicago
chapter of the Society of Grain Elevator Superintendents.
And yesterday the diners, while admitting that even a good
thing can be carried too far, said they had no regrets.
The idea of a soy bean feast originated with Dean
Clark, national secretary of the organization.” Recipes were
obtained from a California firm.
Here’s the menu: “Soy-carrot juice appetizer. Hors
d’oeuvre (celery stuffed with soy bean paste [soynut butter]).
Soy-mince soup and soy wafers. Soy-vegelona ‘meat’ course
(tasted like bologna). Pineapple salad made with soy bean
sandwich spread. Soy bean (100 per cent) bread. Soy butter.
Side dish of (you guessed it) baked soy beans with soy sauce.
Ice cream made with soy milk and soy fruities wafer. Coffee
with soy milk. Roasted soy beans (for variety’s sake).”
The superintendents were then given “a tour of the
Glidden company’s new elevator at 5165 West Moffat
street–a soy bean extraction plant.” The retail cost of the
entire banquet was just $10.87.
189. Simmons, Roscoe Conkling. 1940. The week. Chicago
Defender. July 13. p. 15. National ed.
• Summary: Dr. George Washington Carver may have
missed a report on the stylish seven-course soy-bean
dinner given recently in Chicago by the Society of Grain
Elevator Superintendents. “Beans have enjoyed Dr. Carver’s
important attention, but goobers have increased their fame
under his spell.” The full soy bean menu is given: “Soycarrot juice appetizer. Hors d’oeuvres (Celery stuffed with
soybean paste [soynut butter]). Soy-mine soup and soy
wafers. Soy-vegelona ‘meat course’ (bologna like). Pineapple
salad made with soybean sandwich spread. Soy bean (100%)
bread. Soy butter. Side dish of baked soy beans with soy
sauce. Ice cream made with soy milk and soy fruities wafers.
Coffee with soy milk. Roasted soy beans.”
“The cost of the banquet came to $10.87. This writer
asked one of the superintendents about the after-effects of the
feast. ‘Easy on the pocket, pleasant to the appetite, agreeable

to health,’ he replied.”
190. Product Name: Beech-Nut Soyas: A Delightful Soya
Cracker.
Manufacturer’s Name: Beech-Nut Packing Co.
Manufacturer’s Address: Canajoharie, New York.
Date of Introduction: 1940. August.
Ingredients: Incl. roasted soybeans, soybean flour.
Wt/Vol., Packaging, Price: Paperboard box.
How Stored: Shelf stable.
New Product–Documentation: Food Industries. 1940.
“New packages & products: Flavor vs. health promotion.”
12(8):58-59. Aug.
191. Time. 1940. Plastic Fords. 36:65. Nov. 11. Reprinted in
Soybean Digest, Nov. 1940, p. 5, 11.
• Summary: “Last week Henry Ford, 77, gleefully swung an
ax with all his lanky might against the plastic rear end of a
special Ford car. Then he pointed to the undented, unmarred
finish, announced his company would be mass-producing
plastic-bodied automobiles in at least one, at most three
years...
“An ardent believer in boys, Henry Ford discovered
Robert Boyer in 1925 while visiting Ford’s Wayside Inn,
managed by the boy’s father, Earl Joseph Boyer. Attracted
by Robert’s active interest in what made the world go round,
Ford took him out of the Framingham High School (near
Boston)... [and] enrolled him in the Ford Trade School...
“In the summer of 1930 Ford built him a three-story
frame laboratory behind the Museum in Greenfield Village.
Designed as a temporary structure, the lab still stands. In
it Boyer and his 28 aides have done many strange things–
mostly with soybeans.”
“Boyer ‘never smokes nor drinks, likes the same oldfashioned dances his boss likes, even likes to eat roasted
soybeans, soybean bread, soybean soup.’”
“Once formed, Ford’s plastic has not the tensile strength
of steel, hence will not be used for frame, chassis or motor
blocks. But sheets account for half the steel that goes into
modern automobiles. If Ford’s plastic bodies become
universal, total U.S. use of steel may be cut 10%. Worried,
steelmen sent a long-nosed research committee to Dearborn
last month, have not peeped since.”
A portrait photo shows Boyer–but NOT of Ford with his
ax.
192. Lager, Mildred. 1940. New items not listed in our
catalog. House of Better Living (Newsletter, Los Angeles)
12(59):4. Nov.
• Summary: Items are listed by category in 2 full-page
columns. Bakery goods: Penna 100% soy cookies, pkg. 18¢
(Lemon, almond, vanilla and chocolate flavor). Soy orange
drops, doz. 15¢. Bill Baker’s 100% soy bean cookies, pkg.
10¢.
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Breakfast foods: Soy grits, lb. 20¢.
Coffee substitutes: Brevy. Nuveco. Ficgo in bags, box
25¢. Soy Koff, regular or drip, pkg. 25¢. Kofy Sub, Dr.
Jackson. Cassa Fistula Bean. Date sugar.
Figs: Black Mission. Kadota. Calimyrna.
Dulse tablets, Thompson. Cereophyl tablets or powder
(powdered grass [like chlorophyll]).
Juices–unsweetened: Soy and carrot juice, 8-oz. 10¢;
16-oz. 15¢.
Kitchen equipment: Zippy juicer, $49.50. Juice-O-Mat,
$3.29. Hollywood Liquifier, $24.75. Note 1. This is the
earliest English-language document seen (July 2006) that
uses the word “Liquifier” to refer to an electric blender, or
that mentions the “Hollywood Liquifier,” an early brand of
electric blender, or that contains the word “Hollywood” in
the name of an electric blender.
Meat substitutes: Vegelona, 10¢, 25¢ can. Yum, 10¢,
25¢, 50¢ can. Gluten steak, 17¢, 27¢ can. Note 2. This is the
earliest English-language document seen (Feb. 2005) that
contains the term “Gluten steak.”
Noodles: Pfaffman [Williamsport, Pennsylvania] soy
noodles, pkg. 13¢; 2 for 25¢. Gluten noodles, pkg. 25¢.
Peanut oil, unrefined.
Penna Soya Products: Toasted soy nuts, pkg. 5¢; ½-lb
20¢; 1-lb. 36¢. Tenderized soy bean, 1-lb pkg. 25¢. Rokusun
soy bean, lima type, 1-lb. pkg. 25¢. Soya puffs, ½-lb. can
25¢. Soya malt, ½-lb. 23¢; 1-lb. 43¢. Soya cocoa malt, ½-lb.
23¢. Soya cocoanut, ½-lb. 23¢. Soya banana, ½-lb. 30¢.
Soya milk powder, plain, 1-lb. can 25¢. Soya milk powder,
sweetened, 1-lb. can 25¢. Soya roast, 15-oz. 25¢. Soya loaf,
15-oz. 25¢. Soya sauce, 4-oz. 12¢; 8-oz. 19¢; 16-oz. 35¢.
Soya virgin oil, 4-oz. 15¢; 8-oz. 23¢; pint 37¢; quart 67¢;
½-gallon $1.05; gallon $1.95. Soya cookies, 100%, pkg. 18¢.
Salt: Bragg Sprinkle, can 50¢. Soy-B-Malt, Cubbison,
8-oz. 25¢.
193. Product Name: Toasted Soy Nuts.
Manufacturer’s Name: Penna Soya Products.
Manufacturer’s Address: Williamsport, Pennsylvania.
Date of Introduction: 1940. November.
New Product–Documentation: House of Better Living.
1940. Nov. p. 4. $0.05 a package. $0.20 for 8 oz., $0.36/lb.
194. Soybean Digest. 1940. Soybeans’ traveling emissary...
1(1):5. Nov.
• Summary: A photo shows a large, three panel traveling
exhibit that will be shown, by request, during November
in the first floor foyer of the United States Department
of Agriculture Building in Washington, DC. The exhibit
was prepared for the American Soybean Association by
the agricultural department of the Pennsylvania Railroad
with cooperation from the NSPA and the National Farm
Chemurgic Council. The three panels are titled Farm,
Industry, and Home, respectively. The display, debuted at

the ASA meetings in Dearborn, Michigan on Aug. 18, 19,
and 20, then went to several state fairs, and is now on the
first floor foyer of the USDA building in Washington, DC.
The industrial panel shows various paints, varnishes, and
auto accessories. In the center of the third panel (Home) “is
a Pennsylvania Railroad Dining Car finished inside and out
with soybean oil and varnish, illustrating how this farm crop
enters into the daily life of the traveling public”
“Flour for various uses, cooking and salad oils, nut
butter, soy spread, wafers, nuts, macaroni, spaghetti, bread
and cookies, together with soy milk, chocolate drink, coffee
substitute, candy coated soy puffs are a few of the uses in
which soybeans are prepared for human consumption.”
195. Product Name: Salted Soys (Soynuts).
Manufacturer’s Name: Stop and Shop.
Manufacturer’s Address: Chicago, Illinois.
Date of Introduction: 1940?
How Stored: Shelf stable.
New Product–Documentation: Soybean Digest. 1950. Nov.
p. 25. The manager of the Decatur Hotel in Decatur, Illinois,
“wanted to serve ‘Salted Soys’ similar to those made famous
by ‘Stop and Shop’ of Chicago before the war [World War
II]. He was unable to find them anywhere or to find how to
prepare them.”
196. Hale, Jane K. 1941. Soybeans in the diet. University of
Tennessee Agricultural Experiment Station, Circular No. 74.
4 p. April. Reprinted July 1942.
• Summary: Contents: Introduction. An economical food.
Preparation for cooking (Hahto, an “edible” variety, is
recommended). Soybean-meal products (Recipes are
given for: Soy-cornbread. Soybean biscuits. Soybean
rolls. Soybean muffins). Whole soybean products: Boiled
soybeans, salted soybeans, baked soybeans, soybean-meat
loaf.
“Salted Soybeans: Soybeans are most successfully
prepared for consumption over a period of time by frying
and salting. In this form they can be used in school lunches
or at any time when a ready-prepared, highly nutritious food
is desired. The beans should be soaked overnight, drained,
spread on a towel to remove extra moisture, and fried in deep
fat. A vegetable fat is preferable since it burns less easily and
the excess drains off more readily than lard.” Fry in a wire
strainer at about 350º F. “After frying the beans should be
lifted out, drained a few seconds, spread on a towel or brown
paper to remove excess fat, and salted to taste.” Address:
Asst. Home Economist, Crossville, Tennessee.
197. Morgan, Helen. 1941. Jack in the beanstalk. Scribner’s
Commentator 9:82-84. April.
• Summary: The subtitle reads: “Salad dressing, milk for
the baby, varnish, fertilizer, steering wheels for Fords–and
profits- all come from the soybean, agriculture’s miracle
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crop.”
“Few plants have been subjected to such a thorough
dissection in such a short space of time. Recently it’s been
found that the same protein of soybean, which, when mixed
with water, chemicals, and coloring, makes the steering
wheels and horn buttons for Henry Ford’s cars, can also be
whipped into a lofty meringue. Commercial bakers may use
it instead of expensive egg-white.”
Note 2. This is the 2nd earliest document seen (Aug.
2002) that uses the term “miracle crop” in connection with
soybeans.
198. Soybean Digest. 1941. Soybean crackers get wide
reception. May. p. 8.
• Summary: A large photo, submitted by the Soy Bean
Products Company of Chicago, Illinois, shows four varieties
of soybean crackers that are now on the market. They include
Nabisco Soyas (upper left in paperboard box), Soya Toasties
(upper right, plastic bag), Nabisco Soya Cocktailers (lower
right, plastic bag), and Weston’s Soya Bisk-ettes (lower
left, plastic bag). “An attractively packaged roasted salted
soybean [soy nuts] is also shown (lower center, cylindrical
glass jar with metal lid). The Chicago plant of the National
Biscuit Company is just beginning production of Soya
Cocktailers for distribution in the Midwest. Previously
they were distributed for the most part in the area roughly
bounded by Boston, Massachusetts; Washington, DC; and
Cleveland, Ohio. All of these products possess a delicious
flavor which appeals to the average consumer as well as
soybean enthusiasts.”
199. Morse, W.J. 1941. Shanghaied... a super food. Soybean
Digest. July. p. 4-5, 10. [10 ref]
• Summary: The super food is green vegetable soybeans
from edible soybeans. “Attempts to secure seed of these food
varieties from oriental countries through correspondence
met with little success, due to the fact that the edible types
were classified under another name than the soybean. During
agricultural exploration work in the Orient from 1929 to
1931, many varieties of soybeans were found in Japan and
Chosen [Korea] which were used solely as green vegetables
or dry edible beans.” These varieties have been under test for
the past 8-9 years at various agricultural experiment stations
throughout the United States.
A table shows 42 “edible varieties of soybeans classified
according to maturity.” Very early (100 days or less): Agate,
Sioux. Early (101-110 days): Bansei, Chusei, Etum, Giant
Green, Goku, Kanro, Kanum, Sac, Tastee, Waseda, Yellow
Marvel. Medium Early (111-120 days): Fuji, Hakote, Hiro,
Hokkaido, Jogun, Kura, Osaya, Sato, Shiro, Sousei, Suru,
Toku, Willomi, Wolverine. Medium (121-130 days): Chame,
Emperor, Funk Delicious, Illington, Imperial. Medium late
(131-140 days): Aoda, Easycook, Hahto, Higan, Rokusun.
Late (141 or more days): Green, and Black, Jackson,

Jefferson, Nanda, Seminole.
“Most of these edible types have been found to be much
superior to the commercial varieties in flavor, texture, and
ease of cooking. Moreover, tests have indicated that the
flour made from edible types has a better flavor than that
made from commercial varieties. Some of the edible types
have also been judged to be superior to commercial types in
the manufacture of bean milk, roasted beans and other food
products...
“One of the most promising uses of edible varieties
of soybeans is as a green shelled bean and for this purpose
the pods should be picked when the beans have reached
the full size but are still green and succulent. The green
beans resemble young, tender Lima beans and have a rich,
distinctive and delicious flavor... The usual oriental way of
cooking green soybeans is to boil the pods in water flavored
with soy sauce or salt and serve them to be eaten from the
pod.”
In America, “Several commercial concerns have canned
large packs of green soybeans, which have become quite
popular.”
Photos show: 1. Soybeans sprouts pushing up out of
spherical earthenware pots at a market in East Asia. 2. A
woman selling “soybean curd” (“the ‘boneless meat’ of
millions of Oriental people”) in a Korean market. 3. “In
place of candy between meals, Japanese children often carry
about a small bag of cooked [green] vegetable soybeans,
break open the pods and lick the salty beans out with their
tongues.” 4. Roasted soybeans, which are used extensively
in candies in Japan. 5. Portrait of William Morse. 6. Green
vegetable soybeans (in the pods on plants, or shelled) being
sold in a Korean farmers market. 7. “This Japanese farm girl
has just pulled an armful of green vegetable soybean plants
to prepare for market.” 8. A Korean peddler with a large pack
of green vegetable soybeans on his back.
Note: This is the earliest document seen (June 2009)
that mentions the soybean varieties Etum, Green and
Black, Jackson, Jefferson, Kanum, Sac, Seminole, Tastee,
Wolverine, or Yellow Marvel. Address: USDA Bureau of
Plant Industry, Washington, DC.
200. Ukil, A.C. 1941. Soya bean as a component of balanced
diet. Science and Culture (Calcutta) 7(1):49-53. July;
7(2):111-16. Aug. [3 ref]
• Summary: This article is largely a summary of: Orosa,
Maria Y. 1932. “Soybeans as a component of a balanced diet
and how to prepare them.” Manila (Philippines) Bureau of
Science, Popular Bulletin No. 13. 53 p.
It begins: “In view of the interest recently created in
the value of the soya bean to make up for the deficiency
of protein in the diet of starch-consuming agricultural
populations of countries lacking a sufficient supply of
high quality proteins like milk, fish, meat and eggs in their
diet and in view of its extensive use in China, Japan, the
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Philippines, U.S.A. and more recently the German army, the
following...”
“Although isolated attempts [have been made and] are
being made in India to cultivate the bean, no systematic
efforts have yet been made to encourage its use on a
sufficiently large scale for commercial purposes and to
supplement the food resources of the country... Soya bean is
not only much more nourishing but has many more uses than
dal.”
Foods discussed (in July) include: Soya-bean flour,
soya-bean milk (regular or condensed), coffee made from
roasted soya beans, soya bean sprouts (a table shows they are
much more nutritious than mung bean sprouts), soya bean
oil, soya bean casein, soya bean curd [tofu].
August issue: “Some common foods and their
methods of preparation:” Soya sauce (using koji, based on
Groff 1919). Soya-bean flour. The cooking of soya beans
(immature [green vegetable soybeans] and mature). Some
food recipes with soya beans: Of the 22 recipes given, 17 call
for boiled whole soya-beans, 2 for roasted soya-beans [dry
roasted, soy nuts], one for soya-bean flour (Angel cake), and
3 for soya-bean milk (two puddings and a custard). Address:
Member, Sanitary Board, Bengal [India].
201. Chicago Daily Tribune. 1941. Grocers show new foods
and new packages. Aug. 21. p. 17.
• Summary: These were displayed at the annual convention
of the National Foods Distributors’ association. “Another
innovation is salted soy nuts, from the familiar soy beans.
The nuts are said to have a high vitamin content.”
202. Christian Science Monitor. 1941. Soups in envelopes,
bags, and cartons offered in grocers’ call to homes. Aug. 28.
p. 8.
• Summary: A report on the National Food Distributors
Association meeting in Chicago, Aug. 20-23. Housewives
are increasingly asking their grocers to send them dehydrated
foods, which have come into the limelight during the past
year as they “are being shipped abroad and are also being
purchased by the Army.
“Soy beans, judging by their abundance in the exhibits,
are rapidly becoming an important food item. They are
offered as a confection comparable to salted nuts in roasted
soy beans and also appear in soy bean flour extensively used
for bread, cakes, and crackers, in soy bean oil used in salad
dressings, shortening, and margarine, and also in cereals,
drinks, and canned products. Authorities point to the soy
bean as a valuable food product to supplement possible
shortages because it is high in food value, inexpensive, and
easy to raise.”
203. Holt, Jane. 1941. News of food: Soy beans yield a new,
non-fattening cereal–Other novelties for the table. New York
Times. Sept. 15. p. 12.

• Summary: Some people say that everything they like is
fattening, but this need not be true. Soy is, of course, the
solution. A “new crunchy cereal, with its rich flavor of
toasted pecans or walnut meats, is made exclusively from
soy bean flour, ground and transformed into tiny puffs about
the size of a grain of wheat.” They contain very little starch,
no sugar, and plenty of protein. A little preliminary crisping
adds to their good texture and flavor when served with cold
milk. An 8-ounce box sells for 25 cents.
“Other uses for soy nuts:... a whole pound of toasty
salted soy nuts may be bought in a vacuum tin” for 50 cents.
The tiny round beans “have a nutty flavor that makes them
almost irresistible...” They can be munched as is, or crushed
and used as a topping for ice cream, cake, fudge sauce,
salads, sliced bananas, or cream cheese balls.
204. Arnold, H.C. 1941. Soya beans. Results of trials season
1940-41. Rhodesia Agricultural Journal 38(9):475-86. Sept.
• Summary: This season, which was marked by severe
drought, showed that “soya beans are able to withstand
droughty conditions quite as well a maize.” The Salisbury
station conducted fertiliser trials, distance planting trials,
strain [variety] trials [Potchefstroom No. 184 and various
Hernon strains did best]. In palatability trials, 40 different
strains were subjected to cooking tests. Hernon strains No.
16 and 36 ended up being softer than others, including
imported edible varieties, and had a “nutty” texture in
contrast to the “mushy” texture found in other varieties of
beans. “Fairly large quantities of kaffir beans and haricots
are used in this Colony in natives’ rations... The merits of
soya beans as food and the ease with which the crop can
be cultivated suggest that the mines and other employers
of native labour may eventually purchase large quantities
of them. The chief obstacle to be overcome is the innate
prejudice which natives have against any new kind of
foodstuff. At this Station little difficulty in breaking down
this prejudice was experienced. During the cooking tests
several Europeans ate the beans and freely expressed a liking
for them. The curiosity of native employees was thus aroused
and they were given some to taste. Next about 5% of soya
beans were mixed with their ration of kaffir beans... Their
prejudice against soya beans has vanished and they now eat
them parched or toasted as well as boiled.”
The author also compared yields of soya beans
with those of maize (corn), using different treatments of
manure, and noted that Jubiltan [black-seeded] varieties
of soybeans have again proved their superiority over other
kinds for fodder production. “Several owners of horses in
the Salisbury district are now using soya bean hay for their
animals.”
Note: This is the earliest document seen (March
2004) that mentions the Hernon soybean variety. Address:
Manager, Salisbury Experiment Station.
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205. Holt, Jane. 1941. News of food: Soybean butter of
excellent taste boon to those who want to stay thin. New York
Times. Oct. 8. p. 18.
• Summary: “Soy nut butter” is an exciting new product.
“The ubiquitous little bean has scored still another triumph.
The raw soy bean butter is smooth and creamy and sweet,
with an elusive flavor reminiscent of cocoanuts and honey,
and like other soy products it is nourishing but not fattening.”
Note: It contains calories and, this, cannot be non-fattening.
Moreover, it seems like a truly raw soybean butter would
taste terrible, be hard to digest, and be unhealthy–since
all soy products require cooking to inactivate their trypsin
inhibitors.
“Toasted soybean butter, better still, has a rich, nutty
flavor like crisp popcorn, and is equally effected in a
concerted attack on those unesthetical extra inches.”
Either of these pastes may be used in much the same
manner as peanut butter.
A delightful new urn-shaped bottle of soybean salad
oil, which holds 16 ounces, sells for 55 cents. The 32-ounce
bottle (same shape) sells for a $1.00. Now that olive oil is no
longer available [because of World War II in Europe], this
soybean oil is well worth looking into. It “has a distinctive
aroma and much the pleasant nut-like flavor of the toasted
bean.”
“The soy bean is neither fatty nor starchy, it is decidedly
alkaline in reaction,” and it contains Vitamins A and B, as
well as significant amounts of calcium and iron.
206. Product Name: Salty Soys (Oil Roasted Soynuts).
Manufacturer’s Name: Dewey Food Products, Inc.
Manufacturer’s Address: 2251-53 N. Knox Ave., Chicago,
Illinois.
Date of Introduction: 1941. December.
Ingredients: Soybeans, coconut oil, salt.
Wt/Vol., Packaging, Price: 6 oz. glass re-use bowl.
How Stored: Shelf stable.
New Product–Documentation: May Reynolds et al. 1941.
Wisconsin Agric. Exp. Station, Bulletin No. 453. p. 31. Dec.
Salty Soys, a delicious new confection, were tested a year
ago in animal feeding trials.
Food Industries. 1942. “New packages & products:
Salty soys.” 6(1):91. Jan.
USDA War Food Administration, Food Distribution
Administration. Grain Products Branch. 1943. Dec. “Soya
products distribution.” p. 4. Salty Soys are made by Dewey
Food products, Inc., 2251-53 N. Knox Ave., Chicago,
Illinois. They enjoy national distribution.
207. Reynolds, May; Primrose, M.; Rohde, M. 1941. “Salty
Soys” can be good food. Wisconsin Agricultural Experiment
Station, Bulletin No. 453. p. 31. Dec.
• Summary: Salty soys are “a delicious new confection.” The
name and address of the manufacturer is not given. Three

Home Economics graduate students consumed Salty Soys
for 24 days in the interests of science, “meantime denying
themselves other food except for a rigidly prescribed lowprotein diet.
“This experiment was designed to answer a question
that came up a year ago. Then animal feeding trials showed
that salted soybeans are good food if prepared by soaking
in water before frying in deep fat, but less nutritious if the
soaking is omitted. The question was, does the same hold
true with man?...
“Nitrogen balance determinations showed the protein
of the soaked soybeans was better utilized than that of the
unsoaked ones. The story of the animal experiments, then,
held true in human nutrition.” Address: Univ. of Wisconsin.
208. Gerlach, A.J. 1941. Re: Your valuable work and
Rokusan soya nut. Letter to Mr. W.C. Baker, Ojai, California.
1 p. Typed, with signature on letterhead.
• Summary: “You are developing an interesting, intriguing
and invaluable line of vital and healthful foods. Your work
will never be forgotten by this age. You have made alkaline
foods desirable and available for our people.
“I have been very much concerned with soya bean.
The only soya that meets with my full approval now is the
Rokusan soya nut. The analysis shows this one to have the
highest alkaline content with the minimum of objectionable
substances and the most desirable arrangement of alkaline
salts according to my understanding of the subject. You
know your beans... I have nothing for sale. I am after only
the truth. Sometime please tryout this Manchurian Rokusan
or Illini soy nut if you have not done so already. For flavor it
has no equal.
“To date I have not received the sample soya puffs you
wrote about some time ago.”
Note: The elaborate letterhead states that the DefensiveDiet League of America, is an international organization,
founded in May 1922 as “The Voice of health” and a
“Professional clearing-house of dependable dietary
information.” The executive office is a 1409 North 27th
St., Milwaukee, Wisconsin. The names of the 7 members
of the executive council and 8 officers are given. Many
have an M.D. degree, but there are also some chiropractic,
osteopathic, and naturopathic doctors. Address: M.A., D.O.,
D.C., Professional Advisory Board, Defensive-Diet League
of America, Route 1, Box 39, Los Gatos, California.
209. Food Industries. 1942. New packages & products: Salty
soys. 13(1):91. Jan.
• Summary: Salty Soys is the latest cocktail item introduced
by Dewey Food Products, Chicago, Illinois. The ingredients
are soybeans, coconut oil and salt. They are marketed in an
attractive 6-oz. glass re-use bowl with a pliofilm ice box
cover. The product was launched in late 1941, in time for the
holiday trade. A photo shows the product and its container.
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210. Sherman, W.C.; Albrecht, H.R. 1942. Edible soybeans.
Alabama Agricultural Experiment Station, Bulletin No. 255.
16 p. April. [24 ref]
• Summary: Contents: Introduction. Nutritional value:
Protein, fat, minerals, vitamins. Varieties of edible
soybeans. Cultural methods. Shelling, canning, and cooking
recommendations. Soybean recipes: Using green soybeans,
cooked mature soybeans, soybean flour, soybean sprouts.
Literature cited.
“Although soybeans have been an important constituent
of the diet of Oriental peoples since ancient times, interest
in soybeans for human food has developed in this country
mainly during the last decade... Soybeans are a rich source of
protein, both as fresh green vegetables and as mature seed.”
Green shelled soybeans contain 12.2% protein, which is 63%
more than green lima beans and 30% more than cowpeas.
Mature dry soybeans contain 40.6% protein, which is 2.24
times as much as dry lima beans and 1.9 times as much
as dry cowpeas. Green shelled soybeans contain 0.072%
calcium, which is 2.57 times as much as lima beans or
English peas. Mature dry soybeans contain 0.212% calcium,
which is 3 times as much as dry lima beans, 2.5 times as
much as dry English peas, and 32.5% more than navy beans.
“Fresh green soybeans are a very good source of vitamin A
and are definitely superior to other beans and peas.” Table
4, titled “Yields of dry beans and certain characteristics of
edible soybean varieties tested at Auburn, 1937-1940” (p.
9) lists the varieties by time of maturity: (1) Early–Toku,
Green Giant, Bansei, Jogun, Willomi, Imperial, Emperor.
Midseason–Higan, Funk Delicious, Hokkaido. Late–Easy
Cook, Rokusun, Mammoth Yellow, Tokio, Mamloxi, Delsta,
Biloxi, Kura, Delnoshat, Chame, Mamotan. For each variety
is given: No. of years in test, average yield of dry beans (bu/
acre), color of dried beans, size of green beans, period edible
green beans borne (e.g. late July & early August), quality of
cooked dry beans, and per cent beans soft after cooking.
Recommended varieties include (p. 12): (1) Early:
Emperor, Imperial, Willomi; (2) Midseason: Funk Delicious,
Hokkaido, No. 85560; (3) Late: Cherokee, Delnoshat, Delsta,
Rokusun, Seminole, Tokyo. Early maturing varieties tend to
shatter more than midseason or late varieties.
Note: This is the earliest document seen (June 2009) that
mentions the soybean variety Cherokee. Address: 1. Assoc.
Animal Nutritionist; 2. Asst. Agronomist.
211. Soybean Digest. 1942. Soybeans and people... Aug. p. 9.
• Summary: The Iowa Experiment Station is working on
better ways to shell “green soys.” “No need for bossy: If
you wish to make your own butter, milk, and cheese, here
are some recipes to help you, from the Edison Institute,
Dearborn, Michigan.” Contains 3 short recipes: Soy bean
milk. Soy bean cheese (tofu, coagulated with dilute acetic
acid or vinegar). Soy bean butter (like peanut butter). A

photo shows a woman cooking green soybeans in a glass pot
on an electric stove. The beans should be precooked before
freezing.
212. Davis, Adelle. 1942. Vitality through planned nutrition.
New York, NY: The Macmillan Co. xii + 524 p. Sept. Illust.
Index. 22 cm.
• Summary: This book is written for young people. Soybeans
and their nutritional value are discussed throughout.
“Dedicated to the high-school student who appreciates both
the immediate and the future values of full health.”
Of the 23 amino acids, all but 10 can be made by the
body. These ten are called “essential amino acids” and must
be obtained from food. Protein foods “containing all ten of
the essential amino acids in generous amounts are called
complete proteins, or proteins of high biologic value.” “The
proteins of eggs and milk have the highest value.” The
proteins in glandular meats (liver, kidney, etc.) rank second
in value. “Proteins from nuts, soybeans, wheat, especially
wheat germ, and cottonseed flour and meal are complete
proteins” (p. 58-59).
“Proteins and vegetarianism. Many thousands of people
in the world, particularly the Eskimos, Laplanders, and
nomad tribes, eat little or no proteins from vegetable sources.
Other thousands eat only vegetable proteins, because of
poverty or religious scruples, such as the millions of people
in India and China. Races which have a high animal-protein
intake appear to have excellent physiques and virility and a
capacity for endurance which far surpasses the energy and
physiques of those eating only vegetable proteins.
“When the complete proteins of wheat, soybean,
cottonseed, peanuts, and other nuts are eaten, and the diet is
planned with utmost care, it is possible to supply the body
with sufficient amounts of the essential amino acids. Some
of the world’s leading athletes have been vegetarians. If milk
and eggs are generously added to an otherwise vegetarian
diet, it can be made adequate in proteins though it is likely to
be deficient in iron. There is no argument against a person’s
being a vegetarian, except that unless he is trained in
nutrition, he is likely to become an unhealthy vegetarian.” (p.
67, 71).
Many vegetable proteins, such as those in soybeans and
other legumes, are not well digested unless heated (p. 69).
Boys age 13-15 require 85 gm/day of protein, increasing to
100 gm/day for boys age 16-20. Adult women need 60 gm/
day and adult men need 70 gm/day (p. 70).
Soybeans (and soy flour) are a good source of
B-complex vitamins, including thiamin (p. 160), niacin (p.
186-87), pyridoxin [pyrodoxine] (incl. soybean oil; p. 193),
pantothenic acid (p. 194). Since vitamins of the B complex
cannot be stored in the body, “the daily diet must be carefully
planned if full health is to be maintained.” “Buy only wheat
breads and cereals with 100 per cent whole grain marked
on the labels. Use wheat-germ breads... and soybean bread

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 124
whenever possible.” Also blackstrap molasses and brewers’
yeast. “Use soybeans, baked or in a loaf or patties, as meat
substitutes... Cultivate a taste for liver, brain, kidney, heart
and sweetbreads and use them more frequently than other
types of meat (p. 208-09).
“Salted peanuts and roasted soybeans are ideal candy
substitutes which build rather than destroy health. Both are
excellent sources of vitamins of the B complex” (p. 210).
Wheat germ is the richest natural source of vitamin E,
which is “also found in cottonseed oil, corn oil, sesame oil,
soybean oil, and peanut oil” (p. 286-87). There are at least
three forms of vitamin E, which are called the vitamin-E
complex: alpha-, beta, and gamma-tocopherol. “Alphatocopherol is the most active and has been made in the
laboratory.”
Calcium: “Many Oriental races obtain their calcium
principally from soybeans and soybean curds [tofu], which
form a staple food.” Bones are used as a major source of
calcium by Eskimos, Africans, and (formerly) American
Indians. Adults should consume at least 750 mg/day of
calcium, the amount found in 3 glasses of milk (p. 312-15).
“Another vegetable which is rich in calcium is the soybean, a
food all too little used in America. Soybean flour is fourteen
times richer in calcium than refined wheat flour, and baked
soybeans are many times richer in calcium than baked
navy beans. Every person should learn to enjoy this highly
nutritious food and make it an important part of his diet.” (p.
319).
In Chapter 29, The functions of the blood” (p. 328-30),
Davis discusses the effect of acid and alkali, but in a much
different way than former health food advocates. She does
not advocate alkaline foods, but shows how the body keeps
its fluids near neutrality, or very slightly alkaline. “Soybeans
are extremely rich in iron, of which 80 per cent reaches the
blood. In a mixed diet as a whole, only about 50 per cent of
the iron in foods is available” (p. 340).
Iodine is necessary to prevent goiter. “Since early
times, the eating of seaweed has been known to affect goiter
favorably” (p. 350). Salt (sodium chloride) is essential to
good health. In very hot weather and dry air, so much can be
lost through perspiration that death results. “Death due to salt
deficiency occurred during the first years of work at Boulder
Dam... In milder forms, a lack of salt causes heat cramps or
heat stroke,” which is “accompanied by nausea, dizziness,
general exhaustion, and muscular cramps in the legs, back,
and abdomen. Without salt, the more water drunk, the worse
the condition becomes.” “During very hot weather salty
foods such as salted peanuts, popcorn, or soybeans, salty
cheeses, or potato chips should be kept near the drinking
water” (p. 367).
The section titled “Your body’s requirements” (p. 38689) lists 8 food groups or foods that are the best sources of
required nutrients. These include: “7. One serving of meat,
fowl, fish, eggs, or a meat substitute such as baked navy

beans or soybeans,...”
“Dried fruits should be the main candy substitute...
Other health-building candy substitutes are unsweetened
chocolate, salted peanuts or soybeans, chocolate-covered
peanuts, and cracker jack made with black molasses” (p.
400-01).
A table (p. 484-85) gives the nutritional composition of
soybeans: (1) dried, cooked; (2) dried, uncooked. Address:
A.B., M.S., consulting nutritionist, Los Angeles, California.
213. Martindale, Thomas C. 1942. The soybean–Today’s
wonder food: Many are the uses of this remarkable legume
that was known in China centuries ago. American J. of
Health. Sept. p. 10.
• Summary: “Although Henry Ford is popularly credited
with having discovered the soybean, actually this interesting
little legume is more than 25,000 years old, and possibly is
as old as vegetation itself.”
“Bread made from soybean flour, owing to its lecithin
content, makes a lighter loaf than wheat flour. Lecithin is a
phosphorous substance found widely in the body and in plant
tissues.”
214. Lust’s Health Food Bakery. 1942. BakerLust–Sends you
a hearty Christmas greeting, and a popular priced Christmas
special offer (Ad). Nature’s Path (New York City). Dec.
• Summary: This ad (two-thirds page) lists various foods and
their prices. Soyfoods include: ½ lb. Soynuts (Crisp-coated)
$0.20. 2 pkgs. Soya cookies (a real alkaline sweet). $0.24.
One 14 oz. box Soya milk powder $0.35. Address: 309-311
E. 56th St., New York, NY.
215. Product Name: Soy-Fruit & Nut Cereal (Ready to
Eat).
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake, MI.
Date of Introduction: 1942.
Ingredients: Soybeans, bran (and other parts of wheat), figs,
dates, salt, yeast, malt.
New Product–Documentation: Manufacturer’s catalog.
1942. Sold in bulk; $0.20/lb.
216. Product Name: Soy-Nuts (also spelled Soy Nuts).
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1942.
New Product–Documentation: Manufacturer’s catalog.
1942. 2 oz. packet for $0.05 or 5 oz. packet for $0.10.
“Selected, large, soybeans roasted and salted. Nice to eat out
of hand like peanuts. You’ll like their nutty flavor.”
217. Butler Food Co. 1942. Order blank. P.O. Box 4, Cedar
Lake, Michigan. 1 p. Catalog. Undated (but date is written on
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by hand).
• Summary: The following soy products are listed: Cereals:
Soy-fruit & nut cereal (ready to eat). Vegetarian Meats:
ViM-eat soy-nut loaf, ViM-eat soy-nut cheese. Beverages:
Soy-kawfee. Flour: Entire soybean (very fine) bulk, entire
soybean wheat mix 30-70 bulk, soy beans with tomato sauce,
ViM-ilk, and Soy-Nuts.
Note: This is the earliest document seen (March 2001)
concerning Butler Food Co., Cedar Lake, Michigan. Address:
Cedar Lake, Michigan. Phone: 128-F-21.
218. Butler Food Products of Cedar Lake Academy. 1942.
[Product descriptions and recipes]. P.O. Box 4, Cedar Lake,
Michigan. 4 p. Catalog. Undated (but date is written on by
hand).
• Summary: The company’s products are listed, a brief
description is given of each, and with many a recipe is also
given, as follows: Cereals: Soy-fruit & nut cereal (ready
to eat.). Soy-Wheat Cereal. Vim-eat Soy-Nut-Loaf. SoyNut-Cheese. Vim-Ex (a savory extract of dry yeast and
vegetables). Soy Kawfee. Flour. Soybeans with tomato
sauce. ViM-ilk. Soy Nuts. Address: Cedar Lake, Michigan.
Phone: 128-F-21.
219. Fivel, Paul. 1942. La panacée au jardin–Petite guide de
culture et d’emploi du soja [The panacea of the garden: Little
guide to the cultivation and use of soya]. Albertville, France:
Rey-Gorrez. 24 p. 21 cm. [3 ref. Fre]
• Summary: Contents: To the reader (purpose of booklet,
recommends 3 books about soja in French, comparative
composition of the soybean). Introduction. The cultivation of
soja in France (neither difficult nor new): The soil, fertilizer,
placement of the seeds, preparation of the soil, choice
of varieties, how to plant the seeds, digging the soil and
weeding, the harvest, enemies and adversaries, rotations (five
are given), use as a garden plant (all the above is about use as
a farm crop), yield.
The soybean and nitrogen: Nitrogen, nitrogen-fixing
bacteria, inoculation, advantages of inoculation.
Let’s move on to the cuisine: Introduction, soynuts
(cacahuetes), serious cuisine (using cooked whole soybeans,
in salads, with butter, in croquettes, au gratin, ground in
cakes). Uses of soy flour: Ground soynuts for breakfast,
homemade soy flour, cake(s), soy crottes. Soy sprouts.
Note: Albertville, France is about 100 miles east and a
little south of Lyon in southeast France. Address: France.
220. Lager, Mildred. 1942. Soy bean recipes: 150 ways to
use soy beans as meat, milk, cheese, & bread. Los Angeles,
California: House of Better Living. 43 p. Index. 21 cm.
• Summary: Contents: History of the soy bean. Food value.
Analysis. Comparison with other legumes. Ash analysis.
Soy beans in low starch diet. Alkaline in ash. Recipes: Green
beans. Dry beans. Meat substitutes. Soy milk. Soy cheese.

Soy butter [soynut butter]. Salads. Salad dressings. Soy
spreads. Soy cereal. Soy macaroni, spaghetti and noodles.
Soy bread and muffins. Waffles and pancakes. Cakes and
cookies. Candies. Beverages. Toasted soy beans. Bean
sprouts.
“Alkaline in ash: Soy beans have one great advantage
over many proteins especially the meat proteins, in that they
are alkaline in their chemical reaction or ash. This applies to
the soy bean itself and to the other 100% soy bean products.
The alkalinity will naturally be less in products where soy
beans are mixed with acid ash foods.”
A small portrait photo (p. 1) shows Ms. Lager and notes:
“I want to acknowledge the aid received from Madison
College, Tennessee; Loma Linda Food Company, El Molino
Mills, Penna Soya Products Company, and from the many
friends who gave me suggestions and recipes.” Address:
3477 West 6th St., Los Angeles, California.
221. Lager, Mildred. 1942. Soy bean recipes: 150 ways to
use soy beans as meat, milk, cheese, & bread. 2nd ed. Los
Angeles, California: House of Better Living. 43 p. Index. 20
cm. Reprinted in 1943. *
• Summary: Contents: History of the soy bean. Food value.
Analysis. Comparison with other legumes. Ash analysis. Soy
beans in low starch diet. Alkaline ash. Recipes: Green beans.
Dry beans. Meat substitutes. Soy milk. Soy cheese. Soy
butter [soynut butter]. Salads. Salad dressings. Soy spreads.
Soy cereal. Soy macaroni, spaghetti and noodles. Soy bread
and muffins. Waffles and pancakes. Cakes and cookies.
Candies. Beverages. Toasted soy beans. Bean sprouts.
A photo (p. 1) shows Ms. Lager and notes: “I want
to acknowledge the aid received from Madison College,
Tennessee; Loma Linda Food Company, El Molino Mills,
Penna Soya Products Company, and from the many friends
who gave me suggestions and recipes.” Address: 3477 West
6th St., Los Angeles, California.
222. Satow, Ernest Mason; Masakata, Ishibashi. comps.
1942. An English-Japanese dictionary of the spoken
language. Revised by .M. Hobart-Hampden, G.M.C. and
Harold G. Parlett. South Pasadena, California: P.D. and Ione
Perkins. ix + 1530 + 20 p. See p. 1232. 20 cm.
• Summary: The entry for “Bean” (mame) includes (p. 12526): “broad bean(s) (vicia faba)” = sora mame; ketsu-mame
(vulgar). “French bean(s)” = ingen-mame. “Indian bean(s)”
= adzusa. “parched bean(s)” = iri-mame. “small red bean(s)
(phaseolus subtrilobatus)” = adzuki; shôdzu (with 2 Chinese
characters = 2 Cc). “soya bean(s),” soy = daidzu (2 Cc).
“sugared bean(s) = ama-nattô.
The entry for “Beancurd” (tôfu) (2 Cc) states (p. 126):
“served in hot water” = yudôfu. “baked” = yaki=dôfu. baked
and “smeared with sweetened miso” = dengaku (2 Cc);
dengaku-dôfu. (Note: Hachihai-dôfu is–cut small and stewed
in a sauce of 4 parts water, 2 parts sake, and 2 parts soy
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[sauce]). “fried” = abura-age, abruaage.
Beanpaste, n. an.
The entry for “Rice” states (p. 1142-43): (the riceplant)
= ine; (raw grain rice) = kome; (cooked rice) = meshi, gohan
(2 Cc); gozen (2 Cc); o mamma (child’s word)... “glutinous
rice” = mochi-gome. “glutinous rice and red beans” =
o-sekihan (2 cc); kowa-meshi (given in Japan as a return for
wedding); “new rice” = shimmai [shinmai]. “rice and red
beans (eaten in Japan on the 1st, 15th and 28th day of each
month and on birthdays, and supposed to be productive of
good luck)” = aka no meshi; aka no gohan. “rice and tea”...
= kigara-cha, or kigara-meshi, is rice boiled with a little soy
and now generally given instead if cha-meshi. “uncleaned
rice (husked but not polished) = gemmai [genmai]. “Ricecake” = mochi; o kachin; ammo (child’s word).
The entry for “Sauce” states (p. 1176): kake-shiru; (of
wheat, beans, salt) miso; shôyu (2 Cc).
The entry for “Sieve” (furui) states (p. 1232): “a
memory like a sieve” = misokoshi-mimi. “a hair sieve” =
kinugoshi.
Note: The word “kinugoshi,” in this sense, appears to
have nothing to do with kinugoshi tofu.
The entry for “Soup” states (p. 1264): soppu; (o) tsuyu;
shiru; (flavored with soy) sui-mono;... (made with miso) o
tsuke; miso-shiru; o-mi-o-tsuke (used only by women).
The entry for “Soy” (shôyu) (2 Cc) states (p. 1265):
“o shitaji” (used by women). “soy pourer” = shôyu-tsugi;
shôyu-sashi.
Soy-bean, n. daidzu (2 Cc). black soybean, kuro-mame;
kuro-daidzu.
Words not listed: kinako, kinugoshi tofu, yuba. Address:
1. Japanese Secretary to H.M. Legation at Yedo; 2. Imperial
Japanese Foreign Office.
223. White, Julius Gilbert. 1942. Abundant health:
Expounding the Learn-how-to-be-well system of daily
living. Madison College, Tennessee: Published by the author.
xix + 378 p. See p. 298-303. Illust. Index. 24 cm. [50+* ref]
• Summary: The maintenance of physical and mental health
can be achieved through a vegetarian diet and wholesome
living. Interesting sections include: Denmark’s food
experiment under Dr. Hindhede during World War I (p. 144).
Sixteen reasons for vegetarianism (p. 144-48). Note that
Madison College is a Seventh-day Adventist college and
sanitarium.
Soya is discussed on the following pages: Soy bean flour
(p. 136). Soybeans and soybean products as a replacement
for meat (p. 143-44). One section titled “The Soy Bean:
The Wonder Food” (p. 298-303) discusses soybean sprouts,
soybeans as coffee, soy “butter” (this product, similar in taste
and texture to peanut butter, is now on the market), homemade soy butter homemade soy mayonnaise (made from the
above soy butter), soy acidophilus milk (also often called soy
buttermilk).

Recipe for home-made soy butter: 4 tablespoons of
soy flour. 4 tablespoons of water. Mix well and cook four
minutes or less. Add one cup soy bean oil and beat with a
rotary beater till the oil disappears. If color is wanted add
a little of some kind of butter color. Add a little salt to suit
taste.
Note: This is the earliest document seen (Dec. 2012) that
describes how to make soynut butter on a home or laboratory
scale. Address: Madison, Tennessee.
224. Comptoir Agricole de Centre. 1942? Soja: Haricot de
Chine [Soya: The bean of China (Leaflet)]. Chareauroux
(Indre), France. 2 p. Front and back. Undated. [Fre]
• Summary: This organization now sells an expanded list of
soy products: 1. Seeds: Soja hatif de Chéron (early, brown
seeded), Soja VAH (for forage), Soya–special for amateurs.
2. For livestock feeding: in sacks of 50 kg. 3. Human food:
Whole soybeans for dry roasting, dry soybeans, stabilized
soy flour, Diasoy–Soy flour for baking, Sojannia–breakfast
sweetener, Grillsoy–Roasted soybeans.
On the other side of this leaflet is a “Notice of soybean
cultivation” by the Groupement Interprofessionnel des
Oléaginoux Metropolitains (Palais de la Foire, Lyon); it
gives a basic description of how to grow soybeans: Soil
and climate, preparation of the soil, fertilizer, inoculation
of the seeds, planting. In the USA soybean area increased
from 350,000 ha in 1924 to 2,395,000 ha in 1941. Address:
35, Rue Ledru-Rollin, Chareauroux (Indre), France. Phone:
1077.
225. Holt, Jane. 1943. Soy beans, the source of oil, flour,
milk and cereals, winning ‘terrific’ popularity. New York
Times. Jan. 27. p. 16.6.
• Summary: “The wallflower became the belle of the ball.
That, figuratively, is the American history of the soy bean.”
Several decades ago the soybean was considered fit only for
fodder, but now it is found, in one form or another, “on the
best of dinner tables.”
Soy flour is creamy yellow in color and lighter in texture
than wheat flour. It may be used for baking muffins, soft
cookies, or bread. In one Manhattan department store, soy
flour is sold in 1-pound tins for $0.30 each. Dried soybeans
(or “dried soys”) are sold in New York City shops for about
$0.10 per pound.
Although the canning of soy beans has been ruled out
for the duration of the war, some tins are still available.
“Giant green beans, those not fully ripe, are sold in six-ounce
containers for 18 cents, and a one-pound four-ounce tin of
the mature soys costs a quarter [$0.25]. The fresh green
variety does not seem to be available at the moment.
Soybean milk is sold in a Manhattan store–$0.20 for a
14 oz tin. The curd is also sold in tins–$0.30 for 13 ounces.
Soybeans are also converted to breakfast cereals. One
that recently arrived on the market, made solely from soy
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beans, “looks and tastes very much like chopped nuts. It is
ready to serve with milk or cream, or to use in place of nuts
as garnish for cakes and cookies. An eight-ounce package,
which holds more cereal than you may suspect, costs a
quarter [$0.25]... Various soy cereals have been compounded
and set forth as coffee substitutes.”
226. Gay, H. 1943. La culture du soya en Tunisie [Soybean
cultivation in Tunisia]. Revue Internationale du Soja
3(17):31-41. March/April. Also in: Bulletin de la Direction
des Affaires Economiques, 2nd trimester, 1936. [Fre]
• Summary: Contents: The environment. Climatic factors
affecting soybean trials during 1932-34 near Tunis. Varieties
tested during these years: white seeded and colored, early
and late, those suited for grain vs. forage. Design and
implementation of the trials. Results of the trials: Influence
of the date of planting, of spacing, of the soil type, of the
fertilizer used, of the bacteria used for inoculation, combined
action of the fertilizer and bacteria, of irrigation, crop
management, harvest and yield (of seed and forage; the
highest seed yields came from Mansoy, Virginia, Illini, and
Mandarin; the highest forage yields came from Virginia,
Laredo, and Tarheel Black), the influence of soybean culture
on the following wheat crop. Enquiry and investigation of
farmers who grew soybeans in other parts of the country
(1932-34). Notice and advice concerning soybean varieties
and cultivation addressed to farmers in 1934.
Trials of the utilization of soybean products: Soymilk,
tofu (le fromage de soya), soy coffee, whole dry soybeans
and soy nuts (Soya Légume, soya salés et grillés), soybean
forage. Conclusions. The results are inconclusive. Special
thanks goes to Mr. Serge Livoff, Mr. Chabrolin, and Mr.
Parisot. The latter is directeur du Domaine des Fermes
Françaises de l’Oued Tessa. Address: Conseiller a la
Direction des Affaires Economiques de Tunis.
227. Graham, M.D. 1943. Cooking of soya beans. East
African Agricultural Journal 8(4):211. April.
• Summary: Recommends dry roasting whole soybeans for
several minutes, then boiling them for upwards of 2 hours
and mashing them. A large yellow type of soybean grows
exceptionally well at Nyanza, Kenya.
Note: This is the earliest document seen (Dec. 2012) that
uses the term “dry roasting” to describe how soybeans are
roasted. Address: Asst. Agricultural Officer, Kenya.
228. Soybean Digest. 1943. Soybeans... and people: Roasted
soybeans. May. p. 14.
• Summary: “Salted roasted soybeans find wide favor in
these days of protein shortages. They can be munched like
peanuts and are somewhat similar in flavor, or they can
be used in a variety of recipes. Roasted soybeans are now
available generally in retail stores under various trade names.
They can also be prepared readily at home.

“They should be soaked in water, preferably salted, until
they have reached their maximum size, which will ordinarily
be from 20 to 24 hours, depending on the moisture content at
the start.
“Frying in deep fat is preferable, although they can
he roasted dry. The deep fat method gives a much better
flavored product. They should be fried a few at a time in
deep fat at 350 degrees F. for 8 or 10 minutes.
“When the beans are removed from the deep fat they
should be placed on paper toweling or on a drain screen, to
allow the hot oil to drip off. As the beans cool their capacity
to hold oil increases, and they therefore dry. When they
reach a cool stage they will be practically free of surface oil.
Salting will have to be done while the beans are still hot in
order to get the salt to stick.”
Note: This is the earliest document seen (Dec. 2012)
that describes how to make roasted soybeans on a home or
laboratory scale.
Roasted soybeans can be used in the following recipes:
Soy omelette. Soy gelatin. Soy salads. Soy nut meat loaf.
Boiled or baked soys. Cereal. Soup. Soy butter. Soy sundaes.
The recipe for Soy butter: “To one pound roasted soys
add five ounces any good vegetable oil, mix well, and grind
as fine as possible. This makes a spread similar to peanut
butter. This formula is good for small amounts to be used up
in a short time. A little salt may be added if necessary.”
Note: This is the earliest document seen (Dec. 2012) that
describes how to make soynut butter from whole soybeans
on a home or laboratory scale.
229. Payne, Donald S. 1943. Soya flour in the manufacture
of macaroni and other paste goods. Paper presented at
the War Conference of the Macaroni, Spaghetti and Egg
Noodle Industry. Washington, DC: USDA Food Distribution
Administration. 4 p. Held 25 June 1943 at Chicago, Illinois.
• Summary: With wartime “shortages in the civilian supply
of meats, there is a possibility that some Americans may not
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be able to obtain sufficient proteins, either as to quantity or
quality, for adequate nourishment.”
“For the last six months of 1943, approximately
200 million pounds of high-quality soya flour will be
made available for domestic use. In the year 1944, it is
estimated that 500 million pounds will be available for
use domestically and about one billion pounds for LendLease and the feeding of civilians in reoccupied territories.”
Address: Chief, Soya Products Section, Grain Products
Branch, Food Distribution Administration, War Food
Administration.
230. Life. 1943. Soybeans: Governor Dewey sponsors them
as partial solution to food crisis. July 19. p. 45, 47-48.
• Summary: This major article in one of America’s most
popular and respected magazines begins: “At a soybean
luncheon given recently by Governor and Mrs. Dewey at
the Executive Mansion in Albany, New York, Professor
McCay of the Cornell School of Nutrition held up a large
jar of small beans.” His speech follows. This luncheon
“marked the beginning of a campaign to promote soybeans
and soybean sprouts as a standard dish in U.S. diets.” In the
spring of 1943, Governor Dewey, foreseeing food shortages,
had appointed an Emergency Food Commission to prepare a
wartime food program.
Photos show: (1) New York’s Governor Dewey,
“practicing what he preaches, lunches on sautéed Cayuga
soybean sprouts, soybean soufflé, and salad.” (2) Ellen, the
Deweys’ cook, cooks soybean sprouts in a pot. (3) Mrs.
Dewey, hostess at the luncheon, eats her soybean soufflé,
then had a second helping of soybean-flour muffins. (4)
Close-up of two plates of soybean sprouts, and a woman
holding one sprout in her fingertips. Experiments at Cornell
Univ. find black soybeans are easier to sprout and less likely
to mold than yellow ones. (5) Two inverted bottles full of
sprouting soybeans on a kitchen draining rack. (6) Sprouted
soybeans being sauteed in a large skillet. (7) Soybean sprouts
in a casserole. (8) Aspic of soybean sprouts. (9) A bowl of
dried [roasted] soybeans, salted and served like peanuts.
“Pound for pound, soybeans have more than twice as much
protein and 42% more fat than beefsteak.” (10) A dog eating
cooked beans from a bowl. “Lassie, a Cairn-Scottie, is a fine
healthy dog although her master. Professor Clive McCay,
has never fed her any meat. She is one of several dogs being
raised on a soybean diet.”
Note: This is the earliest article on soy seen (Sept. 2009)
in Life magazine.
231. Hauser, Gayelord. 1943. Delicious and nutritious food
for the duration. Diet Digest (Beverly Hills, California) No.
17. p. 40-41, 62.
• Summary: Recipes include: Delicious baked soya beans.
Soya bean loaf. Soya butter (toast whole soya beans then
grind very fine. Add soya oil and a pinch of salt until the

consistency of peanut butter). Soya and peanut butter patties.
Soya sprouts. Soya bean milk. Soya wheat germ waffles
(with soya flour). Wheat germ soya muffins (with soya flour).
The article ends: “Note: For the duration it will be wise
for you to go to your health food store and secure several
pounds of wholewheat germ, wholewheat pastry flour, and
soya flour (preferably toasted).” Plus several supplements
sold by Hauser’s Modern Products in Milwaukee, Wisconsin.
Note: This is the earliest English-language document
seen (April 2012) that clearly uses the term “soya butter” to
refer to soynut butter. Address: 9889 Santa Monica Blvd.,
Beverly Hills, California.
232. Better Homes and Gardens. 1943. Soybeans. Recipes
and tips for baking, roasting and seasoning. 22:49. Nov.
• Summary: Some people may have first encountered
soybeans in the form of a brown liquid [soy sauce] that they
poured over chop suey, or in a can of crunchy green sprouts.
But today they are in the headlines, and on grocery store
shelves; maybe they are even growing in your own garden. If
you are puzzled about how best to prepare soybeans, here are
some tips.
Dry soybeans must be soaked, just like navy beans or
limas–but longer. Soak one cup of dry soybeans overnight in
3 cups water. Then drain off the water and add 3 cups fresh
water.
The best way to cook dry soybeans is in a pressure
cooker for 20 minutes at 15 pounds pressure. Keep the
temperature low; do not boil.
The key to enjoying cooked whole soybeans, which
“have a characteristic nutty flavor,” lies in the seasonings–
such as ham hock, bacon, or cubes of salt pork.
Soybeans can be roasted at home in either of two ways:
dry roasting or deep frying. (1) Soak soybean overnight;
drain in a sieve. Simmer for 1 hour in fresh salted water;
drain again. Pour onto kitchen towel and pat dry. Spread in a
shallow baking pan. Roast in an oven at 350ºF until brown.
While hot, sprinkle with salt.
(2) Soak soybeans overnight, “drain and dry thoroly. Fry
a few at a time in deep hot fat (350º). (You can use a coarse
sieve as a frying basket.)” Fry small beans for 5 minutes
or large beans for 8 minutes. Drain on absorbent paper
toweling. Salt, then serve like salted nut meats.
Baking is one of the best ways to prepare soybeans.
A recipe is given for Bean pot soys (with “2½ cups dry
soybeans”).
Cooked soybeans also make a good filler for meat
loaves, soups or sandwiches. Soak soys, cook until tender,
then run them through a food chopper. Too coarse? Run them
through again!
Soybean flour is “amazingly useful stuff” and an
excellent source of protein. In a few months, when
distribution in grocery stores becomes more general, Better
Homes & Gardens will run a feature story on its uses.
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233. Paddleford, Clementine. 1943. Candy for all: Yes, there
are enough holiday sweets–but with wartime changes. Los
Angeles Times. Dec. 19. p. G15.
• Summary: Despite shortages, candies still taste good. The
ingenious candy makers are using substitutes galore. Dry
egg-white albumen is an important ingredient that gives a
light and delicate texture. But last year when our government
took most dehydrated egg products for its lend-lease
program, “the confectioners substituted a powdered soy bean
protein derivative for the dry albumen and found it could be
handled in much the same way.” Note: Enzyme-modified
isolated soy protein was used as a whipping agent in place of
egg whites.
There is less cocoanut now, but “Full-fat soya flour
obliges as a cocoanut stretcher. A much used substitute is
untoasted corn flakes and full-fat soya flour working as a
team.”
With reduced nut supplies, “aerated toasted soya beans
are pinch hitting in whole, granular and meal form.”
New candies are being introduced. Hard candies are
being made with “soy bean stuffings... Sink your teeth into a
dried fruit bar.”
In short, soy protein can be used to fortify candy bars.
Note: This is one in a series of articles titled “Food for
Victory.”
234. Drown, Marion Julia. 1943. Soybeans and soybean
products as food. USDA Miscellaneous Publication No. 534.
14 p. Dec. [1 ref]
• Summary: Contents: Introduction. Nutritive value of
soybeans: Why soybean protein is important, minerals
and vitamins of soybeans, the fat of soybeans–soybean
oil. Recent increase in soybean production [in the USA].
Soybean products: Soya flour, soya grits, flakes and meats,
soya with sausage and in soup. Soybeans as a green or dried
vegetable: Varieties, growing and harvesting, preparation and
cooking. Soybean “milk.” Soybean curd. Soybean sprouts.
(Note: A description is given of how to make the three
previous foods at home.) Other edible soybean products (Soy
sauce, Worcestershire sauce, soya crackers and breakfast
foods, a coffee substitute, and salted soys [soynuts]).
“In 1942 nearly 210 million bushels of soybeans were
produced on about 11 million acres [yield = 19.1 bushels/
acre]. If the 4.6 million acres on which soybean plants were
grown for forage and other purposes are added to this figure,
only five other crops–corn wheat, hay, oats, and cotton–
occupied more land in the United States in that year. These
figures contrast strikingly with those of 1924, when less than
5 million bushels of soybeans were harvested from 448,000
acres” [yield = 11.16 bushels/acre]. Figure 1 shows soybean
production in the USA (in million bushels) from 1924 to
1942. The rapid increase in production began in 1934. In
1942 production doubled as a result of wartime needs.

“Soybean meats are split or coarsely ground soybeans,
dehulled and debittered. They are chiefly used in place of
roasted peanuts in confectionery and baked goods, but they
can also be cooked and eaten like navy beans.
Vegetable soybeans make an excellent Victory Garden
crop. “The most suitable varieties for green shelled or dried
beans have straw-yellow or olive-yellow seeds that cook
easily and have a mild flavor.” A table (p. 8) shows: “Some
of the desirable garden varieties for green and dried beans,
classified as to their length of growing season” (from Morse
& Stuart, Nov. 1943). State experiment stations can usually
supply information about the “seeds of vegetable varieties
of soybeans... Many State experiment stations furnish pure
cultures of soybean bacteria at cost, and commercial seed
firms also sell them” (p. 9).
“When soybeans follow corn on fertile land, they should
produce a good crop without direct application of fertilizers.
The use of fertilizers, however, is recommended on sandy
soils or soils of low fertility, the best results being obtained
with stable manure or superphosphate and muriate of potash.
Wood ashes may be used if the potash is not available.”
Note: This is the earliest English-language document
seen (May 2005) that uses the word “debittered” (or
“debitter,” “debitters,” or “debittering”) in connection with
flavor problems in soybeans. Most early documents that
used the term were written in German. Address: Associate
editor, Bureau of Plant Industry, Soils, and Agricultural
Engineering.
235. 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
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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 2-pound 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 1-pound 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), ArcherDaniels-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
lend-lease 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.
236. Stanek, May. 1943. Soybeans as a food. University of
Nebraska Agricultural College, Extension Service, Extension
Circular No. 9963. 12 p. Dec.
• Summary: Contents: Food value of soybeans. How to use
green soybeans. Dry soybeans. Soybean sprouts. Soybean
flour and grits. Preservation of soybeans. Suggestions for
use of soybeans: Dry soybeans, salted soybeans, soybean
sprouts, soybean flour. Other uses of soybeans.
“Soybeans are a new food to most Nebraska people.
Soy flour, cereals, flakes, grits, and canned, immature beans
may be purchased on the market. Because there is a growing
interest in soybeans, many homemakers are trying to raise
them. Both the edible and the field varieties may be grown to
a limited extent in gardens over the state.
“In wartime, less prepared and processed food is
available. Nebraska families can help the situation by
producing soy beans which contain many food nutrients.”
Soybeans are easy to sprout during the cool months, but the
summer brings difficulty because of molds.
Contains 14 recipes. Address: Lincoln, Nebraska.
237. Faulkner, Evelyn C. 1943-1944. Let’s use soybeans.
Urbana, Illinois: University of Illinois. HEE 3197. 6 p.
Mimeographed unpublished manuscript.
• Summary: Contents: Introduction. Varieties of soybeans.
How to use green soybeans (immature, as an early fall
green vegetable, incl. preservation). Ways of using whole
dry soybeans: Cooking, roasted (in oil or dry), sprouting,
six recipes using cooked soybeans. Ways of using soybean
flour with wheat flour (with 5 recipes). Miscellaneous
soybean products (grits and flakes). Address: Dep. of Home
Economics, Extension Service in Agriculture and Home
Economics, Univ. of Illinois, Urbana.
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238. Rombauer, Irma S. 1943. The joy of cooking: A
compilation of reliable recipes with an occasional culinary
chat. Philadelphia, Pennsylvania: The Blakiston Company.
884 p. Illust. by Marion Rombauer Becker. Index. 22 cm.
• Summary: This is the earliest known edition of The Joy
of Cooking published since the USA entered World War II
in Dec. 1941. The dedication reads: “Gratefully dedicated
to my friend Mary Whyte Hartrich.” The “Preface to the
1943 edition” explains: “When the revision of this book was
begun a year ago we had no intimation that international
obligations would lead our land of plenty to ration cards.
It now goes to print with a number of emergency chapters
added,...” America will always be a land of plenty “with the
intelligent use of our mighty weapon, the cooking spoon.”
The chapter titled “Vegetables” (p. 280) contains recipes
for: “Soybeans (green)”: Shell, then boil “green soybeans”
in salted water until tender, drain, then dress with melted
butter, salt and paprika. Or with some other dressing (see p.
299). Roasted cooked soybeans: Spread in a shallow greased
pan, dot with butter, and roast at 350ºF until brown, or brown
them in deep fat (p. 477). “Soybeans (dried)”: Soak in water
for 12 hours or until about double in bulk. Boil in fresh
salted water for about 3 hours until tender. Bacon, salt pork,
and onion may be added during the last hour of cooking.
The chapter on “Meat stretching, meat substitutes and
supplementary dishes” notes (p. 794) that lean meat, poultry,
fish, shellfish, egg, milk and cheese, are rich protein; “so are
peanuts and soybeans. Until recently we have been rather
scornful of the virtues of the last two, the peanut having once
been the symbol of utter insignificance and the soybean a
denizen of the other side of the tracks. Now we are told that
both are complete protein foods valuable as substitutes for
meat. The soybean, long in use in the Orient, is being given
a tardy national recognition. It is even rumored that it will
make the social grade, so be prepared to meet it shortly, with
the proper patriotic enthusiasm, in the best of houses. The
rationing of meat therefore is not so much a privation as it
is an inconvenience.” The section titled “Suggestions for
the use of soybeans” (p. 799) contains a long introduction
which begins: “This inexpensive and valuable complete
protein food may be substituted wholly or in part in recipes
calling for ground meat. The beans should be cooked and
then may be chopped or ground... They require a good bit of
seasoning.” Numerous substitutions in specific recipes are
suggested. “Soybeans combine well with cheese, tomatoes,
onions and other vegetables. They really need an uplift,
being rather on the dull side, but (like some of our friends)
respond readily to the right contacts.” The following recipes,
all for cooked soybeans, are given: Soybean loaf. Soybean
dinner in one dish. Soybean soufflé. Soybean salad. Then
some ideas for “Peanuts as a meat substitute.”
Other peanut recipes: Peanut brittle. Peanut butter and
bacon canapés. Peanut butter and bacon rolls. Peanut butter
cookies. Peanut butter cup cakes. Peanut clusters (chocolate

covered peanuts). Peanut taffy.
Note: The word “Meatless” appears in the index for
three kinds of soup. The word “vegetarian” does not appear.
Address: St. Louis, Missouri.
239. Woodruff, Sybil; MacMasters, M.M.; Klass, H. 1943.
The potential role of soybeans in the Occidental diet. In:
Proceedings of the Sixth Pacific Science Congress. Berkeley,
California: University of California Press. viii + 747 p. See
p. p. 459-69. Held 1939 in Berkeley, California. [23 ref]
• Summary: Table 1 shows factory consumption of soybean
oil (in thousand pounds) from 1932 to 1938 in shortening,
margarine, other edible products, total food uses, total
industrial uses, total factory consumption (which increased
from 25,269,000 lb in 1932 to 237,428,000 lb in 1938). Food
uses of soybean oil increased 57-fold during this period.
Table 2 shows “Varieties of green vegetable soybeans
tested in Illinois.” Six were rated very good, and 12 were
rated good.
Soybean flour is used mostly by commercial bakers and
food manufacturers. The amount “substituted for wheat flour
in commercially baked bread is probably not over 2 or 3 per
cent. This flour is not easily found on the retail market even
in soybean producing areas, except in food specialty shops at
fancy prices... Innumerable soybean novelties in the form of
breakfast cereals, beverages candies, salted nuts and the like
can be found in food specialty shops. They have proved more
attractive to persons following ‘faddist’ diet schemes than the
average householder. Individuals who use soybeans because
of allergies to common foods constitute another group of
users.”
“Vegetable or edible types of soybeans were first planted
only a few years ago by several of the state agricultural
experiment stations.” “If it is necessary [as for diabetics] to
keep the amount of dietary carbohydrates under control, it
should be pointed out that green-vegetable soybeans contain
about 11 per cent of total carbohydrates and mature beans
about 30 per cent.”
The sugar content of green soybeans decreases as they
mature. They also loose sweetness and flavor the longer
they are held at room temperature after picking; the greatest
losses are during the first 24-48 hours.
The factor that seems most to stand in the way of
soybeans being accepted in the USA is their flavor. Address:
Univ. of Illinois, Urbana.
240. Hartford Courant (Connecticut). 1944. ‘Pioneer’ with
soybeans: They add ‘kick’ to wartime menus. Jan. 23. p.
SM11.
• Summary: One way of getting around a meat shortage is
to try something new–which will add more variety to your
meals. Try using soybeans and soya products which are so
rich in protein that they have been nicknamed “wartime
meat.” For example, one pound of whole soya flour “contains
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as much protein as 31 eggs or 6 quarts of milk or 2 pounds of
boneless meat.
Soya products now found in grocery stores include
packages bread, noodles, crackers, macaroni, ready-to-serve
[meatless] meat, ice cream, candy, dried beans, grits, meal,
and two types of soy flour (high-fat and low-fat).
Recipes are given for: Soya fudge (with 3 tablespoons
“soya flour”). Veal terrapin (with 6 tablespoons soya flour).
Southern style casserole (with 3 cups cooked or 2 cup dried
soybeans). Salted soys (starting with 1½ cups dry soybeans,
which are soaked and cooked, then spread on a baking sheet
and roasted; they can also be deep fried).
Photos show each of the four recipes. The caption of the
third reads: “Salted soyas, either fried or roasted, are giving
nuts some healthy competition. Not only are they good to
nibble at,” they can be used in sandwich spreads, for topping
salads, etc.
241. Carleton, R.M. 1944. You’d better grow soybeans.
Better Homes and Gardens 22:19, 78. March.
• Summary: “Untroubled by insects or disease, as delicious
as new peas, these nuggets give you more for your effort
than any other vegetable. Grow and eat garden soybeans
because of their wonderful flavor and because you’ll enjoy
them. You’ll find them delicious, unlike any other vegetable,
yet reminding you of the tenderest new peas or the most
luscious baby limas. And you’ll notice a richness that
reminds you of meat.
“Actually, each bean is a compact nugget that crams
into the least possible space the greatest possible food value,
at a cost lower than any comparable food. What is more
important, soybeans give you more food for your gardening
effort than any other vegetable you can grow.
“Even more important, the meat proteins and fats that
have been taken away from us by war can be found in
abundance in garden soys. The protein is the most complete
that can be had from vegetables, and the fat or oil is
relatively easy to digest.
“Most vegetables appear only in a single course, but
garden soys can start the meal as soup, appear in the salad
course, accompany the meat, form part of the dessert, and
wind up the meal in lieu of the nuts!
“They can be eaten fresh from the garden in the place
of limas or fresh green peas, after drying are fine as boiled
beans or in chili, and by a miracle of resurrection, become
green vegetables, after sprouting in your kitchen.”
There follows a detailed description of how to grow
soybeans in a home garden. The importance of inoculation
is discussed: “But since it is a legume, you’d better inoculate
your seed, before planting, with the bacteria that draw
nitrogen from the air in return for a place to live... They
can be had in packaged form from your seedsman. But be
sure you get the form that is specifically recommended for
soybeans. Cultures for garden beans, peas, Lima beans, and

so forth, will not grow on soys.”
242. Johnston, Myrna. 1944. Soy, the new food. Better
Homes and Gardens 22(7):38-39, 49. March.
• Summary: “We’re cooking more with soys! It’s the first
time in years we homemakers have had a chance to pioneer
a product, one that’s new as well as packed with cooking
adventures and top nutrition.
“You’ve been reading about the miracle bean for a year
or more; maybe you’ve eaten those crunchy, salted soys or
had golden pancakes, waffles, or muffins from packaged
soy mixes. Some of you grew the beans in your gardens last
summer. But to most of us these packaged soy products are
new. So let’s go trailbreaking four ways with soys.
“Wherever you live, you’ll probably find soys in at least
one of these forms in your grocery–beans, flour, and grits or
bits, and in mixes and other products...
“We find three main groups of soybeans–the commercial
varieties which are grown for mills to turn into oils, flour,
and feed; the vegetable varieties which you can buy or grow
for food; and the forage types. Make certain it’s vegetable
soys you buy for cooking.”
Four recipes, each accompanied by 4 photos, are given
for the following: 1. Baked soybeans with molasses. 2. Meat
loaf with soy grits. 3. Orange loaf cake with soy flour. 4.
Sprouted soybeans.
243. Barthélemy, M. 1944. Contribution a l’étude du soya
en France [Contribution to the study of soya in France].
Clermont-Ferrand, France: Jean de Bussac. 91 p. June 20.
Based on his thesis, Strasbourg Univ., Faculty of Pharmacy.
[34 ref. Fre]
• Summary: This is a published thesis, presented to the
Faculty of Pharmacy at Strasbourg. Contents: Introduction.
Part I: The cultivation of soybeans. 1. History of cultivation
(its origin and importance). 2. Botanical characteristics.
3. Soybean cultivation in detail. 4. Conclusions. Part II:
Chemical composition of soybean seeds. Proteins, lipids, oil
and lecithin, carbohydrates (glucides), minerals, diastases,
vitamins, sterols–soyasterol.
Part III: Utilization of soya as a food and in industry.
1. As food (nutritional value, whole soybeans, soy sprouts,
roasted soybeans, soy coffee, condiments liquid and solid,
soymilk, Li Yu Ying, products derived from soymilk {kefir,
yogurt, tofu}, shoyu, miso, natto, soy flour, soy confections,
recipes and formulas). 2. In industry: Oil, lecithin, cake. 3.
Other uses of the plant.
Part IV: Laboratory work. 1. In human nutrition.
2. Animal feeds for the farm. 3. In industry. General
conclusions. Address: Univ. of Strasbourg, France.
244. Taylor, Demetria M. comp. 1944. The soy cook book.
New York, NY: Greenberg. 215 p. Index. 21 cm. [2 ref]
• Summary: Emphasis on recipes using soy flour, sprouts,
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and whole dry soybeans. Contains one of the most complete
early listings of commercial soyfoods products, with product
name, and manufacturer name and address.
Contents: 1. Soy–The wonder bean. 2. Growing
soybeans in Victory Gardens. 3. How to sprout soybeans.
4. How to cook soybeans: Green soybeans preservation,
canning, dehydration, quick freezing, dried soybeans,
soybean pulp or “mash” (cooked, crushed or finely chopped
soybeans), soybean milk and soybean curd or “cheese,”
recipes for dried soybeans, recipes for canned soybeans,
recipes for soybean pulp, roasted soybeans or soynuts (p.
45), soynut butter (p. 47), recipes for soybean milk and mash
[okara]; “It makes a good base for macaroon-type cookies”
(p. 50), recipes for soybean curd or “cheese” (tofu). 5. How
to use soy flour. 6. Using soy grits and flakes. 7. Stretching
meat with soybeans. 8. Using other soy products. List of
[commercial] soybean products (p. 199-202). Key to recipe
sources.
Chapter 2, “Growing soybeans in Victory Gardens,”
states (p. 4): “In general, all varieties may be classified under
two main types: the field type and the edible or vegetable
type. The latter type is the one which is of interest to the
Victory Gardener, although a few field varieties, such as
Illini or Manchu, are satisfactory for eating purposes.”
Varietal trials (p. 5-8) with four type-A vegetable varieties
(suited for cooler, northern climates) show: In mountainous
Colorado, all four varieties matured seed at altitudes of
5,000 to 7,000 feet. In Idaho, all four varieties matured seed
at altitudes of 1,700 to 3,745 feet. In Montana, Giant Green
soybeans matured seed at altitudes of 3,000 to 4,900 feet. In
Wyoming, Giant Green was the only variety to mature seed
in Campbell county (4,600 feet) and in Park county (4,600
feet). But all four varieties matured seed in Johnson county
at an altitude of 3,750 feet. Giant Green also did well in
Utah and New Mexico at altitudes of 7,000 to 8,000 feet. In
California, 11 counties reported success with vegetable-type
soybeans. In Tucson, Arizona, 8 varieties were grown under
irrigation at an altitude of 2,400 feet, all with satisfactory
yields. Some varieties also did well in Canada. In St. George,
Ontario, Giant Green, Bansei, Fuji, and Willomi all matured
seed before killing frost. Bansei was the best producer. In
Barrington Passage, Nova Scotia, Fuji was the only variety
that produced pods before frost. At Bogot, Manitoba, only
Giant Green matured seed before frost, but Fuji reached
edible condition. At Swift Current, Saskatchewan, the season
was evidently too cool for soybeans. Page 142 states: “Soy
grits and soy flakes are made from soybeans in much the
same way that soy flour is made. However, they contain
almost no fat, and are ground more coarsely. Grits are like
corn meal in texture, while flakes resemble rolled oats. Grits
and flakes both contain less than 45 per cent protein.”
Note 1. This is the earliest English-language document
seen (Dec. 2012) that contains the word “soynuts.” On pages
45-49 the book gives recipes for: Cream of soynut soup

(using 1 cup Co-Op soynuts), Soynut rice loaf. Soynut honey
buns. Soynut brownies. Soynut butter. Economical soynut
brownies. Soybean brittle (using 1 cup chopped roasted
soybeans).
Note 2. This is the earliest English-language document
seen (Dec. 2012) that contains the term “soynut butter,” used
to refer to a product resembling peanut butter that is made
from roasted soybeans. The recipe for “Soynut butter” (p. 47)
states: “Grind 2½ cups of roasted Vee-Bee soybeans and mix
with 2 tablespoons of salad oil. Use in place of butter or as
a sandwich spread.” On p. 197 is a recipe for Mull-Soy “ice
cream.”
245. Product Name: Butler’s Soynut Cheese.
Manufacturer’s Name: Butler Food Products.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1944. September.
Wt/Vol., Packaging, Price: 1 lb can.
New Product–Documentation: Ad in Soybean Digest.
Sept. p. 11. “New Foods from the Wonder Bean.” Sold in
1-lb cans. Company founded in 1939 by Howard O. Butler.
246. Loosli, J.K. comp. 1944. Manufacturers and distributors
of soybean products (Brochure). In: New York State
Emergency Food Commission. 1944. 4 p.
• Summary: The names and addresses, of sources most
readily available to the New York State trade, appear under
the following headings: Soy flour and flakes: Manufacturers,
wholesale distributors. Flour mixes for pancakes, muffins,
etc. Dry soybeans: For cooking, for sprouting. Canned
soybeans. Sprouted soybeans (LaChoy Food Products, Inc.,
Archbold, Ohio. Most Chinese restaurants).
Macaroni, spaghetti, noodles (The Pfaffman Co.,
6919 Lorain Ave., Cleveland, Ohio). Beverages. Bakery
products: Soy bread, Soy cookies, crackers, wafers, etc.
(Incl. Cubbison Cracker Co., 3407 Pasadena Ave., Los
Angeles, California. Tom Soya Foods, Inc., P.O. Drawer 510,
Williamsport, Pennsylvania). Breakfast cereals (Soyawheat,
Soyawheat Co., Red Wing, Minnesota. Tom Soya Puffs and
Exploded Soybeans, Tom Soya Foods, etc.).
Soybean curd [tofu] (International Nutrition Laboratory,
P.O. Box 326, Mt. Vernon, Ohio). Meat-like products (The
Battle Creek Food Co., Battle Creek, Michigan. Madison
Foods, Madison College, Tennessee. Natural Health
Products, 143 W. 41st St., New York, New York). Soups.
Soy nuts (Dewey Food Products, Inc., 2251-3 N. Knox Ave.,
Chicago, Illinois. La Choy Food Products, Inc., Archbold,
Ohio. Soybean Products Co., 9025 Monroe, Chicago,
Illinois. Tom Soya Foods, Inc., etc. Vegetable Products Co.,
Rochester, New York). Spreads. Address: Vice-Chairman,
Soybean Committee, Cornell Univ., New York.
247. Product Name: Nut-T-Soys (Chopped Soynuts).
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Manufacturer’s Name: Central Soya Co.
Manufacturer’s Address: 300 Old First Bank Building,
Fort Wayne 2, Indiana.
Date of Introduction: 1944.
New Product–Documentation: Taylor. 1944. The Soy
Cook Book. p. 202. “Sold wholesale to bakers.”
248. Product Name: CO-OP Soynuts.
Manufacturer’s Name: Eastern Cooperative League, CoOp Stores.
Manufacturer’s Address: Date of Introduction: 1944.
New Product–Documentation: Taylor. 1944. The Soy
Cook Book. p. 46-48.
249. Product Name: Soya Puffs (Ready-to-Serve Breakfast
Cereal Made from Puffed Soybeans).
Manufacturer’s Name: Loeb Dietetic Food Co.
Manufacturer’s Address: 4378 Broadway, New York, New
York.
Date of Introduction: 1944.
New Product–Documentation: Taylor. 1944. Soy Cook
Book. p. 200. It is not known how they make the soybeans
puff.
Florence Paine. 1944. House Beautiful. Feb. p. 86. “I
was skeptical about soy beans.” Photo of a box of Arcadia
Soya Puffs and its label. The manufacturer’s name is
illegible.
250. Product Name: Exploded and Pre-Cooked Soya
Beans.
Manufacturer’s Name: Loeb Dietetic Food Co.
Manufacturer’s Address: 4378 Broadway, New York, New
York.
Date of Introduction: 1944.
New Product–Documentation: Taylor. 1944. Soy Cook
Book. p. 200. It is not known how they “explode” soybeans.
251. Product Name: Soy-B Prep Tenderized Soybeans (No
Cooking Required. Substitute for Nuts).
Manufacturer’s Name: Natural Health Products.
Manufacturer’s Address: 143 W. 41st St., New York 18,
New York.
Date of Introduction: 1944.
New Product–Documentation: Taylor. 1944. The Soy
Cook Book. p. 198, 201.
252. Product Name: Soy-B Prep Soy Gretz Tenderized
(Substitute for Chopped Nuts).
Manufacturer’s Name: Natural Health Products.
Manufacturer’s Address: 143 W. 41st St., New York 18,
New York.
Date of Introduction: 1944.
New Product–Documentation: Taylor. 1944. The Soy

Cook Book. p. 201.
253. Matagrin, Am. 1944. Le soja: Culture et utilisations
[Soya: Cultivation and utilization]. Paris: Gauthier-Villars.
72 p. Illust. No index. 28 cm. [Fre]
• Summary: Contents: Introduction: Why does soybean
culture remain little known in France? 1. What is the soybean
(le Soya)? Why should it be cultivated?: The plant and
its varieties, the soybean (la fève de soya) and its general
characteristics, alimentary interest in soya, agricultural
interest in soya, industrial [non-food] interest in soya.
2. Soybean cultivation: The question of climate, choice
of the variety to cultivate, choice and preparation of the
land/soil, fertilizers for soya, soya in crop rotations, seeds,
sowing, and seedlings, mixed cultures or intercropping,
soybean vegetation and crop management, maturation,
harvest, yield, and storage.
3. Use of the soya plant and its seeds: Soya in
agriculture and livestock feeding, soya in human foods,
recipes, industrial uses of soya, people and organizations
connected with soya, contracts for growing soybeans in
1944. Table of contents.
The section on soya in human foods, based on the
author’s 5-6 years of personal experience, discusses, with
recipes: green vegetable soybeans (soya en légume vert),
whole dry soybeans (soya en légume sec), soy sprouts
(germes de soya), fermented soy condiments (shoyu, miso,
natto), soy flour (bread containing soy flour was made at
Paris and even at Vichy in 1939), soymilk and tofu (lait de
soya et fromage végétal), roasted soybeans and a coffee
substitute (soya grillé, substitut de café), soy oil (huile de
soya). Address: France; In 1946: Technical Consultant to
Bureau Francais du Soja.
254. Saillenfest, Jean. 1944. Le Soya: Sa culture et ses
utilisations [The soybean: Its culture and uses]. Paris:
Editions de Montsouris, 1 rue Gazan, Paris XIV. 96 p. 19 cm.
Series: Collection Rustica. Preface by Pierre Chouard. [10
ref. Fre]
• Summary: Contents: Preface. Foreword. 1. The soybean
worldwide and in France. 2. The plant: Botanical description,
varieties, vegetative cycle, climate, area of cultivation. 3.
Soybean culture: In fields (fertilizer and soil amendments,
symbiotic bacteria, sowing, soya forage), in the garden. 4.
Diseases and enemies of the soybean. 5. Soybean utilization:
Table of uses, main industrial uses, uses on the farm, the
soybean in the family cuisine (green vegetable soybeans
[graines de soya vertes], soy sprouts [germes de soya],
soaking soybeans, cooked ground soybeans [pâté de soya],
soya desserts (dry roasted soynuts [Soya grillé], soy cakes
and confections with roasted soy flour), soy coffee, how to
make soy flour at home, soymilk, tofu [fromage de soya]). 6.
Regulation of soybean varieties: Table of varieties: The role
of G.I.O.M. (Groupement interprofessionnel des oléagineux
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métropolitains), growing contracts, classification and catalog
of varieties, prices of seeds, how to obtain seeds. Address:
France.
255. Williams-Heller, Annie; McCarthy, Josephine. 1944.
Soybeans from soup to nuts. New York, NY: The Vanguard
Press. 119 p. Foreword by Walter H. Eddy, Ph.D., Professor
Emeritus of Physiological Chemistry, Columbia University.
Index. 20 cm.
• Summary: Dedication: “To the soybean pioneers, American
and Chinese.”
Contents: Introduction. Part 1. The soybean: Vegetable
of tradition and high nutritional value, “fresh green
soybeans,” dried soybeans, sprouted soybeans, soybean oil,
soybean flour, soy grits and soy flakes, soybean milk and
curd, soy sauce, soy nuts. Part 2. How to prepare soybeans:
General directions; fresh green soybeans, dried, and sprouted
soybeans; soybean milk, curd, pulp or mash; soy grits and
flakes. Part 3. Recipes: Appetizers, soups, meat stretchers,
meat substitutes, croquettes and fritters, side dishes, salads,
salad dressings, sauces, sandwich spreads, breads and quick
breads, desserts, soybean-milk drinks, soybean nuts. Part 4.
“One soybean dish a day” (Menu suggestions).
The section titled “Soybean-milk drinks” (p. 107-08)
contains 5 interesting recipes: Banana soybean-milk shake
(with 4 cups soybean milk, 1 ripe banana, 1 tablespoon
honey, and 1 teaspoon lemon juice or vanilla or almond
flavoring, to taste; it used no ice cream). Eggnog (with 4
cups soybean milk, 3 eggs, 3 tablespoons honey, nutmeg and
cinnamon to taste, and flavoring to taste). Hot cocoa with
soybean milk. Spiced soybean milk (with 4 cups soybean
milk, 2 tablespoons honey, ½ teaspoon cinnamon, and a
pinch of nutmeg, or mace [somewhat like chai]). Vanilla
soybean-milk shake (with 4 cups soymilk, 2 tablespoons
honey, vanilla flavoring to taste).
About the authors: “Annie Williams-Heller, a former
Austrian and now an American citizen, has had international
experience as a consultant and author in the field of nutrition
and food. She holds diplomas from several European
schools and has undertaken graduate academic studies in
this country. She is an active member of both the New York
Dietetic Association and the Soroptimist Club of New York
and an associate member of the International Federation of
Business and Professional Women.
“Broadcasts and many publications in leading
newspapers and magazines here and abroad are indicative
of Mrs. Williams-Heller’s desire to create a bridge between
scientific knowledge and its practical application for the
public and housewife.
“In this connection she became interested in the
soybean. She studied this miracle food from the soil to the
kitchen at a time when its qualities were known only to
pioneers in the field.
“Josephine McCarthy, a graduate of San Francisco State

Teachers’ College, has had twenty years experience as an
executive in various of the country’ largest restaurant and
bakery chains. In hotel work she has supervised the training
of food workers from chefs on down.
“For the past five years she has been broadcasting
on food preparations and news of the home. At present,
as Home Economist for the American Institute of Food
Products, she is known as ‘Ella Mason’ to millions of
devoted fans, and is heard daily with Doctor Walter H. Eddy
on the ‘Food and Home Forum’ over Radio Station WOR,
emanating from New York City” (inside rear dust jacket).
Note: This is the earliest document seen (Dec. 2003)
that contains a recipe (in standard format with the amount
of each ingredient) for a non-dairy soybean-milk shake,
or for soy eggnog. It is also the earliest English-language
document seen (Dec. 2003) that contains the term “soybeanmilk shake.” Address: 1. Nutritionist and Food Consultant; 2.
Home Economics Director, American Inst. of Food Products
(“Ella Mason” on the Dr. Eddy Food and Home Forum).
Both: USA.
256. Ecuador Ministerio de Economia, Subsecretaria de
Agricultura. 1944? Soya: El fréjol maravilloso que mejorará
la dieta de la América de post-guerra [Soya: The marvelous
bean that will improve the post-war diet of the Americas
(Poster)]. Quito, Ecuador. 1 p. 2 x 3 feet. Undated. [Spa]
• Summary: A striking poster. Soya has nutritive value in
the form of proteins, oils, carbohydrates, and vitamins. A
substitute for milk, eggs, meat, fruits, and pulse / vegetables
(legumbres).
An illustration (see next page) in a square, with a
caption, in each of the four corners of this poster shows: (1)
1 lb. of soya flour and 3 liters of water = 3 liters of soymilk
(leche vegetal). (2) Student outside of a schoolhouse. Toasted
soybeans taste like peanuts. (3) Competent authorities
consider soya the most complete food. 1 kg of soya = 88
eggs or 12 liters of milk. (4) Woman facing a stove. To cook
soya with ease, put it in cold water. Address: Ecuador.
257. Morse, W.J. 1945. Soybeans in the land of our enemies.
Soybean Digest. Jan. p. 6-7.
• Summary: Text of a letter to the American Soybean Assoc.,
Guelph, Canada, written from Tokyo, Japan on 20 July 1929.
This is the first ASA meeting Morse has missed. He and
Dorsett, comprising the Oriental Agricultural Exploration
Expedition, arrived in Japan on March 18 and set up
headquarters in Tokyo. “It is amazing, the extent to which
the soybean is used for food in Japan.” For details, see Morse
1929 (“Letter from Dr. Morse”). Address: USDA Bureau of
Plant Industry, Washington, DC.
258. Product Name: Nippy Nut Butter.
Manufacturer’s Name: Kavanaugh Foods, Ltd.
Manufacturer’s Address: Toronto, Ontario, Canada.
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Date of Introduction: 1945. February.
How Stored: Shelf stable.
New Product–Documentation: Soybean Digest. 1945.
Feb. p. 22. “’Nippy Nut Butter’ is a bread spread recently
introduced by Kavanaugh Foods, Ltd., Toronto. The product
is made from debittered and deflavored soybeans, and is
about the same consistency and color as peanut butter,
though it has a flavor all its own. The product possesses high
protein and mineral value. The company’s covered wagon
symbol is prominently displayed.”
259. McCay, Jeanette B.; Loosli, J.K.; Adolph, W.H.;
Brewer, Lucille; Munn, M.T.; Neidert, Marion; et al. 1945.
Soybeans: An old food in a new world. Cornell University,
Extension Bulletin No. 668. 65 p. Feb. Illust. Index. 28 cm.
Produced by the Soybean Committee of the New York State
Emergency Food Commission. [38 ref]
• Summary: Contents: A potential food resource:
Introduced into the United States, new American industries.
Composition and food value of soybeans: Proteins, fats,
carbohydrates, minerals, vitamins, the enzymes of the
soybean. How to use soybeans and soy products (contains
many recipes): Fresh green soybeans (how to cook, how
to can, how to freeze), dry soybeans (how to cook, how to
can, how to freeze, 3 recipes, salted soybeans [oil-roasted
soynuts], how to prepare bean pulp {by running drained
cooked soybeans through a meat chopper}, 4 recipes),
sprouted soybeans (vitamin C forms during sprouting,
exposure to light does not affect vitamin C, riboflavin and
niacin are also increased, how to sprout soybeans at home
{9-step process}, store sprouts in refrigerator, how to
freeze sprouted soybeans, how to cook sprouted soybeans,
illustration of apparatus [equipment] for sprouting soybeans
in quantity, 6 sprouted soybean recipes), grits, flakes and
flour (protein equivalents {one pound of low fat soy flour
is equal in protein value to two pounds of cheese, 2 pounds
of navy beans, 2½ pounds of beefsteak or chicken, 3 dozen
eggs, 5 pounds of bread, or 12 pints of milk}, a little soy
flour with wheat flour improves protein quality, amount of
protein, iron, and calcium also increased, 23 soy-grits and
flour recipes {divided into 3 main dishes, 3 quick breads,
17 desserts}), a stronger staff of life–bread (rats fed bread
containing only 5% soy flour grow much better than those
eating white bread, does soy bread taste good?, little change
required in baking with soy flour, 6 yeast bread recipes),
soybeans in large-quantity cooking (6 recipes), other
soybean products (soybean curd, soybean milk, soy sauce).
Production, varieties, and culture of soybeans. Soybeans
in animal feeding: For cattle, for sheep, horses, swine, and
poultry, soybean hay a substitute for alfalfa, for dogs and furbearing animals. References. Index.
Contains nine bar charts in the form of illustrations /
pictorial drawings / symbolic graphics (which may be by
Kenneth Washburn).

Tables show: 1. Proximate and mineral composition of
soybeans and soy flours. Essential amino acids in servings
of certain protein-rich foods (lean meat, eggs, cooked
soybeans). 3. Calcium, iron, and B vitamins (thiamine,
riboflavin, niacin) supplied by common serving portions
of certain foods. 4. Vitamin composition of 7 soy products.
5. Food values of sprouted soybeans and of some common
vegetables per 100-gram edible portions. 6. Thiamine,
riboflavin, and niacin content of soybeans during sprouting,
storage, and dehydration. 7. Soybean milk, cow’s milk, and
human milk (typical nutritional analyses). 8. Composition of
some [seven] soybean products used for food in the Far East.
9. Varieties of soybeans most suitable in New York State for
animal feed and human food (For green vegetables: “Garden
varieties such as Green Giant, Hokkaido, Jogun, Bansei,
Fuji, Tortoise Egg, and Willomi”).
Concerning “Fresh Green Soybeans: When gathered
from the garden while the pods are still greenish and the
seeds are still soft but fully developed, the soybean is a new
green vegetable that some persons say is more attractive and
delicious than the fresh lima bean. Many Victory gardeners
have grown them for the first time, and they may be
purchased commercially canned as are green peas.”
Note: This is the earliest English-language document
seen (Aug. 2003) that contains the term “protein quality.”
Address: New York.
260. Holt, Jane. 1945. News of food: Brick oven bakery, now
employing 125, to celebrate fifth birthday today. New York
Times. April 30. p. 16.
• Summary: The bakery is Arnold’s Brick Oven Bakery
in Port Chester, near New York City. Mr. Arnold, formerly
with the National Biscuit Company, started his own bakery
because of his dislike of commercial breads. The result was
“whole wheat, buttermilk rye, soy nut and enriched white”
breads, now familiar to many. His white bread retails for
about 16 cents a loaf, while the whole wheat and the soy are
about 17 cents.
261. Product Name: Pitman Nutmeats [Soya, Savoury, and
Nuto Cream].
Manufacturer’s Name: Pitman Health Foods Ltd.
Manufacturer’s Address: Vitaland, Four Oaks, Sutton
Coldfield, England.
Date of Introduction: 1945. April.
Wt/Vol., Packaging, Price: Hermetically sealed tin. Retails
for £1/- to £1/11 (4/45, England).
How Stored: Shelf stable.
New Product–Documentation: Ad (half page) in
Vegetarian Messenger and Health Review (Manchester,
England). 1945. April. Opposite inside front cover. “Pitman
Nutmeats are still available to all who enjoy a tasty and
palatable dish. In three varieties: Soya, Savoury, and Nuto
Cream. Ask your Health Food Store for these grand foods.”
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Note: It is not clear whether these are soynuts, or tree nuts
seasoned with soy sauce. And it is not clear what Nuto
Cream is made of.
Ad in Vegetarian Messenger. 1946. Nob. p. iii. “Pitman
Nutmeats” The Soya is £1/1 per tin.
262. Vegetarian Messenger and Health Review (Manchester,
England). 1945. Health foods, natural remedies, vegetarian
footwear, etc. Oct. p. 204.
• Summary: This is a directory of stores where these
products may be purchased. The Imperial Stores and Health
Centre, 14 & 15 High Street, High Wycombe, Bucks, carries
various vegetarian health foods, including “Soya Nut Meats
1/3, and Soya Flour 5d/lb.”
263. Product Name: Soyettes (Dry-Roasted Soynuts).
Manufacturer’s Name: Borden Co. Renamed Borden’s
Soy Processing Co., Whitson Products Div. by Jan 1948.
Manufacturer’s Address: Chicago, Illinois; Waterloo,
Iowa; Ottawa, Kansas.
Date of Introduction: 1945.
New Product–Documentation: Soybean Digest. 1946. Feb.
“Whitsen [sic, Whitson] Products Division... will transfer
production of soy nuts from Chicago [Illinois], to Waterloo,
Iowa.” Note: It seems quite clear from this and subsequent
announcements that in early 1946 Borden acquired the
“Soyettes” brand and technology from Soy Bean Products
Co., Chicago, Illinois. Borden may well have even acquired
the entire company.
Soybean Digest. 1946. Sept. p. 78. “Soy nut operations
of the Whitson products division of the Borden Co. have
been transferred from Chicago to Waterloo, Iowa.”
Soybean Digest. 1946. Oct. p. 11. “Borden Operation
at Waterloo, Iowa.” “Soy nut operations of the Whitson
products division of The Borden Co. have been transferred
from Chicago to Waterloo, Iowa... Production has been
increased and research extended in response to the demand
for soy nuts from the confectionery and bakery product
manufacturers which has grown rapidly since Whitson
Products acquired its original soy nut operation early in
1945.”
Soybean Digest. 1946. Dec. p. 30. Grits and flakes...
from the world of soy: “Samples of new products from
Borden’s plant in Waterloo, Iowa, were exhibited at the
recent national candy and confectioners’ convention in
Chicago.”
Shurtleff. 1981. Soyfoods. Summer. p. 22. “The beans
were simply soaked and dry roasted, then used by the candy
and baking industries.”
264. Lager, Mildred. 1945. The useful soybean: A plus factor
in modern living. New York and London: McGraw-Hill
Book Company, Inc. xii + 295 p. Illust. General index. Index
of recipes. 22 cm.

• Summary: One of the most important and innovative
books on soyfoods ever written. Contents: Preface. 1.
Agriculture’s Cinderella: America discovers the soybean,
our wonder beans, soy as a food in the United States, soy
in rehabilitation food programs, soybeans as an emergency
crop, soybean terminology. 2. World-wide use of soybeans: A
real antique, monarch of Manchuria, soybeans in mechanized
warfare–Germany, soybeans in other countries (USSR,
Italy, Spain, Belgium, Holland, Norway, Denmark, Sweden,
Great Britain, Canada), soybeans in Lend-Lease and United
States Agricultural Marketing Administration, Food for
Greece, soybeans and the Mexican Indian, soybeans in
Hawaii (Mr. C.G. Lennox). 3. Soybeans and industry: The
versatile soy, uses of soybean in industry, soybean paint
(from soy oil, incl. Duco finishing), soybean protein (used in
making plywood, plastics, water paints, paper sizing, leather
finishes, and insecticide sprays), Henry Ford and soybeans,
soybean glue (I.F. Laucks and the firms he has licensed turn
out some 30,000 tons of soybean glue annually), rubber
substitute (Norepol), paper industry (Glidden), plastics, soycotton helmets, firefighting compounds, lecithin, fertilizers.
4. Nutritional nuggets: Food value of soybeans and soy
products (vegetable or edible types of soybeans, protein, fat
& carbohydrate, minerals, vitamins, lecithin, alkaline ash,
economy, exaggerated claims), principal uses of soybeans
and soy products (meat substitutes, meat enrichers, fortifying
foods with soy flour). 5. From soup to nuts: Green beans, dry
beans, frozen beans, roasted soybeans, sprouted soybeans,
the cow of China–soy milk, the meat without a bone–tofu or
soy cheese, the little giant among protein foods–soy flour,
soy grits, puffed grits, soy oil, miscellaneous soy products
(soy butter [soynut butter, p. 99-100], sandwich spreads,
malts, coffee substitutes, soy sauce, soy albumen–a new
product, greatly improved during the past two years, is now
used to “replace egg albumen in candy manufacture” [as in
marshmallows]).
Note 1. This is the earliest English-language document
seen (March 2001) that refers to tofu as ‘the meat without
a bone.’ In 1938 Horvath called tofu ‘the meat without the
bones.’ Note 2. This is the second earliest document seen
(Aug. 2002) in which the soybean is called the “cow of
China.”
Note 3. This is the earliest English-language document
seen (Aug. 2003) that uses the term “soy albumen” (or “soy
albumens”) to refer to isolated soy protein as a product.
6. The blazed trail: Introduction (history and pioneers),
our tardy acceptance, food pioneers (health-food stores,
Dr. W.D. Sansum of Santa Barbara and soy bread, allergy
studies, vegetarians, Seventh-day Adventist food companies,
meatlike products, Madison College of Tennessee, Loma
Linda Food Co., the International Nutrition Laboratory and
Dr. H.W. Miller, special dietary concerns and diabetic diets),
establishing soybeans in the kitchen (The Edison Institute
and Henry Ford, the USDA and the U.S. Bureau of Home
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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, baking-powder biscuits,
pastry, cookies and doughnuts, cakes.
Contains recipes for “Soy milk molasses shake (p. 238).
Soy puddings. Soy ice cream (p. 250; “Soy milk may 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 (June 2011) that uses the term “soy-flour.” Address:
Southern California.
265. McCay, Jeanette B. 1946. Soybeans... A wartime food in
New York. 11 p. Unpublished manuscript.
• Summary: The best general history seen of the New York
soy program. “How the State Extension Service, State
Colleges, government and the press combined in a wartime
food program for New York is a chapter worth recording
in the long story of improving human nutrition... It began
efficiently at the top. In the fall of 1942 the late Carl E. Ladd,
dean of the N.Y. State College of Agriculture, appointed a
bread and soybean committee.” Address: 4511 Avondale,
Bethesda, Maryland.
266. Soybean Digest. 1946. Grits and flakes... from the
world of soy: The Borden Co. plant in Elgin, Illinois, has
announced the construction of new units for the production
of Soyco, soy albumen whipping agent. Feb. p. 24.
• Summary: “Whitsen [sic, Whitson] Products Division,
distributors of Soyco, will transfer production of soy nuts
from Chicago [Illinois], to Waterloo, Iowa.” Note 1. This is
the earliest document seen (Aug. 2003) that mentions the
“Whitsen [sic, Whitson] Products Division” of the Borden
Co.
Note: This is the earliest English-language document
seen (Aug. 2003) with the term “soy albumen” in the title.
267. Soybean Digest. 1946. Grits and flakes... from the world
of soy: Soy nut operations of the Whitson products division
of the Borden Co. have been transferred... Sept. p. 78.
• Summary: “from Chicago to Waterloo, Iowa.”
268. Soybean Digest. 1946. Borden operation in Waterloo,
Iowa [Soy nuts]. Oct. p. 11.
• Summary: “Soy nut operations of the Whitson products
division of The Borden Co. have been transferred from
Chicago [Illinois] to Waterloo, Iowa, Gerald H. Stuart,
Whitson vice president and general manager, has announced.
Newly developed processing equipment has been installed
at Waterloo, increasing capacity greatly and improving the
quality and control of the product.
“Production has been increased and research extended in
response to the demand for soy nuts from the confectionery
and bakery product manufacturers which has grown rapidly
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since Whitson Products acquired its original soy nut
operation early in 1945.
“Contributing to demand is the new emphasis on
increasing the food value of candy, as illustrated by
discussions at the recent meeting of manufacturing
confectioners in Chicago. Soy’s high protein content,
according to Mr. Stuart, is responsible for the wider use
of [soy] nuts, both in whole and chopped form, in the
confectionery field. Because of their protein content and
flavor qualities, soy nuts are finding increased favor also with
bakers for use in premium loaves.
“In the new Whitson plant, all processing from raw
beans to finished nuts, is mechanical... Whitson’s move to
Waterloo has the added advantage of placing the operation
close to rich sources of supply.”
269. Childs, Margaret M.; Additon, E.G.; Ehlers, M.S. 1946.
Soybeans and soy products in quantity cookery. Michigan
Agricultural Experiment Station, Circular Bulletin No. 204.
56 p. Nov. Summarized in Soybean Digest, Dec. 1946. p.
22-23.
• Summary: Contents: The versatile soybean. Food value
of the soybean and its products. Experimental work:
Use of soybean as a vegetable (green soybeans [fresh],
dry soybeans), use of soy flour, use of soy grits, use of
soy sprouts (method for sprouting soybeans, suggested
containers for sprouting soybeans, directions for sprouting),
use of soy butter (in making cakes), soybean vegetable
milk. Availability of soybean products (reprint from USDA
sources, as published in the National Restaurant Newsletter
for 9 Sept. 1943–by state). Literature cited. Appendix:
Recipes for soybean and soy products (36 pages, p. 20-56).
Concerning “soy butter” (p. 13-15), this is probably soy
margarine. In this study, soy butter was used only in making
cakes, not as a spread for bread. It was used in place of
shortening in a standard Gold Cake. Address: Michigan State
College, Agric. Exp. Station, Section of Home Economics,
East Lansing, Michigan.
270. El Salvador Ministerio de Agricultura. 1946. La soya
[Soya]. San Salvador. 89 p. [Spa]
• Summary: The two Latin American countries in which
soybean cultivation has acquired importance are Argentina
and Brazil. In Argentina, cultivation began in 1908. In 1940
Argentina produced 15 tonnes of soybeans on 300 hectares,
increasing in 1941 to 204 tonnes on 5,000 hectares. Rio
Grande do Sul in Brazil exported 6,420 kg of soybeans in
1937, rising to 40,000 kg in 1939. Address: El Salvador.
271. Hauser, Gayelord. 1946. The Gayelord Hauser cook
book: Good food, good health, good looks. New York, NY:
Coward-McCann, Inc. viii + 312 p. Illust. 21 cm.
• Summary: This is a health food (but not a vegetarian)
cookbook; it uses meats, poultry, and fish. Soy-related

recipes include: Soya tomato soup (with soya flour, p. 48).
Soya soup (with soya flour and soy sauce, p. 49). Soya
cheese sticks (with soya grits, p. 111). Roasted soybeans
(p. 115; p. 114 notes that the soybean is a first-class protein
food). Cranberry soya pudding (p. with soya flour, p. 154).
Caramel soya custard (with soya milk, p. 163). Rice pudding
(with soya milk, p. 164). Soya ice cream (with soya milk and
agar-agar, p. 167).
In the chapter on baked goods, p. 179 shows that soya
flour is rich in protein, vitamin B-1, riboflavin, and niacin.
And pages 180-81 give a detailed discussion of the benefits
of soya flour and how to use it. Page 182 discusses gluten
flour. Recipes include: Whole-wheat soya bread (p. 183).
Soya nut waffles (p. 186). Soya muffins (p. 188). Steamed
soya bread (p. 189). Four nutritious sandwich spreads with
½ cup soya flour (p. 191). Delicious soya cake (p. 193-94).
Quick service cake (p. 195-96). Soya-flour pie crust (p. 197).
Soya cookies (p. 204). Soya sand tarts (p. 206).
Fletcherizer (p. 221, a type of electric blender).
Fletcherized drinks: Cream of soya milk (with soya flour,
p. 222), vege-nut milk (with soya flour), almond-, pecan-,
walnut-, filbert-, or cashew milk. Cream of soybean soup (p.
224).
In the chapter titled “Yogurt, brewer’s yeast, and other
special foods” is a long section on soybeans and gluten (p.
237-42) including basic information on soybean oil, soya
flour and grits, soy flakes, soy meats (split or coarsely ground
soybeans), soybeans as a vegetable [fresh-green soybeans],
soybean milk, and soybean curd or tofu. Instructions are
given for making soybean sprouts at home. Recipes include:
Boiled soybean sprouts. Fried soybean sprouts. Green
soybeans. Baked soybeans. Soybean milk. Soybean parsley
croquettes. Soybean nut croquettes. Vanilla soya ice cream.
Homemade gluten dough. Gluten steaks or chops. Address:
Beverly Hills, California.
272. Soya Francais (Le): Bulletin Mensuel du Bureau
Francais du Soya. 1946?. L’aliment le plus économique du
monde: Comment manger le soya [The most economical
food in the world: How to eat soya]. Special number. 34 p.
Undated. [Fre]
• Summary: Includes a remarkable assortment of ads and
descriptions of commercial soyfoods, plus many recipes.
Address: Bureau Français du Soya, 15 rue Cauchois, Paris
18eme; Societe Francaise des Produits du Soja, 6 rue Cave–
Levallois-Peret. France. Phone: Pereire 23-80.
273. Veth, Johanna. 1947. Le soi-disant beurre de soja [Socalled “soy butter”]. Revue Internationale du Soja 7(3536):17. Jan/Feb. [Fre]
• Summary: Discusses soynut butter, made from soy flour
(either unroasted or roasted) and oil, as a replacement for
peanut butter. Contains 5 recipes.
Note: This is the earliest French-language document
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seen (April 2005) that uses the term beurre de soja to refer to
soynut butter.
274. Soybean Blue Book. 1947-1966. Serial/periodical.
Hudson, Iowa: American Soybean Assoc. Annual. Titled
Soybean Blue Book from 1947-1966; Soybean Digest Blue
Book from 1967-1979; Soya Bluebook from 1980 to present.
• Summary: A directory and information book for the
soybean production and processing industries–but with
much greater emphasis on processing and utilization. One
of the most valuable sources of worldwide information on
soybeans. During the period from 1947 to the 1960s, the
Blue Book was usually published in March or April of each
year.
In the 1966 Blue Book (p. 28-29) are two full-page
tables titled “World Soybean Production.” The first gives
acreage in 1,000 acres, yield in bushels per acre, and
production in 1,000 bushels. The second gives hectarage,
yield in kilograms per hectare, and production in 1,000
metric tons. Figures are given for: 1950-54 (average),
1955-59 (average), 1963, 1964, and 1965. Statistics are
given for the following countries: North America: Canada,
United States. South America: Argentina, Brazil, Colombia,
Paraguay. Europe: Italy, Rumania, Yugoslavia, Other
Europe (excluding USSR). USSR (in Europe and Asia).
Africa: Nigeria, Rhodesia, Tanzania. Asia: Turkey, China
(Mainland), Cambodia, China (Taiwan), Indonesia, Japan,
Korea (South), Thailand. Estimated world total. Address:
Hudson, Iowa.
275. Product Name: Soy Nuts.
Manufacturer’s Name: Victory Mills, Ltd.
Manufacturer’s Address: 285 Fleet St. East, Toronto,
ONT, Canada.
Date of Introduction: 1947. March.
New Product–Documentation: Soybean Blue Book. 1947.
p. 72.
276. Holt, Jane. 1947. News of food: Hungarian and other
pastries made before your eyes in new bake shop. New York
Times. June 23. p. 20.
• Summary: The section titled “New tidbits introduced”
notes that a new product is Burry’s assortment of Cocktail
Bits. A 10-ounce package, which sells for 45 cents, “contains
about 350 bits in six different flavors–soy nut, tomato, celery,
cheese, wheat, and rye.”
277. Manners, Marian. 1947. Activities of women. Los
Angeles Times. Oct. 10. p. A6.
• Summary: Gives a list of simple dinner menus for each day
of the week. The Tuesday dinner menu includes “Corn soy
nut cookies.”
278. Rodrigo, P.A. 1947. Soybean culture in the Philippines.

Philippine J. of Agriculture 13(1):1-22 + 5 plates. Third
quarter. Summarized in Soybean Digest, May 1948, p. 41.
[14 ref. Eng]
• Summary: Contents: Introduction. Description and history.
Climatic and soil requirements. Varieties. Propagation.
Preparation of the soil. Fertilizers and lime. Inoculation.
Planting. Care of the crop. Harvesting and production:
For day, for seed. Cost of production. Uses of soybeans.
Diseases. “In the big cities in the Islands, many of the
soybean products like soy sauce or toyo, tokua, tajuri
[fermented tofu], tojo [soymilk curds], miso, etc. are
becoming more popularly used by the Filipinos, and will be
more so as their nutritive values become more fully realized.
Already, in some sections of the country where soybean is
being grown, the seed is used either as a green or as a dry
vegetable. The dried bean is roasted and is eaten offhand
or is used in adulterating coffee, and the bean in the dough
stage is boiled and eaten like peanut” (p. 2).
Note 1. This is the earliest English-language document
seen (Oct. 2011) that uses the word tajuri to refer to
fermented tofu.
Table 1 shows annual imports (in kg) of soybeans and
soybean products into the Philippines from 1929 to 1940,
including dried beans, soy sauces, soybean meal, tausi
(fermented black soybeans, salted), paste (miso), and total.
By far the leading import (by weight) from 1929 to 1937 was
dried soybeans. In 1929 some 4,574,497 kg were imported.
This figure rose gradually (with ups and downs) to a peak of
5,660,575 kg in 1937, then fell sharply to only 237,666 kg in
1940. Soybean sauces were the No. 2 import, starting with
606,231 kg in 1929, rising to a peak of 1,441,563 kg in 1932,
then remaining above 1,000,000 for most years thereafter.
Imports of soybean meal started in 1935 with 660,699 kg;
they reached a peak 1,023,303 in 1936 (the next year), then
remained near 1,000,000 thereafter. Tausi was first imported
in 1940, the amount being 151,571 kg.
Table 2 shows the value of these items (in pesos). In
1940 the imports of greatest value were soy sauces (120,346
pesos), soybean meal (50,682), and tausi (20,280).
“In the Philippines, while the plant has been under
cultivation since the Spanish regime [1571-1898], it has not
gained much headway due mainly to the lack of a variety
suitable for commercial planting, and perhaps due to want
of interest among farmers” (p. 4-5). The Philippine Bureau
of Plant Industry has, to date, introduced more than 200
soybean varieties to the Philippines from the USA, China,
Japan, Hawaii, Java, and India, but it presently recommends
only a few varieties for commercial planting. These include
Ami, which has long been cultivated there and is well
adapted to the varied soil and climatic conditions.
Based on the results of a number of years’ trials in
different regions of the Islands, the following varieties
have been found to be productive: Yellow Biloxi Hybrid
(introduced from Hawaii in 1936), Mis 28 E.B. Str. 3910
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(introduced from India in 1937), Mis 33 Dixi (introduced
from India in 1937), Head Green (introduced from the USA
in 1935), and American Black. All of these varieties are good
for May and June planting, and all but Yellow Biloxi Hybrid
are good for September to December planting (dry season).
“In the Philippines, the green but fully developed pods
are harvested, and the seed is cooked and eaten in practically
the same way as lima bean or patani... In Lipa, Batangas,
soybean in the dough stage is boiled in the pod and sold and
eaten offhand” like peanuts. The more common soy products
made in the Philippines are soy sauce or toyo, tokua [tofu],
tausi [fermented black soybeans], and miso. “Soybean milk
is being manufactured by the Bureau of Plant Industry in
a limited scale and a big modern firm has started putting
soybean milk and other products in the local markets” (p. 1516).
Note 2. This is the earliest English-language document
seen (Nov. 2011) that uses the word tausi to refer to
fermented black soybeans. Address: Chief, Horticulture
Research Section, Bureau of Plant Industry.
279. Product Name: Soyettes (Dry-Roasted Soybeans)
[Coarse, or Fine Toppers]; Soynut Meal, and Cookie Grind.
Manufacturer’s Name: Borden Co., Whitson Products Div.
Manufacturer’s Address: 350 Madison Ave., New York,
N.Y.
Date of Introduction: 1947.
New Product–Documentation: Soybean Digest. 1946. Oct.
p. 11. “Borden Operation in Waterloo, Iowa.” Soybean Blue
Book. 1947. p. 72. The category is titled “Roasted Soybeans
or Nuts.” Soybean Digest. 1948. March. p. 33. “Complete
Borden Co. Research Transfer.” Ad in Soybean Digest. 1948.
Sept. p. 73. “We Want Your Soy Beans.” Langhurst. 1950.
“Mechanical Processing of Soybeans.”
280. Blumenthal, Saul. 1947. Food products. Brooklyn, New
York: Chemical Publishing Co., Inc. ix + 986 p. See p. 13435, 335-36, 378-85. Index. 23 cm. [ soy ref]
• Summary: The following soy products are discussed: Soy
milk (p. 134). Soy curd (bean curd or tofu, p. 134-35). Fried
soybeans (p. 335-36). Health foods (p. 337).
Concerning fried soybeans, this is the earliest document
seen (Dec. 2012) that discusses this subject scientifically and
in some depth, since most similar products had previously
been dry roasted. (For exceptions see Stoddard 1917,
Parsons 1939, and Hale 1941). “The fried soybean is a
pleasing nut-like confection, which will prove a product
of sufficient interest to many lovers of nut meats.” The
best soybean for fried food purposes is Illini; other good
varieties are Rokusun, Mammoth Yellow, Dixi, Easy Cook
[Easycook], and Hahto. By writing the National Soybean
Oil Manufacturers Association, Box 388, Taylorville, Illinois
[Note: This Association may have been affiliated with the
Allied Mills soybean crushing plant in Taylorville; it was

probably not affiliated with NSPA], all information on the
bean and sources of supply can be acquired.
“Before frying the soybean, it should be washed in water
to remove particles of dirt that may be adhering. In order
to obtain a good product with a nut-like texture, the bean
is allowed to swell by soaking in boiling water for a period
of 10 minutes. The water is drained off and the beans are
cooled and fried. The beans are then placed in a proper wire
basket, with 5 pounds of fat, previously heated to 370 to
380ºF. The addition of the bean to the fat will cause a drop
in temperature to about 340 to 355ºF, at which point most of
the frying takes place. Temperature control is important since
frying at high temperatures produces a bean with a scorched
flavor, while frying at too low temperatures produces a
product with a beany instead of a nutty flavor. After frying,
the beans are drained, salted and cooled in the same manner
as other fried nut meats.
The section titled “Health Foods” states: “Nuts and
soybeans are good substitutes for meats, fish, eggs and sea
foods. Pistachio nuts are non-acid-forming and are rich
in organic salts and vitamins... Their high percentage of
alkaline minerals makes them an alkaline-yielding food.”
Acidophilus milk (from dairy milk) is discussed on
pages 130-32, and Kefir (from dairy milk) on pages 13233. Address: Food Technologist and Consultant, Shirley
Laboratories, New York, NY.
281. Brillmayer, Franz A. 1947. Die Bedeutung der Soja fuer
die Ernaehrung Oesterreichs [The significance of soya in the
nutrition of Austria]. Vienna, Austria: Wilhelm Frick Verlag.
103 p. Illust. 21 cm. [Ger]
• Summary: 1. Austria’s food situation: The country
cannot feed itself. 2. The human organism as a motor (with
certain fuel / nutritional / food needs). 3. How do we feed
ourselves? How to grow enough food when the percentage
of agricultural land is constantly shrinking. 4. The soybean
(Die Soja) as a nutritional factor: The soybean is the most
concentrated foodstuff, and is also called “meatless meat.”
Comparison of the nutritional value of soybeans with animal
products. Protein and fat. 5. Soya in our kitchen: 20 years
ago the use of soya in Austria was promoted in the form of
Edelsojamehl, made largely from foreign-grown soybeans.
Products now made from soya (dry egg substitute, soybean
paste, nuts, almonds, cocoa, coffee). Debittering of soybeans
(Sojaentbitterung). How does one cook with soya? Green
vegetable soybeans (Gruene Sojakoerner; similar to green
peas in the pods), soy sprouts, soya tea. Soybean recipes for
6 people by Frau Friedl Brillmayer (17 pages of Austrianstyle recipes). 6. Soybean production in Austria and the
possibilities for its expansion: Statistics on increase in
planted hectares and number of growers from 1937-1944.
7. Possibilities for industrial uses of soybeans. 8. Soya as
a fodder plant: Green fodder, hay, silage, ground soybeans
(Sojapflanzenmehl), straw and chaff, soybean cake and
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extracted meal, industrial waste. 9. The effect on agriculture,
the nutrition of the people, and maintenance of their good
health: Measures needed for gaining acceptance and success
in Austria.
Page 68 notes: “The soybean pioneer in Austria was
Prof. Friedrich Haberlandt of Vienna, starting in 1878. His
interest in the significance and relevance of soya for Austria
was aroused by the Chinese booth at the Vienna World
Exhibition (Wiener Weltausstellung). In the following years
he worked successfully to introduce the plant and make it
better known. On the basis of extensive variety trials, he
confirmed his hypothesis, that the soybean would do well
wherever maize (corn) would ripen. In those days, however,
the varieties used did not ripen as early as those available
today, and because of this the main areas where trials were
conducted lay in south Hungary, Croatia [before 1991 a
republic of Yugoslavia; the capital is Zagreb], and Dalmatia
[a region on the Adriatic coast of Yugoslavia, and a former
Austrian crownland]. Haberlandt’s varieties ripened too late
to be grown in the area that is today Austria. And since the
Monarchy had enough food, the soybean soon disappeared
and came to be forgotten.
In 1920 in Austria, after a long pause, the first soya
acclimatized in Austria was planted. Once again soybean
production began in this country.
“Starting in 1921 Prof. Dr. Drahorad and I
began cooperative work at Platt in lower Austria
(Niederoesterreich). The varieties we used were adapted over
a number of years using strict selection processes. Then in
the following years we initiated preliminary trials in all the
Austrian provinces (Bundeslaendern).
In 1929 the first soybean exposition was held in the
banquet hall of the country villa at Linz (Landhaus in
Linz), sponsored by the Austrian Department of Agriculture
(Landwirtschaftskammer), and there were already more
than 100 samples exhibited, all from upper Austria
(Oberoesterreich).
“Up until 1937 about 1,400 farmers in Austria were
registered, part of them grew soybeans experimentally and
part of them expanded their production area year after year.
“But there was no ready market. Soya was so cheap
on the world market, that its production in Austria was not
profitable. The world market price dropped to its lowest level
in 1933, £6.07 sterling per tonne! The unassuming and easily
satisfied Chinese peasant could produce soybeans so cheaply
that the nutritional value of a kg of meat cost 5 times as that
from a kilogram of soya...
“The Viennese soybean industry that existed at the time
using primarily imported soybeans, decided to support and
buy Austrian-grown soybeans and voluntarily paid the higher
price. Nevertheless, because of the low world market price,
the possibilities for sale were at hand, but the price offered
no incentive to expand soybean acreage.
“Contrary to this was the promotion I did for soya as

being excellent fodder, and defatted soybean meal soon came
to be widely used in this way.
“Thus did the soybean breeding work, with financial
support, start again. We then succeeded in moving our Platt
breeding operation partially to foreign countries, to Voorburg
in Holland, to St. Sylvain d’Anjou in France, and to
Casablanca in Morocco. On a modest scale, soybeans grown
in Austria could also be exported. Also several large batches
were dispatched. So to Turkey and Greece, to Dobruja [a
region now in southeast Romania and northeast Bulgaria], to
Persia, Holland, and France, and a shipment of 15,000 kg of
“Platter gelben Riesen” to Morocco.
“In 1937 the Austrian soybean growers formed a “Soya
Ring,” in order to better represent their position as a solid
organization. Soon new soybean breeding places developed,
and from them came new varieties: the Angerner and the
Wolfsthaler. The Soya Ring continues to expand.
“During World War II, I.G. Farben had large areas
planted to soya in Romania, Bulgaria, and Yugoslavia. This
total area reached a peak of about 150,000 hectares in 1942.
In 1937 in Austria, only 16 farmers (Betriebe) grew
68.14 hectares yielding 83,521 kg of soybeans (1,226 kg/
ha). In 1940 this increased to 315 farmers growing 1,526.99
ha yielding 957,809 kg of soybeans (627 kg/ha). In 1944 868
farmers grew a record 2,461.17 ha of soybeans (production
not given). The four main growing areas, in descending order
of number of hectares grown in 1944, are: Lower Austria
and Burgenland 1,311.67, Kaernten and Steiermark 71.54,
Vienna 46.27, and Upper Austria 1.24. The climate in Austria
varies widely from region to region. Production is measured
in units of Doppelzentner (dz); 1 Doppelzentner = 100 kg.
In 1943 the best yield in one region was 28.00 dz/ha (2800
kg/ha or 41.6 bu/acre) in Lower Austria. The best yields per
region rose from 2,100 kg/ha in 1937 to 2,800 kg/ha in 1943,
both in Lower Austria. Address: Austria.
282. Davis, Adelle. 1947. Let’s cook it right: Good health
comes from good cooking. New York, NY: Harcourt, Brace
and Co. x + 626 p. Index. 21 cm.
• Summary: Adelle Davis was a new force in American
cookery. She was a trained, scientific nutritionist who put her
knowledge in terms that any housewife could understand, a
careful researcher and good writer, and one who advocated
whole foods (such as whole wheat and brown rice) and
discouraged the use of refined foods (such as white flour,
white rice, and white sugar; in 1940 Americans ate 92 lb/year
of sugar). She emphasized the importance of vitamins and
minerals to good health, and advocated the use of nutrientrich yogurt, soybeans, wheat germ, blackstrap molasses,
brewers’ yeast, and powdered milk (p. 7), but also advocated
meat, poultry, and fish. She introduced many Americans to
health food stores as a source of healthful foods and hard-tofind ingredients. “Most recipe books appear to have only one
designed purpose: to bring about the physical degeneration
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of the race at all possible speed. It is little wonder that our
national health record is something to be ashamed of” (p. 4).
In Chapter 5, titled “Equip your kitchen for health,” she
stresses the importance of using a thermometer in baking,
then appends a list of useful equipment. For example:
“Liquifier or blender: especially valuable if cooking for a
baby, an elderly person, or one who must stay on a smooth
diet. May be used instead of electric mixer in a small
family.”
Note: This is the earliest English-language document
seen (Dec. 2005) that uses the word “liquefier” (as a generic
term) to refer to an electric blender. This is also the earliest
English-language book seen (Dec. 2005) that uses the word
“blender” (as a generic term) to refer to an electric blender.
Throughout this book the author includes soy flour and
soy grits as optional ingredients in dozens of recipes, but also
features soybeans as follows: El Molino Mills of Alhambra,
California, is a good source of wheat germ, soy grits, and
many varieties of flours (p. vii). Chapter 12, titled “Meat
substitutes and extenders” begins: “Most of the so-called
meat substitutes, such as dry beans, peas, rice, and macaroni,
are not true substitutes for meat.” They contain less protein
of lower quality. “There is one exception among legumes
which is a true meat substitute–soybeans.” They can be as
delicious as regular beans when well prepared. “Soybeans
differ from other beans in that they contain about three times
more protein, a small amount of sugar, and no starch.” They
supply essential amino acids, calcium, and B vitamins. They
should be served frequently, especially when the budget is
limited.
“By far the easiest way to prepare soybeans is to freeze
them after they have soaked and before they are cooked.
This procedure decreases the cooking time about 2 hours
and causes them to taste more like navy beans. Since
soybeans are relatively new to Americans, seasonings should
be heavily relied upon to make them palatable. The most
satisfactory means of working soybeans into your menus is
by using soy grits, in which each raw bean is broken into
8 or 10 pieces... They are inexpensive and bland in flavor,
cook in a few minutes, and can be added to any number of
foods without altering the taste.” There follows a recipe
for “Cooked soybeans” with 16 named variations (such as
Chinese soybeans, Spanish-style soybeans, soybean chili,
soybeans with tomatoes, etc.). Then a recipe for softened soy
grits (p. 193-96).
Soy chili with meat and beans; “Macaroni, spaghetti,
and noodles are available prepared from whole-wheat flour
and from whole-wheat flour combined with soy flour” (p.
200-01). The nutritive value of soups can be increased
greatly at almost no cost by adding soy or peanut flour to
them (p. 305). Fresh soybeans contain no starch but are so
rich in sugar that many varieties taste like new peas. Wash
before hulling. A recipe with 6 variations follows (p. 41314). One key to good health is baking your own whole-wheat

breads at home. Increase the protein content by adding
powdered milk, soy, peanut or cottonseed flour, or wheat
germ (p. 416-17). A table (p. 418-19) shows the “Food
values of bread ingredients.” “The merits of soy flour are
becoming well known.” Buy it fresh and keep it in a cool
place. Chapters 24 and 25 give healthful alternatives (such as
fruits) to typical desserts and candy. “The most objectionable
feature of desserts is the amount of sugar they contain. The
tremendous consumption of refined sugar in America has
caused untold ill health” (p. 490). One healthy dessert is Soy
chews (baked, p. 544). Serve popcorn, “salted soybeans, or
soy nuts,” as healthful alternatives to sweet desserts (p. 546).
A recipe for homemade “Soy nuts” follows. They are soaked,
parboiled, deep-fried in vegetable oil, and salted (p. 549).
Chapter 27, on obtaining unusual foods, suggests: “If you
have a health-food store in your community, communicate
with it first. Such stores carry all the products of outstanding
nutritive value.” Address: B.A., M.S., Los Angeles,
California.
283. Borden’s Soy Processing Co. 1948. Soy products in the
candy industry. Soybean Digest. Jan. p. 16-17.
• Summary: Soy-based whipping agents and “soynuts” are
increasingly used in candies. “Confectioners turned to soy
during war-time shortages. Rapid improvement in quality
as a result of research has now established a strong place
for soy products in the confectionery trade.” Whipping
agents (such as Soyco made by Borden) are now made
by 2-3 prominent processors. “Since the introduction of
these whipping agents about 8 years ago [i.e. early 1940],
the whipping volume, stability and color of them has been
vastly improved through constant research. In addition,
some of them have been made practically non-hygroscopic,
odorless and tasteless. This soy albumen offers two distinct
advantages to the candy manufacturer over egg albumen as
a whipping agent.” It is uniform in consistency, stability, and
whipping quality, and it is always less expensive than egg
albumen.
“Candy manufacturers are using soy albumens in lowboiled goods as mazetta, frappes and nougat cremes. They
find the stability of the product is nearly equal to that of egg
albumen. Furthermore they have found that a very good
chewy nougat can be made with the product...
“The manufacturers are also using soy albumen
in combination with egg albumen. A 70 percent egg
albumen–30 percent soy albumen combination has worked
most successfully in the manufacture of whipped cream hand
rolls and light, fluffy nougats...
“Another expanding use of soy products in the candy
trade is soynuts. In Waterloo, Iowa, Borden’s have installed
one of the country’s most modern plants for the processing
of soynuts. Through carefully controlled processes they are
turning out uniform dry roasted, tenderized soybeans. They
are available as whole nuts, coarse or fine toppers or meal
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(Grind).
“Soynuts have assumed particular importance in the
light of the candy industry’s present enrichment campaign.
They contain approximately 37 percent protein. A crunch or
brittle made with 40 percent soynuts will, therefore, have
around 14 percent protein–a strong selling point on the
grounds of enrichment. Some candy manufacturers have
turned almost entirely to soynuts in place of peanuts.”
“Soy flour, of course, has gone into cocktail biscuits.
And just recently a leading baker in the East has incorporated
soynuts in a premium loaf with great success.”
Photos show: (1) A lady eating one of two candy bars
that contain soy albumin; one brand is Old Nick. (2) The
soaking tanks used in processing soynuts. (3) The equipment
used for oiling and salting roasted soynuts.
Note 1. This is the earliest document seen (Dec. 2012)
that contains the term “Borden’s Soy Processing Co.”
Note 2. This is the earliest document seen (Dec. 2012)
that uses the term “dry roasted” to describe how soybeans are
roasted to make soynuts.
284. Soybean Digest. 1948. Complete Borden Co. research
transfer [to Borden’s Soy Processing Co. at Waterloo, Iowa].
March. p. 33.
• Summary: “Transfer has been completed of all soybean
research and development activities of the Borden Co. to the
headquarters of Borden’s Soy Processing Co. at Waterloo,
Iowa. G.F. Kieser, vice president of the Borden Co., made
the announcement.
“Borden’s research into soybeans has been divided
among laboratories at Elgin, Illinois; Hampshire, Illinois;
New York City and Waterloo. C.E. Butler, president of
Borden’s Soy Processing Co., said that the new laboratories
just completed at Waterloo will be the scene of an intensified
and highly integrated research program looking toward
the improvement and development of products made from
soybeans.”
Photos of 4 of the men (Brocklesby, Murdock, Rowland,
Cobler) who have located at Waterloo and information about
each of them is given.
285. Borden’s Soy Processing Co. 1948. We want your soy
beans (Ad). Soybean Digest. Sept. p. 73.
• Summary: A half-page ad. Photos show: (1) New soybean
extraction plant at Kankakee, Illinois. (2) New storage
elevator on Lower Hawkeye Ave., Ft. Dodge, Iowa. (3)
Processing plant at Waterloo, Iowa.
“Borden’s Soy Processing Company furnishes a reliable
cash market for your soybeans. It will pay you to get a bid
on any you have to offer.” Address: Div. of the Borden Co.,
Waterloo, Iowa.
286. Madison Health Messenger (Madison, Tennessee).
1948. Soybeans–A wonder food: Madison College works

with the soybean. Fall. p. 1, 3-4.
• Summary: The soybean originated in China. However this
“food of the ancients now seems destined to turn its antiquity
into one of the most valuable foods in the modern world.
“The first actual mention in the literature of this wonder
bean is recorded in Emperor Chen Nung’s Materia Medica,
written under date 3838 B.C. In the Legendary period of
China the story of bandits attacking a merchant caravan has
been handed down through generations in which it is said
that the miracle wonder food, soybeans, were the lifesavers
of some merchants, who, being surrounded and besieged by
bandits until their own provisions were exhausted, noticed
a vinelike plant bearing a legume which they had never
seen before from which they made flour and baked cakes.
Energized therewith, they fought off the enemy until help
came. So the legend goes, soybeans became the staff-oflife in the great nation of China which still ranks first in
population in all the world.”
Soybean “oil is used extensively in Margarine in which
it is used up to 80% in certain brands (Sure Good, sold by
A. & P., and Nu-Maid, sold by Kroger).” Many brands of
margarine contain 20-80% soybean oil.
Discusses the work of Henry Ford with soybeans and
soyfoods. “His research staff made soybean milk and cheese,
soybean-nuts, canned green soybeans, soybean sprouts, and a
hundred other things.”
“With the knowledge of widespread disease in the
animals used for food by man, the founders of Madison
College adopted a vegetarian diet supplemented with
dairy products and eggs. For over 44 years this has been
strictly adhered to in the food preparation for the students,
faculty, workers, and patients at its 165 bed sanitarium and
hospital... For over 30 years [since 1918 or before] Madison
has been growing soybeans. They have occupied a place of
prominence in its menus for many years.” Then Madison
began to manufacture soybean food for the public. More and
large equipment was added. “In 1941 a new plant was started
and today Madison Foods are produced in a fine daylight
plant of modern design and construction...”
A list of Madison’s foods is given, together with the
weight of the can or bag in which each is sold: Kreme O’Soy,
Zoy-Koff, Stake-Lets, Yum, Zoyburger, Vigorost, Not-Meat,
Soy Cheese [Tofu].
287. Brillmayer, Friedl; Cornides, Henriette. 1948. Wiener
Soja-Kueche [Viennese soya cookery]. Vienna, Austria:
Scholle-Verlag. 65 p. Scholle-Buecherei vol. 158. With 30
illust. Recipe index. 22 cm. [Ger]
• Summary: Contents: Foreword. 1. Soya–a new foodstuff
(Nahrungsmittel): Value and nutritional value. II. Basics:
Various possibilities for using soya as food, fresh green
soya juice (Soja-Saft; when flowering begins, the entire
green plant is cut, chopped up, and the juice is pressed
out using a fruit-juice press; serve as a healing beverage),
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soya leaf tea (Soja-tee), green vegetable soybeans (SojaGruenkorngemuese or gruen Sojakoerner), uses of whole
ground soybeans and how to cook them to make dried soya
egg replacer, soya plantmeat (Soja-Pflanzenfleisch), soynuts
(Soja-Nuss), soya almonds (Soja-Mandel), soya cocoa (SojaKakao), soya coffee (Soja-Kaffee), and soya paste (SojaBrei), soy sprouts (Soja-Keimlinge). 3. Remarks. 4. Soya
recipes (Sojaspeisen).
The author is the wife of soybean breeder Franz A.
Brillmayer. This is a very interesting and creative Austrian
cookbook. It contains 12 basic preparations plus 74 Austrianstyle recipes. These recipes often use soya as a meat
substitute or extender, but this is not a vegetarian cookbook;
it calls for the use of liver, sausage, and fish. It does not use
any Asian soyfoods, such as tofu, soymilk, or soy sauce. The
innovative recipes sound delicious: Soy mayonnaise (p. 3436, 3 types), strudels, noodles, soya chestnut soufflé, soya
almond cake, chocolate cake, nut cake, Linzertorte, Apple
tart, etc.
The foreword, written in March 1948, addresses “friends
of soya” (Sojafreundin), and refers to the soybean as either
soya seeds (Sojakorn) or soya (Die Soja), never using the
term “bean.” Soya makes better use of the earth’s ability
to provide us with protein than do livestock. “A hectare of
farmland planted to soya provides us with 7 times as much
complete protein as the same hectare planted to fodder that
must first be transformed into milk or meat protein.” Soya is
nutritious, healthful, and inexpensive. Unlike most modern
foods, it is a basic rather than an acidic food. It contains
lecithin, which helps build nerves. It is practically free of
substances that create uric acid and is a complete protein
(vollwertiges Eiweiss).
The following are details on some of the author’s basic
preparations: 1. Fresh green soya juice: Chop up the whole
plant just as it starts to bloom and run it through a juice
press; the clear green liquid that comes out first is good
for therapeutic diets. 2. Soya leaf tea: Cut the plants when
flowering, pile in a heap and allow a natural fermentation
for 6-12 hours according to the smell. Dry quickly in an
oven at 120-140ºC, then seal in tins. Steep the nutrient-rich
leaves in hot water for a short time to give a pleasant tasting
medicinal or breakfast tea. 3. Debittering whole soybeans:
Place the soya in a container and cover with hot water at
70-80ºC. Cover and let stand on the table for 15 minutes.
Pour off the water, which will be brown and bitter, then cook
the soybeans. 4. Cooking whole soybeans: Place debittered
soybeans in a pot with twice their volume of water (ideally
soft water), and allow them to soak for 12-16 hours. Cook in
this water for 2-3 hours, or until soft. Longer cooking makes
them harder. Skim off hulls during cooking. 5. Dry soy-based
egg substitute: Dry but do not roast debittered soybeans,
then run through a coffee mill; 1 tablespoon = 1 egg. 6.
Soya plantmeat: Run cooked, debittered soybeans through
a meat grinder. Season the bland tasting paste with onion,

garlic, pepper, lovage, and marjoram. 7. Soy nuts, almonds,
cocoa, and coffee are each made by progressively darker
and longer roasting. The nuts are the lightest and the coffee
the darkest. For the nuts, cook debittered soybeans until 3/4
soft, then roast at medium heat in an oven. 8. Soybean paste:
Rub cooked soybeans through a sieve while hot. Use for
thickening or nutritionally fortifying cremes, mayonnaise,
marmalades (Marmeladen), or chestnut butter. 9. Soya
sprouts: Grow in a layer of sand. Serve as a fresh vegetable
in winter. 1 kg of soya yields 4 kg of sprouts. Address: WienBraunsdorf, Austria.
288. Koens, A.J. 1948. Peulgewassen [Leguminous crops].
In: C.J.J. van Hall and C. van de Koppel, eds. 1948. De
Landbouw in de Indische Archipel [Agriculture in the
Indonesian Archipelago]. ‘S-Gravenhage: N.V. Uitgeverij W.
van Hoeve. Vol. IIA. 905 p. See p. 241-42, 258-274, 473. In
collaboration with G.G. Bolhuis. [79 ref. Dut]
• Summary: Contents: The plant. Varieties. Selection. Soil
and climate. Methods of cultivation. Insects and diseases.
Economics. Planting. Utilization. Value as a food (source of
nutrients) for the people of Indonesia (Indonesië). Trade and
commerce (Handel). Contains an excellent bibliography.
The section on “Utilization” mentions (and describes
briefly how each is made): green vegetable soybeans (de
halfrijpe planten), whole dry soybeans, roasted soybeans,
ketjap (or soja or shoyu or taoyoe), tofu (tao-hoe,
bonenkaas), baked tofu, firm tofu (tao koan; also simmered
with Curcuma longa), sprouts (taogè), Indonesian-style miso
(tao-tjiong), fermented black soybeans (tao-dji), tempeh
(tempe), MSG (Vetsin), soybean meal (sojameel).
289. Soybean Digest. 1949. Cocoa seen as new field for soy.
Jan. p. 38.
• Summary: A review of “Cocoa and Soybeans,” by Dr.
William Bening, Frankfurt am Main. Published in German in
Revue Internationale de la Chocolaterie, May 1948, p. 12325. “About 15 years ago a leading chocolate firm in Vienna
produced a cocoa made mostly from the soybean. It was sold
largely for use in hospitals. Ground cocoa, deprived of its oil
content, was mixed with a far greater percentage of ground
soybean. With water added, it produced a drink like that of
cocoa mixed with milk. It was found to be very nourishing
and satisfying. The value of soy in cocoa lies in its high
albumen content. Cocoa itself is deficient in albumen. The
purpose of the soy is not to crowd out the milk chocolate
but to furnish a very nourishing addition. Soybeans were
also being used as a substitute for nuts in candy in Germany
before the war, according to Dr. Bening. The soybean was
found to be an especially fine substitute for almonds.”
290. Manners, Marian. 1949. Day made better by good
breakfast: Vigor for fatigue. Los Angeles Times. May 9. p.
B4.
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• Summary: Contains a recipe for Corn-soy nut bread (with
1 cup corn soy shreds, and ½ cup broken nuts).
Note: Kellogg’s Corn Soya Shreds (a breakfast cereal)
was launched in 1945.
291. Culbertson, Raymond E.; Smith, Allan K. 1949.
Oriental uses of soybeans as food: With attention to
fermented products. Notes on Oriental farming practices. V.
Korea. Soybean Digest. June. p. 15-18, 20, 22.
• Summary: Contents: Introduction. Breeding work.
Topography. Land use. Soybean varieties. Climatic relations.
Soils of Korea. Cultural practices. Marketing. Soybeans
as foodstuff. Soya sauce. Green pods on the bush. Bean
sprouts. Parched beans. Curd (soybean curd [tofu]) and milk.
Kochuchang. Other uses.
“Prior to World War II, North Korea planted (1940-44
averages) slightly more than 905,000 acres of soybeans
annually which yielded some 7,700,000 bushels. During
the same 5-year period South Korea was planting 626,000
acres which yielded a little over 5 million bushels. The latest
available figures (1947) for South Korea show a production
of 4,480,000 bushels from 662,000 acres.”
Concerning food uses of soybeans in Korea: “Soya
sauce:... is found on the tables of all Koreans, where it is
used quite generally on rice, sukiaki [sukiyaki], fish, chicken,
and other meats and for the flavor it adds to the soup. It is
a very popular appetizer. Most families make soya sauce
and are allocated 2.7 kilograms of salt per person annually
for this purpose. Yearly consumption is about 6 liters per
person. In addition to homemade soya sauce, a supply is also
available from many small factories making it. There are
more than 10 plants in Seoul, the capital city. Making soya
sauce in the home starts about January or February. It is the
custom at this time to take a batch of beans and boil them
in water until soft, following which they are mashed and
formed into a ball, placed in a rice-straw bag and hung up in
a heated room to ferment for a 3-month period. Following
fermentation, the ball is cut open, broken into pieces and
allowed to dry in the sun. When dry, water and salt are
added, inoculant (yeast) introduced and the mixture allowed
to stand in an earthen crock 2 to 3 months. The liquid is
then poured off, boiled about 2 hours and filtered, following
which it is considered to be sauce. The sediment remaining
in the crock is known as paste. This is used primarily for
making soup. In both home and commercial production
of soya sauce parched and browned wheat or barley is
frequently used in conjunction with the soybeans.
“Green pods on the bush: It is common practice to
market early beans on the bush. The plants are pulled, dirt
shaken from the roots and the leaves removed. The braches
are tied with a string (usually hemp) and the plants are taken
to market where they are sold by the bunch. The housewife
prepares them for eating by picking off the pods and boiling,
and the plant stem is used for fuel.

“Bean sprouts: Bean sprouts are much in demand
especially during the winter months. They are used in
combination with meat, Chinese cabbage, spinach, turnips,
soups and various other cooked dishes. Sprouts are
nourishing and supply much-needed vitamins to the Korean’s
usual polished rice diet. In some instances the beans are
left on the sprouts, in others they are removed. The beans
are sprouted in central places and usually peddled in twowheeled, man-drawn carts. Sprouting requires about a week.
They are sold on a weight basis.
“Parched beans: For parching, soybeans are simply
placed in a pan over a fire and heated slowly until the skin
breaks and part of the beans are slightly blackened. They are
eaten like peanuts or mixed with other foods. Most varieties
are quite palatable and well liked for parching. Note: The
Korean name for parched soybeans is kong.
“Curd and milk: Soybean milk is consumed in Korea but
not so extensively as in China. The milk is made in a manner
similar to the Chinese method which was described in an
earlier report.
“A large percentage of the soybeans’ growth in Korea
are consumed as soybean curd. In addition to the huge
quantities made at home, curd is also made in literally
hundreds of small factories. In Seoul alone there are more
than a hundred. Small units, which on the average employ
five men, can work up about 10 bushels of soybeans daily.
“Kochuchang: Practically every Korean family makes
kochuchang. Boiled [soy] beans are mashed and hung up in
sacks to cure well for 2 or 3 months. This material is then
broken up, dried in the sun, and ground to a fine powder,
usually in an old type hand-operated stone mill. Red peppers
are ground fine, the lot is mixed and salt and water added,
then it is allowed to stand in crocks 2 to 3 months. To
prepare kochuchang for the table, it is taken from the crock
and boiled with the addition of ground meat and sugar, if the
latter is available.”
Note: This is the earliest (and only) Englishlanguage document seen (March 2009) that uses the word
“kochuchang” to refer to Korean-style red pepper and
soybean paste (miso).
Photos show: (1) A man standing in a field of sorghum
interplanted with soybeans in Korea. (2) A Korean woman
examining different varieties of soybeans in woven baskets
in the market place in Seoul, Korea (Aug. 1948). (3) A boy
carrying a wooden bucket on each end of a wooden shoulder
pole. The buckets are used for transporting night soil to
the land in Korea. (4) Soybean curd (cut into cakes) and
vegetables in the market place at Seoul, Korea (Aug. 1948).
An outline map of South Korea and its provinces
shows the principal varieties of soybeans grown, the section
where each variety is grown, acreage and production. A
chung or chungbo is 2.45 acres, and a suk is 5 bushels. The
yields appear very low but this may be due to the custom of
interplanting soybeans with other crops.
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Tables show: (1) The 15 chief varieties of soybeans
grown in Korea. For each is given: The name of each variety
(romanized, with a translation of each word). Days to
maturity. Flower color. Stem length. Color of seed coat and
hilum. Weight of 1,000 seeds. Yield per acre. Rank in test.
Year approved (1921-1939). For example: Chang Tan Paik.
“Chang Tan” is the name of a town in Korea; Paik means
“white.”
(2) Analytical data for improved varieties of soybeans
on the basis of the size of the bean. The 3 sizes are large,
medium, and small. Examples of locations are: Southeast
Korea. Northeast Korea. Central Korea. Southeast Korea.
Address: Northern Regional Research Lab., Peoria, Illinois.
292. Smith, Allan K. 1949. Oriental methods of using
soybeans as food: With special attention to fermented
products. Notes on Oriental farming practices. USDA Bureau
of Agricultural and Industrial Chemistry. AIC-234. June. 40
p.
• Summary: Page 1 states: “The text of this bulletin, with
slight revisions, is as it appeared serially in The Soybean
Digest, issues of February through June, 1949, although
many additional photos appear herein. It is processed with
the publisher’s permission.” Note: An enlarged 65 page
edition was issued in July 1961.
Photos show: (1) Nine people in a field cultivating
soybean with hoes near Nanking, China. All of these workers
but one are women. July 1948. (2) “The three-man shovel,
Korean version of the turning plow. The motive power is
supplied by the mean holding the ropes.” (3) A man and
donkey threshing wheat with a stone roller. (4) A water
buffalo and man pumping water from the rice fields. All parts
of the pump and elevator are made of wood. Near Nanking,
China, July 1948. (5) Windmill used for pumping water. The
sails or vanes are mats woven from grass. (6) Children with
baskets of soybean sprouts and inflated Chinese national
currency in the market place at Canton, China. Aug. 1948.
(7) Soybean milk for sale on the streets of Canton, China.
Aug. 1948. It is in bottles, carried using a shoulder pole.
(8) A wedge press for oilseed operations at Canton, China.
Preformed disks of the flaked or ground meal are inserted in
the slot and turned clockwise in the hollow log; pressure is
applied with wooden wedges. July 1948. (9) Equipment for
steaming soybeans preparatory to making soy sauce. Steam
is passed upward through the wooden tanks from a boiler
beneath. Peiping, China. 1948. (10) Soy sauce preparation.
Steamed soybeans are placed in woven baskets or trays for
3 to 7 days to permit the growth of the mold Aspergillus
oryzae. Nanking, China. July 1948. (11) Many earthenware
jars for soy sauce production in a courtyard surrounded
by houses. “Following the growth of a thick mold on
the soybeans, they are mixed with parched and cracked
wheat and placed with salt solution in earthenware jars for
fermentation, which lasts 3 months to 2 years. Soy paste

[chiang] is fermented in a similar manner but it contains
less water and the fermentation period is about 3 months.
Shanghai, China. Aug. 1948.” (12) “Soybean curd and
vegetables displayed for sale in market place, Seoul, Korea.
Aug. 1948.” (13) Squares of soybean curd covered with
white mold on round, woven bamboo trays. “This is the first
step in making soybean cheese. Canton, China, Aug. 1948.”
(14) Two rows of large hydraulic presses in the mill of the
China Vegetable Oil Company, Shanghai. June 1948. (15)
Men loading round, hydraulic-pressed soybean cakes onto a
truck, on the Bund. Shanghai, July 1948. (16) Men and an ox
preparing a seed bed at a Japanese agricultural experiment
station near Tokyo. 1948. (17) “A miso plant in Tokyo. The
large tubs [vats] in foreground are used for the fermentation
of miso. A part of this plant was destroyed by bombs during
the war. Aug. 1948.” (18) Three men standing by presses
destroyed during bombing raids over Tokyo. These presses
formerly were used for filtering monosodium glutamate.
July 1948. (19) Many stacked wooden tubs of ajinomoto
(monosodium glutamate) ready for shipment at a plant
located between Tokyo and Yokohama, Japan. Aug. 1948.
This plant had a maximum production of 7.5 million pounds
of ajinomoto in 1937. (20) Agricultural Experiment Station
near Seoul, Korea. This station was built by the Japanese
during their occupation of Korea. Later it was taken over
and administered by the newly formed Korean Government.
Aug. 1948. (21) A Korean boy standing in a field of sorghum
interplanted with soybeans; this is a common practice in
Korea. 1948. (22) A boy using a shoulder pole to carry two
wooden buckets of night soil to the land. Korea. 1948. (23)
A wooden shopper looking over the different varieties of
soybeans in the market place at Seoul, Korea. Aug. 1948.
(24) Outline map of Korea showing where principal varieties
of soybeans are grown, the section in which each variety
is found, the acreage, and production. Address: Head of
Meal Products Investigations, Oilseed Crops Lab., Northern
Utilization Research and Development Div., Peoeia, Illinois.
293. Yamaguchi, H.S.K.; Sakai, Atsuharu. 1949. Setsubun
or Bean-Throwing Ceremony (Document part). In: H.S.K.
Yamaguchi. 1949. We Japanese. Yokohama, Japan: Yamagata
Press. 592 p. See p. 554-55. Book III.
• Summary: “’Fuku wa uchi! (Fortune in) Fuku wa uchi
(Fortune in) Oni wa soto (Devil out)’
“This is a cry heard from almost every orthodox
Japanese home on the evening of the Setsubun (literally
season change), which comes on at the end of Kan or coldest
season. The Kan season, which lasts for thirty days, inclusive
of Daikan (major-cold) and Shokan (minor-cold), ends
usually on the 2nd or 3rd of February, when the ceremony
of Mame-maki (bean-throwing) or Tsunan (devil-driving) is
held in most Japanese houses.
“On the day of Setsubun, a small branch of Hiiragitree (Osmanthus aquifolium), which resembles the holly,
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and the head of a dried sardine are put at the entrance of
each house... In the evening, the ceremony of Mame-maki,
or bean-throwing, is held to ‘bring fortune in and drive
evil out.’ The bean-thrower, who is the master or scion
of a family (never a woman in olden days), is dressed in
Kamishimo-dress and he throws a handful of parched beans
from a dry measure, which he carries on a Sambon-tray [sic,
sanbo-tray], crying as quoted above. He throws a handful
twice in the lucky direction of the year where resides the
Year-virtue God, and once in the direction opposite to him.
He repeats the same cries in every room and closet that there
may be in the house, one of its doors being open while he
throws the beans, possibly, as an exit for the Devil. Thus is
the fortune invited and evil driven out for the year.
“Some of the beans that are thrown in the room are kept
on account of a common belief that, if you eat three of these
beans at the time when the first thunder peals in the year, you
will escape a thunder bolt during the year. A man or woman
in his or her ‘unlucky years of age,’ i.e. 25 and 42 years for
men and 19 and 33 years for women, will wrap in a piece of
white paper as many of beans used at Setsubun as his or her
years of age, together with some coins, which are thrown
away at crossroads so that evil may be done away with for
the year.
“Recently the ceremony of bean-throwing is held at
every large Shinto shrine and Buddhist temple, when some
champion wrestlers or noted actors act as what are called
‘Toshi-otoko’ (literally year-man) as the bean-thrower is
commonly called. Happy are those indeed who succeed in
catching a few beans that are thrown by these year-men, for
great are crowds who assemble to catch a few of the beans.
These beans, which the luckier people of the crowds catch,
are kept at home as a luck-bringer for the year.
“Tradition has it that during the reign of the Emperor
Uda (59th) a devil of some kind lived in a cave near Lake
Misoro in Kumano. It came out in the night to make havoc
in the neighbourhood, till, by following the oracle of
Vaiscavana, seven wise men were ordered by the Emperor
to kill the evil spirit. They threw parched beans into the cave
by closing its entrance with the leaves of the Hiiragi-tree and
heads of sardines. This is said to be the origin of the practice
of throwing parched beans in the evil direction with a few
Hiiragi-leaves and the head of a dried sardine outside a door
which is open at the time when the beans are thrown out.”
An illustration (line drawing) shows a man in traditional
Japanese dress (a hakama and kamishimo), standing on the
wooden walkway that surrounds a temple, throwing beans at
Setsubun out of a small wooden measuring box (masu).
Note: In short, Setsubun, the bean-throwing festival,
both rids evil from the previous year, and brings prospects of
good fortune for the current year. Address: Manager, Fujiya
Hotel, Miyanoshita, Japan.
294. Hauser, Gayelord. 1950. Look younger, live longer.

New York, NY: Farrar, Straus and Co. x + 383 p. See p. 26974, 287. 22 cm. [61 ref]
• Summary: This book praises soya flour, gives its nutritional
composition, and calls for its extensive use in breads and
other baked goods. “Notice the magnificent food content of
a half-cup of soya flour, which is obtainable everywhere...”
Recipes in which it is featured include Four-Star Soya
Muffins, and Soya Wheat Muffins. There are also recipes for
Toasted Soya Nuts, and Soya Grits.
Note: This is one of the most influential books in the
American health food movement. Subsequent editions were
published in 1951, 1952, and 1955. The author’s full name is
Bengamin Gayelord Hauser. His first book, Health Cookery,
was published in 1930 in New York. His other books
published before this one include Eat and Grow Beautiful,
Dictionary of Foods, Food Science and Health, Diet Does It,
and Gayelord Hauser Cook Book.
295. Soybean Digest. 1950. Decatur hotel features salted
soys, cakes. Nov. p. 25.
• Summary: The Hotel Orlando in Decatur, Illinois, has
served soy cakes (like pancakes) as part of the breakfast
menu since Jan. 1946. The recipe for Soy Cakes is given;
its main ingredient is 2 cups Golden Mix flour. “The above
will make a meal of mouth watering goodness and could
be the reason why the dining rooms of the Hotel Orlando
are recommended by both Duncan Hines and the AAA
[American Automobile Association]. If you think the soy
cakes are good you should try them as waffles.”
The hotel’s present manager is Jake Powers, who also
grew more than 300 acres on his farms this year.
“To further the cause of Decatur in its claim as ‘The
Soybean Capital of the World’ and to add an extra treat to
the Cocktail Lounge, Powers wanted to serve ‘Salted Soys’
similar to those made famous by ‘Stop and Shop’ of Chicago
before the war [World War II]. He was unable to find them
anywhere or to find how to prepare them. After 1½ years
of trying different ways Powers and his cooks developed a
method of preparing salted soybeans. In the spring of 1948
Powers began to serve ‘Salted Soybeans’ during the Cocktail
hour in his lounge.” A photo shows guests enjoying Salted
Soybeans during cocktail hour in the Hotel Orlando lounge.
Note: This is the earliest document seen (Jan. 2001)
which claims that Decatur, Illinois, is “The Soybean Capital
of the World.”
296. Langhurst, Louis F. 1950. Mechanical processing of
soybeans. In: K.S. Markley, ed. 1950. Soybeans and Soybean
Products. Vol. I. New York: Interscience Publishers or John
Wiley & Sons. xvi + 1145 p. See p. 503-40. [2 ref]
• Summary: Contents: 1. Introduction. 2. Preparation
of soybeans for continuous pressing: Feeders, magnetic
separators, automatic scales, cleaners, cracking rolls,
dehulling, dryers. 3. Elevators and conveyors. 4. Feed
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conveyors and expeller feeders. 5. Conditioners. 6. Operation
of expellers and screw presses: Expeller barrels, choke
mechanism, methods of cooling expeller barrels, steam
requirements, power requirements, oil recovery, method of
operation. 7. Dismantling expellers: Removal of worm shaft,
removal of choke jaws and discharge bushing, removal of
expeller barrel bars, removal of knife bars, removal of keeper
knife bars. 8. Cake-milling operations: Cake breaking,
addition of moisture, cooling the cake, grinding and
screening. 9. Storing and handling meal: Storage, bagging,
bulk loading. 10. Treatment of crude oil: Separation of foots,
filtration of crude oil. Address: Bordens Soy Processing Co.,
Waterloo, Iowa.

one of the most important factors in the economic production
of soybeans in the United States. (16) Harvesting soybeans
by hand methods in Manchuria. (17) Threshing soybeans
in Manchuria using a stone roller pulled over the plants by
horse or donkey. (18) Primitive wind method of separating
soybean seed from threshed plant material in Manchuria.
(19) Korean farmers threshing soybeans with bamboo
flails on the home threshing ground. (20) Japanese farmers
turning under soybeans in a rice paddy for soil improvement.
Address: 6809 Fifth St. N.W., Washington, DC; formerly
Principal Agronomist, Div. of Forage Crops and Diseases,
Bureau of Plant Industry, Soils, and Agricultural
Engineering, USDA, Beltsville, Maryland.

297. Morse, W.J. 1950. History of soybean production. In:
K.S. Markley, ed. 1950. Soybeans and Soybean Products.
Vol. I. New York: Interscience Publishers or John Wiley &
Sons. xvi + 1145 p. See p. 3-59. [59 ref]
• Summary: Contents: 1. Origin. 2. Ancient history. 3.
Modern history. 4. Description of soybean plant. 5. World
distribution. 6. Climatic adaptations. 7. Soil preferences.
8. Soil erosion and practices. 9. Varieties and variety
improvement. 10. Fertilizer and lime requirements. 11.
Inoculation. 12. Cultural methods: Preparation of seedbed,
methods of seeding, time of seeding, rate of seeding, depth
of seeding, cultivation. 13. Rotations. 14. Mixture with other
crops. 15. Hay production. 16. Seed production. 17. Soil
improvement. 18. Diseases. 19. Insect enemies. 20. Other
enemies (rabbits, pigeons, pheasants).
This chapter contains many original, interesting photos
and a map. Figures (photos unless otherwise indicated)
show: (1) Wild soybeans, cultivated soybeans, and Glycine
gracilis. (2) Unloading soybeans from farm carts and storing
the seed in osier bins in a Chinese merchant’s storage yard–
Manchuria. (3) Map of the principal soybean seed producing
areas and countries of the world. (4) A soybean grain market
in Korea. (5) “Fertilizer used for soybeans by Manchurian
farmers is compost placed in piles in the field and scattered
between rows of previous year’s crop just before planting
soybeans.” (6) Roots of soybean plant (2 photos) showing
abundant development of nodules. (7) Ordinary grain drill
(pulled by a tractor) may be used in sowing soybeans in
rows or close drills. (8) Soybeans sown by hand on ridges
in rows about 21 inches apart in Manchuria. Two horses
pull a wooden plow. (9) Korean woman planting soybeans
along ridged rows. (10) Soybeans planted along edges of
rice paddies in Japan, China, and Korea are used for home
consumption. (11) Cultivating soybeans in rows, using a
tractor-pulled rotary hoe, weeder, or harrow, in the Corn
Belt. (12) Hand-cultivation of soybeans in Manchuria. (13) A
field of plants: “The Korean farmer grows many other crops
with soybeans: millet, mung beans, buckwheat, sesame, susu,
or castor beans.” (14) A field of soybeans and Kaoliang in
China planted in alternate hills. (15) The combine has been

298. Morse, W.J. 1950. History of soybean production: 9.
Varieties and variety improvement (Document part). In: K.S.
Markley, ed. 1950. Soybeans and Soybean Products. Vol. I.
New York: Interscience Publishers or John Wiley & Sons.
xvi + 1145 p. See p. 17-23.
• Summary: “Varieties of soybeans are very numerous
[especially in East Asia], no doubt because of the fact that
the soybean seems to be peculiarly sensitive to changes of
soil and climatic conditions.” Differences in behavior of
the same pure-line variety in different locations are often
so striking that it is difficult to believe that the variety is the
same.
In China, soybean varieties are quite numerous and “are
classified according to color, size, shape, time of planting,
method of planting and use. The local names of varieties
differ in different localities so that it is very difficult to obtain
a variety which is widely known.” There has not been much
organized research on soybean varietal improvement in
China. “The University of Nanking has done more work of
this kind than any other organization.”
Although many soybean varieties are grown in
Manchuria, only three types are distinguished: yellow, green
and black. This has apparently been found adequate for
commercial purposes. In detail, these three groups are:
(1) Hwang Tou–yellow beans. (a) Pei Mei (white
eyebrow, pale hilum). (b) Chin Huang (golden yellow or
golden round). (c) Hei Chi (black belly), dark hilum. These
three varieties are highly prized for the quality of their oil,
but Pei Mei and Chin Huang are also valued for the soybean
curd [tofu] made from them.
(2) Ching Tou–green beans. (a) Green with yellow germ
or cotyledon. (b) Green with green germ or cotyledon. The
green bean with the yellow germ yields more soybean curd
but of an inferior quality compared to that of the yellow
varieties. The green bean with the green germ is preferred for
making sprouts.
Hei Tou or Wo Tou–black beans. (a) Ta Un Tou (large,
black), green germ. (b) Hsia Un Tou (small, black), yellow
germ. (c) Puen Un Tou (flat, black), yellow germ. The Ta
Un Tou is used for oil, the Hsia Un Tou for oil and Horse
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feeds, and the Puen Un Tou for salted fermented soybeans
[fermented black soybeans].
“Most of the varieties grown by Manchurian farmers
consist of a mixture of varieties of which more than 90%
are yellow-seeded types.” The distribution throughout
Manchuria of the various types is discussed. Native Korean
soybean are classified into eight different groups.
Since 1898 the USDA had brought into the United States
more than 10,000 introductions from China, Manchuria,
Korea, Japan, India, Netherland Indies [Indonesia], South
Africa, and several European countries.
Table 1 (two pages) shows the “Characteristics of
soybean varieties most generally grown in the United
States,” arranged into seven groups from very early to very
late maturity. For each variety in every group is given: Seed
color (black, brown, green, olive or greenish yellow, straw
yellow), hilum color (black, brown, dark brown, light brown,
pale), seeds per lb., oil %, protein %, iodine value (range:
119 to 140), pubescence color (gray, or tawny), flower
color (purple, white, or purple & white), shattering (little,
medium, or much), and use (commercial {grain or oil and
meal}, forage, or vegetable). The groups are: (1) Very early:
Agate, Capital, Cayuga, Flambeau, Goldsoy, Habaro, Kabott,
Mandarin, Mandarin 507, Mandarin (Ottawa), Minsoy,
Ontario [developed in USA], Pridesoy, Sac.
(2) Early: Adams, Bansei, Earlyana, Hawkeye,
Illini, Kanro, Lincoln, Manchu, Manchu 3, Manchu 606,
Manchukota, Mendota, Montoe, Richland, Seneca.
(3) Medium Early: Chief, Dunfield, Hokkaido,
Hongkong, Jogun, Mandell, Mingo, Mukden, Scioto, Viking.
(4) Medium: Aoda, Boone, Funk Delicious, Gibson,
Kingwa, Macoupin, Mount Caramel, Patoka, S100, Virginia,
Wabash, Wilson.
(5) Medium late: Arksoy, Arksoy 2913, Haberlandt,
Laredo, Ogden, Ralsoy.
(6) Late: CNS, Mamloxi, Mammoth Yellow, Palmetto,
Roanoke, Tanner, Tokyo, Volstate, Woods Yellow.
(7) Very late: Acadian, Avoyelles, Gatan, Otootan,
Pelican, Seminole, Yelnando.
“Varieties now grown in the United States may be
divided into three general groups, namely commercial
(grain), vegetable, and forage. Varieties for commercial seed
production are preferably yellow-seeded and are used largely
for processing for oil, meal, and soybean flour, but these
varieties may also be used for forage purposes if heavier
rates of seeding are used. The varieties used principally for
forage and green manure are the black- and brown-seeded
varieties, which for the most part are low in oil but yield a
finer and heavier forage than the commercial and vegetable
varieties.
“The term ‘vegetable varieties’ has been applied to
varieties introduced from oriental countries where they
are used solely as green vegetable or dry, edible soybeans.
In extensive tests of the quality of the green and dry

beans made by the Bureau of Human Nutrition and Home
Economics, Department of Agriculture, and by departments
of home economics of various agricultural colleges, the
vegetable varieties have proved much superior to the field or
commercial varieties in flavor, texture, and ease of cooking.
Many of these vegetable types have been found through
experiments to be superior to commercial types for soybean
milk, soybean flour, soybean curd, salted roasted soybeans,
and other food products. (See Chapter XXV). The varieties
used for processing and forage purposes usually do not cook
easily and have a raw ‘beany’ flavor. Nearly all vegetable
varieties cook easily and have a sweet or bland nutty flavor.
The most suitable vegetable varieties are those with strawyellow, greenish-yellow, or green seed, although a few black,
brown, and bicolored varieties do have superior qualities as
green shelled beans. Vegetable varieties, ranging in maturity
from 75 to 175 days, have been developed for all soybeanproducing areas in the United States.
“Several commercial companies have canned large
packs of the green shelled beans of the vegetable varieties.
Quick-frozen green shelled beans alone and in succotash
have been placed on the market by several companies, the
frozen product being highly satisfactory in color, texture, and
flavor. For canning or quick freezing in the green stage, the
yellow- and green-seeded varieties make a more attractive
product than the black-, brown-, or bicolor-seeded varieties.
Vegetable varieties have also become quite popular with
the home gardeners and many seedsmen in various sections
handle two or more varieties” (p. 22).
Listed from very early to very late, vegetable varieties
include: Agate, Sac, Bansei, Kanro, Mendota, Hokkaido,
Jogun, Aoda, Funk Delicious, and Seminole. Address:
6809 Fifth St. N.W., Washington, DC; formerly Principal
Agronomist, Div. of Forage Crops and Diseases, Bureau of
Plant Industry, Soils, and Agricultural Engineering, USDA,
Beltsville, Maryland.
299. Zakkoku Shorei-kai. 1950. Daizu no kenkyû [Soybean
research]. Tokyo: Sangyo Tosho. 268 p. [Jap]
• Summary: Pages 174-85 discuss: 1. Roasted soybeans
(irimamé). 2. Cooked whole soybeans and ground soybeans
(nimamé, udemamé, mamé-zuri). Soaked soybeans (hitashimamé). 4. Uncooked ground soaked soybeans (goto and go).
5. Ground soybean paste molded into shapes (uchigo, gotsudotsu, and jinda tofu). 6. A mixture of soybean paste and rice
molded into a stick shape (mamé-shitogi). 7. Goto miso and
Goto miso soup (Goto misoshiru). 8. Various kinds of natto.
9. Miso. 10. Miso soup. 11. Roasted soy flour, and soybean
flour (kinako and tofun). 12. [Soy] bean sprouts (moyashi).
13. Soybeans soaked in their pods (mamé-tsuke).
Note: This is the earliest document seen (Nov. 2008) that
mentions jinda or jinda tofu.
300. Morse, W.J. 1951. What’s in a name? Soybean Digest.
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Jan. p. 22-24.
• Summary: “Ancient Chinese literature recording the
advice of agriculturists on the best varieties of soybeans to
plant under different soil and climatic conditions and the
utilization of certain varieties for specific purposes, indicates
that the soybean was perhaps one of the oldest crops grown
by man [sic]. Varieties of soybeans are very numerous
in oriental countries, especially Korea. There during
agricultural explorations by the United States Department of
Agriculture in 1929 to 1931 more varieties showing a wider
range of color, size, and shape of seed and plant characters
were found than in China, Manchuria, and Japan.
“The soybean is peculiarly sensitive to changes of
soil and climatic conditions and this explains undoubtedly
to a very great extent why practically every locality in
the soybean regions of eastern Asia has its own varieties.
Explorations in small villages in China and Korea revealed
that nearly every family had its own favorite varieties for
different uses.
“It is noteworthy that of the large number of varieties
introduced into the United States from the Orient the same
variety has rarely been secured a second time unless from
the same locality. Obviously, centuries of experience aided
by natural crossing and selection have brought about the
development of the vast number of varieties for special
purposes under local conditions in China, Korea, and Japan.
“Prior to the introduction of numerous varieties of
soybeans by the Department in 1898, not more than eight
varieties had been grown in the United States. The culture
of these was limited to a few well-defined areas. During the
past 50 years the Department has made several thousand
introductions of soybeans from China, Korea, Manchuria,
Indonesia (Java), and India, representing many hundreds of
distinct types.
“This large collection, ranging in maturity from 75 to
200 or more days, has shown wide differences in color, size,
shape, composition and quality of seed, plant characters,
utilization, and in adaptation to the various soil and climatic
conditions in the United States.
“In a recent review of all introductions received from
eastern Asia, it was noted that a large number of those from
China, Korea, and Japan were sent in under their native
varietal names, the translation of which revealed some
very interesting and perplexing names. It was interesting to
note among the oriental names three–Chief, Chestnut, and
Hawkeye–that breeders in the United States have assigned to
varieties developed for their own local conditions.
“The many peculiar oriental varietal names of soybeans
suggested the title of this article. It was thought that
American soybean breeders and growers would be interested
in knowing the sort of varietal names soybeans have in other
parts of the world.
“It is obvious that the oriental breeder or grower, in
naming some of the varieties, must have been in a poetic

frame of mind in assigning such names as ‘Heaven’s Bird,’
‘White Spirit of the Wind,’ ‘Flower Garden,’ and ‘Clasped
Hands.’
“The large number of varietal names is quite
understandable as they indicate various seed and plant
characters, temples, villages, prefectures, animals, birds,
uses, and occasionally a breeder’s name. This will be noted
in the following lists and selected classification of varieties.
“It is not to be assumed that these lists of names
represent all of the varieties grown in these countries. In fact,
they are only a selected number from the varieties introduced
into the United States during the past 50 years. It was
interesting to note that some of the Chinese varietal names
were the same as those in Chinese literature dating back 100
years ago.”
“Selected classification of Chinese soybean varieties:
“Seed Color: Black Belly, Chicken’s Foot Yellow,
Crow’s Eye Yellow, Crow’s Skin Green, Flesh Yellow, Musk
Deer’s Skin Yellow, Parrot Green, Raven’s Eye Yellow, Tiger
Skin.
“Seed Size: Great White, Large Black, Large Green,
Large White Eyebrow, Small Golden.
“Seed Shape: Flat Black Golden Round, Large Round
Black, Pearl Shape, Round Pearl, Small Round Green.
“Hilum (Seed scar): Flowery Eyebrow, Large White
Eyebrow.
“Maturity: August Green, Autumn Azure, Burst Pods
in Six Months, Eighth Month White, Filth Month Yellow,
Melon Ripe, Midsummer Yellow.
“Pods: Five Month Broad Pod, Four Grain Green, Four
Grain Yellow, Iron Pod Green, Three Bean Pod, White
Podded Green.
“Leaf: Long Large Green Leaf.
“Pubescence: Hairy Green, Red Hair Green, Sixth
Month White Hairy, Yellow Hair Green.
“Utilization: Black Curd, Follow Rice, Round Cattle
Feed, Vegetable.
“Odd Names: Entwined Silk, Moon Tooth, Sparrow’s
Cackling, Unknown Water.”
“Selected classification of Korean varieties:
“Seed Color: Barbarian Blue, Black Chestnut, Castor
Bean Skin, Golden, Indigo, Lacquer Black, Red Striped,
Rich Black, Widower (Black and White), Yellow Dragon’s
Eye.
“Seed Size: Big Green, Large Black, Small Blackeye,
Small Blue.
“Flower: Early White Flower, Large White Flower,
White Flower Pure Yellow.
“Hilum: Chotan White Eye, Green Eye, Purple Mouth,
Rensen Brown Eye, Small Blackeye, White Eye.
“Maturity: Aid For New Land, Black Sprout, Black
Vegetable, Edible, Millet Friend, Plant In Millet, Plant in
Wheat, Plant Between Crops, Rainy Season, Roasting,
Sprout.
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“Habit: Climbing.
“Leaf: Bamboo Leaf.
“Birds: Crow’s Early, Domestic Geese, Pigeon, Skylark,
Swallow, Water Rail.
“Animals: Deer, Horse, Mouse, Red Rat, White Horse.
“Village: Anpen, Chotan, Tansen.
“Superior Varieties: Great Happiness, Plentiful, Prolific,
Rich, Rich and Virtuous.
“Odd Names: Beheaded, Clasped Hands, Cow’s Knee,
Flying Fish, Flower Garden, Peaceful, South Sea, Spirit of
the Wind, Turtle Nest, White Priest’s Foot, Wild Boar’s Hip.”
“Selected classification of Japanese varieties:
“Seed Color: Black Autumn, Black Saddle, Brown
Spotted, Green Fool, India Ink, Mink Skin, Pretty Flesh
Color, Silver White, Yellow Jewel, Yellowish White
Blackeye.
“Seed Size: Large Green, Large Jewel, Large White,
Large White Ring, Small Blackeye, Small Bullet, Small
White.
“Seed Shape: Gingko Seed Shape, White Ball, Water
Caltrop Shape.
“Hilum (seed scar): Blackeye, Green Eye, No Eye,
White Eye, White Mouse Eye.
“Pods: Black Eye Long Pod, Black Pod Gold, Four
Seeded Yellow, Fox Pod, One Seed, Red Pod, Three Seeded
Pod, Two Seeded Pod, Yellow Pod, White Pod.
“Pubescence: Early Smooth, Green Non Hairy, Half
Smooth, Middle Season Smooth, Naked Devil, Non Hairy,
Smooth White, Smooth Devil, White Hair.
“Stems: Fan Shape Stem, Red Stalk, Single Stalk, White
Stem.
“Leaf: Five Leaf Saddle, Monbetsu Long Leaf.
“Habit of Growth: Akita Bunch, Bunching Maiden,
Doesn’t Touch The Earth, Dwarf, Very Bunched Pods.
“Maturity: August, Black Autumn, Early Gold, Middle
Season, October, Very Early Abundant, Yellow Fall,
Midseason Fox, Through Frost, White Autumn.
“Utilization: Devil Chaser [for roasted soybeans–
irimame], Forage, Miso, Natto, Paddy Field Boundary,
Produces in Shady Places, Soy Sauce, White Sprout.
Superior Varieties: Abundance, Abundant Pods, Brings
Treasure, Early Increase, Excessive Yield, Fortune, Heavy
Yield, One Hundred Percent Good, Small, Fortune, One
Thousand Pod.
“Animals: Early Fox, Mink, Mouse, Small Donkey,
Tiger.
“Birds: Crane’s Friend, Dove, Dove Killer, Sparrow,
Wild Duck, Wild Goose, Young Crane.
“Persons: Bingo’s White, Chichanari, Hachiya.
“Prefectures (states): Aizu, Chiba, Echigo.
“Shrines: Goshanari, Miyashiro, Zankonji.
“Villages: Chizuka, Hachirihan, Iwakiri.
“Odd. Names: Covered with Frost, Bright Country,
Elder Brother, Enter Priesthood, Heaven’s Bird, Old

Woman’s Cane, Pretty Girl, Through the Water, Under The
Snow, White Dog’s Foot.”
Photos show: (1) Bean curd [tofu] cakes being sold by
vendors on streets in Peking, China. In the Orient special
varieties of soybeans are used in the manufacture of bean
curd and many other soy products. (2) Korean farmers’
market day held weekly in the small villages. This offers
a rich source of soybean varieties. (3) Japanese farm girls
planting seed of the Azemame (Paddy Field Boundary
Soybean) variety on the land bounding a rice paddy. The
beans are used in making miso (salty soy paste), soy sauce,
and other foods for human consumption.
Note: This is the earliest English-language document
seen (Aug. 2011) that uses the term “salty soy paste” to
refer to miso. Address: Retired Principal Agronomist, Div.
of Forage Crops and Diseases, Bureau of Plant Industry,
Soils, and Agricultural Engineering, Agricultural Research
Administration, U.S. Dep. of Agriculture, USDA.
301. Rombauer, Irma S.; Becker, Marion Rombauer. 1951.
The joy of cooking. Indianapolis and New York: BobbsMerrill Co. 1011 p. Illust. by Ginnie Hofmann. Index. 22 cm.
• Summary: This is the earliest known Rombauer-Becker
edition of this famous cookbook. Marion Rombauer Becker
is the daughter of Irma von Starkloff Rombauer. A large
percentage of the recipes contain meat, fish, or poultry.
Soy-related recipes and descriptions include: Soybean
cheese (p. 192, made from soybean milk curded without a
coagulant like cottage cheese. Season with salt, cinnamon or
chives, and caraway). Suggestions for the use of soybeans
(similar to the 1943 edition) with the following recipes for
cooked soybeans: Soybean loaf. Soybean dinner in one
dish. Soybean soufflé. Soybean salad. Then some ideas for
“Peanuts as a meat substitute.” Soybeans (p. 269; “Young
vegetable type, not field varieties of beans, must be used.
The pods should still be green”). Roasted soybeans. Cooked
dry soybeans (p. 269). Sweet and sour milk substitutions and
equivalents (p. 502-03; “If you use Soya Milk, page 817,
substitute 1 cupful for 1 cupful of milk”). Soya bean milk (p.
817).
There is a nice, early chapter titled “The Electric
Blender” (p. 895-98), which begins: “Throw away your
tamis cloth and hair sieve, if you still have these relics of a
by-gone age, and replace them with a piece of equipment
that makes them obsolete, the electric blender.” Includes 4
paragraphs about blenders. This chapter includes recipes for
cocktails, cream soups, eggnog, beverages (incl. cold fruit
sherbets and a “Blender health drink”), puréed vegetables,
custard, and ice creams. For the sherbets: “A fairly creamy
result comes from a fresh peach, a banana or canned
pineapple juice. A velvety concoction is: 1 small banana,
1 cup milk. Add vanilla or rum, no sugar needed. You may
add to this 1 tablespoonful chocolate sirup [syrup] or 4
tablespoonfuls vanilla ice cream. Also try stewed or canned

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 154
apricots with milk, apricot, pineapple and lemon juice with
cracked ice cubes, frozen strawberries with sour or sweet
cream.”
The chapter titled “Nutrition and calorie chart” states
(p. 931): “Proteins are known to contain amino acids. These
complex acids are still being studied by chemists, but it is
known that some of them are essential to growth and life. All
of these acids are not found in complete form in all protein
foods. They are most fully represented in meat, fish, eggs,
milk and cheese. They are present but less well represented
in nuts, legumes and cereals. Since the vegetable groups are
incomplete in themselves, it is wise to draw half to two thirds
of the daily protein intake from the animal sources given
above.”
Note 1. In the Betty Crocker Picture Cook Book (1950,
General Mills), no mention is made of the electric blender. A
hand-turned rotary beater is used to make a milk shake.
Note 2. In Joy, there is no index entry for milk shake or
organic (as “organic gardening”), or vegetarian. Address: 1.
St. Louis, Missouri; 2. Cincinnati, Ohio.
302. Smith, Janice M.; Van Duyne, Frances O. 1951. Other
soybean 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. 1055-78. [45 ref]
• Summary: Contents: 1. Vegetable soybeans and their
characteristics. 2. Home processing of green soybeans:
Harvesting, shelling, preparation for use as a fresh vegetable
(nutritive value of cooked green soybeans), preservation
of green soybeans (freezing, canning, dehydration). 3.
Commercial processing of green soybeans: Harvesting and
hulling, canning (selection of varieties, cleaning, blanching,
and processing, acceptance of the product), freezing. 4.
Home processing of dry soybeans: Harvesting and threshing,
cooking, salted soybeans, sprouting soybeans. 5. Commercial
processing of dry soybeans: Harvesting and threshing,
canning, sprouting, salted soybeans.
“The use of soybeans as a vegetable plays a relatively
unimportant role in the American dietary at the present
time.” only a very small amount is preserved by commercial
canning or freezing. “Green soybeans rarely appear in the
retail market. A considerable volume of both green and
mature soybeans is consumed by families in rural areas of
states where production is large and by food fanciers who
grow them in their own gardens.” “The effectiveness of a
shortage of protein in stimulating the use of soybeans was
demonstrated during World War II when protein foods were
in short supply as a result of rationing and local shortages.
Canned soybeans were seen in retail stores and soybeans
appeared on the menu in restaurants. Magazines and
newspapers frequently carried articles on the nutritional
value and possible uses of soybeans in the human diet. With
the cessation of rationing, articles featuring soybeans have
appeared infrequently.”

“The differences between vegetable and field types
are not always clear-cut, but vegetable varieties have
characteristics that make them superior for table use. In
general, the vegetable varieties cook more easily and have a
mild nutty flavor. Their pods and seeds are larger, facilitating
shelling in the green or immature stage.”
Tables show: (170) Characteristics and quality of green
and dry, mature soybeans. For each variety is given the
following: Maturity group. Green soybeans–Color of pods
toward end of edible period. Size of pods and green beans.
Weight (gm) of shelled beans from 100 gm of pods. Shelling
time for 1 lb. of pods. Dry, mature soybeans–Average acre
yields, 1934-1938. Seed color. Hilum color. Average weight
of 100 beans, 1934-1938 (gm). Composite quality rating
for green and mature beans. Maturity groups–Very early:
Giant Green. Early: 80494, Bansei, Fuji. Midseason: Illini,
Hokkaido, Jogun, Willomi, Wolverine, 89162, 84979, 87617.
Late: Illington, Imperial, 87606, Funk Delicious, Emperor,
Higan.
(171) Remarks and recommendations concerning
vegetable soybean varieties compiled from publications
and a poll of agricultural experiment stations. For each
station is given the state name, remarks, and varieties tested.
Stations in the following states had remarks and commented
on certain varieties: Alabama, California, Connecticut,
Georgia, Illinois, Indiana, Iowa, Kansas, Maine, Maryland,
Massachusetts, Michigan, Minnesota, Mississippi, Missouri,
Nebraska, New Hampshire, New Jersey, New York, North
Carolina, North Dakota, Ohio, Oklahoma, Rhode Island,
Tennessee, Washington state, West Virginia, Wisconsin.
(172) Varieties of soybeans adapted to preservation
by freezing. (173) Relative ratings of different varieties of
cooked dry soybeans.
Figures show: (211) Mung beans and four varieties
(Bansei, Illini, Lincoln, Richland) of soybeans in the
dry, soaked, and sprouted state. Address: Dep. of Home
Economics, Univ. of Illinois, Urbana, IL.
303. Melo, Maria de Lourdes. 1952. O que é a soja [What
is the soybean?]. Boletim de Agricultura, Departmento de
Producao Vegetal (Belo Horizonte) 1(6):63-71. June. [Por]
• Summary: Gives recipes for and/or using soymilk, okara
(u-no-hana in Japanese), soya croquettes (croquete de soja),
soya with rice, salted, roasted soynuts (soja torrada em
graos, salgadinhos), tofu (ricota de soja), and soy flour in
bread, biscuits, cakes, and bolos.
Note 1. This is the earliest Portuguese-language
document seen (Oct. 2001) that mentions okara, which it
calls massa and flor de sabugueiro. The okara is used to
make Farofa, a popular Brazilian dish made of manioc meal
browned in a frying pan with grease or butter. Sometimes
mixed with bits of meat, crisp fat, chopped eggs, etc. it is
much used as a stuffing for roast turkey.
Note 2. This is the earliest Portuguese-language
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document seen (Dec. 2012) that mentions salted, dried
roasted soybeans / soynuts which it calls soja torrada em
graos, salgadinhos. Address: Dietista de Secretaria de Saude
e Assistencia, Brazil.
304. Hain Pure Food Co., Inc. 1954. Natural & helpful.
Vegetable–mineral. Easy-to-take tablets (Ad). Let’s Live
22(7):7. July.
• Summary: The top half of this ad (4.75 by 5 inches) shows
that Hain sells the following 8 kinds of tablets: Alfalfa,
cabbage, celery, dulse, garlic-parsley, kelp, parsley, and
okra. Also sells: “Soya Date Spread. No salt added! Made
from Ground soya beans, soya bean oil and dates. 8 oz size
52¢. 14 oz size 79¢.” “At your health food store.” “This ad
[coupon] is redeemable at your health food store for 13¢
credit on these Hain products. If these products cannot be
supplied by your Health Food Store, order from Hain’s.”
Address: 334 Azusa St., Los Angeles 12, California.
305. Product Name: Soya Date Spread.
Manufacturer’s Name: Hain Pure Food Co., Inc.
Manufacturer’s Address: 334 Azusa St., Los Angeles 12,
California.
Date of Introduction: 1954. July.
Ingredients: Ground soya beans, soya bean oil, dates.
Wt/Vol., Packaging, Price: 8 oz size 52¢. 14 oz size 79¢.”
How Stored: Refrigerate after opening.
New Product–Documentation: Ad (4.75 by 5 inches) in
Let’s Live. 1954. July. p. 7. Hain sells “Soya Date Spread. No
salt added! At your health food store.”
306. Hain Pure Food Co., Inc. 1954. It’s Hain’s California
triple-whipped new nut and fruit butters (Ad). Let’s Live
22(8):19. Aug.
• Summary: In the upper right part of this ad (4.75 by 5
inches) is a new “Hain 100% Pure” logo. The new products
are: Raw Almond-Date. Raw Cashew-Date. Peanut-Date.
Raw Almond-Fig. Raw Cashew-Fig. Peanut-Fig. Sold in 8
oz. of 14 oz. sizes. Contains no added salt. Roasted or raw.
Also sells: Soya-Date [which, in this context, looks like an
early soynut butter]. “Be sane–Buy Hain. Order from your
Health Food Store.” Address: 334 Azusa St., Los Angeles 12,
California.
307. Product Name: Soya-Date [Nut and Fruit Butter].
Manufacturer’s Name: Hain Pure Food, Inc.
Manufacturer’s Address: 334 Azusa St., Los Angeles 12,
California.
Date of Introduction: 1954. August.
Ingredients: Incl. soybeans, dates.
How Stored: New Product–Documentation: Ad (1/4 page) in Let’s Live
magazine. 1954. Aug. p. 19. “It’s Hain’s California triplewhipped new nut and fruit butters.” “Soya-Date.”

308. Thorpe, Jocelyn Field; Whiteley, M.A. 1954. Soya bean.
In: J.F. Thorpe and M.A. Whiteley. 1937-1956. Thorpe’s
Dictionary of Applied Chemistry. 12 vols. 4th ed. London,
New York, Toronto: Longmans, Green & Co. See vol. XI, p.
46-48. 23 cm. [15 ref]
• Summary: The section titled “Soya Bean” has the
following contents: Introduction. Composition of soya beans.
Soya-bean products: Oil, cake and meal, flour, milk, soy
sauce (“known in Japan as ‘Shoyu’ and in the west under
such names as ‘Worcester Sauce,’...”), miso, tofu, immature
soya beans, roasted soya beans (eaten like peanuts), coffee
substitute, chocolate substitute. Agricultural uses (green
fodder, hay, silage, bean pods and straw). Sir Jocelyn Field
Thorpe lived 1872-1940.
309. Thorpe’s dictionary of applied chemistry. 4th ed.
Revised and enlarged. Vol. XI. Soil–Z. 1954. London, New
York, Toronto: Longmans, Green and Co. x + 1145 p. See p.
46-48. Illust. Index. 23 cm. [16 ref]
• Summary: The entry for “Soya bean” (p. 46-48) was
written by A.W. Marsden, M.Sc., D.I.C., A.R.C.S., F.R.I.C.,
Director, Commonwealth Bureau of Dairy Science,
Shinfield, near Reading, England. Contents: Introduction.
Composition of soya beans. Soya-bean products: Oil, meal,
flour, soya-bean “milk,” soy sauce, Worcestershire sauce,
miso, tofu, immature soya beans (eaten, after shelling and
cooking, just like green peas), sprouts, roasted soya beans
(eaten like peanuts), coffee substitute, chocolate substitute.
Agricultural uses. Soya bean oil (see Vol. IX, 27a, 29a, 53c,
55c). Address: London, England.
310. Valignano, Alessandro. 1954. Sumario de las cosas
de Japón (1583). Adiciones del Sumario de Japón (1592).
Editados por José Luis Alvarez-Taladriz [Summary of the
things of Japan (1583). Additions to the Summary of Japan
(1592), edited by José Luis Alvarez-Taladriz]. Tokyo, Japan:
Sophia University. xix + 205 p. + 346 p. 26 cm. Series:
Monumenta Nipponica Monograph No. 9. [230 ref. Spa]
• Summary: This book consists of two separate books by
Valignano bound as one; each is paginated separately. In the
1st book, on page 93, the author mentions that he bought the
necessary provisions, rice, miso, dried fish, etc. Footnote 240
gives a long definition of misso (sic, miso) in Italian from
Saverio Orientale, by Bernardino Ginnaro (1641, Naples).
An appendix near the end of the 2nd book (published
in 1592; see p. 317-330) begins with a Treatise on how they
own land and calculate rents in Japan. It starts (p. 318) with a
reference to “Principio [1601-1603], c. 6.” In a long footnote
on p. 320, he states: “To measure rice, wheat, barley, Goma
[sesame seeds, used to make oil], Mame (see below), Abura
(vegetable oil), Saque [saké], etc. they use certain measures
such as the shaku, go, sho, to, koku, etc.” Looking in more
detail at the entry for “Mame,” after the word, we read (in
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square brackets), the Chinese character for “bean” followed
by the Portuguese words ‘Feijoes, ou graos de Iapao’ ib.
[VJP 150],...” This means that the word “Mame” means
beans or Japanese beans. They are described in the VJP
which, according to the abbreviations section at the front
of this book (p. xix) means “Vocabulario de la Lingoa de
Iapam. [Nagasaki, 1603-1604]. This is the famous first
dictionary of Japanese in a European language, Portuguese,
compiled by the Jesuit mission in Japan, and published by
the Jesuits in Nagasaki in 1603-04. If we look on page 150 of
that dictionary, we do indeed see: “Mame. Feijoes, ou graos
de Iapao.”
Note 1. Today, the word Japanese “mame” has two
meanings: (1) Beans [generically, all types]. (2) A soybean.
When the word mame is the first part of a compound word,
it usually refers specifically to the soybean: mameabura is
soybean oil–more commonly called daizu abura; mamekasu
is soybean meal–more widely called daizu kasu; mamemaki
is the ceremonial scattering of roasted soybeans at Setsubun.
Therefore: It cannot be stated clearly that the soybean is
mentioned in this book, or that the concept of a soybean,
apart from beans in general, was clear to the author. However
given this context of how foods are measured, we think it is
more likely that he was referring to beans in general than to
one particular type of beans. If he wanted to refer specifically
to soybeans, they are clearly mentioned as Daizzu in the VJP
dictionary which he cites! Daizzu [Daizu, the Japanese word
for soybeans] are defined as: “Mame. Graos, ou feijoes de
Iapao.”
Note 2. Principio is an abbreviation (see p. xvii)
that refers to a book titled Libro Primero del principio y
progresso de la Religion christiana en Jappon... by Padre
Alexandro Valignano of the Company of Jesus, 1601.
Manuscript in the British Museum.
About the author: On p. 2-3 we read: The padre
Alessandro Valignano (ca. 1539-1606) of the Society of
Jesus [Jesuit] visited Japan three times, 1579-1582 (during
the rule of Oda Nobunaga, who died in 1582), 1590-1592
(during the rule of Toyotomi Hideyoshi, who died in 1598),
and 1598-1603 (during the rule of Tokugawa Ieyasu, who
died in 1616). The fruit of his first trip was the Sumario,
published in 1583, of his second trip was the Adiciones del
Sumario, published in 1592, and of his third trip was the
Apologia de la Compañia de Jesûs de Japón y de la China
(1598) and the Principio y progreso de la religión cristiana
en Japón.
His three visits correspond to three very important
periods in Japanese history, in the transition from
decentralized feudalism to centralized feudalism or from
feudal anarchy to feudal order: the period of Azuchi
(Nobunaga), of Momoyama (Hideyoshi), and of Tokugawa
(Ieyasu). His writings capture magnificently the history of
these 3 periods.
Because he is a Christian and a Jesuit father (Roman

Catholic), his main interest is in religious affairs in Japan.
Brief biography: Valignano was an Italian missionary.
1566–He entered the Society of Jesus. 1574–Traveled to
Portuguese India. In Asia, he helped to develop missionary
work in Goa, Macau, and especially Japan, where he
supported the mission with a share of the silk trade,
developed a native clergy, and saw Christianity grow to some
300,000 adherents.
311. Lager, Mildred. 1955. How to use the soybean: A plus
factor in modern nutrition. Burbank, California: Published
by the author. Printed at La Sierra College Press, Arlington,
California. 115 p. Index. 23 cm. Lay-flat comb bound.
• Summary: Contents: Preface. Nutritional nuggets–food
value of soybeans. The versatile soybean. Soup to nuts–
soybeans and soy products. 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 (made from finely ground soybeans or
soy flour, it may be raw or roasted, and resembles peanut
butter; p. 73-74). Soy cereals. Soy desserts. Soy candies. Soy
beverages. Soy-flour recipes. Breads and muffins. Pancakes
and waffles. Soy gluten recipes. Baking-powder biscuits.
Pastry. Cookies and doughnuts. Cakes. Contains 350 recipes.
A so-called “second edition” of this book was published
in 1959, but it was identical to this first edition.
Ad in Let’s Live. 1960. April. p. 39. Mildred Lager
Publications [perhaps her home] is now located at 4118
Warner Blvd., Burbank, California. Mildred died in Aug.
1960. Address: Burbank, California.
312. Williamson, Jessie. 1955. Useful plants of Nyasaland.
Zomba, Nyasaland: Government Printer. 168 p. See p. 60-62.
Edited by P.J. Greenway. Illust. by G. Jackson. 25 cm. [2 ref]
• Summary: Glycine javanica L. (called Yembe in ciCewa),
is a perennial herb with slender climbing stems that are
thinly pubescent. The leaves are frequently cooked as a side
dish in Nyasaland [named Malawi after 1964]; they are not
slimy and are much used.
The soybean (Glycine max.) is grown in considerable
amounts in the southern province of Nyasaland. “The beans
contain a saponin, which is poisonous and which is found
in varying amounts in the different kinds.” Among the
many varieties suitable for eating are Herman, Easy Cook
[Easycook], and some of the non-shattering Hernon varieties.
Methods of cooking soy soya beans: 1. Boiled as a
side dish. 2. Boiled and mashed beans with skins removed
as a side dish (called cipere). 3. The use of soya bean meal
[soy flour] to improve the food value of porridge (nsima):
Introduction, use of roasted meal [roasted soy flour], use of
unroasted meal [soy flour]. 4. Roasted soya [soynuts] as a
substitute for groundnuts in side-dishes. 5. Soya bean milk
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and curd [tofu; a method is described for making soya bean
milk from pounded soya beans that was in use at the Jeanes
Training Centre in 1942; a method for making tofu from this
milk is also described]. 6. Fresh [green] soya beans as an
extra food [snack]. 7. Roast soya beans as an extra food.
Concerning the “Use of roasted meal: The beans should
be roasted for some minutes and then ground or pounded.
The resulting flour is palatable and also stores well. It may
be used in amounts of up to 20 per cent. (10 per cent. is
recommended) to mix with any other kind of flour. It makes
a very palatable product with cassava flour, the latter is of
such poor nutritive value on its own, as it consists almost
entirely of starch, that the addition to it of protein-rich meal
is important.” Address: Member of Nutritional Survey and
Nutritional Investigator, Nyasaland.
313. New York Times. 1956. Bean fetes mark ‘spring’ in
Japan: Weather uncooperative as showerings of soy signal
‘turning of the season.’ Feb. 5. p. 11.
• Summary: “Tokyo, Feb. 4–Spring came to Japan
ceremonially today with a chorus of staccato shouts and a
shower of roasted soybeans in almost every household and
all the temples of the land.”
This ceremony, Setsubun (the “turning of the season”),
celebrated on the first day of spring, is said to have
originated in Japan’s Imperial Court about 500 years ago.
It “is supposed to frighten away demons and welcome
beneficent spirits.” The rite brings large sums of money into
Buddhist temples and Shinto shrines throughout Japan.
One good place to see or participate in the Setsubun
ceremony is at Tokyo’s great temple of Kannon, the Buddhist
goddess of mercy, located in the gay Asakusa amusement
and shopping district. The ceremony, starting with a solemn
procession of priests and about 40 lay notables, is described.
“Many of the notables were business men in their fortysecond year, a year supposed to be unlucky.” They had
paid large sums of money to the temple to be chosen to
scatter the beans today, thus presumably nullifying the bad
influences that are said to follow between one’s 42nd and
43rd birthdays. Worshippers tossed 10-yen coins into slotted
wooden receptacles. To catch a roasted soybean that has been
tossed is supposed to bring exceptional good luck for the rest
of the year.
314. Chen, Philip S.; Chen, Helen D. 1956. Soybeans
for health, longevity, and economy. South Lancaster,
Massachusetts: The Chemical Elements. xii + 241 p. Illust.
Index. 21 cm. 2nd ed. Jan., 1962, 242 p. [24 ref]
• Summary: A comprehensive review of the subject.
Contents: Preface, by the author (South Lancaster,
Massachusetts, July 1956). Foreword, by Geo. M. Strayer,
Vice-President and Secretary-Treasurer, American Soybean
Association. Introduction. Part I: Nutritive value of the
soybean. 1. Protein (incl. Dr. Wolfgang Tiling of Hamburg,

Germany; Dr. Harry Miller). 2. Fat (incl. phosphatides,
sterols and hormones). 3. Carbohydrates and caloric value.
4. Minerals. 5. Vitamins. 6. Soybeans and world population.
7. Soybeans and disease (incl. Dr. Wolfgang Tiling of
Germany).
Part II: Soy products. 8. Soybean oil: Composition
and properties, processing and refining, reversion, uses,
phosphatides, margarine, mellorine (vegetable frozen
dessert). 9. Soybean oil meal: Heat treatment, Gelsoy, Multipurpose Food. 10. Soy flour: Uses, soy bread vs. enriched
white bread. 11. Soy milk. 12. Soy cheese (or soybean
curd, “aptly described by the Chinese as ‘the meat without
bones’”–incl. pressed tofu sheets and yuba). 13. Soy sauce:
Preparation of kojis, brine fermentation, production yields,
microorganisms are available. 14. Soybean sprouts.
Part III: Soybean culture and preservation. 15. Soybean
culture: Two types of soybeans (commercial field vs. edible
or vegetable varieties), inoculation, fertilizer, cultivation,
harvest. 16. Preservation of soybeans: Shelling, canning,
freezing, dehydration, harvesting dry mature soybeans.
Part IV: Recipes. 17. Soybeans and soybean pulp: Green
or fresh soybeans, dry soybeans, soybean pulp (“prepared
by pressing cooked soybeans through a coarse sieve or by
grinding them in a food grinder”), recipes (incl. Soyburger,
Scalloped green soybeans, and Roasted soybeans–dry roasted
or deep-fried (p. 151). Describes how to make wheat gluten
at home and praises monosodium glutamate for its ability to
improve the flavor of recipes–though its use is called for only
in the recipe for Soyburger). 18. Soy flour: Breads, cakes,
cookies, pies, soups, other recipes (A recipe for Wafers, p.
180, calls for “½ cup roasted soybeans, finely chopped”).
19. Soy grits and soy flakes. 20. Soy milk. 21. Soy
cheese. 22. Soybean sprouts.
Appendices: A. Soybean utilization (chart). B.
Manufacturers and handlers of soy foods (Source: 1956
Soybean Blue Book). C. References.
Chapter 1, “Protein,” begins: “The soybean is best
known for its high protein content (p. 7). It then discusses the
work of Dr. Harry Miller (p. 14-15).
Chapter 15, “Soybean Culture,” describes how to grow
soybeans in a garden. Pages 126-27 discuss the two types of
soybeans: the commercial field type and the edible vegetable
type. Five major differences between the two types are
discussed (p. 126). The edible varieties are larger in size, do
not yield as heavily (though they yield more heavily than
snap beans or lima beans), are more prone to shatter as they
near maturity in the field, are superior in flavor, texture,
and ease of cooking, and some edible varieties are also
superior in the manufacture of soybean flour, soybean milk,
roasted beans and other products. Table 31 (p. 130) lists
eleven varieties of edible soybeans: Very early–Giant Green.
Early–Bansei, Fuji. Midseason–Hokkaido, Jogun, Willomi.
Late: Illington, Imperial, Funk Delicious, Emperor, Higan.
Commercial–Illini.
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Chapter 16, “Preservation of Soybeans,” describes how
to preserve “green soybeans” by canning, freezing, and
dehydration.
Photos show: (1) A sack of Lincoln soybeans (facing p.
1). (2) Soybean plants, showing pods and leaves (p. 3 and
4). (3) A beam balance with a small amount of soy flour
balancing many animal products. “The protein value of soy
flour: 1 lb. of soy flour contains protein values equal to 2
lbs. beef, or 34 eggs, or 6 quarts milk.” Source: Health and
Character Education Institute (p. 6). A similar photo (p. 24)
states: “1 lb of soy flour contains food calories equal to 3½
lbs beef, or 3 quarts milk, or 29 eggs. (4) Two views of a
child. Left, suffering from marasmus. Right, after six months
on a soy milk diet. Courtesy Dr. Wolfgang Tiling (p. 62).
(5) A machine at the Northern Utilization Research Branch
of USDA treating soybean oil with alkali (p. 72). (6) The
distribution of MPF [Multi-Purpose Food] to starving Indian
children (p. 91; Courtesy Meals for Millions Foundation). (7)
Quaker City No. F4 grinding mill (p. 102; Courtesy Straub
Co., 4059 Ridge Ave., Philadelphia, Pennsylvania). (8) Early
soy cheese (tofu) production in the United States (p. 108;
perhaps at Madison Foods). (9) The Northern Utilization
Research Branch, Agricultural Research Service, USDA–
shows outside of the huge building (p. 113). (10). How to
grow soy sprouts in a glass jar at home (p. 119). (11) Well
nodulated soybean roots (p. 129; Courtesy The Nitragin Co.).
(12) Baked soybeans in a crock (p. 144). (13) Soy flour used
in numerous baked products (p. 159; Courtesy ADM). (14)
Griddle cakes [pancakes] made with soy flour brown quickly
(p. 173). (15) Soy peanut butter cookies (incl. peanut butter
and soy flour; p. 185). (16) Soy grits in a glass jar (p. 198).
(17) Freshly-cooked crisp soybean sprouts in a raw vegetable
salad (p. 219).
Note 1. The first printing of this book (1956)
was dedicated “To Li Yu Ying and William J. Morse,
The Soybean Champions of the Eastern and Western
Hemispheres,” but by the second printing (April 1957) the
dedication had changed “To William J. Morse and Harry W.
Miller, The Soybean and Soy Milk Champions of Our Time.”
The publisher of this third printing was unable to sell
all the books printed, so Chen apparently arranged for a
company named “Outdoor Pictures” (Box 1326, Escondido,
California) to sell them. On the title page, Outdoor Pictures
pasted their name and address over that of “The Chemical
Elements.”
Note 2. According to the National Union Catalog,
Philip Stanley Chen was born in 1903. The rear cover
states that he was born in China and is now a naturalized
U.S. citizen. He is a graduate of Emmanuel Missionary
College [in Berrien Springs, Michigan] and Michigan State
University. Before writing this, his first book on diet, health,
or soybeans, he wrote several books on chemistry: (1) The
Chloro Derivatives of m-cresol. 1933. Easton, Pennsylvania:
Mack Printing Co. 7 p. (Abstract of his PhD thesis, Michigan

State College of Agriculture and Applied Science); (2)
The Chemical Elements, Rev. ed. 1948. South Lancaster,
Massachusetts: Chemical Elements (fold chart). (3) 500
Syntan Patent Abstracts, 1911-1950. 1950. South Lancaster,
Massachusetts: Chemical Elements. 125 leaves. (4) Syntans
and Newer Methods of Tanning. 1950. South Lancaster,
Massachusetts: Chemical Elements. 128 p.
In 1962 Chen wrote A New Look at God, published by
Chemical Elements (288 p.). Address: 1. Prof. of Chemistry,
Atlantic Union College, South Lancaster, Massachusetts; 2.
National Science Foundation Fellow, Cornell Univ.
315. Council of Scientific and Industrial Research. 1956. The
wealth of India: A dictionary of Indian raw materials and
industrial products. Raw materials. Vol. IV: F-G. New Delhi,
India: CSIR. See p. 142-50 (Glycine), plus p. XIII-XXI
(bibliography). [51 ref]
• Summary: “Attempts to popularise and extend soybean
cultivation in India have not met with much success so far.
Various reasons have been assigned to this. The market
demand for the seeds is not steady and there are few
indigenous industries based on soybean. Further, there are
other pulse and oilseed crops adapted to varied climatic and
soil conditions in India which satisfy the dietetic habits of the
people. It is considered, therefore, suitable for introduction
only in regions where pulses are not grown at present, e.g.
regions at elevations about 5,000 ft. This view has been
considered by some to be based on incomplete data.”
Table 2, titled “Estimated acreage and production of
soybean in some Indian states,” gives statistics for 19481952. The leading state is Jammu and Kashmir (India’s
northernmost state). In 1948-49 (the latest year for which
complete data is available) Jammu and Kashmir produced
502 tons of soybeans on 1,757 acres. Corresponding figures
for other states, ranked in descending order of acreage,
are Assam (208 tons/1,230 acres), Orissa (147/988), West
Bengal (147/800), Madhya Pradesh (12/67), and Uttar
Pradesh (1/33).
Note 1. This is the earliest document seen (Jan. 2009)
that gives soybean production or area statistics for South
Asia.
“Soybean is grown in India mainly for food and forage.
It is generally raised as a kharif crop, sown at the outbreak
of the monsoon in June or July and harvested in DecemberJanuary... Soybean is raised either pure or in mixture with
maize; in some parts of Assam it is grown along with aus
paddy. Being a legume, soybean can be cultivated with
advantage as a rotation crop with potato, as in Assam, or
with sugarcane, as in Bihar. It is grown as a green manure or
cover crop in tea estates...
“Uses: Soybean ranks high among the leguminous
crops of the world. It is grown mainly as a food crop in
China, Japan and other countries of east Asia. The seeds are
consumed green, dry or sprouted, whole or split. Green seeds
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are used as vegetable; roasted and salted seeds are used in
cakes and candies. The seeds are ground into flour and used
for bakery products. They are also processed to give a milklike product, curd or cheese. A variety of fermented products
is prepared, including sauces which furnish the basic
flavouring in Chinese and Japanese dishes. Soybean has been
used as a raw material in a variety of processing industries
in U.S.A. The fatty oil extracted from the seeds is used for
edible and industrial purposes...
“In India, soybean has not attained much importance as
a food crop. The seeds are consumed locally after splitting as
dal. They are also parched and used as bhunja or ground into
a meal (sattu) and used in food preparations; a fermented
product is prepared from soybean in Manipur. Soybean
possesses a characteristic nutty or beany flavour which
is not much favoured in India. Efforts have been made to
select types devoid of the flavour and to popularise the use
of soybean in non-cereal catering organizations for such
preparations as porridge and biscuits. Considerable work has
also been done to popularise the use of soybean ‘milk’.”
A detailed discussion is given of each of the following
“soybean products: Soyflour, soysprouts, soymilk, soybean
oil, soybean lecithin, soybean meal.” Table 5 (p. 148)
gives the “composition of some soybean products,” based
on earlier publications: “Soyflour (defatted or full fat),
soysprouts, soycurd.”
Note 2. This is the third earliest English-language
document seen (May 2006) that contains the word “soymilk”
(one of two documents).
Note 3. This is one of the earliest English-language
documents seen (Sept. 2006) that uses the term “soy bean”
in a new way–as a singular noun, like corn or wheat, not
preceded by “the.” Examples: “... there are few indigenous
industries based on soybean.” “Estimated acreage and
production of soybean in some Indian states.” “Soybean
is grown in India mainly for food and forage.” This usage
originated in developing countries. Address: India.
316. Andregg, Harriett. Assignor to Swift and Company
(Chicago, Illinois). 1957. Imitation nutmeats. U.S. Patent
2,776,212. Jan. 1. 3 p. Application filed 11 June 1953. [5 ref]
• Summary: “Proteinaceous fibers” can be made from
casein, soybean protein, corn gluten, etc. These are cut
into comparatively small pieces and treated to produce
at “nutmeat-like product” or “synthetic nutmeats.” Also
mentions “Soybean fibers”
Note: This is the earliest English-language document
seen (Dec. 2004) that uses the term “Proteinaceous fibers”
(or “fiber”) to refer to edible spun soy protein fibers.
Address: Chicago, Illinois.
317. Caleva, Harry. 1958. Chinese cookbook for quantity
service: Authentic professional recipes. New York, NY:
Ahrens Publishing Co., Inc. 169 p. See p. 150-53. Index. 24

cm.
• Summary: This is basically a Cantonese cookbook; the
Chinese words are written in Cantonese.
The chapter titled “Sauces” (p. 150-53) includes recipes
for the following: Soy sauce (light) (Yuen You). With 1½
lbs. soy beans (crushed). Soy bean jam (Mien-Shee Ding).
With 1½ lbs. soy beans. Rice jam (Dow-Ding). With 1¼ lbs.
roasted soy beans (mashed). Subgum sauce (Sweet and sour)
(Sub Gum Tien-Soon Wu). With “1 tsp. soy sauce (heavy).”
Oyster sauce (Hoo You). With ¼ cup soy sauce (light).
Chinese brown gravy. With 1 tsp. soy sauce (heavy). Onion
sauce, Cantonese style. With 3/4 cup soy sauce (light).
Black soy sauce (Chow You). With soy bean 1½ lbs. Salt
2 tbs. [tablespoons]. Water 3 quarts. Molasses 1 pint. Rice
wine ½ cup.
“1. Combine soy beans, salt, and water; bring to a boil
and simmer for five hours; remove and strain. Pour into a jar
and seal airtight, then age in the sun for six months.
“2. At the end of six months, add remaining ingredients,
reseal and let age in the sun another six months.
“Note: This sauce is used for seasoning food. Not used
in cooking.”
Note: None of the many recipes that call for months of
aging in the sun will work; they do not contain koji (Qu).
Glossary of Chinese terms [Cantonese] (p. 161-64): Dow
Foo–Bean curd. Dow Ngaah–Bean sprouts. Dow See–Black
bean sauce [sic, fermented black soybeans]. Foo Jook–Soy
bean cream [dried yuba sticks]. Foo Yu–Chinese cheese
[fermented tofu]. Gee Yeou–Black sauce. Gna choy–Bean
sprouts. Jeung–Sauces. Jeung Yow (you)–Soy sauce. Jook–
Congee. Mien See–Brown bean sauce. Naam Yu–Red bean
curd cheese in red sauce. Nom Yu–Red cheese. Saang See
Jeung–Red bean sauce (thick). See Yeou (you)–Soy sauce
[fermented black soybean sauce]. Tiem Jook–Dried bean
curd [sweet dried yuba]. Woo Dow–Dried black [soy] beans.
Note 1. This is the earliest English-language document
seen (Oct. 2011) that uses the term Foo Jook to refer to dried
yuba sticks.
Note: This is the earliest English-language document
seen (April 2012) that contains the term “Soy sauce (light)”
plus its Cantonese name (Yuen You) or the term “Black soy
sauce” plus its Cantonese name (Chow You).
318. Motoyama, Tekishu. 1958. Inshoku jiten: Tekka miso
[Encyclopedia of food and drink: Tekka miso (Document
part)]. Tokyo: Heibonsha. 604 p. See p. 396. [Jap]
• Summary: Tekka miso is a type of finger-licking-miso
(name miso). Ingredients (like roasted soybeans, chopped
burdock root, etc.) are mixed into a regular red miso, then
add to your own taste, gingerroot, sugar, and/or barely malt
syrup (ame). Finally everything is sautéed / cooked [often for
quite a while] in sesame oil.
Some gourmets love to have this special miso made with
added minced red chili peppers to make it a little spicy.
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319. Williams, Robert R.; McGanity, William J.; Combs,
Gerald F.; Kertesz, Z.I. 1959. A nutrition survey of the
armed forces of the Republic of Korea. J. of Nutrition
68(Supplement 1):1-80. June. See p. 12-13. [42 ref]
• Summary: An endless variety of soups (which are thick
like U.S. stews) are served, mostly in winter; they usually
contain some soy products. Seaweed is a delicacy, used in
cooking or served with soy sauce. A recent survey based
on food disappearance, conducted by the USDA Foreign
Agricultural Service, calculated average civilian calorie
intake at about 2,058 per day, of which 81% comes from
cereals, 5% from meat, fish, eggs, and milk, 4% from
oilseeds, oils and fats, 4% from white and sweet potatoes,
2% from fruits and nuts, 1.6% from vegetables and seaweed,
and 1% from sugar (p. 8).
The typical formula for Korean Army soup, in grams per
man for one meal, is: Cabbage 70, soybean curd [tofu] 30,
soybean mash [probably soybean paste, doen jang] 30, large
white radishes [daikon, Raphanus sativus] 30, red pepper
mash [kochu jang] 10, salt 10, onion 3, melchi (small dried
fish) 2, and red pepper powder 1 (p. 9).
The section titled “Soybeans and soybean products” (p.
12-13) states: “Soybean products are extensively used in
the Korean diet and by the ROK Armed Forces.” Soybean
curd (Japanese: tofu), which is precipitated with calcium
or magnesium salts, is used almost daily in making thick
soups. It is also “fried in deep fat and used in a composite
ROK Army food called ‘seasoned vegetable and bean curd’
containing small fish (12%), soy sauce (23%), bean curd
(25%), seaweed (16%), dry radish (14%), and red pepper,
sugar, and cottonseed oil. This latter product was observed in
one ROK Army mess only.”
Soybean sprouts are a favorite and very nutritious
civilian food in Korea, but their “use in troop feeding is
limited, presumably because of the low germination of the
soybeans available at the time of our visit.”
Fermented soybean sauce is a widely used and nutritious
seasoning.
“Seasoned soybeans are a delicacy much liked by
Koreans and obtained by boiling soybeans in sweetened
soybean sauce. The weight proportions used in the
preparation are said to be cooked and roasted soybeans 70%,
soybean sauce 25%, and sugar 5%.
“Soybean mash [doen jang] and pepper mash [kochu
jang] are fermented foods popular in this part of East Asia.
Barley is cooked. allowed to cool and then treated at about
90ºF for one day with a commercially prepared enzyme
made from Aspergillus oryzae. [i.e., barley koji is made].
The barley is then milled together with cooked soybeans and
salt, and fermented in concrete tanks for about 3 months. The
finished paste-like product is rich in amino acids and protein
and is extensively used directly and in cooking. Pepper
mash is a similar preparation which contains in addition

10% powdered red pepper.” Address: National Institutes of
Health, Bethesda, Maryland.
320. Melo, Maria de Lourdes. 1959. O emprego da soja
na alimentaçao da criança [The use of soya as a food for
children]. Boletim de Agricultura (Belo Horizonte, Brazil)
8(7/8):41-46. July/Aug. [Por]
• Summary: Contents: Technique for preparing homemade
soymilk enriched with calcium. Soymilk curds (coalhada do
leite de soja; curded with lemon juice). Use of powdered egg
shell to enrich soymilk with calcium. Okara farofa–”Farofa
‘Flôr de sabugueiro (U no hana, do japonês).”
Soymilk mush or porridge (angu). Soya paçoca. Soy
sweet with brown sugar (Doce de soja com rapadura).
Soynut brittle (Pé de moleque de soja; like peanut brittle).
Soy chocolate. Salted, roasted soynuts (soja torrada
em graos, salgadinhos). Soya acarajé (acará; a cake of
cooked beans fried in dende-palm oil). Address: Dietista
do Departamento Estadual da Crianca–Sec. de Saude e
Assistencia.
321. Umemoto, Seiichi. 1959. Japan: here and there. Tokyo:
The Hokuseido Press. 229 p. Illust. 19 cm.
• Summary: Mamemaki is mentioned on page 191 in
connection with the Dazaifu Tenmangu Shrine [Dazaifu
Tenman-gû] a famous Shinto shrine at Dazaifu in Fukuoka
prefecture. Onisube “is an ancient, unique event, held only
at this shrine to scare off Oni (god of plague in this case)
with much ado... In spirit it resembles more or less the
quaint ceremony of Mamemaki (bean-scattering) held more
popularly at temples and shrines all over the country on
the eve of the springtide [first day of spring], February 4,
shouting ‘In with luck! Out with devils!’” Address: Japan.
322. Rawi, Ihsan el; Oey, Kam-Nio. 1960. [Soya-rice baby
food]. Jakarta, Lembaga Makanan Rakjat, Departemen
Kesehatan Repubublik Indonesia. [Ind]*
323. Joya, Mock. 1960. Things Japanese. Tokyo: Tokyo
News Service, Ltd. [vi] + 782 + xliv p. Index. 21 cm.
• Summary: In Chapter 7, titled “Food, ‘Sake’ and Tobacco”
(p. 275-331) the following may be of interest: Asakusa-nori
(includes shoyu), azuki (incl. soybeans, tofu, miso, shoyu,
natto), bento and kashi, cattle, chameshi, chawan-mushi
(“somewhat similar to Western custards.” Make katsuobushi
{shaved dried bonito} soup stock, cool, pour into individual
chawan-mushi bowls {each has a cover}. Mix in an equal
quantity of beaten eggs. Add additional flavoring ingredients,
cover, and steam until set. “One of the few Japanese dishes
that resemble Western dishes in taste”).
Chazuke, cooking (incl. sukiyaki and tempura), daikon
(incl. miso), drinking cups and customs, eel-eating day (eels
are broiled, steamed, then put in a specially prepared shoyu
and broiled again), ginnan (ginkgo nuts), gobo (burdock,
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incl. miso soup and shoyu), gohan (boiled rice), kabayaki
(eel), kamaboko, kashi (confections and sugar), katsuobushi (incl. shoyu), kawara-senbei (incl. miso), konnyaku
(its shredded form, called shirataki, is used in sukiyaki),
manju, matsutake mushrooms (widely used in sukiyaki in
the fall), menrui (noodles, incl. soba, udon, shoyu), mikan
(mandarin oranges), misoshiru (miso soup, incl. tofu, shoyu,
tekka-miso, tai-miso, yuzu-miso, wakame), mochi, mochitsuki (pounding), myoga (Zingiber mioga), oden (with tofu,
miso, and shoyu), one-sided fish, red rice (sekihan, made
with azuki = red beans), ringo (apples), sakana (fish, incl.
shoyu and tofu), sake drinking, sake eating, sashimi (incl.
shoyu and mirin), satsuma-imo, seaweeds (sea vegetables),
shincha (new tea), shoyu (Japanese-style soy sauce; per
capita consumption is nearly 4 gallons a year), snake eaters,
soba (incl. shoyu), souvenir cakes, sugar, suimono (clear
soup, incl. miso and shoyu), sukiyaki (incl. tofu and shoyu),
sushi (incl. Inari-zushi made with fried tofu), sweets in
season, tea varieties, tea water, tempura (incl. sesame oil
and shoyu), tobacco tradition, tofu (incl. bittern/nigari, yakidofu, aburage, ganmodoki, Koya-dofu, fried tofu, hiyayakko,
sukiyaki, dengaku, miso, miso-shiru, shoyu), tokoroten
(kanten, tengusa), tsukemono (pickles, incl. miso), umeboshi,
wasabi (incl. shoyu), yasai (vegetables), yokan, and yonakisoba. Note: Different types of yokan (yôkan, a paste made of
azuki beans and sugar) include: mizu-yokan (soft azuki-bean
jelly) and mushi-yokan (steamed yokan). Yokan-iro is a liver
or rusty color.
Other subjects related to soy: Home cures (p. 66-67, for
burns, apply the white of an egg or shoyu). Setsubun (p. 119,
incl. mame-maki or throwing roasted soybeans). Brother
mountains (p. 192, the most loved one, Fudo-iwa, was fed
azuki or red beans but the unloved Gongen-yama was fed
soya beans). Fox messengers (p. 207-08, aburage or fried
tofu). Kuyo (p. 373-74, incl. hari-kuyo or mass for broken
needles–but tofu is not mentioned). Azuki (p. 276-77). Red
rice (sekihan, p. 303). Lunar calendar (p. 400, setsubun and
bean throwing). Bamboo (p. 410, incl. bamboo shoots served
with shoyu). Hi-no-kami (p. 474, incl. amazake). Sacred
rice (p. 504, incl. setsubun and throwing roasted soybeans).
Shoulder-chipped Jizo (p. 517, concerns the stone statue of
Jozo at the Kiunji Temple, Tozaki-machi, Bunkyo-ku, Tokyo,
and foxes and a tofu shop). Inari-san (p. 616-17, Inari-sushi
and aburage). Address: Japan.
324. Joya, Mock. 1960. Setsubun (Document part). In: Mock
Joya. 1960. Things Japanese. Tokyo: Tokyo News Service,
Ltd. [vi] + 782 + xliv p. See p. 119-20.
• Summary: Fuku wa uchi, Oni wa soto (In with good
luck, out with the demon) is loudly heard in all households
throughout the country in the evening of setsubun (change of
season) which falls in the first part of February. In shouting
those words, the heads of households scatter roasted [soy]
beans, to drive out the demon and all evil fortune. Setsubun

is a time-honored festivity that is popularly observed by the
people for insuring good luck for the year,
“Setsubun, as its name indicates, marks the end of the
winter season under the old [lunar] calendar, and the season
of spring begins on the following day, which is called risshun
(birth of spring). So ordinarily it has no relation with the
calendar year, but due to the popular idea that a new year
begins with spring, setsubun gradually came to possess the
same significance to the people as New Year’s Eve. It is from
this conception that the occasion came to be observed for
wishing a good and happy new year.
“With this observance of setsubun it may be said that
the people of Japan have three New Year’s Eves–one under
the solar calendar, another under the lunar calendar, and
setsubun. The New Year’s Eve under the lunar calendar is
not observed now, although in rural districts New Year is
still widely observed according to the lunar calendar. The
setsubun is more popular and more widely observed than
the New Year’s Eve under the solar calendar. It is also more
picturesque and interesting with the mame-maki or [soy]
bean-throwing custom.
“This setsubun is also called mame-maki (bean
throwing), oni-harai (devil chasing) and tsuina (evil
dispersing). It is said to have developed from the old custom
held on New Year’s Eve, in which men dressed as devils
were chased out to bring in a happy New Year.
“The custom of oniharai is at least more than 1,000
years old, as it is mentioned in Tosa Nikki. At first it was a
court function, and later adopted by the common people.
In the old days, daizu or soya beans were put in a wooden
cereal measure [masu] and offered to Toshitoku-jin, a deity
who is believed to have taught the people rice cultivation.
Then they loudly called out, ‘Oniwa soto fukuwa uchi’ (out
with the devils, in with good luck) as it is still done today.
“It was during the Tokugawa [1600-1867] regime that
setsubun particularly developed into a very elaborate and
picturesque custom. Since olden days each household has
held quite a merry party on the occasion. Moreover big
temples hold public setsubun festivities on a considerably
extensive scale.
“To draw the public to such festivities, they select
toshi-otoko (the year’s man) for throwing roasted beans for
expelling the demon and inviting good luck for all present.
For this honored duty, generally persons of reputation or
local popularity are selected. Noted actors, wrestlers and
other such public figures are given the honor. It is thought
that the appointment as toshi-otoko will insure the person’s
good fortune during the year. Of late, actresses and other
women are sometimes selected for throwing beans at such
temple affairs. Over the heads of the crowding people
gathered at such temples, the toshi-otoko scatter roasted
beans with the merry shout of fuku-wa-uchi, oni-wa-soto. It
is considered lucky to catch those thrown beans.
“In all households, it is customary not only to throw
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beans at the demon, but also to eat them. Each person has to
eat as many beans as his or her age totals, and then one more.
The extra bean stands for the New Year. The eating of the
beans insures their good health and brings good fortune.
“Then again, those beans, as many as one’s age and one
more, are wrapped up in paper, and placed at some crossroad
at night. If other persons step on those beans, all evils that
accompanied the person during the past year would be driven
off, it is believed.
“On setsubun many rites are still observed to dispel evil
spirits and prevent calamities. First, as the most common
feature of the day, a dried sardine head and a small branch of
hiiragi (holly tree) are placed at the house entrance. The evil
smell of the dried fish head is believed to drive away devils,
and the thorny leaves of the hiiragi will stop any evil insect
from entering the house.
“In many districts, tree branches are burned in the yard,
as the crackling noise of the fire will drive away snakes and
insects. The important feature of throwing roasted beans to
drive away evils and devils and inviting good luck is said to
have originated in cities, and later followed in rural districts.”
Address: Japan.
325. Ouei, Mimie. 1960. The art of Chinese cooking. New
York, NY: Random House. x + 242 p. Illust. by Jeanyee
Wong. Index. 21 cm.
• Summary: The author was the daughter of a diplomat and
she learned how to cook from the family’s chief cook (Ta
Shih Fu) who always traveled with them–and from whom
she learned the recipes in this book.
“There were no recorded recipes of the Chinese cuisine
until the twentieth century, and even then only in Western
countries. In China, cooking was done by feel and taste, and
its secrets were passed on from one generation to another”
(p. 4).
One chapter titled “Soy beans and bean curd” (p. 17183) begins: “The story of the soy bean: This miracle bean is
a legume...” Tells the legend of how, 2,000 years ago a party
of explorers sailing up the Yangtze in a flat-bottomed boat,
discovered accidentally how to sprout soybeans, when they
found that some beans in a damp bag in the bottom of the
boat had sprouted. “The soy bean is so nutritious it is known
as the cow of China.”
The next brief section, “How to sprout the soy bean,”
begins: “Mung beans are used to grow bean sprouts.”
No instructions are given for soy beans! And only “bean
sprouts” are called for in the following recipes. Recipes
are given for: Roasted soy bean nuts (Ts’an tou). Beef with
bean sprouts (Tou ya niu jo). Bean sprouts and celery. Bean
sprouts and pork. Soy bean milk (homemade; To fu chiang).
Soy bean curd (homemade; Tou fu). Fried bean curd (Cha
tou fu). Bean curd cheese (homemade; Fu ju). Stuffed bean
curd (Tou fu chen jo, with “3 squares bean curd”). Bean curd
with sea bass. Bean curd with flounder. Stewed bean curd.

Braised pork with bean curd. Bean curd with braised pork.
Bean curd with shrimps. Bean curd with scallions. Bean
curd with mushrooms. Bean curd with eggs. Bean curd soup.
Mushrooms and bean curd soup. Pork with red bean curd
cheese (Nan ju jo, with “2 tablespoons red bean curd cheese
in sauce {nan yu}”).
Note 1. This is the earliest English-language document
seen (Oct. 2012) that contains the term Cha tou fu, a type of
deep-fried tofu.
Also: Soy paste noodles (Cha chiang mien, with “6
tablespoons vegetable paste (Hoisin), p. 189).
The Glossary (p. 223-30) includes entries for: Beans,
black [black beans] (Hei tou). Beans, black, fermented
[fermented black beans] [fermented black soybeans] (Tou
shih). Bean, yellow paste [yellow bean paste] (Tou chiang).
Bean curd (Tou fu). Bean curd cheese (Tou fu ju). Bean curd
cheese in sauce (Nan ju). Beans, red [red beans] (Tou sha;
Hung dow; “For making sweet black bean fillings”). Bean
sprouts (Tou ya; Da dow ngah; “Specially grown soy bean
sprouts, gold in color”). Monosodium glutamate (Wei ching;
Mei ching; “Brings out food flavors”). Soy jam (Chu yu; “A
thick sweet and salty soy paste. Residue of soy sauce”). Soy
bean skin (Fu tsu; Foo jook; “Creamy-colored dried bean
curd skin”).
Note 2. This is the earliest English-language document
seen (Nov. 2011) that uses the term “fermented black beans”
to refer to fermented black soybeans.
Note 3. This is the earliest English-language document
seen (July 2011) that uses the term “Soy bean skin” to refer
to yuba, or to Dried yuba sticks or rolls.
Soy sauce, light (Chiang yu; pronounced jeung yow;
Used for cooking). Soy sauce, thick [thick soy sauce]
(Chiang yu; pronounced jeung yow; “Imported and suited
for table condiment or for special cooking”). Vegetable paste
(Hai hsien chiang; pronounced hoi sin). Address: New York
City, New York.
326. Smith, Allan K. 1961. Oriental methods of using
soybeans as food. With special attention to fermented
products and notes on Oriental farming practices. USDA
Agricultural Research Service. ARS-71-17. 65 p. July. Illust.
27 cm.
• Summary: Contents: Part I: China. Introduction. Farming
conditions in China. Oilseed production. Soy sauce in China.
Sweet flour paste–Tien mien chang [chiang]. Soybean or
vegetable milk (incl. Willis Miller and the Henningsen
Produce Co. in Shanghai). Yuba. Soybean curd or tofu.
Soybean cheese [fermented tofu]: Chee-fan (“cheese” +
“small cube”), tsüe-fan (“drunken cheese”), hon-fan (“red
cheese”). Fen-T’iao from mung beans. Fermented soybeans
[fermented black soybeans]. Vinegar fermentation process.
Note: This is the earliest document seen (Oct. 2011) that
uses the term “tsüe-fan” (“drunken cheese”) to refer to a type
fermented tofu.

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 163
Part II. China–Chinese Institutions. Henry Lester
Institute (in Shanghai; Dr. Bernard Read). Academia Sinica
(headquarters in Nanking). China Vegetable Oil Corporation
(CVOC, Shanghai). The China Oils and Fat Industries Ltd.
(Shanghai). National Bureau of Industrial Research. Catholic
University (Fu Jen, at Peiping). Yen Ching University
(Peiping). Agriculture Experiment Station (Peiping).
Part III: Japan. Introduction. Production of miso
in Japan. Soy sauce in Japan. Trends in soy sauce
production. Part IV: With Raymond E. Culbertson. Korea.
Introduction. Breeding work. Soybean varieties. Climatic
relations. Soils of Korea. Topography. Land use. Cultural
practices. Marketing. Soybeans as foodstuff. Soy sauce.
Acknowledgment.
Page 19 states: “The China National Government has
taken an active interest in soybean milk for use by its army.
Mr. Willis Miller, with offices and business connections with
the Henningsen Produce Company in the Dollar Building
(7th Floor) at 51 Canton Road, Shanghai, had just completed,
at the time of my visit, the building of a soybean milk plant
for the Chinese Government. The process is patterned
after that of the International Nutritional Laboratories at
Mt. Vernon, Ohio, for making a powdered or spray-dried
milk. Mr. Miller also was supervising the installation of a
vegetable canning plant for the same purpose.”
The text of this bulletin was previously published,
serially, with slight revisions, in Soybean Digest, from Feb.
to June 1949. Address: Northern Utilization Research and
Development Div., Peoria, Illinois.
327. Hunter, Beatrice Trum. 1961. The natural foods
cookbook. New York, NY: Simon and Schuster, and
Pyramid Books. xvi + 296 p. Index. 22 cm. Pyramid Books
pocketbook ed. published in 1967.
• Summary: This very early and important natural foods
cookbook contains more than 2,000 recipes. The Introduction
is written by Dr. Clive M. McCay, Professor of Nutrition,
Cornell University, New York, and Dr. Jeanette B. McCay,
nutritionist. The pages numbers are those in the original
1961 hardcover edition. The author calls tofu “soy cheese”
and uses it in many recipes, including mashed in a recipe for
“soy cheese sherbet” (p. 204). This book is not vegetarian
(some recipes call for beef, chicken, fish, etc.), but was
quite influential in the early days of the U.S. natural foods
movement.
Soy-related recipes include: Soy spreads (p. 14-15): Soy
flour spread. Soybean spread (in blender). Soy cheese [tofu]
spread. Soy butter (made from soy flour, regular or roasted,
and oil). Smoothies (p. 26-29). Soybean-cheese salad (p.
35). Soybean-vegetable salad. Soybean molded salad. Soy
butter dressing (with soy butter, p. 41). Soy cheese dressing.
Eggless mayonnaise (with soy flour). Soybean soup (p. 49).
Cream of soy soup (with soybeans in blender). Soy-vegetable
soup (with soy milk in blender, p. 54). Soy noodles (with soy

flour, p. 59). Green soybeans in pods (p. 70). Steamed green
soybeans. Soy grits stuffing (for fowl, p. 127). Homemade
soy cheese (also known as soybean curd or tofu; from soy
milk or soy flour, p. 137).
Soybeans (p. 142-44): Basic soybean filler. Broiled
soyburgers. Soybean ring (in blender). Baked soybean
croquettes. Soybean casserole. Baked soybeans. Soybeanlentil loaf. Stewed soybeans. Soybean soufflé. Soybean
squares. Roasted soybeans (dry-roasted). Leftover soybeans.
Soy-oatmeal porridge (with soy grits, p. 162). Soy-cornmeal
porridge. Soy sprouts (p. 163). Soy breads (p. 179-80):
Kneaded soy-wholewheat bread. No-knead soy-wholewheat
bread. Soy spoon bread. Unraised soy biscuits (p. 184).
Soy-gluten popovers (p. 189). All-soy pancakes (p. 192).
Soy waffles (p. 195). Soy cheese sherbet (with tofu, honey,
vanilla, and nutmeg, p. 204). Soy cookies (p. 238). Flourless
soy cookies. Soy-wholewheat cookies. Soy-cheese piecrust
(with soy flour). Spiced soybean pie (with boiled, pureed
soybeans, p. 250).
The section titled “Smoothies” (p. 26-29) contains
the following recipes (those followed by an asterisk {*}
contain dairy products and no soy unless stated in recipe
name; the directions for all recipes in this section is “Blend
all ingredients”): Homemade soybean milk (from whole
soybeans, or from soy flour). Spiced soy milk. Soy-fig
shake (with soy milk). Milk-soy smoothie (with soy flour)*.
Almond milk. Peanut milk. Cashew milk. Milk-wholewheat
shake*. Orange-coconut milk*. Coconut milk. Milk fruit
shrub*. Strawberry smoothie.* Apricot shake*. Anise milk*.
Milk smoothie*. Fruit milk shake*. Banana smoothie*.
Lemon egg nog*. Honey egg nog*. Carob milk*. Carob
smoothie. The recipes followed by an asterisk contain 2-4
cups cow’s milk and no soy. Note 1. This is the earliest
document seen (Jan. 2005) that mentions “smoothie” or
“smoothies” in connection with soy. All of the 22 recipes
in the category titled “Smoothies” contain some kind of
milk (either cow’s milk or milk made from a seed–soy milk,
almond milk, peanut milk, cashew milk, coconut milk, anise
milk). About half of the smoothies contain fruits or fruit
juices (orange juice, fresh berries, strawberries). None of
the smoothies contain ice cream, frozen yogurt, or any other
frozen dessert or frozen food. Therefore a smoothie seems to
be like a milk shake but without the ice cream.
The recipe for “Milk-Soy Smoothie” (p. 27) reads:
4 cups milk. ½ cup soy flour. 4 tablespoons molasses. 2
eggs, raw. ½ teaspoon pure vanilla extract. 3 tablespoons
nutritional yeast. Blend all ingredients. Serves 4-6.
The section titled “Nut butters (p. 29-30) gives a recipe
for homemade peanut butter with “Variations: Homemade
nut butter may be made from raw almonds, filberts,
pignolias, walnuts (English and black), cashews, Brazil nuts,
etc. Most of these nuts have enough oil so that no extra oil
need be added.” On p. 30 is a recipe for “Homemade peanutsunflower seed butter.”

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 164
By the time of the 19th printing, in Jan. 1974, this book
had sold over one million copies.
Note 2. This is the earliest document or book seen (Dec.
2001) after 1960 with the term “natural foods” in the title.
Note 3. An advertisement for this book appeared in
the July 1965 issue of Natural Food and Farming (p. 40).
Address: White Mountains, New Hampshire [by July 1965:
Hillsboro, NH 03244].
328. Shade, Lucille. 1962. How soybeans can help you.
Organic Gardening and Farming 9(5):22-24. May.
• Summary: The subtitle reads: “A remarkable plant that
yields a highly nutritious food, helps build soil, and does a
dozen other jobs–the soybean belongs in your garden.” A
photo caption states: “The vegetable soybean draws heavily
upon lime in the soil, but will return nitrogen if the residue
of the vine is left in the field and turned under. Soybeans give
the most complete vegetable protein.”
“Soybeans can be eaten green in much the same way
you’d eat lima beans... They can be roasted and eaten like
peanuts, or used to make soy milk for babies allergic to other
kinds of milk.
“For the home garden, be sure you get an edible or
vegetable variety, not a farm legume or forage type. Edible
strains differ as much in palatability from field varieties as
does sweet corn from field corn... Two of the better edible
varieties are Bansei and Pando. These mature fully in about
96 days... Green vegetable soys may be prepared the same
way as other garden beans. They make a good addition to
soups, chili con carne, salads, etc. Mixed with corn, they
make a delicious succotash.
“Soybeans should be inoculated like any other legume.
Not only will they do better but the inoculant will help the
plant to utilize nitrogen from the air rather than from the soil.
Soybeans can obtain as much as two-thirds of their nitrogen
from the air.
“A package of inoculant can be purchased at almost
any garden center very cheaply. Twenty-five cents will buy
enough to inoculate 5 or 6 pounds of beans. To use, simply
dump the seeds in a pan, cover with water and then drain
immediately. Sprinkle the inoculant powder over the seeds,
mix well, and plant.
“Soybeans have long been used as a green manure crop
to improve both the condition of the soil and to add a goodly
amount of nitrogen as well. For best results, inoculate the
soybean seeds, plant at the rate of about 3 pounds for each
1000 square feet of ground and turn under when the plants
reach the blossom stage. They will then be as large as they’ll
ever be and still be tender enough to decay rapidly in the
soil. Most of the nitrogen has been gathered by this time
also.
“Soybean meal is one of the finest organic fertilizers you
can buy.”
Note: This is the earliest article on soy seen (Aug. 2002)

in Organic Gardening and Farming magazine.
329. Joshi, A.B.; Singh, H.B.; Mital, S.P. 1962. Why be
indifferent to soybean? Indian Farming 12(7):15-18. Oct.
Series 2.
• Summary: Contents: Introduction. Indian farmer’s
indifference. Soybean for food (as pulse or flour). Soybean
dal. Soybean flour. Soybean milk. Soybean cake [for
livestock feed]. Fodder and green manure. Industrial uses of
soybean (Lecithin, derivatives).
Soybean acreage in India is almost negligible.
“According to ad hoc estimates, only about 43,000 acres
are planted to soybean in India, mainly in the hills of Uttar
Pradesh, with an annual production of about 5,900 tons.”
Known there as bhat, bharat, or botang, it is commonly
used as muri (roasted beans; just as roasted and salted gram
and peas are eaten elsewhere in the country), or the beans
are ground to make sattu for mixing with barley or wheat
sattu. Occasionally chapatees [chapatis] are also made from
a mixture of soybean flour with maize flour. However, due
to its high oil content, soybean flour can keep well only for
short periods, especially so in warmer locations.”
In China and Japan, soybeans are made into soya milk
and tofu (which corresponds to panir), “a popular milk
product prepared at home and cooked into vegetable curries
in India.”
Note: This is the earliest document seen (Oct. 2010) that
contains the word “panir” (or “paneer) used in connection
with soy. Paneer is a soft, fresh dairy cheese, widely
consumed in India. It is more expensive than tofu. Address:
Indian Agricultural Research Inst., New Delhi, India.
330. Soybean Digest. 1963. The Borden Soy Processing
plant, Waterloo, Iowa, which was closed March 31 of this
year, has been purchased by the Disabled American Veterans.
July. p. 35.
• Summary: “... according to a newspaper report. No
plans for reopening the plant have been reported but it is
understood that the DAV are seeking to sublease the plant.
The plant was purchased by Borden’s in 1943.”
331. Lager, Mildred; Jones, Dorothea Van Gundy. 1963. The
soybean cookbook: Adventures in zestful eating. New York,
NY: Devin-Adair Co. xiv + 240 p. Foreword by Ruth Stout.
Index. 22 cm.
• Summary: The copyright page states: “Note: This is a
revised and updated version of a privately printed book,
How to Use the Soybean, by Mildred Lager which was first
printed in 1955 and reprinted in 1959.” This lacto-ovovegetarian cookbook contains over 350 recipes, including 72
tofu recipes.
Contents: Preface to 1955 edition. Preface to 1963
edition. Part I: The versatile soybean. History of the soybean.
Nutritional value. Abbreviations and special terms. Soup
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to nuts: Introduction, green soybeans [green vegetable
soybeans], dry soybeans, roasted soybeans, sprouted
soybeans, the cow of China–soy milk (kinds of soy milk),
“the meat without a bone”–tofu or soy cheese, the little giant
among protein foods–soy flour, soy grits and bits (puffed
grits), soy oil and soy butter, meat replacement foods,
sandwich spreads, malts, coffee substitutes, soy sauce, other
soy products (soy albumen, Glidden’s product that contains
on a dry basis 96.6% protein [soy protein isolate]).
Part II: Soybean recipes. Green soybeans. Dry soybeans.
Roasted or toasted soybeans. Sprouted soybeans. Meat
replacement dishes. Soy noodles, macaroni, and spaghetti.
Sauces and gravies. Soy soups. Salads. Soy spreads and soy
butter [“a butter resembling peanut butter may be made from
finely ground soybeans or soy flour... Roasted soy butter
is made from the roasted beans that have been ground into
a fine flour.”]. Soy milk. Tofu or soy cheese. Soy cereals
and breakfast dishes. Soy desserts. Soy candies. Soy flour
breads: Full-fat soy flour, low-fat or fat-free soy flour. Pastry.
Cookies. Cakes. Extra tips. Appendix. Menus.
The chapter titled “History of the Soybean” (p.
3-7) discusses: W.J. Morse and the U.S. Department of
Agriculture, Dr. J.A. LeClerc, the American Soybean
Association (which has held a national convention every
year since it was founded in 1920), its publication Soybean
Digest, Henry Ford and his work with both industrial and
edible soy products, T.A. Van Gundy, Harry W. Miller, M.D.,
Dr. Clive McCay of Cornell University (Ithaca, New York),
and the Sept. 1961 Conference on Soybean Products for
Protein in Human Foods (held at Peoria, Illinois).
Concerning T.A. Van Gundy we read (p. 5): “The father
of one of the authors, T.A. Van Gundy, became interested in
the nutritional value of soybeans while attending the World’s
Fair in San Francisco in 1915, where they were featured in
the Oriental exhibits. Upon going home he purchased some
soybeans and began experimenting in them. As far as we
know he was the first person on the Pacific Coast to develop
a line of commercial foods from this wonder bean. By 1927
he had developed a number of palatable products which he
manufactured and sold through health food stores. Soybean
foods were virtually unknown at this time, and it took
courage and perseverance to put them across.”
Recipes for “Soy Ice Cream” (p. 175-76) now include
vanilla, maple nut, orange, and strawberry flavors. A recipe
for “Granola” (p. 161) calls for 1 cup soy flour. The rest of
the ingredients (such as wheat and barley flour) appear to be
similar to those found in the earliest granola recipes of the
mid-1800s. Address: Southern California.
332. Jones, Dorothea Van Gundy. 1964. The soybean
cookbook: Adventures in zestful eating. New York, NY:
Gramercy Publishing Co., a divison of Crown Publishers Inc.
Paperback published by Arco Publishing Co. Inc. xii + 240 p.
Foreword by Ruth Stout. Index. 21 cm.

• Summary: This lacto-ovo-vegetarian cookbook is identical
to the 1963 edition published by Devin-Adair except: (1)
Mildred Lager, who died in Aug. 1960, is no longer listed
as the author. Note: Mildred’s husband, Ed Jones, married
Dorothea Van Gundy, the present author. (2) The dust jacket
is white, yellow, green and black on a blue background.
A face, made of yellow and green soybeans, is wearing a
chef’s hat. (3) The publisher of the hardcover edition is
now Gramercy rather than Devin-Adair. The copyright
date (written in hard-to-read Roman numerals) is 1963, the
same as the Devin-Adair edition. The date of publication is
not given, but it must have been after 1963. We have taken
the liberty of giving it as 1964. (4) The title of the second
preface has been changed to “Preface to the revised edition”
from “Preface to the 1963 edition.” Both were written
by Dorothea Van Gundy Jones of Arlington, California.
Address: Arlington, California.
333. Schwarz, Richard William. 1964. John Harvey Kellogg:
American Health Reformer. PhD thesis in modern history,
University of Michigan. vi + 504 p. 23 cm. [234 + 1,308
footnotes]
• Summary: This is one of the finest examples of recent
Adventist scholarship. John Harvey Kellogg was born on
26 Feb. 1852 in rural Tyrone Township, Livingston County,
Michigan. His parents were John Preston Kellogg and
Ann Stanley, his second wife. His birth was spaced almost
midway between those of his seven half- and eight full
brothers and sisters. Contents: Preface. 1. The making of
a health reformer. 2. “What manner of man.” 3. Biologic
Living: The Kellogg “Gospel of Health.” 4. Kellogg and the
Battle Creek Sanitarium. 5. Lecturer, author, publisher. 6.
Surgeon and inventor. 7. His brother’s keeper. 8. Kellogg’s
break with the Adventist church. 9. Food manufacturer
and eugenist. 10. Concluding years. Bibliography: Primary
sources (Manuscript collections, books by John Harvey
Kellogg, articles by John Harvey Kellogg, newspapers and
periodicals, official reports and records, interviews, other
primary sources, secondary sources).
Concerning the invention of peanut butter: (p. 28384): “Another important item in the modern American diet
first introduced by Dr. Kellogg was peanut butter. Shortly
after 1890, John Harvey had a quantity of roasted peanuts
ground up into a paste for use by patients who had difficulty
in masticating nuts well enough to digest them properly.
Later the doctor decided that roasting caused the fat content
of the nuts to begin to decompose and that this irritated the
digestive organs. From that time forward Sanitarium peanut
butter was made from nuts which had been steam-cooked
rather than roasted. Kellogg devised a variety of other nut
butters which he claimed were ‘sweeter, more palatable, and
more digestible’ than regular butter. He directed that these
nut butters be used as shortening in the preparation of all
baked goods produced at the Sanitarium. John Harvey made
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no attempt to control through patents the production of either
peanut butter or any of his other nut butters. He announced
that he believed that these were products that ‘the world
ought to have; let everybody that wants it have it, and make
the best use of it.’” Address: Univ. of Michigan.
334. Soybean Digest. 1965. New process for making whole
soybeans tasty. April. p. 24.
• Summary: This new process, which has been patented by
Cargill in the USA and Canada, involves treatment of the
soybeans by infrared heat to create new snack foods such as
roasted and salted soybeans. The process gives the soybean a
“toasted, nut-like flavor that is delicious.”
335. Rawi, Ihsan el; Oey, Kam Nio. 1965. Soya-rice baby
food. Paediatrica Indonesiana 5(1-2):606-08. Jan/June.
Supplement. [7 ref. Eng]
• Summary: Saridele is a commercial weaning food made in
a factory in Jogja (Central Java). It is powdered soya milk
fortified with vitamins and minerals. Animal trials (young
albino rats) show that saridele has a high P.E.R. value,
especially after adding rice flour. A table compares the PER
of whole milk, skim milk, Saridele, fried tempeh, and fried
whole soybeans.
The latter, which are the least expensive, are prepared
as follows: Soak whole soybeans overnight in water (or for 1
hour in hot water). Remove the hulls by rubbing and pour off
the hulls. Drain and rise the soybeans, then drain until dry.
Deep fry the soaked whole soybeans in hot cooking oil until
golden brown in color. Then grind or pound the fried beans.
“The combination of tempeh and red rice is a daily
food for adults and older children.” There is no reason why
it cannot be made into a porridge and served to younger
children after weaning. Address: Nutrition Inst., Ministry of
Health, Jakarta, Indonesia.
336. Dinshah, Freya. 1965. The vegan kitchen. Malaga, New
Jersey: The American Vegan Society. 16 p. Index. 28 cm.
Spiral bound. *
• Summary: The first edition of this pioneering vegan
cookbook was published as part of a special issue of the
Dinshah’s magazine Ahimsa, issued in July 1965. The Vegan
Kitchen runs from pages 4 to 19. It was first published as a
spiral-bound book in Jan. 1967, with the third edition. As of
1991, the book has sold more than 30,000 copies.
A lifetime vegetarian, the author (whose photo appears
on page 2) was born and raised in England, has been a vegan
since 1959, and the Secretary of the American Vegan Society
since 1960. Married to AVS President H. Jay Dinshah, she
is an accomplished author, lecturer, and teacher. Address:
The American Vegan Society, 501 Old Harding Highway,
Malaga, New Jersey.
337. Product Name: Dr. Fearn’s Soy-O-Snaks (Flavored

Roasted Soybeans) [Plain, Cheese, Garlic].
Manufacturer’s Name: Fearn Soya Foods.
Manufacturer’s Address: 1206 N. 31st Ave., Melrose Park,
Illinois.
Date of Introduction: 1965.
Wt/Vol., Packaging, Price: 4 oz.
New Product–Documentation: Soybean Blue Book. 1965.
p. 115; 1970. p. 117. No flavors are given. Ad in Soybean
Digest. 1969. Nov. p. 39. Flavors are given as cheese, garlic,
or plain. 4 oz.
Midwest Natural Foods Distributors, Inc. 1972. Catalog
and price list. Nov. 1. Ann Arbor, Michigan. 58 p. See p. 16.
Fearn Soya Foods. “Soy O Snaks–Natural” (10 oz).
338. Product Name: Soy Nuts.
Manufacturer’s Name: Soy Specialties. (Plant formerly
owned by The Borden Co.).
Manufacturer’s Address: 922 Sycamore St., Waterloo,
Iowa.
Date of Introduction: 1965.
New Product–Documentation: Soybean Blue Book. 1965.
p. 115. Product name is given as “Edible vegetable soy
processing,” in the category Soy Nuts.
339. Brandemuhl, William. 1965. Miscellaneous products–
Confectionary products (Document part). In: Brandemuhl,
William. 1965. Soybean Utilization in Japan. San Francisco,
California. xxii + 478 p. See p. 426-33. Unpublished
manuscript. 28 cm. [2 ref]
• Summary: “Introduction (source 183): Although the
traditional candies of Japan are becoming less and less
consumed with chocolates and other types of western
confectionary capturing a larger share of the market there
are still thousands of small candy manufacturers producing
in addition to the other traditional candies, many types of
soybean contained products. These makers, in using from a
few kilograms of soybeans per year to over 10 tons, prefer
and only use domestic soybeans. The candy makers buy
cleaned select soybean at $18.06 to $20.83 (6,500-7,500 yen)
per 60 kilograms. The largest portion of the soybeans used
for candies are roasted over a low flame in ovens such as
pictured in Figure 187 and 188 and may be soaked in water
and dried before being roasted. Relative to manufacture of
western type candies the traditional candy makers produce
under very inefficient and labor intensive conditions so that
very often the traditional candy is higher priced. Even though
it is usually quite attractive and appreciated by certain groups
of people, children, the largest group of candy consumers, do
not seem to like the traditional, particularly ones with hard
roasted soybeans inside.
“Although by no means limited to the following, a
number of the candies containing soybeans are briefly
described below.
Roasted soybeans (184): The most common type of

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 167
soybean candy is plain roasted soybeans. It is especially
popular around the third of February as at that time it takes
on a ceremonial function. In many households that day is
the day to chase away bad fortune being called the Setsubun
Festival. This is done by throwing soybeans in the number
of one for every year of age. This ceremony although serious
in the past is now mainly for children. Buddhism still honors
the ceremony with some temples selling smalls bags of
soybeans containing about 18 pieces at $0.O56 (2O yen).
Other temples may have a short drama for public viewing in
which a devil is chased away by a priest throwing soybeans
after which both dance for a period of time.
“It was common for high priests or celebrators to throw
soybeans to the crowd from a platform but supposedly the
custom was too expensive so it is seldom done at present.
During that season the price of such roasted soybeans is for
example $0.14 (5O yen) for a 15O gram package. Packaging
is somewhat costly at that time because of the decoration
involved. For other times of the year roasted soybeans
are most often sold over the counter although various size
bags are also available, both at lower prices than during the
Setsubun Festival season.
“Isonori (185): Isonori is closely related to plain roasted
soybean as Isonori is composed of roasted soybean that
have small pieces of dried seaweed adhered to and covering
part of the soybean. The seaweed is moistened and added
to a batch of soybeans immediately after roasting. Isonori is
usually eaten as a complement to beer or liquor and is sold
at $0.O84 (3O yen) for a 60 gram package and $0.84 (3OO
yen) for one kilogram.
“Mameheto (186): Mameheto is a two to six inch
transparent shaft of golden brown sugar with roasted
soybeans completely enclosed within the 1/3-inch diameter
shaft. The manufacture of Mameheto is invariably a family
business with the process technique passed from generation
to generation, The soybeans used for this candy can only be
from a certain place within Japan so the price of this candy is
very high. The roasting of the soybeans is accomplished very
easily but uniform shaping of the sugar as well as encasing
the soybean are very difficult. The skilled maker begins with
a hot shaft of sugar 2½ inches thick and six inches long. He
then selects a portion of this material and soybeans in the
quantity of one, two, or three for every 1½ inch of shaft.
As a result of careful rolling of the hot sugar the desired
characteristics are effected. The makers of this delicate but
unpopular type of candy consider themselves to be artists.
Although the future is questionable the present makers seems
to have an adequate profit margin although volume is not
great, the plight of so many of the traditional industries.
Shinseimame (187): Shinseimame is a roasted black
soybean covered with sugar, Kinako, and powdered green
seaweed. Its history is long and closely connected with
Japanese traditional tea. At present the number of places
making it are few and the total consumption of soybeans for

Shinseimame probably does not exceed one metric ton per
year. The amount of labor required to produce such candy
is tremendous. First sugar and water are simmered over a
charcoal stove. When a suitable temperature is reached the
syrup is poured over the roasted soybean. When the soybeans
are completely covered they are placed in a wire screen,
hand shaken, and powdered sugar is placed on top. Then
the shaker is shaken for 30 seconds so that the soybeans roll
and gather sugar. This is done 10 times after which the same
thing is done 10 more times with a mixture of sugar and a
mixture of Kinako. Then the same thing is done five times
with green seaweed so the final appearance is a green sphere
about 3/4 inch in diameter containing besides the black
soybeans, six parts soybean, one part sugar, two parts Kinako
and one part seaweed.
“Suhama (188): Suhama is a tan or green colored candy
that does not contain whole soybeans but is principally
made of soybean flour nearly like Kinako but less roasted.
A quantity of the flour is placed in a container of simmering
sugar syrup and stirred for 15 minutes. After a paste-like
substance has formed it is formed into rectangular bars and
allowed to cool. Then it is coated with sugar and more of the
Kinako-like flour and packaged. Suhama is a well known
but little used product that is usually made in a portion of the
maker’s home or even the kitchen of same.
“Miscellaneous candies (189): The above mentioned
candies only begin to enumerate the large number of soybean
based products that are produced in Japan. Depending upon
section of Japan it is also possible to find soybeans wrapped
in a small piece of seaweed (see Figure 189), soybeans
individually covered with green powdered sea-weed, a
roasted green seed coat soybeans, sweet Miso-covered
soybeans, soybean flour (Kinako-like) twists, cookies with
flakes of whole roasted soybean frosting it, and many others.
Most of these uses sprang from the long history of domestic
soybean production and cannot be easily adapted to imported
soybean whether they are from Red China or the U.S. It is
likely therefore that use of domestic soybeans will continued
even at higher prices and with higher price soybeans, the
final product will corresponding increase in price. This
trend will cause the candies to be purchased by even a more
select, smaller sector of people, resulting in the gradual
disappearance of these products.”
Photos show (see next page): 187 (page 428). Soybean
roasting oven. 188. Roasting soybeans. 189. Soybeans and
seaweed.
Sources (p. 426-33, #183-89): Visits to and interviews
with: 183. (1) Gion Mameheto. (2) Mamemasa Candy Co.,
information obtained interviewing owner of same, Kyoto,
Japan, June 4, 1963. (3) Meiji Chocolate. (4) O-mame Candy
Co., information obtained interviewing owner, Kyoto, Japan,
Feb. 20, 1964.
184. (1) Mibu Temple, information obtained visiting
same, Kyoto, Japan, Feb. 3, 1964. (2) Nunoura. (3) O-mame
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Candy. (4) Taiyozakoku Wholesale.
185. (2) Aoyama Candy Co., information obtained
interviewing owner, Kyoto, Japan, March 13, 1963. (2)
Mamemasa Candy. (3) O-mame Candy.
186. (1) Gion Mameheto. (2) Tada, June 17, 1964.
187. Shinseimame Candy Co., information obtained
interviewing owners, Kyoto, Japan, June 25, 1963.
188. Uemura Suhama Candy Co., information obtained
interviewing owner, Kyoto, Japan, June 4, 1963.
189. (1) Mamemasa Candy Co. (2) Namikawa Tofu,
April 13, 1963. (3) O-mame Candy. (4) Uno Tofu, April 4,
1963. Address: San Francisco, California.
340. Li, Shih-chen. comp. 1965. Pen-ts’ao kang-mu
[Collected essentials of herbs and trees. Illustrated
compendium of pharmacopoeia with commentaries]. Hong
Kong: Commercial Press. [Chi]*
• Summary: This 1965 edition of the classical work
incorporates the following works on plants by earlier authors,
now largely unpreserved, which were cited extensively by
Schafer (1977) in his chapter: Chen, Ch’üan. Yao hsing pên
ts’ao.
Ch’en, Ts-ang-ch’i. Pên ts’ao shih i.
Hsiao, Ping. Ssu sheng pên ts’ao.
Li, Hsün. Hai yao pên ts’ao.
Meng, Shen. Shih liao pên ts’ao.
Su, Kung. T’ang pên ts’ao chu.
Sun, Ssu-mo. Ch’ien chin shih chih.
341. Product Name: Soy Nuts.
Manufacturer’s Name: Soy Specialties.
Manufacturer’s Address: 2003 Grand Blvd., Cedar Falls,
IA 50613.
Date of Introduction: 1966.
New Product–Documentation: Soybean Blue Book. 1965.
p. 115. Product name is given as “Edible vegetable soy
processing,” in the category Soy Nuts. Note that last year this
company was in Waterloo, Iowa.
342. Nelson, Andrew Nathaniel. 1966. The modern reader’s
Japanese-English character dictionary. Revised ed. Rutland,
Vermont, and Tokyo, Japan: Charles E. Tuttle Co. 1109 p.
Index. 24 cm. [15 ref. Jap; Eng]
• Summary: Radical 37 = dai or oh = big + 3 strokes = #1171
= daizu or ômame = soy bean (p. 290).
Radical 75 = tree; at left = ki hen. #2211 = eda of
edamame. Radical 82 = Hair of animals, ke. Radical 85
= Water + 11 strokes = soymilk. Radical 151 = Bean + 7
strokes = mame (bean) or tou = toufu. Radical 164 = Liquid
(Sake sukuri) + 11 strokes = shoyu no sho. Radical 201 =
Yellow (variant is 11 strokes).
Soy related words: (1) Miso: miso (fermented [soy] bean
paste; flattery, p. 247). miso o tsukeru (to make a mess of, p.
247). miso shiru, misojiru (bean-paste soup, p. 247). miso

mame (soybeans, p. 247). misoni (boiling with bean paste,
p. 247). misozuke (pickled in bean paste, p. 247). misokoshi
(bean-paste strainer, p. 247). misosuri (grinding bean paste;
flattery, p. 247). temai miso (self praise; bean paste of one’s
own making, p. 420). miso dengaku (tofu baked [grilled]
with miso, p. 621). konamiso (powdered miso, p. 691). nuka
miso (salted rice-bran paste, for pickling, p. 694). karamiso
(salty miso, p. 869).
(2) Tôfu [tofu]: yakkodôfu [yakkodofu] (tofu cut in
cubes, p. 47). kôridôfu [kori-dofu] (frozen tofu, p. 75).
unohana (refuse from tofu, p. 119). shimidôfu, kogoridôfu,
kogodôfu [shimi-dofu, kogo-dofu, kogori-dofu] (frozen tofu,
p. 192).
Note 1 This is the earliest (and only) English-language
document seen (May 2012) that contains the word
kogoridôfu or the word kogodôfu (written as one word, with
diacritics) which it says is the same as shimidôfu, all of
which it defines as frozen tofu.
age (fried tofu, p. 447). kara, okara (tofu refuse, p. 525).
aburage (fried tofu, p. 543). yuba (dried tofu [sic], p. 561).
yakidôfu [yaki-dofu] (broiled bean curd, p. 578).
Note 2 This is the earliest English-language document
seen (May 2012) that contains the word yakidôfu (written as
one word, with diacritics).
nama-age (fried tofu, p. 618). dengaku (tofu baked with
miso, p. 621). inarizushi (fried tofu stuffed with seasoned
rice, p. 668). tofu (bean curd, tofu, p. 843). kirazu (tofu
refuse [okara], p. 941). kôyadôfu (frozen tofu, p. 978).
toshi no mame ([soy] beans of the bean scattering
ceremony, p. 88).
mitsumame (boiled [soy] beans with treacle / molasses,
p. 328).
edamamé (green soybeans, p. 494). irimame (parched
[soy] beans, p. 576). nimame (boiled [soy] beans, p. 578).
nattô (fermented soy beans, p. 697).
tamari (soy sauce, p. 564).
azemame (soy beans grown on rice-field ridges, p. 624).
moyashi (artificially sprouted beans, p. 780). moyashi mame
(beans for sprouting, p. 781). hôrai mame (sugar-coated
beans, p. 786).
kuromame (black soy bean, p. 992).
mame abura (soybean oil, p. 843). tônyû (soybean milk,
p. 843). kinako (soybean flour, p. 991). Address: PhD, Tokyo,
Japan.
343. Pichel, Michael J.; Weiss, Theodore J. Assignors to
Swift & Company (Chicago, Illinois). 1967. Process for
preparing nut butter from soybeans. U.S. Patent 3,346,390.
Oct. 10. 3 p. Application filed 6 Dec. 1963. [4 ref]
• Summary: Split dehulled soybeans are moistened with a
fine mist of water until they contain 8% additional moisture.
They are then held at room temperature (20ºC) for about 15
minutes to permit the moisture to penetrate into the beans.
They are then immersed in hydrogenated soy oil at 180ºC
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and deep-fried for 3 minutes. Oil-roasted soybeans are
immersed in a quenching bath of soybean oil and held at
15ºC. After 5 minutes in the cooling bath, the fried soybeans
are mixed with additional oil (soy- or peanut oil) to form
a mixture which contains 35% oil by weight. This mixture
is then ground in an Urschel Model MG grinder to yield a
smooth-textured product with a very small particle size, free
from graininess or any “beany” or “grassy” flavor. Address:
1. Chicago, Illinois; 2. Columbus, Ohio.
344. Bennett, Victor. 1967. The complete bean cookbook.
New York, NY: Bonanza Books. 298 p. Preface by Senator
Everett Dirkson. Index. 21 cm.
• Summary: The glossary (p. x-xii) defines bean curd (called
tou fu in Chinese and tofu in Japanese). Soy-related recipes
include: Salted soybeans (p. 8). Roasted soybeans (p. 8).
Spiced soybeans (p. 10). Soybean milk soup (p. 38-39).
Green soybean salad (p. 80; incl. “1 pound green soybeans,
shelled, cooked, drained and cooled”). Molded sprout salad
(p. 82, with sprouted soybeans). Soybean salad (p. 84).
Soybean perfection salad (p. 84). Scalloped soybeans (p.
119). Scalloped green soybeans (p. 121; incl. “3 cups cooked
green soybeans”). Soybean croquettes (p. 124). Bean stuffed
peppers (p. 128, with “2 cups soybean pulp... prepared by
pressing cooked soybeans through a coarse sieve or putting
through a food grinder”). Bean stuffed tomatoes (p. 130,
with soybean pulp). Scalloped eggplant (p. 131, with soy
grits). Soy Welsh rabbit (p. 239, with soy flour). Soybean
loaf (p. 239). Soybean curry (p. 240). Soybeans and salmon
(p. 240). Soybean curd chop suey (p. 242). Soybean sprout
casserole (p. 242). Soy cheese soufflé (p. 247, with soy grits
or flour and 1 cup grated dairy cheese). Biscuits (p. 274,
with soy flour). High soy yeast bread (p. 275). Yeast bread
(p. 276, with full-fat soy flour). Coffee bread (p. 276, with
low-fat soy flour). Currant nut bread (p. 277, with soy flour).
Southern corn bread (p. 278). Whole wheat bread (p. 278).
Doughnuts (p. 279). Bronze cake (p. 280). Griddle cakes
(p. 280). Southern spoon bread (p. 282, with soy flour).
Nut bread (p. 282). Nut mixture (p. 283, with soy grits).
Dumplings (p. 283, with soy grits). Cherry pie (p. 284, with
soy flour). Yeast rolls (p. 284). Spice cake (p. 285). Chinese
almond cookies (p. 286). Butter crunch (p. 286). Orange
cake (p. 287). Muffins (p. 288). Cocoa (p. 288, with soybean
milk). Orange rolls (p. 289, with soy flour). Creamy rice with
raisins (p. 289, and soybean milk). Waffles (p. 290, with soy
flour). Egg nog (p. 290, with 2 cups dairy milk, 2 eggs, and 4
teaspoons soy flour). Molasses puffs (p. 291, with soy grits).
Apple crisp (p. 291, with soy flour). Peanut butter cookies (p.
293). Brownies (p. 294, with “soyflour”). Oatmeal pudding
(p. 294, with soybean milk). Peanut candy (p. 295, with soy
flour). Boiled custard (p. 295, with soybean milk). Chocolate
soufflé (p. 296, with soy grits). Apple betty (p. 296, with soy
grits). Apple cobbler (p. 297, with soy flour). Fruit balls (p.
298, with soy flour). Sugar cookies (p. 298, with soy flour).

345. Hunter, Beatrice Trum. 1967. The natural foods
cookbook. New York, NY: Pyramid Books. 368 p. Index. 18
cm.
• Summary: The content of this paperback edition is almost
identical to that of the original 1961 hardcover edition, but
the pagination is different. The Introduction by Clive and
Jeanette is missing. On the cover of the 19th printing (Jan.
1974) is written: “Over a million copies sold.” Address:
White Mountains, New Hampshire.
346. Loma Linda University, School of Medicine, Women’s
Auxiliary to the Alumni Association. 1967. An apple a day:
Vegetarian cookery by doctors’ wives. Pasadena, California:
Typecraft Inc. & WAAA. 296 p. 23 cm. Recipe index.
• Summary: A Seventh-day Adventist lacto-ovo vegetarian
cookbook. Soy-related recipes include: Tofu loaf (p. 51).
Soy cheese scallops (with tofu, p. 54). Soyameat–vegetable
loaf (with 1 lb. Soyameat Chicken Style, p. 95; many recipes
on pages 95-103 use Soyameat, which comes in 13 oz cans
or frozen, and is made by Worthington Foods). Roasted
soybeans (Nepalese, p. 258). Soy cheese roast (Korean, with
tofu, p. 268). Chop Chai #1 (Korean mixed vegetables with
2 cups soy bean threads, p. 269). Pineapple soy chicken
curry (Polynesian, with Chicken Style Soyameat, p. 274).
Polynesian soya meat with cling peaches (with Chicken Style
Soyameat, p. 274). Address: Loma Linda Univ., School of
Medicine, Los Angeles, California.
347. Hurd, Frank J.; Hurd, Rosalie. 1968. A good cook–Ten
talents. Chisholm, Minnesota: Published by the authors.
Printed by The College Press, Collegedale, Tennessee 37315.
354 p. Illust. Color plates. No index. 22 x 15 cm. Spiral
bound. [1 ref]
• Summary: A very important, pioneering, indeed classic
American vegan cookbook, which uses no animal products
(except in one chapter at the end titled “Recipes Using Milk
and Eggs,” “for those who are in the transitional period.
However, we encourage all those who still cling to milk
and eggs to become acquainted with the facts concerning
their use, and become weaned through this process”). Some
recipes also use honey.
Contains more than 750 unique recipes (plus color
photos), including many innovative soy recipes, including
the first recipe for shakes made with soymilk ice cream.
In the Glossary (p. 11-17) are entries for lecithin (p.
13; “A food extracted from the soybean”), soybeans (p. 1516), and tofu (p. 16), as well as agar-agar, almonds, carob,
cashew nut, coconut, dulse, flaxseed, malted nuts (made
from peanuts and cashew nuts with dry malt added), nuts,
oils, peanut, sea kelp or dulse, sesame seed, and sesame
tahini. A color photo (p. 55) shows soy sprouts. Soy-related
recipes include: Homemade soy coffee (p. 66). Soybeans
milks (p. 69; No. 1 costs $0.06/quart homemade. “Soybean
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pulp [okara] which remains can be made into various dishes.
Try Soy Not-Meat,” p. 202; No. 2 uses 1 cup plain soya
starter). Banana milk shake (with chilled soy milk, p. 70).
Banana carob milk shake #1 or #2 (with soy milk, p. 72).
Molasses milk shake (with soy milk, p. 72). Soy-fig milk (p.
72). Milkless milk shakes (with non-dairy ice cream incl.
soy milk powder, p. 72-73). Soy yogurt, cultured (p. 73-74; 3
recipes–made from whole soybeans, liquid Soyagen, or soy
starter). Soya bread or rolls (p. 80). Vanilla ice cream (with
soy milk powder optional, p. 125). Pineapple ice cream (with
soy milk powder, p. 127). Banana soya ice cream (with rich
soy milk, p. 128). Sesame soy cookies (p. 131, with 1½ cups
raw sesame seeds). 7 grain granola (with 1 cup soy flour,
p. 156). Easy granola (with soy flour, p. 157). Soy-millet
patties or loaf (p. 182). Vegetable-nut loaf (with soy milk, p.
186). Green soy beans (p. 187; dry, green-seeded soybeans).
Buckwheat, soy or whole wheat spaghetti (p. 192). Soybean
curd #1 (homemade tofu using whole soybeans, curded
with Epsom salt, p. 195). Soybean curd #2 (from soy flour,
curded with lemon juice, p. 196). The tofu-making process is
shown in six black-and-white photos. Ways to serve tofu (p.
196). “Scrambled eggs” (made with tofu, egg-free, p. 196).
Tofu loaf (p. 198). Chinese nut loaf (with soymilk, p. 198).
Vegetarian chow mein (with soy sprouts, p. 199). Peanutsoymeat (with soy flour, p. 200; steamed for 2-3 hours in
greased cans). Soy not-meat (p. 202, with soaked ground
soybeans or “the soybean pulp from the soy bean milk. This
way the pulp is not wasted” [i.e. okara]). Peanut-soy round
(p. 202). Soy meat (p. 203; made with 2 cups homemade
gluten, 1 cup toasted ground peanuts, and 1 cup soaked
blended soybeans, plus water, seasonings, oil and salt,
steamed for 3 hours in greased cans). Soya peanut soufflé
(p. 204). Soybean soufflé (p. 204). Tofu & rice croquettes (p.
206).
The chapter titled “Nuts, seeds, olives” (p. 209-20)
includes: Glossary of nuts, raw nuts for your enzymes, nut
notes, almond butter (king of the nuts), raw nut butters,
cashew nut butter, cashew Brazil-nut butter, peanut butter,
nut butter clusters, peanuts–oven blanched, dry roasting–
soya nuts, malted nuts, browned sesame seeds, seed cereal
topping (sunflower seeds, sesame seeds, flax seed), peanut
butter-seed spread (tahini, sunflower seeds), peanut butter
balls, simple sesame squares, sprouted sunflower clusters,
olives, tree chestnuts, roasted chestnuts, roasted chick peas.
Green soy bean salad (p. 234; probably dry, greenseeded soybeans). Soybean sprouts salad (p. 234). Tofu
cheese salads (p. 235). Tofu sun faces (p. 236). Pineapple
tofu salad (p. 245). Pineapple tofu cottage cheese (p.
246). Lo-fat salad dressing (with soy yogurt, p. 251).
Soy mayonnaise–eggless (4 types, p. 252-53). Soy butter
(made with soybean flour, lightly dextrinized, p. 262). Soya
starter (made with soy flour, p. 262). Soya yeast sandwich
spread (p. 263). Super sandwich spread (with soybean pulp
[probably okara, see p. 69], p. 264). Pimento-soy chee spread

(p. 265). Sour cream–soy (p. 270). Soy whipped cream (p.
271; whirl in a blender ½ cup each soybean milk and soy oil,
plus 1 tablespoon honey, ¼ teaspoon vanilla, and a pinch of
salt). Tartar sauce, cheese (with soy mayonnaise and tofu, p.
273). Sprouts (p. 291-95). Fresh cucumbers with soy sour
cream (p. 304). Celery and green soyas (p. 312; “2 cups
green soy beans, frozen, canned, or fresh.” Probably means
green vegetable soybeans). Soya starter (base, made with soy
flour, p. 326; keep a jar ready for quick use in making tasty
spreads, milk and cream, mayonnaise, a binder when nut
butter is not available. Dextrinizing the soy flour gives this
Soya Starter a nutlike flavor).
Talk with Rosalie Hurd. 1991. June 3. Ten Talents is
now going into its 44th printing. More than 250,000 copies
have been sold. The latest was published by College Press in
1985. The first edition was published in May 1968. Frank,
originally a chiropractor, is now a medical doctor. The Hurds
now live most of the year in Fountain City, Wisconsin, where
they run Alpine Springs, a live-in lifestyle program and
center on 585 acres of land offering treatment and education
in natural health.
Note 1. This is the earliest cookbook seen (May 2006)
that contains a recipe for soy sour cream. For the basic
recipe: Pour 3/4 cup soy bean milk into a blender. Gradually
add 3/4 cup soy oil until desired thickness is reached. Stir
in 1-2 tablespoons lemon juice and ¼ teaspoon salt. Chill.
“Delicious on fresh cubed cucumbers with a dash of dill.” An
alternative recipe calls for the use of: ½ cup soy starter (not
dextrinized, see p. 69, 262), ¼ cup water, and ½ teaspoon
honey.
Note 2. This is the earliest English-language document
seen (Nov. 2003) that contains the word “Soymeat” (p. 200),
or the term “Soy Not-Meat,” or the term “Soy Meat” (p. 203)
as a recipe name.
Note 3. This is the earliest dated English-language
document or book seen (Sept. 2012) that contains the modern
term “Soy yogurt.”
Talk with Rosalie and Dr. Frank Hurd. 2005. Feb. 9.
Both have moved to Oregon to warmer weather. They have a
daughter there. Ten Talents is now in its 48th printing. They
are working on a revision. He was born in March 1936 and
she in April 1937.
Talk with Rosalie Hurd. 2009. Jan. 19. Frank is still
working as a doctor and she as his helper. They are both in
good health. The greatly enlarged 40th anniversary edition of
Ten Talents has been published and is now available.
The term “Ten Talents” comes from the teachings
of Ellen G. White: “The one who understands the art of
properly preparing food, and who uses this knowledge,
is worthy of higher commendation than those engaged in
any other line of work. This talent should be regarded as
equal in value to ten talents; for its right use has much to
do with keeping the human organism in health. Because so
inseparably connected with life and health, it is the most
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valuable of all gifts” (Ellen G. White, Counsels on Diet and
Foods, p. 251). Address: 1. D.C. [Doctor of Chiropractic]; 2.
B.S. Both: Box 86A–Route 1, Chisholm, Minnesota 55719.
348. Badenhop, A.F.; Wilkens, W.F.; Bourne, M.C.; Hackler,
L.R. 1968. Roasting of soybeans as a processing technique.
In: 1968. Proceedings: Frontiers in Food Research. Geneva,
New York: New York State Agric. Exp. Station. 159 p. See p.
53-62. Held June 11-12. [6 ref]
• Summary: Contents: Introduction and history. Dry roasting
studies. Oil roasting studies. Conclusion.
The cost of roasting soybeans is partially offset by the
low cost of raw soybeans, which is only 25-50% the cost
of shelled and cleaned peanuts. Soybeans may be either dry
roasted (the traditional process in Japan) or oil roasted (deepfat fried). Oil roasting is used extensively in the peanut and
tree-nut processing industries, and these nuts do not require
pre-treatment. The roasting of soybeans without some pretreatment, however, results in a product with an extremely
hard texture.
During World War II, when the supply of various highprotein foods quickly became limited, considerable research
was conducted on the production of “a roasted soy nut which
could be salted and consumed as is, like other nutmeats, or
utilized in candy products in place of peanuts. The Borden
Soy Processing Company [sic. Borden’s Soy Processing Co.]
used a procedure which involved soaking the beans followed
by a dry roasting process in order to produce a soy nut with a
desirable tender texture. Another product was made by deepfat frying soybeans which had been subjected to a previous
soaking step.”
Note 1. This is the earliest document seen (Dec. 2012)
that uses the term “oil roasted” or the term “oil roasting” to
describe how soybeans are roasted to make soynuts.
Note 2. Bourne is originally from Australia. Address: 1.
Post-doctorate fellow; 2. Asst. Prof.; 3-4. Associate Prof. All:
New York State Agric. Exp. Station, Geneva, New York.
349. Product Name: Soy Salties.
Manufacturer’s Name: Soy Specialties (Actually the
company never had a name).
Manufacturer’s Address: Route 1, Hudson, IA 50643.
Date of Introduction: 1968.
Ingredients: Soybeans, salt.
New Product–Documentation: Soybean Blue Book. 1968.
p. 114. The company name is listed as “Soy Specialties”
and the product name is given as “Edible vegetable soy
processing,” in the category Soy Nuts. Note that last year a
company with this same name was in Cedar Falls, Iowa.
Soybean Digest Blue Book. 1971. p. 112. The product
name is now given as “Soy Salties” for the first time. The
address is listed as 105 Michelle Dr., Hudson, IA 50643.
Note that two of America’s four soynut manufacturers (the
other is Edible Soy Products) are located in this tiny Iowa

town, where the American Soybean Association world
headquarters are also located.
Talk with Jim Becker Sr. 1990. March 31. He was not
aware of two soynut companies in Hudson. George Strayer
may have set this up as a predecessor to Edible Soy Products.
Talk with Dennis Strayer of Hudson, Iowa. 1990. April
1 and 2. Dennis talked with his father, Gordon Strayer
(George Strayer’s brother, who was involved with George in
Strayer Seed Farms, which grows and supplies soybeans),
who clearly recalled this company. It was started by a man
named Ed Pullin (who is still alive and in his 80s) on his
farm as a small cottage industry. He presently lives on a farm
4-5 miles out of Hudson at 5734 Eldora Rd., Hudson, Iowa
50643. Phone: 319-988-3277. He oil-roasted soybeans using
a commercial batch doughnut fryer. He was not in business
long. He has been in a lot of businesses. Now he is an
auctioneer and recently had a second-hand store in Hudson.
Talk with Ed Pullin. 1990. April 4. He bought the
equipment from a candy company on Sycamore in Waterloo,
Iowa [Soy Specialties], which was playing around with
making soynuts. Pullin’s company never had a formal
name. It was incorrectly listed in Soya Bluebook as “Soy
Specialties.” His only product was named “Soy Salties,”
made from edible soybeans that he grew on his farm. They
were deep-fried soybeans that were then salted. There were
no other flavors. The initial address was Route 1, Hudson.
The company was on his farm. The product was sold as
a snack item for consumers, packed in both small 5 cent
consumer packs and in bulk. He was involved with the
Soybean Assoc. of Iowa, to which he gave a special price to
try to build business. It was never sold to food processors as
an ingredient. He had a booth at the Waterloo Dairy Show for
several years. He learned that it is almost impossible to build
a business that has only one product. The candy company
failed for the same reason. His going out of business was
in no way effected by the arrival of Edible Soy Products in
Hudson. He sent his products all over the world. George
Strayer helped him line up a big potential customer in West
Germany. They loved the flavor and wanted to order at least
1,000 lb/week but they were concerned the beans would go
rancid in transit, so it ever panned out. He never made this
product on Eldora Rd.
350. Jones, Dorothea Van Gundy. 1968. The soybean
cookbook: Adventures in zestful eating. New York, NY: Arc
Books, Inc. ix + 240 p. Foreword by Ruth Stout. Index. 21
cm.
• Summary: This lacto-ovo-vegetarian cookbook is identical
to the original 1963 paperback edition by the same title
except that this is a hardcover edition and the publisher
is listed as Arc Books rather than Arco Publishing. The
publisher’s address is the same. Address: Arlington,
California.
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351. Hymowitz, Theodore. 1969. The soybeans of the
Kumaon Hills of India. Economic Botany 23(1):50-54.
March. [10 ref]
• Summary: In 1967, in an attempt to transfer information
about soybean production and use to India, the University
of Illinois, Uttar Pradesh Agricultural University, Jawaharlal
Nehru Agricultural University and USAID signed an
agreement “to develop the soybean as a new protein food
source in India.”
From September, 1965, to the end of the 1967 calendar
year, over 200,000 metric tons of soybean oil was imported
into India by the State Trading Corporation [STC]. Most of
the oil was processed into vanaspati (hydrogenated vegetable
shortening). In the same period, over 28,000 metric tons of
soybean oil was imported into India by international agencies
such as CARE. Soybean meal is currently being used by
Indian industry as a high protein supplement in baby foods
and in the preparation of enriched flour.
“Today, soybeans are being grown in minor acreages in
several locations in India. These areas are (a) the Kumaon
Hills, (b) Seone, Chinndwara, Nagpur region of Madhya
Pradesh, (c) Poona district of Maharastra (d) Kaira District
of Gujerat (e) isolated areas of the Punjab and (f) in the Naga
Hills and Manipur.
“Most of the varieties grown in the plains are black
seeded, have a procumbent growth habit and a long duration
of growth. These soybeans are almost exclusively used for
forage...
“Historically soybeans never succeeded in India as a
commercial crop because there were no markets for the
beans. The farmers who grew the crop were compelled to
feed the beans to their cattle.”
In the Kumaon Hills Division of Uttar Pradesh in
northwest India, the vernacular name of the soybean is
“bhat” and it has been grown quite extensively by the hill
farmers for over 100 years.
Two maps show the Kumaon Hills: (1) A political map
of India and Ceylon. The Hills are located in the northwest
corner of Uttar Pradesh on a part of the southern outer spurs
of the Himalaya Mountains. The region is bounded by Nepal
on the southwest, Tibet on the north and east, and plains
of Uttar Pradesh on the south. (2) The Kumaon Hills; the
collection trip, starting and ending at Patnagar, is shown by a
dotted line.
For five days, from Oct. 16 to Oct. 20, 1967, Prof.
Hymowitz and Mr. I.D. Joshi (a Kumaoni) crisscrossed the
Kumaon Hills collecting soybeans. Table 1 shows the 30
varieties of the annual cultivated soybean (Glycine max)
they collected. For each is given the Plant Introduction (P.I.)
Number assigned, village where collected, name of the
farmer, and altitude (ranging from 3,600 to 7,500 feet).
“Kumaonis were found to use the soybeans in these
ways: 1. Grinding the seed and mixing with wheat flour. 2.
Boiling the immature pods which contain green seed and

eating the green seed. 3. Using the dried seed in the same
manner as a lentil. 4. Roasting the individual seed and eating
as such. 5. Using the seed in a spiced rice dish (pulao). 6.
Feeding the green leaves to milch cows. 7. Feeding the straw
to milch cows. 8. Boiling the seed and feeding to milch
cows. 8. Boiling the seed and feeding to milch cows. 9.
Grinding the seed, mixing with other grains and feeding to
milch cows.
“All these uses were based upon the nutritional value of
the crop. Kwashiorkor disease (protein deficiency), which
is so prevalent in India, was rarely seen among the Kumaon
Hill children.
“Excellent clues to the antiquity of a cultivar in India
can be found in its use in religious ceremonies, in its use
in the various indigenous systems of medicine or in its
having many vernacular names. Except for the kulti of
Central India, bhat of the Kumaon Hills and gari-kalai of
Bengal, Glycine max Merrill is commonly called soybean
or soyabean throughout India. Soybeans are not used in any
of the indigenous systems of medicine nor in any religious
ceremonies of any of the major religions in India. Therefore,
it must be assumed that the soybean is a recent introduction
into India. It was probably introduced into India from Burma
via the Naga Hills and Manipur.
“Over 90% of the soybeans were black seeded, with a
procumbent habit of growth. The pods shattered severely
upon maturity, and the plants had extremely poor yields.
Although Glycine wightii (G. javanica L.) and Paraglycine
pentaphylla (Dalz. in Hook.) F.J. Herm. (G. pentaphylla
Dalz.) are indigenous to India, only Glycine max was being
cultivated by the hill farmers...
“The beans were planted during the first 15 days in
June and were harvested during the second or third week of
October.
“The farmers knew of the yellow seeded types, but they
preferred the black seeded beans. They believed the black
beans grew better, produced better yields and were tastier
than the yellow types.” Address: Dep. of Agronomy, Univ. of
Illinois.
352. Economist Intelligence Unit. 1969. Demand for soyabased high protein food in Uganda. EIU Ltd., Spencer
House, 27 St. James’s Place, London, S.W.1, England. v. +
192 p. Sept. 28 cm.
• Summary: This study was commissioned in April 1969 by
UNICEF following a request by the Ministry of Planning and
Development, Government of Uganda. The purposes of the
study are: (1) to determine the market potential in Uganda
for protein enriched foodstuffs, and (2) to determine the best
methods of encouraging low income groups to purchase high
protein foods. The study deals extensively with the company
Africa Basic Foods Inc. Production of soy products for JanJune 1969 were: Soya Flour (full-fat) 28,920 kg, School
Porridge 14,310, Soya Porridge 2,970, Soya Maize 2,430,
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Soya Nuts 1,820 kg.
Contents: Preface. A. Background: Introduction, cash
income by district, socio-economic and medical background,
distribution system. B. Market for soya-based products:
General analysis of the markets for soya, demand from
educational institutions, demand from hospitals, demand
from canteens and other institutions, demand for bakery
products, demand for an infant food, other products. C.
Promotion: Institutional promotion, promotion through
health education, commercial promotion, packaging,
distribution of soya-based products. D. Conclusions and
recommendations.
The Preface expresses thanks to many organisations and
individuals who assisted the E.I.U. team in its study: “We
particularly wish to thank the Ministries of Education and
Health and the individual hospitals and schools interviewed.
We greatly appreciate the assistance rendered by Miss
Pollard of the School Meals Section, Ministry of Education,
Dr. Church and Mrs. Stokes of Mwanumugimu Clinic,
Mulago Hospital, Mr. Belshaw of Makerere University
College, and Mrs. Macrae, who kindly allowed us to quote
extensively from her MSc Thesis. We also wish to thank Dr.
Harrison of Africa Basic Foods for the very full co-operation
he gave the team.”
Note 1. This is the earliest publication seen (Oct. 2004)
that mentions Africa Basic Foods of Uganda, or its founder
Dr. D.W. Harrison.
Note: This is the earliest document seen (Dec. 2001)
that contains industry or market statistics for soynuts by
individual companies. Address: London, England.
353. Funchess, William H. 1969. Soybeans saved my life.
Soybean Digest. Sept. p. 32-33.
• Summary: He was captured on November 4 [probably
in 1950]. The snow began falling the day after he was
captured by the Communists in North Korea. Just before
he was captured, he had been shot by a machine gun, so
every step was like walking on nails. He had already seen
the Communist Chinese shoot and kill one of his men who
could not walk. After several days of walking in the freezing
cold, wearing only light clothing, he and the other American
POWs finally reached a temporary prisoner of war camp.
“Snow covered the ground and the temperature was 10 to
20 degrees below zero. Thirty-six of us were assigned to a
mud house that has a straw roof, dirt floors, paper windows,
and no heat. There was a bundle of dried corn stalks for
bedding.”
One day he noticed soybean stubble extending several
inches through the snow. He found a stick, hobbled out to
the small soybean field near his hut, pried out the soybeans
from the frozen ground, and collected them one by one in
his pocket. When the guard left his fire, Funchess placed the
beans on a piece of tin in an effort to roast them. When he
saw the guard returning, he would grab his beans and move

out of sight. Occasionally, however, when he was not quick
enough, his beans were kicked into the fire.
He ad never eaten soybeans before but he knew they
had a high protein content and would sustain life, so he
determined “to acquire as many of those little life-giving
nuggets as possible.”
His daily rations were a cupful of cooked millet or corn
that he got twice a day. He received no additional water from
Nov. 4 until sometime in February. But he could eat snow–if
he could stand the stomach cramps that followed.
He did not get a grain of salt or any meat for nearly
5 months. By that time, however, the Communists would
occasionally throw several handfuls of soybeans into the pot
of millet. He was so hungry and thin that those soybeans
tasted better than anything he had ever eaten. But many of
his fellow prisoners died of starvation. His weight dropped
to 105 pounds. He and his friends knew they had to improve
their diet.
When he was made to carry bags of soybeans, he
learned to “accidentally” tear the bags and fill his pockets
during every work detail. Occasionally he found earthen jars
of fermented “soybean paste” [miso]. It did wonders to the
millet seed that he was constantly eating.
After the peace negotiations began [on 10 July 1951],
some 8-9 months after he was captured, their food supply
improved. Whole dry soybeans were added to the rations.
First they tried boiling the beans in water; they enjoyed them
seasoned only with salt. Then they cracked the soybeans and
mixed them into their millet or rice. After a while they began
to grow soybean sprouts, which they found very tasty–and
when he enjoys to this day.
Finally they learned to make a product some of the men
called “Tofu.” The Communists gave them a coagulant, They
added a small amount of tofu to everything they cooked–and
he began to feel his strength returning. Then they learned
to make soybean milk, which they also liked if they were
careful not to scorch it. It was so rich, however, that they
soon learned to drink only a few ounces at a time.
“Eventually a small amount of soybean oil was provided
for cooking purposes... A small dish of oil and a cotton wick
made an excellent light at night.”
“Soybean oil worked well, too, for chapped hands. Some
of us even found that it made pretty good hair tonic.
“While a prisoner of war I learned to appreciate the
soybean for its life-giving characteristics. To me, the soybean
became not a “way of life” but a “way to sustain life.”
Needless to say, I gained great affection for the little yellow
bean that helped keep us alive in the prisoner of war camps
of North Korea.
“Each fall at harvest I still collect some soybeans to
roast. I always take great delight in offering roasted beans to
my friends. Most people will accept only a few, but I can still
sit down and enjoy them by the pocketful.”
A portrait photo shows William H. Funchess. Address:
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County Agent, Allendale, South Carolina.
354. Prestbo, John A. 1969. Meatless ‘meats’: Several firms
develop soybean-based copies of beef, pork, chicken. Some
now on market mixed with real thing; low cost, high-protein
food is aim. Questions about taste, labels. food aim. Wall
Street Journal. Oct. 2. p. 1, col. 1 and p. 21, col. 4.
• Summary: Discusses soy-based “pork, beef, and nuts”
made by 6 U.S. companies including ADM, General Mills,
Swift & Co., Worthington Foods, and Ralston Purina Co.
Americans are eating more of these meat analogs than they
may realize. “Soup mixes, canned stews and chili, frozen
ravioli and prepared, frozen hamburger patties are among a
growing number of grocery store staples that now contain
relatively small amounts of flavored, textured soybean
‘meats’ along with real meat. In many instances, the only
mention of the analogs on the labels of these convenience
foods is in the fine-print list of ingredients. Analogs also
are being tested in restaurants, factory cafeterias and
institutions.”
“Since last year, the New York State Department of
Mental Hygiene has been adding General Mills Inc.’s
meatless crumbled ‘beef’ and diced ‘ham’ and ‘chicken’ to
meals for its 90,275 patients in 49 institutions.”
Sales of soy-based analogs this year are estimated at $10
million and growing fast, up from about $3 million 5 years
ago. “One study conducted by a West Coast research firm
forecasts sales of $1.5-$2 thousand million for the products
by 1980, which would equal 5-6% of the meat and poultry
market now projected for that year.”
“One of the first products to use analogs, Skippy
Peanut Butter with Smoky Crisps (simulated ‘bacon’ bits),
was dropped last year after little more than a year in test
markets.”
“Last year a cattlemen’s convention innocently devoured
a banquet entree of ‘meat loaf,’ only to be jolted later by a
speaker who told them they had eaten soybeans, not beef.”
“Right now, most meat analogs retail for as much or
more than the real meat they imitate. But eventually analogs’
biggest attraction is expected to be low cost–roughly half
that of trimmed, boned and cooked real meat.”
Extruded soy “meats” wholesale for an average of
$0.35/lb., while those made from spun soy protein fibers
range from $0.45 to $0.80/lb. General Mills is building its
first meat analog plant at Cedar Rapids, Iowa. Worthington
Foods makes a bacon analog named Stripples, which
sells for $0.79 per half pound package. “Worthington is
also developing meatless breakfast sausages with similar
characteristics which it plans to call Sizzles.
“Other food makers are trying different approaches to
using analogs. Nalley’s Fine Foods division of W.R. Grace
& Co. is test-marketing Meat Mate, a package containing
dehydrated, textured soy particles. When mixed with a
pound or more of ground meat and some water, the particles

expand, extending the meat weight by up to 50%. Different
types of Meat Mate contain various spices.” Other products
include Wham, Bac-Os, and Bac’n.
355. Harrison, D.W. 1969. Analysis of the Uganda
experience based on Africa Basic Foods Inc. Paper presented
at United Nations Industrial Development Organization
Expert Group Meeting on Soya Bean Processing and Use. 43
p. plus 6-page summary. Document: ID/WG.45/4. Held 1721 Nov. 1969 at Peoria, Illinois.
• Summary: Africa Basic Foods (ABF) Ltd. was established
in Uganda to develop soybeans as a food cash crop with
small farmers, to produce and market low-cost soyfoods,
and to educate the people about their value for good
health. In 1965 ABF asked the Ministry of Agriculture at
the Department of Agriculture at Makerere University to
do research on soybean production. The company built a
food factory 4 miles from Kampala, and by May 1966 was
producing various soy-based foods, and marketed them
throughout Uganda, especially to hospitals, schools, the
government, and various institutions.
“The soya bean was introduced in Uganda from America
and South Africa in 1938. Within a few years various
varieties were tested and the crop distributed to the farmers.
The crop increased in production as the demand from
overseas grew during the wartime shortage of proteins in
England.
“The highest acreage achieved during the Second World
War was about 35,000 to 40,000 acres. After that time (about
1948) the acreage gradually dropped, due to lack of demand,
to only a few thousand acres under cultivation by 1965.
“Since 1965, ABF Ltd. has been actively promoting
the growth of soya beans. First, the Ministry of Agriculture
initiated variety trials. Then in 1966 the University of
Makerere Department of Agriculture started variety trials
with over 50 varieties available. The crop production has
grown very rapidly as the farmers heard of a local demand,
and the price of 25 cents per pound (US¢ 3½). In 1968 about
12,000 to 15,000 tons were produced. A large share of this
was used locally by the oil milling industry...
“Aside from the oil millers, there is an animal feed plant
now operating in Uganda since about 1967, as well as our
human food plant. The consumption from these two plants is
small, about 352 tons and 120 tons respectively...
“Over 50% of the local production is perhaps exported.”
By 1969 ABF was making the following (for each
is given processing details, and the name and brand of
equipment used): Roasted soybeans ground to a flour, soy
milk sterilized in bottles (adapted from Dr. Harry Miller’s
method), soy cheese (tofu mixed with a little nonfat dry
milk, curry, sage, and salt, packed into 1-inch diameter
casings, pasteurized at 190ºF for 20 minutes, then cooled and
refrigerated, p. 16-17), soy butter (like peanut butter, from
soy flour, oil, sugar, and salt), soy bread mix (wheat flour
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fortified with 20% soy flour, plus sugar, nonfat dry milk,
salt, and yeast), soy fortified maize flour (25% soy), school
porridge, and soy porridge (soy fortified corn porridge).
Note: This is the earliest published English-language
document seen (March 2007) that uses the term “soy cheese”
to refer to a Western-style soy cheese.
In Dec. 1964 Dr. Harrison was hired by the government
of Uganda, Buganda region, to serve as Director of Nutrition
and Health Education, with emphasis on local, commercial
production of high-protein foods (p. 28). Then ABF was
registered in Uganda as a nonprofit corporation. Dr. Harrison
and two of his government departmental employees “operate
the entire scheme.” Their salaries come entirely from the
Uganda Government, so the government is to some extent
helping to finance the project. The company has hired 3 other
persons full time and one part time. They receive salaries
from sales income. Address: President, Africa Basic Foods
Inc., Kampala, Uganda.
356. Soybean Digest. 1969. Fearn Soya Foods. Nov. p. 44.
• Summary: “Fearn Soya Foods has specialized in consumer
food products based on the nutritional excellence of soy
throughout its 34-year history. Today Fearn manufactures
and packages 20 soy products in its plant in Melrose Park,
Illinois. These include pancake mix, cornbread mix, and
wheat cereal plus soya, a 47% protein drink mix and protein
tablets intended for athletes who want a very high-protein
diet. Fearn markets an oil-roasted soy snack food in several
flavors.”
“The American Mt. Everest expedition used three Fearn
products in its successful assault on the world’s highest
peak.”
A photo shows a can of “Fearn’s High Protein” for
athletes. Vanilla flavor. 47% protein. An illustration on the
front shows a basketball player shooting. Address: Melrose
Park, Illinois 60160.
357. Shurtleff, William. 1969. The Tassajara food trip.
Tassajara, California: Published by the author. 63 p. Dec. 28
cm. [8 ref]
• Summary: Each of the 167 recipes is numbered, all show a
strong natural foods influence, and many show a macrobiotic
influence. Soy-related recipes include: 60. Fresh daikon
nitsuke with miso. 74. Squash in miso-tahini sauce. 76. Nori
with tamari. 77. Basic soybean preparation. 78. Soybeans
with hijiki. 79. Soybeans with hijiki and tahini (with miso).
80. Soybeans sauteed in miso. 81. Soybeans with lentils and
buckwheat flour. 82. Soybeans with carrots and lentil sprouts.
83. Soybeans with dried daikon. 84. Soybean stew. 85.
Broiled soyburgers. 86. Roasted soybeans. 87. Tofu sauteed.
96. Miso soup with tofu, carrots, burdock and mushrooms.
97. Miso soup with wakame. 98. Wakame soup with tofu. 99.
Soy sauce & lemon soup. 101. Thick lentil soup with miso.
102. Thick lentil soup with miso & vegetables sauteed. 103.

Lentil soup with miso and parsley garnish. 105. Aduki/azuki
bean soup with miso. 107. Thick split pea soup with miso &
vegetables. 110. Navy bean soup with miso. 115. Mushroom
soup with dried tofu.
119. Misozuke pickles. 120. Kombu pickled in miso.
122. Bancha with tamari. 123. Kuzu cream with tamari. 125.
Ume-syo-kuzu (with umeboshi, tamari and kuzu). 131. Basic
soybean spread. 133. Lentil miso spread. 135. Garbanzo and
miso spread. 138. Muso (miso-tahini) spread. 139. Peanut
butter & tamari spread. 142. Peanut butter, miso, apples,
carrot and parsley spread. 161. Sesame tofu (no soy). 163.
Nut and seed loaf with miso.
San Francisco’s largest natural foods store was New Age
Natural Foods, 1326 Ninth Ave. run by Fred Rohé [Rohe].
Also recommended are The Food Mill, 3033 MacArthur,
Oakland [founded in 1933 by John Denis, Sr.]; and ChicoSan, P.O. Box 1004, Chico, California. Selling Spiral Foods
miso and tamari in bulk; The General Store, 5th and Junipero
in Carmel.
Note 1. This is the 2nd earliest document seen
(Nov. 2010) concerning the work of William Shurtleff
with soyfoods. He wrote the book on a typewriter while
practicing at Tassajara Zen Mountain Center, made about 30
photocopies, and sent them to friends as Christmas presents.
He did not meet Akiko Aoyagi until 25 Dec. 1971 in Tokyo,
Japan.
Note 2. This is the earliest document seen (Dec. 2004)
in the SoyaScan database concerning or under the subject
heading “Soyfoods Movement.” Address: Zen Mountain
Center, Carmel Valley, California.
358. Product Name: Soya Nuts.
Manufacturer’s Name: Africa Basic Foods Inc.
Manufacturer’s Address: Kampala, Uganda.
Date of Introduction: 1969.
Ingredients: Soybeans and salt or sugar.
Wt/Vol., Packaging, Price: 10 oz.
How Stored: Shelf stable.
New Product–Documentation: Economist Intelligence
Unit. 1969. Demand for Soya-Based High Protein Foods
in Uganda. p. 50. Interview with Dr. D.W. Harrison. 1982.
Letter from Sam Yoshimura. 1982.
359. Product Name: Soya Butter (Soynut Butter;
Resembles Peanut Butter).
Manufacturer’s Name: Africa Basic Foods Inc.
Manufacturer’s Address: Kampala, Uganda.
Date of Introduction: 1969.
Ingredients: Roasted soy flour 60%, vegetable oil 26%,
vegetable shortening 10%, cane syrup 2.2%, salt 1.2%,
antioxidant.
Wt/Vol., Packaging, Price: 12 oz jars or 8 lb tin cans.
How Stored: Shelf stable.
Nutrition: Protein 25%, moisture 12%.
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New Product–Documentation: Economist Intelligence
Unit. 1969. Demand for Soya-Based High Protein Foods
in Uganda. p. 50. Harrison. 1969. Analysis of the Uganda
Experience Based on Africa Basic Foods Inc. p. 17.
Interview with Dr. D.W. Harrison. 1982. Letter from Sam
Yoshimura. 1982.
360. Centre de Documentation Internationale des Industries
Utilisatrices de Produits Agricoles (CDIUPA). 1970--.
IALINE (Industries Agro-Alimentaires en Ligne) base de
données [IALINE (Food and Agricultural Industries OnLine) database]. 1, avenue des Olympiades–91300 Massy,
France. [271542 ref. Fre]
• Summary: This is the world’s best database for Frenchlanguage publications related to food and nutrition. It first
became available for use in Jan. 1970, and that is also the
date of the earliest record in the database. It is produced by
the Center for International Documentation on Industrial
Utilization of Agricultural Products (CDIUPA), founded
in 1965 by the French Ministry of Agriculture. CDIUPA is
administered by APRIA (Association pour la Promotion
Industrie Agricole), which is a member of the International
Commission of Agricultural and Food Industries.
The current contents of the database is published in
a monthly journal titled “Industries Agro-Alimentaires:
Bibliographie Internationale,” which began under that title in
Jan. 1983. It was preceded by Bibliographie Internationale
des Industries Agro-Alimentaires. Bulletin Bibliographique
(published from Jan. 1967 to Dec. 1982). In the monthly
journal, the citations are grouped under 6 broad headings:
1. General (with 8 subcategories). 2. Agro-food industries
(industries agroalimentaires; with 17 subcategories; Many
documents on soyfoods are cited in subcategory N titled
“Protéines d’origine animale, végétale, microbiologique,
algues et levures aliments”). 3. Fermentation industries (with
6 subcategories). 4. Food microbiology. 5. Food toxicology.
6. Utilization and adding value to agricultural and foodindustry by-products. Biotechnology. The journal contains 3
indexes: Subject index. Index of sources (periodicals [with
journal names written out in full], acts of congress, books,
theses). Author index.
Information related to soyfoods is likely to be
found under the following headings in the subject index:
Aspergillus oryzae; Farine de soja (incl. soy flour, and
roasted soy flour or kinako); Huile de soja (soy oil); Koji;
Lait de soja (soymilk); Miso; Nato (incl. natto); Produit à
base de soja (incl. dawa-dawa, kinema, soy cheese [western
style], fermented black soybeans / Hamanatto, soynuts, soy
ice cream, soy yogurt, thua-nao, yuba), Protéine de soja (soy
protein products); Protéine de soja, Produit extrudé (extruded
soy products); Protéines d’origine animale, végétale; Sauce
de soja (soy sauce); Soja (incl. green vegetable soybeans);
Soja, germe (soy sprouts); Sufu (fermented tofu); Tempeh;
Tofu. Address: Massy, France. Phone: (1) 69.20.97.38.

361. Wilkens, Walter F.; Lin, Fang M. 1970. Volatile flavor
components of deep fat-fried soybeans. J. of Agricultural
and Food Chemistry 18(3):337-39. May/June. [33 ref]
• Summary: The volatile flavor components of deep fat-fried
soybeans were identified using gas chromatography and
mass spectrometry. Several carbonyls, aromatic compounds,
pyrazine, and pyrrole derivatives were identified. Their
origins and possible contributions to the characteristic
“peanut butter-like” aroma are discussed.
Note: This is the earliest document seen that uses the
word “pyrrole” in connection with soybeans. Webster’s
Dictionary defines pyrrole (derived from the Greek
Pyrrhos = red), a word first used in 1835, as “a toxic
liquid heterocyclic compound C4H5N that has a ring
consisting of four carbon atoms and one nitrogen atom,
polymerizes readily in air, and is the parent compound of
many biologically important substances (as bile pigments,
porphyrins, and chlorophyll); broadly: a derivative of
pyrrole.” The adjective is pyrrolic. Address: John Stuart
Research Laboratories, Barrington, Illinois.
362. Dinshah, Freya. 1970. The vegan kitchen. 6th ed.
Malaga, New Jersey: The American Vegan Society. 44
p. Illust. Recipe index. Sept. Saddle stitched. 21 cm. The
Ahimsa book series No. 2.
• Summary: With a bonus chapter: Why veganism? by Eva
Batt. Page 6 notes that soya beans can be sprouted. The
authors believe that the best way to eat cereal grains is to
sprout them. In a section titled “About Vitamins” we read:
“Some people, at least in the transition period, may wish
to supplement the menus given, with a glassful of B-12
fortified soya-milk. In the USA, Loma Linda Soyagen and
Worthington Soyamel are marketed in various flavors. In
England there is Granogen, Velactin, and a leaf-protein milk
known as Plantmilk or Plamil. (Plamil is now also being
made available in North America).” Soy-related recipes
include: Soya patties (with soya meal or flour, baked in
an oiled dish, p. 20). How to shell green soya beans (p.
21). Soya loaf (with cooked soya beans, baked, p. 23).
Soya milk (with soya powder/flour and dates, p. 24). Soya
cheese Americana (tofu made with soya powder/flour and
coagulated with lemon juice, p. 25). Australian soya cheese
(tofu made with soya powder, coagulated with orange and
lemon juice, jelled with agar-agar, p. 25). British Plantmilk
cheese (tofu made with Plamil and lemon juice, p. 25). Vegan
“mayonnaise” II (with soya milk and mashed potatoes, p.
26).
A lifetime vegetarian, the author has been a vegan since
1959, and the Secretary of the American Vegan Society
since 1960. Married to AVS President H. Jay Dinshah, she
is an accomplished author, lecturer, and teacher. Address:
The American Vegan Society, 501 Old Harding Highway,
Malaga, New Jersey 08328.
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363. Humphries, Bill. 1970. Soybeans feel effect of bill.
News and Observer (Raleigh, North Carolina). Nov. 26.
• Summary: A trade bill now before Congress could affect
soybean farmers. The bill, which would put import quotas on
textiles and shoes, sent soybean prices on the futures down
10 cents a bushel–the maximum decline allowed in one day.
Jim S. Gardner of Raleigh, executive vice president of
the North Carolina Soybean Producers Association (which
has 150,000 members) said he and his association are
working to defeat the bill; they believe other nations will
retaliate if the bill is passed.
Roasted soybeans are delicious. Jessie Austin (of
Raleigh), is president of United Roasters, Inc., which has
a plant at Clayton, North Carolina. Austin believes this is
“the only facility in the United States devoted exclusively to
production of roasted soybeans for human consumption.” It
began operation on 1 Sept. 1970.
After 18 months research, this company has applied for
a patent on a 34-step roasting process which takes “out the
bean flavor and puts in a nut flavor.”
The company, which is owned by nine stockholders,
has installed about $150,000 dollars worth of equipment so
that the plant now has a capacity of about 300,000 pounds a
month. The process is automated. Roasting and packaging a
container of beans takes only about 15 minutes.
Austin says that roasted soybeans have several
advantages over other snack foods. They keep nearly twice
as long as typical roasted nuts. They contain fewer calories
than most nuts and are much higher in protein.
The company is shooting for four markets–overseas,
institutional (school lunch programs, bars, motels), food
processors (mainly candy companies), and retail stores.
For the retail trade, the company has a 3/4-ounce
package for vending machines and a 6-ounce package for
home or family use.
“Half-ounce packages are available for airlines to serve
as snacks. An airline owned by Howard Hughes has placed
an order for one million packs.”
“The trade name for United Roasters products is
‘Golden Nuggets.” They are available in barbecue and plain
flavors; an imitation butter flavor is being added. Flavors for
candy makers include walnut, coconut, and imitation peanut.
Note: These roasted soybeans became available in 1970,
the same year Malt-O-Meal Co. (Minneapolis, Minnesota)
introduced its line of Cocktail Party, Soy Ahoy, and Soy
Town (Oil-Roasted Soynuts) in salted, unsalted, barbecue,
and garlic flavors; could United Roasters have been the
manufacturer and Malt-O-Meal Co. the marketer? Address:
Farm editor.

for over two years. Instead they use soybeans–along with
raw peanuts, dairy products and eggs–as their main source
of protein. Their favorite variety is Amsoy. Describes how
to cook soybeans and use them in a meatless loaf, and how
to make dry roasted soybeans (soak well, drain, dry between
towels, spread thinly on a cookie pan, and roast in a 200ºF
oven for 2 hours. Then put the pan under a broiler and,
stirring almost constantly, broil for 5-6 minutes until brown.
Shake in a jar with several drops of olive oil and a little salt).
This recipe came from The Natural Foods Cookbook [by
Beatrice Trum Hunter 1961, 1967].
Florine gets her organic seed soybeans from The
Ombilical Cord, 611 N. Blackstone, Fresno, California
93701. She thinks they’ll sell most organic food products
by mailorder if you can’t find a local store. Also available as
Mother’s Reprint No. 73.
Note: This is the earliest article on soy seen (Aug. 2002)
in Mother Earth News magazine.
365. Product Name: Pro-Nuts (Dry-Roasted Soynuts)
[Dehulled Toasted Soybeans, Soybean Halves, Diced Toasted
Soybeans; Plain, Salted, Barbecue Seasoned, Imitation
Cheddar Cheese, Sour Cream & Onion, Onion, or Garlic].
Renamed Solnuts in 1986.
Manufacturer’s Name: Edible Soy Products, Inc.
Manufacturer’s Address: 727 Seventh St., Hudson, IA
50643. Phone: 319-988-3221.
Date of Introduction: 1970. December.
Ingredients: Barbecue seasoned (1980): Soybeans, partially
hydrogenated vegetable oil (cottonseed, soybean), salt,
dextrose, soy flour, paprika, torula yeast, monosodium
glutamate, onion powder, spices, hydrolyzed plant protein,
garlic powder, spice extractives of paprika, natural smoke
flavor.
Wt/Vol., Packaging, Price: 2 oz in cellophane bag. Retails
for $0.39.
How Stored: Shelf stable.
New Product–Documentation: Soybean Digest. 1971.
March. p. 38. “A new soy foods firm in Hudson.”

364. Acheson, Florine. 1970. Soybeans & more soybeans.
Mother Earth News No. 6. Nov. p. 74.
• Summary: The writer and her husband have not eaten meat
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“Commercial production began around the first of the
year.” Soybean Digest Blue Book. 1971. p. 112. Labels.
1980, undated. 4 by 5 inches. Red and black on white paper
headers. “Packed for Hagele’s Diversified Enterprises Inc.,
Hazleton, Iowa 50641.”
Shurtleff. 1981. Soyfoods. Summer. p. 24-25.
Unpublished manuscript notes that this company now makes
about 2,000,000 lb. of soynuts. This ties it with General
Nutrition Mills as America’s largest manufacturer of soynuts.
Talk with Jim Becker Jr. 1986. May 11. This plant
started production in Dec. 1970.
Talk with Linda Weigel of Solnuts. Inc. 1990. April 2.
Solnuts Inc. packs the sour cream & onion flavor in 1 lb
Ziploc bags exclusively for a little restaurant in Hudson.
More than 400 lb/month is being sold there. The last time
there was a peanut shortage, Planters had this product
packaged in their jars, but they stopped when peanuts
became more available. Nobody in the USA sells just Solnuts
like peanuts in small cello bags–but some companies in
Europe do that. In the USA several companies sell a trail mix
instead in small cello bags.
Note 1. This is the earliest known commercial soy
product made by Edible Soy Products, Inc. (Hudson, Iowa),
or by or Solnuts.
Note 2. This is the earliest commercial product seen
(Oct. 2003) that uses soy cheese as an ingredient.

two inside panels. On the back panel is the approximate
nutritional composition of the product, including the
essential amino acids.
Beatrice Trum Hunter. 1974. Consumers’ Research
Magazine. Feb. p. 34. “Textured Vegetable Proteins.” A
photo shows a bar of “Soy Town roasted soy beans (barbecue
flavor) which contain soy beans, sunflower oil, sea salt,
tomato powder and other natural flavorings, plus iron and 4
vitamins. 8 oz retails for $0.99.
Advertising Age. 1974. Feb. 18. p. 68. “Two bring
out soy nut snack.” “Another company, Malt-O-Meal, has
been marketing Soy Ahoy nuts for several years without
advertising. Until recently they were sold primarily as a
health food snack.”
Label. 1979. Yellow, green, and black. “35% protein.
Soy nuts are especially selected and processed soybeans. No
preservatives.” Poster. 3.5 by 7 inches. “Welcome to Soy
Town. Roasted Soy Beans.” Price List for Soy Town roasted
soybeans. Made by Malt-O-Meal Co., Minneapolis, MN.
Shurtleff. 1981. Soyfoods. Summer. p. 22, 25. Soy Ahoy
is the brand marketed to chain stores and Soy Town to health
and specialty food stores. The company is now located at
1700 Cargill Bldg., Minneapolis, Minnesota 55402. Phone:
612-338-8551. Contact: Pat Guy, marketing manager. The
company is America’s third largest manufacturer of oilroasted soynuts, making about 500,000 lb/year.

366. Product Name: Cocktail Party, Soy Ahoy, and Soy
Town (Oil-Roasted Soynuts) [Salted, Unsalted, Barbecue, or
Garlic].
Manufacturer’s Name: Malt-O-Meal Co.
Manufacturer’s Address: 1115 Northstar Center,
Minneapolis, MN 55402. Plant at Box 6, Northfield, MN
55057.
Date of Introduction: 1970.
Ingredients: Garlic: Soybeans, vegetable, salt, garlic
powder.
Wt/Vol., Packaging, Price: 1 oz (28.35 gm) in cellophane
bag.
How Stored: Shelf stable.
Nutrition: Per 1 oz.: Calories 140, protein 11 gm,
carbohydrates 5 gm, fat 10 gm. 55% calories from fat.
New Product–Documentation: Soybean Digest Blue Book.
1971. March. p. 112.
Midwest Natural Foods Distributors, Inc. 1972. Catalog
and price list. Nov. 1. Ann Arbor, Michigan. 58 p. See p.
32. Malt-O-Meal (Soytown). Salted, Unsalted, Barbecue
Flavored, Garlic Flavored Soy Beans (1, 4½, or 8 oz).
Goldbeck & Goldbeck. 1973. The Supermarket
Handbook. p. 292. “Roasted, unsalted soy nuts.”
“Soy Town Roasted Soy Beans.” Undated. Recipes (see
next page). From Soy Town, U.S.A. This little brochure,
printed with blue ink on white paper, 17 cm tall and 4 panels,
contains 3 recipes and several serving suggestions on the

367. Schwarz, Richard W. 1970. John Harvey Kellogg,
M.D. Nashville, Tennessee: Southern Publishing Assoc.
256 p. Illust. Index. 22 cm. See p. 44, 120-23, 243. Also
published in 1970 by Andrews Univ. Press (Berrien Springs,
Michigan).
• Summary: This excellent biography of Dr. J.H. Kellogg
was originally written as a 1964 PhD thesis at the University
of Michigan. Although it contains no references or footnotes,
and thus lacks the documentation and completeness of the
dissertation, it is still (March 2009) the best biography of Dr.
Kellogg. The author is a Seventh-day Adventist.
Contents: Preface. 1. The boy foreshadows the man. 2. A
convert (the early health reform and vegetarian movements
in America). 3. From teacher to doctor. 4. A man is what
he eats. 5. Changing American habits. 6. Developing the
Battle Creek Sanitarium. 7. Sanitarium ups and downs. 8. A
torrent of words. 9. Variations on a boyhood dream. 10. The
unwilling surgeon. 11. Products of an active mind. 12. All
work, but little play. 13. What manner of man. 14. Father of
forty-two children. 15. His brother’s keeper. 16. The ties of
fifty years are broken. 17. Food manufacturing and family
quarrels. 18. New outlets for promoting an old program. 19.
The last battles. 20. An epilogue.
Concerning meat substitutes (p. 121-23): “During the
years in which he directed the experiments which led to the
production of flaked cereals, Bromose, and Malted Nuts,
Dr. Kellogg also attempted to develop a substitute for meat
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from plant sources. He traced his interest in such a product to
conversations with Dr. Charles W. Dabney, noted agricultural
chemist and former president of the University of Tennessee.
When Dabney was serving as President Cleveland’s Assistant
Secretary of Agriculture [probably about 1893-1897], he had
discussed with Kellogg the problem of supplying adequate
protein for the world’s rapidly expanding population. The
men agreed that it was better economics to use grain for
human food than to feed it to animals and then use them for
food. The problem, as Dabney saw it, was to produce a grain
product which would have all the nutritional value and taste
appeal of meat.
“In 1896 Kellogg announced that he had perfected the
ideal substitute for meat in Nuttose, a nut product which
he could prepare to taste much like beef or chicken... The
doctor’s interest in new vegetarian meatlike protein foods
continued active until shortly before his death. Among
some of the more popular creations later developed in his
laboratories were Protose, Battle Creek Steaks, and Battle
Creek Skallops. Various combinations of nuts and wheat
gluten composed the principal ingredients in the imitation
meats...
“Kellogg’s last major food discovery was an artificial
milk made principally from soybeans. He was particularly
enthusiastic over soy milk because it proved an excellent
host for the acidophilus bacteria which the doctor believed
needed to be implanted in the intestinal tract in order for it
to function perfectly. Shortly after Kellogg had developed
soy acidophilus milk, he chanced to read that Marie, smallest
of the Dionne quintuplets, was suffering from bowel
trouble. Immediately wiring the quints’ physician, Dr. A. R.
Dafoe, he announced he was sending him a supply of soy
acidophilus milk, which he was certain would cure Marie’s
problem. About ten days later he received a letter from Dafoe
which indicated that the soy acidophilus milk had indeed
corrected the situation and asked that a continuous supply be
sent to Callander, Ontario [Canada], for the five little girls.”
In summarizing Dr. Kellogg’s major accomplishments,
the author notes (p. 243): “His introduction of peanut butter
added another widely accepted item to the American diet,
and it probably did more to provide a market for peanuts
than did the efforts of any other person, with the possible
exception of George Washington Carver. John Harvey’s
development of meatlike products from nuts and legumes
combined with wheat gluten has not only helped to enrich
the dietary of thousands of persons who for ethical, health,
or religious reasons choose to be vegetarians, but such highprotein foods also hold possibilities for supplementing the
diet in countries where the supply of meat is insufficient to
provide enough protein for a rapidly expanding population.”
Concerning Granola: In the early 1860s, Dr. James
Caleb Jackson of Dansville, New York, developed Granula,
America’s first successful cold breakfast cereal, made
solely from wheat. For 40 years, Dr. Jackson operated “Our

Home on the Hillside,” probably the most successful of the
“water-cure” institutions that blossomed in the 1850s. “In
an atmosphere approaching that of a European spa, Jackson
provided hydropathic treatments and a special diet for as
many as a thousand patients a year.” In about the 1870s, at
the Battle Creek Sanitarium, John Harvey Kellogg developed
a similar product, which he named Granola. It differed from
Jackson’s Granula in that it consisted of several grains, and
longer baking dextrinized the starch more thoroughly. “At
first he apparently had no thought of selling it. He intended
it solely for sanitarium patients. Gradually, however, as
former patients and others interested in dietetic improvement
sent to the sanitarium for Granola, a small commercial
business developed, and Battle Creek thus took its first
step toward becoming the ‘Breakfast Food Capital of the
World.’... Shortly after the production of Granola for patients
at the sanitarium began in 1877, Dr. Kellogg organized the
Sanitarium Food Company as a subsidiary of the Battle
Creek Sanitarium. Operated as an adjunct to the sanitarium
bakery, for more than a decade it marketed a variety of
oatmeal, graham, and fruit crackers and whole-grain cooked
cereals–all originally devised to provide variety in the
menu of sanitarium patients.” All products were made from
whole grains without artificial additives, and all underwent
prolonged high-temperature baking designed to dextrinize
their starch. “By 1889 the Sanitarium Foods had become
popular enough to warrant the establishment of a separate
factory; Granola alone sold at the rate of two tons a week.”
But when Dr. Kellogg wanted to expand the business, other
sanitarium doctors refused to vote the funds. So Dr. Kellogg
launched the private Sanitas Food Company, relying heavily
on his younger brother, Will Keith, who had served as his
personal accountant and business manager since 1880. John
Harvey’s new flaked cereals and vegetable meats became
the property of the Sanitas Company. In mid-1906 Dr.
Kellogg decided to change Sanitas’ corporate name to the
Kellogg Food Company. Then: “In the spring of 1921, to
avoid further difficulties with Will Kellogg’s manufacturing
business [Battle Creek Toasted Corn Flake Company], Dr.
Kellogg changed his concern’s name to the Battle Creek
Food Company.”
Concerning flaked breakfast cereals: The first ones were
developed from wheat jointly by Dr. J.H. Kellogg and his
brother Will, in about 1894. Dr. Kellogg named their first
successful wheat flakes product Granose Flakes, and on 31
May 1894 he applied for a U.S. patent on “Flaked cereal and
process for preparing same.” But in 1903 courts declared the
doctor’s patent invalid. Will Kellogg developed the product
into a great commercial success, in part by adding sugar
to the malt and corn combination from which he made the
flakes. “The sugar greatly enhanced the cereal’s taste appeal,
and, as a result, the Corn Flakes business was booming by
late 1905.” Will convinced his brother, John Harvey, to
relinquish Sanitas’ rights to Corn Flakes, and in early 1906
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Will established a separate Battle Creek Toasted Corn Flake
Company with outside financing. John Harvey agreed not
to take an active part in the new company’s management.
Six months later John Harvey decided to change Sanitas’
corporate name to the Kellogg Food Company. The new
company “began operating in July 1908, with Dr. Kellogg
owning all but two of its fifteen thousand shares of stock.
Not only did the new company absorb the old Sanitas
Company, but it also leased the entire plant, machinery,
goodwill, and business of the Battle Creek Sanitarium Food
Company, thus bringing the manufacture and distribution of
all the food products with which Dr. Kellogg was associated
into one organization. By then John Harvey had decided that
it would be a good thing to put out all company products
under the trade name ‘Kellogg’s.’”
Will became very upset when Dr. Kellogg attached
the family name to his new food company and products.
Eventually a series of legal battles developed between the
two brothers over this and other products. Will Keith Kellogg
is discussed on pages 64, 118-20, 122, 144, 148, 192, 21018, 224, 237-38.
On pages 193-208 are 16 pages of excellent black-andwhite photos from the life of Dr. Kellogg, starting with a
portrait of him and his wife in 1884.
Reprinted in 2006 by Review and Herald Publishing
Association (Hagerstown, Maryland)–but with the new
subtitle: “Pioneering health reformer.” Adventist pioneer
series. On the new cover, on a snipe in the upper right corner:
“Father of the health food industry.” Address: Andrews
Univ., Berrien Springs, Michigan.
368. Tokyo-to Irimame Rakkasei Shokogyo Kyodo Kumiai.
ed. 1970. Warera no ayumi [History of the Japanese Soynut
and Peanut Association]. Tokyo: TIRSKK. 196 p. Illust. 22
cm. [3 ref. Jap]
• Summary: Contains a history of Setsubun (lunar Japanese
New Year) and mamé-maki (scattering roasted soybeans), p.
40-41.
Contents: Photos of successive boards of directors.
Photos of present board of directors, supervisors and
secretaries. Greeting at this publishing. About this 100
year history book publishing. For this publishing. Origin
of roasted beans and the sudden rise of the roasted bean
industry. History of the roasted bean industry and looking
back. Changes in the peanuts of Chiba prefecture. The
dissemination of peanuts. Classifications and varieties of
peanuts. The yearly conditions of supply and demand of
peanuts. The amount of peanuts imported annually. The
monthly consumption of peanuts, how much money is spent
on peanuts per family and the average price. The yearly
conditions of domestic peanut productions, 1905-1967.
Our footsteps (chronology). Table of the changing prices of
brown rice over time. Setsubun and Mame-maki: A History
of Setsubun. Hinamatsuri (in March) and Hina-arare. List of

union members. Address: Tokyo, Japan.
369. Weiss, Theodore J. 1970. Food oils and their uses.
Westport, Connecticut: AVI Publishing Co., Inc. vii + 224 p.
2nd ed. 1983. [291* ref]
• Summary: Contents: Preface. 1. Chemical and physical
properties of fats and oils (p. 1). 2. Commercial oil sources
(p. 26). 3. Basic processing of fats and oils (p. 47). 4.
Chemical adjuncts (p. 68). 5. Shortening–Introduction (p.
81). 6. Bakery shortenings (p. 97). 7. Frying shortenings and
their utilization (p. 108). 8. Household shortenings (p. 126).
9. Margarine (p. 130). 10. Mayonnaise and salad dressings
(p. 145). 11. Peanut butter (p. 177). 12. Confectionery
coatings (p. 194). 13. Imitation dairy products (p. 214).
Discusses: Soybean oil and its fatty acid composition.
“It is difficult to realize that soybean oil was hardly known
in the United States prior to World War II. Since that time,
the use of soybean oil has expanded in this country until
its consumption for edible purposes amounts to 73% of
all vegetable oils consumed.” “Partially hydrogenated
soybean oil is the major component of vegetable shortenings
and ordinary margarines as currently formulated. Fully
hydrogenated soybean oil crystallizes at the beta phase which
limits its usage in this form (p. 27-28).
Hydrogenation, selectivity, and trans-isomers. Table
12 shows the composition of selectively and nonselectively
hydrogenated soybean oil. Table 13 shows the fatty acid
composition of hydrogenated soybean oil. Table 14 shows
SFI [Solid Fat Index] values for soybean oil hydrogenated to
various hardness levels and with a decrease in iodine value.
“Contrary to popular opinion, ordinary margarines contain
only a trace more of saturated fats than the oils from which
they were prepared. They are harder because they contain
higher levels of trans-acids which are, in fat, unsaturated.”
“Refractive index correlates very well with iodine value
which is a good general method for expressing hardness of
an oil. The relationship of iodine value to hardness depends
on the type of oil in question. For example, hydrogenated
cottonseed oil has a lower iodine value, perhaps by four
units, than hydrogenated soybean oil of an equivalent degree
of hardness” (p. 53-55).
Table 18 (p. 83) shows the “Hydrogenated soybean oil
blend for margarine” with various iodine values, melting
points, and SFI values.
“Liquid soybean oil develops a fishy odor on frying
which is highly objectionable Soybean oil has been used
in kitchens with exceptional ventilation to remove frying
odors... Lightly hydrogenated and winterized soybean oils
are available for frying purposes” (p. 114). Certain types
of soybean oils can be used in frying potato chips (p. 120),
or making oil-blanched French-fried potatoes (p. 123) or
pressure-fried chicken (p. 123-24).
Solid shortenings: Most lard was used for making
pie crusts and for frying. Some all-vegetable brands of
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shortening use as the base oil hydrogenated soybeans oil
with an iodine value of 80-85. Some meat fat shortenings
may contain tallow and hydrogenated soybean oil as well (p.
126-27).
Hydrogenated soybean oil with an iodine value of about
60 is widely used in margarine. Some brands of regular
margarine contain 5-10% unhydrogenated liquid soybean
oil “without apparent flavor problems.” But it is normally
too unstable to be used at high levels (p. 136). Bakery
margarines are different from and more dense than bakery
shortenings. They are used in baking cookies, pound cakes,
and pastries. Lecithin is often omitted as bakery margarines
are not used for frying (p. 140).
Chapter 11 (p. 177-93) discusses peanut butter and
includes a section titled “Soybean butter” (p. 182-83, soynut
butter). Special attention is given to the method used by
Pichel and Weiss to make “soybean butter.”
The chapter titled “Imitation dairy products” (p. 21418) notes: “There are two types of dairy-like products
containing fats other than butterfat. ‘Filled’ products are
made essentially from defatted milk, usually milk solids
nonfat (msnf) or fluid skim milk, and a vegetable oil or
fat. ‘Imitation’ dairy products contain no milk as such. In
most cases, imitation dairy products are made from sodium
caseinate, the major protein derived from milk sources.” The
sodium salt of soy protein (sodium soy proteinate) is also
used in place of isolated milk protein.
Note 1: This is the earliest English-language document
seen (Dec. 2012) that uses the term “soybean butter” to refer
to soynut butter.
Note 2. This is the earliest English-language document
seen (March 2007) that uses the term “dairy-like” (or
“dairy like”) to refer to products resembling dairy products.
Address: Research Chemist, USDA, Agriculture Research
Service, Eastern Utilization Research and Development Div.,
Dairy Products Lab., Washington DC.
370. Wiener Bordow, Joan (Sita). 1970. Victory through
vegetables: With a section of recipes from the macrobiotic
diet by Barbara Thralls. New York, NY, Chicago, Illinois,
and San Francisco, California: Holt, Rinehart and Winston.
ix + 163 p. 22 cm.
• Summary: A vegetarian cookbook. The author, whose
name on the title page is given as Joan Wiener, was born
in 1944. Soy-related recipes include: Soybean milk and
soy chaff [Okara] (p. 15). Bean curd and instant bean curd
(homemade, p. 15-16). Cream of rice and soybean soup (p.
31). Soy nut salad (with soy nuts, p. 42). Bean curd sukiyaki
(p. 49). Far Eastern dumplings (filled with cooked and
mashed soybeans, p. 54). Macao noodles and vegetables
(with bean curd and soy sauce, p. 56). Whole wheat role
filled with bean curd (p. 59). Soybean tomato mix in stuffed
peppers (with soy chaff [okara], p. 71-72). Soybean nuts
(fried in butter, with salt, p. 93). Tahini miso spread (p. 136).

371. Harris, Jean. 1971. Engineered food is on the way!
News and Observer (Raleigh, North Carolina). Jan. 17.
• Summary: Henry Ford’s desire to make cloth from soy
protein started the original research on “meat analogues.”
The technology for producing spun soy protein products
developed from a process to produce casein fibers in Italy
in the mid-1920s. A second group of “soy meats,” called
textured meat analogues, is made by an extrusion process
applied to textured vegetable proteins made from soy protein
isolates; one example is Bac-Os.
“Most of these soy meats are available only to the
institutional trade. They are now in use in prisons, hospitals,
and orphanages.” Two manufacturers of such products are
Loma Linda Foods and El Molino Mills.
In North Carolina a full soybean product, made from
toasted soybeans, is sold under the name of Golden Nuggets;
all Raleigh seems to be eating them.
Recipes are given for: Soya cake (with sifted soya flour).
Soyanaise (with Soyamel soymilk). Golden nut pie crust
(with soya flour). Soya cookies (with soya flour). Roasted
soybeans (made from canned soybeans, either dry roasted at
350 degrees or deep fat fried). Puree of soybean soup (with
sieved soybean pulp). Address: Food editor.
372. Robinson, W.B.; Bourne, M.S.; Steinkraus, K.H. 1971.
Development of soy-based foods of high nutritive value
for use in the Philippines. National Technical Information
Service. U.S. Department of Commerce. PB-213-758. iv
+ 100 p. Jan. 31. 28 cm. (Washington, DC). Agency for
International Development, Contract AID/csd-1815. [29 ref]
• Summary: Contents: Introduction. Results in the
Philippines: Personnel, the Food Science pilot plant,
laboratory studies on soy milk, pilot plant studies on soy
milk production, acceptability of soy milks produced in the
pilot plant, effect of alkali soaks and alkali addition on flavor
acceptability of soy milks, variety trial, tests on soy milk
by commercial firms, storage stability of soy milk, other
soybean products, quick-cooking mungo beans, coconut
milk beverages, coconut protein studies, concentrated
coconut water, the future of soymilk research at Los Baños,
extension activities. Engineering studies: Grinding, liquidsolids separation, spray drying, concentration of soy milk.
Nutritional studies: Complementary and/or supplementary
effect of various food proteins, effect of soaking soybeans
in NaOH [sodium hydroxide] solutions on flavor and
nutritional value, flavor and nutritional attributes of
roasted soybeans, utilization of the residue from soy milk
manufacture, nutritional value of several soybean varieties.
Chemical and physical investigations: Identification of
a volatile component in soybeans that contributes to the
raw bean flavor, effect of processing methods on offflavors of soybean milk. Volatile flavor components of
coconut meat, effect of physical and chemical processing
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factors on the redispersibility of dried soy milk proteins,
evaluation of monosaccharides, disaccharides, and corn
syrups as dispersants for heat-processed dried soy milk
proteins, removal of oligosaccharides from soy milk by an
enzyme from Aspergillus Saitoi, an enzymatic process for
a nutritional beverage based on soybean protein and lemon
juice. Address: Dep. of Food Science and Technology, New
York State Agric. Exp. Station, Geneva, New York.
373. Badenhop, A.F.; Hackler, L.R. 1971. Protein quality of
dry roasted soybeans: Amino acid composition and protein
efficiency ratio. J. of Food Science 36(1):1-4. Jan/Feb. [14
ref]
• Summary: Dry roasting led to amino acid losses in
tryptophan (35% loss), available lysine (31%), total lysine
(17%), cystine (15%), and histidine (6%). The essential
amino acid index (EAAI) and PER both decreased with
increasing degree of roast. Thus optimum palatability is
gained at the expense of protein quality.
Roasted soybeans can be ground with the addition of
sufficient oil to produce a “peanut butter analog.” Address:
Dep. of Food Science & Technol, Cornell Univ., Geneva,
New York.
374. Soybean Digest. 1971. A new soy foods firm in Hudson,
Iowa [Edible Soy Products Inc.]. March. p. 38.
• Summary: Edible Soy Products Inc. of Hudson, Iowa,
plans “to use large quantities of soybeans in the production
of basic materials for high-protein snack and confectionery
products was announced. Initial products made by the
company will be marketed to the candy, confectionery,
bakery, ice cream, and salted nut trades, utilizing vegetable
varieties of soybeans high in protein and lower in oil than
the normal field varieties. The special processing equipment
which was designed in California and fabricated exclusively
for the new plant, is turning out a product unlike any
previous soy food items, according to the manufacturer...
“The new plant and equipment was built at a cost of
nearly a half-million dollars. Commercial production began
around the first of the year.
“The Hudson area has been a center of production of
vegetable varieties for 15 or 20 years, where Strayer Seed
Farms Inc. has been the largest grower and handler for the
U.S. foods trade. It was decided to bring the plant to the
source of raw material.
“Joe Katz of Cedar Falls is president of Edible Soy
Products Inc. W. Louis Beecher of Waterloo is chairman of
the board of directors.
“Beecher; Katz; George Schulz and George Strayer of
Hudson; Roger Graessle and Harry Blindman of Waterloo;
and Wallace Sheft of New York City comprise the board of
directors.” A photo shows Roger W. Graessle with a bag of
his firm’s processed soybeans.
Note: This is the earliest document seen (Dec. 2012)

concerning Edible Soy Products Inc. of Hudson, Iowa.
375. Sunset (Menlo Park, California). 1971. An introduction
to soybeans. 146:226, 228. April.
• Summary: “’They taste so good!’ was the exclamation we
heard over and over again from our taste-testers who were
sampling soybeans for the first time. The intriguing nutlike
flavor and tender texture of these highly nutritious legumes
comes as a pleasant surprise.
“Soybeans are indigenous to China and Japan, where
they have been used since before recorded history. Here in
the West the dried beans are readily available in health food
stores and Oriental markets.”
Describes how to soak soybeans (6-8 hours or overnight;
reserve liquid for cooking), and how to cook them (simmer
for 3 hours). Gives recipes for: Dry-roasted soybeans
[soynuts]. Baked soybeans (with onion, salt pork, molasses,
catsup, salt, mustard, Worcestershire sauce, and pepper).
Marinated soybean salad. Refried soybean tacos.
376. Product Name: Hopi Seeds: Sunflower Seeds,
Pumpkin Seeds, Almonds, Cashews, or Soybeans (Each Dry
Roasted with Tamari).
Manufacturer’s Name: Erewhon Trading Co., Inc.
Manufacturer’s Address: 33 Farnsworth Street, Boston,
MA 02210. Phone: (617) 542-1358.
Date of Introduction: 1971. November.
Wt/Vol., Packaging, Price: 1 oz. polyethylene-cellophane
bags.
How Stored: Shelf stable.
New Product–Documentation: Erewhon Trading Co.,
Inc. 1971. Natural and organic foods. Price list. Effective
Thanksgiving day, Nov. 1971.
Talk with Bill Bolduc, founder of Eden Foods. 1992.
March 14. Erewhon was probably the first company in
America to develop a line of tamari-roasted seeds and grains.
Eden was carrying the tamari-roasted soybeans by Oct. 1972,
and the full line by early 1973.
377. Chicago Daily Defender. 1971. Illinois holds first food
expo. Dec. 16. p. 28.
• Summary: The first Illinois “Food Expo” was held at
the Continental Plaza Hotel in Chicago; Gordon L. Roop,
director of the Illinois Department of Agriculture, paid the
bill. “Among the many products exhibited were egg rolls,
roasted soybean nuts, horseradish, frozen apples, natural
cheese, honey,...”
378. Zell, Fran. 1971. Illinois salutes agriculture. Chicago
Tribune. Dec. 17. p. B15.
• Summary: “Illinois saluted the state’s agriculture last week
at the state’s first food exposition, held at the Continental
Plaza Hotel in Chicago. More than 40 Illinois food
processors displayed their products. These included egg rolls,
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roasted soybean nuts, horseradish, fresh and frozen apples,
bakery products,...”
Mrs. Richard B. Ogilvie, wife of the governor of Illinois,
spoke at the press luncheon before the expo’s opening.
379. Michael, Terry. 1971. Milk the soybeans? Foul-tasting
whey not so bad. News-Gazette (Champaign, Illinois). Dec.
19.
• Summary: University of Illinois food scientists L.S. Wei
and M.P. Steinberg are using enzyme-deactivated soybeans
to develop products such as soymilk with added cow’s milk
whey (a by-product of cheese manufacture), soybean “peanut
butter” (it contains no peanuts), and enzyme-deactivated
soy flour. A photo shows Wei and Steinberg sitting at a table
tasting these two products. Address: News-Gazette staff
writer.
380. Product Name: Pro-Nuts (Dry-Roasted Soynuts).
Manufacturer’s Name: Dairyland Products Inc.
(Distributor).
Manufacturer’s Address: 420 Nixon St. West, Savage, MN
55378.
Date of Introduction: 1971. December.
How Stored: Shelf stable.
New Product–Documentation: Food Processing. 1971.
Dec. p. 25. “Crunchy, high-protein nugget covers 40% more
area at lower cost than peanuts.”
381. Food Processing (Chicago). 1971. Crunchy, highprotein nugget covers 40% more area at lower cost than
peanuts. 32(12):25. Dec.
• Summary: A soybean nugget named Pro-Nuts is available
from Dairyland Products, Savage, Minnesota. It can be
flavored to imitate pecans, almonds, or walnuts for use in ice
cream or Danish pastries, or various other flavors for use in
snack foods. The product contains 48.2% protein (compared
with 28.8% for peanuts and 9.4% for pecans), 25.7% fat
(compared with 46.9% for peanuts and 73.0% for pecans),
and 490 calories per 100 gm (versus 566 for peanuts and 696
for pecans). The cost of the nuggets is slightly less per pound
than for peanuts, and a pound of the product covers 30-40%
more area than a pound of nuts. The nutritional composition
is tabulated.
382. Product Name: Golden Harvest SoyBeans (OilRoasted Soynuts) [Salt-Free, Salted, Barbecue, Garlic, or
Onion].
Manufacturer’s Name: General Nutrition Mills.
Manufacturer’s Address: 903 4th Ave. Fargo, ND 58102.
Date of Introduction: 1971.
Ingredients: Onion Flavored: Soybeans, soybean oil, salt
(from the sea), onion powder.
Wt/Vol., Packaging, Price: 12 oz in cellophane bag.
How Stored: Shelf stable.

Nutrition: Per 1 oz.: Calories 140, protein 9 gm,
carbohydrates 9 gm, fat 8 gm.
New Product–Documentation: Soybean Digest Blue
Book. 1976. p. 38. “Roasted and salted soybean snacks.”
Labels. 1981, undated. 7.5 by 10 inches (see next page).
Orange, gold, and brown. “Distributed by Natural Sales Co.,
Pittsburgh, Pennsylvania 15230.” Shurtleff. 1981. Soyfoods.
Summer. p. 25. The company is now America’s largest
manufacturer of oil roasted soynuts, making roughly 2
million pounds a year. They are now located at 1301 39th St.
North, Fargo, North Dakota 58102. Phone: 701-282-2300.
Contact: Neil Doty or David Walsh. The company also has
a sales agency named Pioneer Food Specialties at the same
address. Phone: 701-282-2397.
383. Product Name: Soy Nuts (Oil-Roasted) [Unsalted,
Salted, or Salted-With-Herbs].
Manufacturer’s Name: Subama Food Co.
Manufacturer’s Address: Springville Rd., Mt. Vernon, IA
52314.
Date of Introduction: 1971.
Wt/Vol., Packaging, Price: 25 lb or 50 lb bags; some 1 lb
bags.
New Product–Documentation: Soybean Digest Blue
Book. 1974. p. 118; 1976. p. 38. “Soy nuts.” Shurtleff. 1981.
Soyfoods. Summer. p. 25. “The salted-with-herbs flavor is
the best seller.”
384. Maull, Linda; McIntyre, Nancy Fair. 1971. Getting it
all together: The down to earth cookbook. North Hollywood,
California: Gala Books. 107 p. Illust. 18 cm.
• Summary: A vegetarian cookbook. Soy-related recipes
include: Stuffed cabbage with soybeans (p. 36). Salted
soybeans (dry roasted soynuts, p. 82-83). Japanese TeriYaki sauce (p. 95). Homemade bean curd or tofu (p. 105; no
coagulant is used. “Cover and let the soybean milk stand in
a warm place until it thickens. Separate the thickened curd
from the rest of the liquid, and put it into a pan with water
to cover. Simmer for 5 minutes. Remove curd and drain
through cheesecloth. Season with salt. Cut into pieces”).
Address: Laguna Beach, California.
385. Rose, Carrie; Peterson, Melinda. 1971. The whole
wheat heart of Yasha Aginsky: A vegetarian cookbook. New
York, NY: E.P. Dutton & Co., Inc. 128 p. Illust. Recipe
index. 31 cm.
• Summary: Contains 3 soy-related recipes: (1) “Tofu.” A
simple recipe for how to make tofu at home from full fat
soy flour, using lemon juice as a curding agent. “Tofu, better
known as bean curd, is rich in protein and mainly used in
soups, much as are chopped vegetables. Save the residue
[okara] to use in breads, casseroles, loafs or soup.” (2) “Soy
Nuts.” Soaked soybeans fried a few at a time in 1 inch of
hot oil, then drained and salted. “One handful gives you
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an enormous amount of protein.” (3) “A Loving Soy Pat
or Two.” Deep-fried patties containing whole and chopped
soybeans, miso, vegetables, tahini, and whole wheat flour.
386. Malt-O-Meal Co. 1972. The serious snack: 37% protein
(Ad). Los Angeles Times. Jan. 20. p. J22.
• Summary: This huge ad (almost a full newspaper page)
shows an 8-oz. glass jar full of Soy Ahoy Roasted Soy Nuts
(salted). Some of the nut halves are scattered by the base of
the jar. The text (in the lower one-fifth of the ad) states: “The
Serious Snack with the fun taste. No nonsense. Soy Ahoy
Roasted Soy Nuts are more than ‘something between meals.’
They may actually supply nutrition regular meals lack. More
protein and less calories than any kind of nut... And its the
most balanced, most complete of all vegetable proteins... No
artificial flavorings, colorings, additives or preservatives of
any kind. Just soy nuts, sunflower oil, and a little sea salt.”
And they are delicious. But don’t take our word for it. Pick
some up “at your grocers and find out for yourself. You’ll
like them. Seriously.”
Note: The name of the manufacturer (Malt-O-Meal, an
American maker of breakfast cereals) is not mentioned in the
ad.
387. Heindel, Max. 1972. New age vegetarian cookbook. 3rd
ed. Oceanside, California: Rosicrucian Fellowship. 492 p.
Index. 21 cm. 1st ed. 1968.
• Summary: Soy-related recipes: Soybean milk as a
substitute for cow’s milk (p. 14; it contains twice as much
calcium, and has a higher protein value). About vegetarians
(p. 17-18; the first law of occult science is “Thou shalt not
kill”). Soy beans (p. 19-20; “Only in recent years has the
soy bean gained acceptance in the Western World.” Nutritive
value, fresh green beans, sprouts, oil, soy flour, toasted
soy beans [soynuts and soynut butter], shelled beans are
nutritious as green vegetables, [whole dry] soybeans, soy
grits, making soy bean sprouts at home). Soya milk (from
soya beans, p. 126). Soy milk (from soy milk powder, p.
126). Soya pineapple tonic (drink with soya powder, p. 128).
Soya carob bread (with powdered soy milk, soya carob flour,
and soybean oil, p. 141). Soya muffins (with soya flour, p.
146). Soya flap jacks (with sour soya milk, p. 156). Soy
waffles–wheatless (with Soya Powder, p. 158). Vegetable soy
milk soup (with soy bean powder and “soy butter,” p. 182).
Soy noodles (with soybean flour, p. 184). Soy sponge balls
(with soy flour, p. 184). Pastitsio (with soy noodles, p. 200).
Baked soy beans (p. 202). Soy cheese (tofu) (p. 203, made
from soybean milk coagulated with lemon juice). Soy beans
and zucchini (p. 204). Soy bean patties (p. 205). Soy beans
and vegetables. Baked soy cheese supreme ([tofu], p. 205).
Soy slice (with “soy nuts” and peanuts, p. 206). Soy bean
loaf (p. 207). Soybean omelet (with soybean pulp [see p.
241–ground cooked soybeans], p. 222).
Vegetables–Soybeans: Introduction. Soybean medley

(p. 239). Cooked soybeans (p. 240). Baked soybeans.
Soybean casserole. Soybean pulp (p. 241). Soybean souffle.
Soy waffles (p. 241). Soy gravy (with soy sauce, p. 318).
Soybean stuffing (with canned soybeans, p. 331). Soy grits
stuffing (p. 332). Soy bean butter (with soybean flour, water,
and oil, p. 481).
Note: The author’s name “Max Heindel” is printed on
the spine but not on the title page or other front matter. He
is also the author of numerous other books published by
the Fellowship, advertised in the back of the book, such as:
Occult principles of healthy and healing. The message of the
stars. Mysteries of the great operas. Gleanings of a mystic.
Simplified scientific astrology. The Rosicrucian cosmoconception.
Also discusses: Almonds, nutmeat (mostly peanuts,
some soybean meal), peanuts, sesame butter, sunflower
seeds. Address: Rosicrucian Fellowship, International
Headquarters, Mt. Ecclesia, P.O. Box 713, Oceanside,
California 92054.
388. Mengenhauser, Jane. 1972. Lightweight foods to send to
POWs. Washington Post, Times Herald. Feb. 10. p. D1, D6.
• Summary: The Vietnam war is still being fought, although
it is winding down. Many American prisoners of war are
being held in Vietnam. Apparently their families, friends,
and others are allowed to send them food–with the hope that
it will reach them. Many lightweight and freeze-dried foods
are discussed, with focus on those that are rich in nutrients.
“Health food stores” also have wide variety of suitable foods.
“Kennedy’s Natural Foods Stores has a tremendous
selection of high-protein foods. Among them are Super
Snack, a 6-ounce bag containing raisins, sunflower seeds,
figs, sesame seeds, cashews, almonds, pepitas, dates and
apricots; and packages of roasted soy beans, 1 ounce for
19 cents, 38 per cent protein,” plus numerous vitamins and
minerals.
389. Thio, Goan Loo. 1972. Introduction of soybeans
for human nutrition, Republic of Zambia. Amsterdam,
Netherlands: Royal Tropical Institute, Dept. of Agricultural
Research. iii + 48 p. Feb. 28 cm.
• Summary: Description of workshops held at 8 places in
Zambia in August and Sept. 1971, teaching preparation
and use of traditional, low-tech soyfoods (soymilk,
tofu, tempeh, okara). Contents: Summary. Introduction.
Programme. Equipment and raw materials. Finance.
Language. Workshops: Lusaka morning workshop, Lusaka
afternoon workshop, Kabwe workshop, Ndola workshop,
Solwezi workshop, Katete workshop, Mansa workshop,
Kasama workshop, Monze workshop. Conclusions.
Recommendations. Acknowledgments.
List of Annexes: I. Itinerary. II. Technical programme
of soybean workshops. III. Soybeans, soybean products,
and their applications (a brochure prepared for Zambia in
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June 1971; discusses soymilk, tofu, tempeh, fried soybeans
[soynuts], boiled young whole soybeans [green vegetable
soybeans], fried tofu, dried sliced tofu, soymilk residue flour
[ground okara], soy croquettes (soyrolls, made from okara
flour and soymilk), soy biscuits [made with okara flour],
vegetable soysoup [with soymilk], tofu omelette, tofu salad
with peanut sauce, soy-maize bread [with soymilk and tofu],
average chemical composition of soybeans). IV. Examples
of modified Zambian recipes with the addition of soybean
products (using mostly tofu, soymilk, and okara flour). V.
Preparation methods for soybean products adapted to village
conditions: Soymilk, tofu. VI. Proposed training system.
Note: This is the earliest English-language document
seen (Oct. 2001) that uses the term “soymilk residue”
(or “soy milk residue”) to refer to okara. Address: Senior
Technologist, Royal Tropical Institute, Dep. of Agricultural
Research.
390. Hanes, Phyllis. 1972. Whole-grain cooking keeps
natural quality. Christian Science Monitor. March 30. p. 10.
• Summary: In natural-foods stores once can find many new
grains and seeds labeled alfalfa, millet, bulgur, flaxseed,
brown rice, etc. What is new is using the whole grain; they
haven’t been refined or bleached. Of these, brown rice is the
best known. They can be cooked and served pretty much like
their more familiar counterparts, according to a new book,
The Wonderful World of Natural-Food Cookery, by Eleanor
Leavitt. he says that good things to add to cereals include
“wheat germ, sesame seeds, dates, sunflower seeds, pumpkin
seeds, roasted soy beans or brewer’s yeast.”
Recipes are given for: Swiss-style cereal (uncooked).
Granola-type cereal. Basic gorp (a mixture of dried fruits,
seeds, and nuts–including peanuts). Gourmet gorp. Nutty
gorp (including sunflower seeds and peanuts). Address: Staff
writer.
391. Soybean Digest. 1972. The role of soybeans in Japanese
festival. March. p. 38.
• Summary: “Soybeans are traditionally used in “Setsubun,”
a Japanese festival to welcome the arrival of spring and
bring fortune. The occasion is marked with a soybean
tossing ceremony at all Buddhist temples and Shinto shrines
in Japan. The ritual is performed in the homes by tossing
beans into corners of rooms and out of windows. A photo
shows Scott Sawyers, American Soybean Assoc. Far East
director, dressed in a formal kimono and holding a special
wooden box of soybeans at the Hiye shrine. Priests blessed a
selection of U.S. soybeans to be used in the upcoming rites.
90% of the soybeans imported to Japan come from the
USA–this is 3 million metric tons, valued at more than $350
million.
392. Food Engineering. 1972. Ingredients ‘72. 44(5):63-68.
May.

• Summary: “Makes soya into nutlike ingredient” (p. 64-65).
Pro-Nuts (roasted soybeans made by Soy Products, Inc.)
are made by expanding soybeans to 2½ times their original
size. The product contains 48% protein, 26% fat and 16%
carbohydrates. It is relatively high in protein compared with
30% protein in peanuts, 19% in almonds, 9% in pecans
and 21% in black walnuts. Note: In Dec. 1970 Edible Soy
Products Inc. was manufacturing Pro-Nuts in Hudson, Iowa.
The company name given above as “Soy Products, Inc.”
should probably be “Edible Soy Products, Inc.”
“Textured soy protein saves meat” (p. 68). Textratein, a
meat extender, is made by Cargill, Inc.
393. Boys (The). 1972. Boys love girls (Ad). Los Angeles
Times. June 8. p. K21.
• Summary: Includes: “Soy Ahoy Soy Nuts, 8 oz. jar–59¢.”
Address: Southern California.
394. Los Angeles Times. 1972. Soy nuts are a nutritious
snack. June 29. p. I28.
• Summary: “Soy nuts are a low-cost snack with some
benefits in vegetable protein. Homemade soy nuts are even
lower cost than the ready-prepared ones you can purchase.
Gives a recipe for “Soy nuts” (with 1½ cups dry
soybean, ¼ cup butter or margarine, and salt to taste) which
yields crispy rather than hard soy nuts. Soak the soybeans
overnight in water. Bring to a boil and simmer for 10
minutes. Drain well, rinse, then drain again on paper towels.
Melt butter in a large skillet, add soybeans, and cook over
medium heat until crisp and golden. Skim out and sprinkle
with salt to taste.
395. Conrat, Maisie. 1972. Soybean cookery. Organic
Gardening and Farming 19(7):89-93. July.
• Summary: Discusses the benefits of soybeans and their
products: whole soybeans, soy flour, tofu, miso, and soy
sauce.
“If you go into a natural food store today, you will find
soybeans available in many forms. In some stores you’ll find
two or more varieties of whole beans as well as soy grits and
soy meal, soy powder and soy flour. Most stores also carry
roasted, salted soy nuts and a kind of soy cheese called tofu.
They will have noodles, spaghetti, and macaroni made from
soy; and they will also carry exotic soy products like miso.
This may seem like a lot of things to get from one kind of
bean, but in Japan, where soy is considered a protein staple,
you will find more products yet...
“Both tamari soy sauce and miso are made from
fermented soy beans. (Regular commercial soy sauce
has been adulterated with various chemicals to simulate
fermentation.) Miso is a thick paste made from black [not
true] soybeans and rice, and has the same flavor as tamari
soy sauce. You can use miso as you would beef extract in
making soups, stews and sauces.
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“Tofu is a kind of soy cheese. It is widely used
throughout China and Japan, where it is available in many
forms. Tofu is made from clabbered soy milk, just as cottage
cheese is made from clabbered cow’s milk. It is very mild
and delicate, so you will probably want to serve it in a sauce
or soup that has plenty of character.”
Contains recipes for: Apple soy crisp (with soy meal).
Soy pancakes (with soya flour). Soy cheeseburgers (with
soybeans). Soy balls (with soy powder).
396. Food Processing (Chicago). 1972. ‘Good tasting’ soy
products. 33(7):F7-F9. Foods of Tomorrow section. Summer/
July.
• Summary: “Flavor plus processing advances improve
marketability, parallel consumer interest and demand.”
Discusses soyfoods developed by Nelson, Steinberg, and Wei
at the University of Illinois, Food Science Dept.: drum-dried
whole soybeans and bananas, vanilla and chocolate flavored
soybean milk shakes, soymilk and whey blend, canned
soybeans, a soy spread resembling diet margarine, and
soynut butter. “Additional products that appear possible are:
a frozen ice cream type product using soy milk, powdered
drink that could be added to regular or skim milk to make an
instant breakfast type drink, ice cream bar, frozen puddings,
high protein extruded snacks, nutritious breakfast cereal, and
baby food cereal.”
Photos show: (1) Soybean spread and soybean butter
spread on crackers, bread, etc. (2) Vanilla and chocolate
flavored soybean milk shakes. (3) “Pork & beans” (navy
beans on left; soybeans on right).
Note: This is the earliest English-language document
seen (Dec. 2003) that contains the term “soybean milk
shakes.”
397. Kwon, Shin-Han. 1972. History and the land races of
Korean soybean. SABRAO Newsletter 4(2):107-11. July. [17
ref]
• Summary: The earliest record of soybean culture in Korea
is found in the Chinese document Wei-zu written in 551
A.D. According to this, the five sacred grains, namely millet,
rice, barley, wheat and soybean, were grown in “Ok-Jo,” an
ancient tribal nation covering north-eastern China and the
north-eastern part of the Korean peninsula.
According to recent archaeological findings, roasted
soybeans are obtained in Bu-Yo, the capital of ‘Paik-Je’
Dynasty (18 B.C.-676 A.D.), located in the middle western
part of the Korean peninsula. The roasted soybeans exhibited
in the Bu-Yo Historical Museum are still being excavated
from the remains of a burned army storage house of the day.
Based on this historical evidence, the author considers the
soybean culture in Korea to have started in the 5th to 4th
century B.C. or earlier.
“Diversity of land races: The majority of soybean
varieties currently grown by Korean farmers are not named;

their seeds” have been passed down from their ancestors.
“Named local varieties derived from pure-line selection are
grown by a limited number of farmers only. Wide variations
in morphological and physiological characters are found
among the land races. They are particularly variable in plant
height and seed size. They also vary widely in flowering
time, maturity and oil content while their variability in
protein content was relatively small.
“Seed samples collected from remote villages exhibit a
great variety of colors, e.g. greenish yellow, green, brown,
reddish brown, black and different patterns of variegation.
Some varieties show a net-like appearance resulting from
breakage of the seed coat. The hilum color ranges from paleyellow to brown or black. Protein content varied from 53.7%
to 36.3% with a C.V. of 5.7% (variability coefficient).
“The land races ranged in 100 bean weight from 44 g to
6.7 g. The largest seed size, 44 g/100, exceeds the maximum
(40 g) reported by Morse and Cartter (1937) with the large
USDA collections. Korean varieties generally have a large
seed size as compared with those of other countries.”
Note 1. SABRAO is an acronym that stands for The
Society for the Advancement of Breeding Researches in Asia
and Oceania.
Note 2. This document contains the earliest date seen for
soybeans in Korea, or the cultivation of soybeans in Korea
(A.D. 551). The source of these soybeans was probably
northeastern China. Note that these are not wild soybeans,
even though they are land races.
Note 3. This is the earliest English-language document
seen (April) that uses the term “land races” (or “land
race,” written as two words) to refer to ancient indigenous
cultivated soybeans. According to Prof. Ted Hymowitz: A
soybean land race is an unimproved line or lines grown out
by traditional farmers on their own land or in a village for
many generations for food, feed, religious, ceremonial, or
medicinal purposes. A cultivar is a line derived by modern
plant breeding techniques. Address: Plant Protection Div.,
Radiation Research Inst. in Agriculture, Office of Atomic
Energy, Seoul, South Korea.
398. Product Name: Pernuts: Toasted Soybeans [Unsalted,
Candied, Sea-Salted, Onion-Flavored, Mild Garlic Flavored,
Seasoned / Cinnamon, or Carousel of Carob Covered
Pernuts], and Pernola (Granola with Pernuts and toasted soya
bits).
Manufacturer’s Name: Flavor Tree Foods, Inc.
Manufacturer’s Address: Melrose Park, Illinois.
Date of Introduction: 1972. August.
Wt/Vol., Packaging, Price: 5.25 oz box.
New Product–Documentation: Soybean Digest. 1972.
August. p. 50. “Treat your family to soy snacks.” “Snack
item is toasted soy.” Flavor Tree Foods Inc. (Melrose
Park, Illinois) has developed Pernuts, a new snack item
using toasted soybeans. Pernuts have a flavor and texture

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 191
resembling peanuts. The firm has also developed ‘Pernola,’ a
ready-to-eat cereal composed of toasted oats, Pernuts, toasted
soya bits, apple bits, and raisins.” A photo shows 5 boxes of
Pernuts (toasted soybeans) and 1 box of Pernola.
Midwest Natural Foods Distributors, Inc. 1972. Catalog
and price list. Nov. 1. Ann Arbor, Michigan. 58 p. See p.
17. Flavor Tree: Pernola (13 oz). Pernuts (Unsalted, sea
salted, mild garlic, or onion flavors) in 4½ oz, 1½ oz, or 6 lb.
Carosel [sic, Carousel] of carob covered pernuts or raisins
(4½ oz).
Goldbeck & Goldbeck. 1973. The Supermarket
Handbook. p. 292. “Flavor Tree Pernuts, plain or seasoned.”
Beatrice Trum Hunter. 1974. Consumers’ Research
Magazine. Feb. p. 34. “Textured Vegetable Proteins.” A
photo shows a box of “Pernuts: Toasted Soybeans” sold in a
large supermarket. It contains soybeans, vegetable oil, and
salt. A 4.5 oz package retails for $0.55.
American Soybean Assoc. 1974? “Soybeans: From
America’s fertile soils the world’s versatile protein resource.”
Photo of paperboard box. On front panel is written:
“Cinnamon-y sweet... and nutty!” The product weight looks
like 5¼ oz.
399. Orr, Elizabeth. 1972. Africa Basic Foods Co. in Uganda
(Document part). Tropical Products Institute Report No.
G73. p. 25. Aug.
• Summary: “The Africa Basic Foods Co. was set up in
Uganda in 1965 by Dr. Warren Harrison, one time advisor
on health and nutrition to the Government. A feasibility
study by consultants had suggested the use of soya, a
comparatively new crop in Uganda. UNICEF supplied raw
materials, particularly full fat soya flour, for trial marketing.
Full-scale marketing began early in 1968. The basic product
produced is full fat soya flour. This is supplied to bakeries for
the manufacture of enriched bread and buns. The company
also produces enriched maize meal, porridge and soya nut
‘butter’. Annual soya flour production is in the region of 75
tons. Sales of the products are approximately 110-135 tons of
enriched bread, 50 tons of porridge and 100 tons of ‘school’
porridge per year. Institutions provide 60-75 per cent of the
outlet, although retail sales are said to be increasing.
“The company has had a number of production
difficulties. Originally the intention was to contract for
production of the soya flour with local mills, but difficulty
was experienced in getting regular production of a consistent
quality in what was, to the firms, a new line of production.
The fact that several varieties of maize and soya beans
have to be purchased continues to give rise to problems.
Technical problems have arisen, with which a private US
firm has assisted on a goodwill basis. Sales have been slow
to develop. An initial attempt to develop the market primarily
through a single distributor failed. The major problem as
seen by the company is the lack of local personnel with
appropriate expertise, particularly in the marketing field. The

company recognizes that a good deal of attention should be
paid to promotion, particularly of the personal approach type
and on the basis of blanketing particular areas, and would
apparently like more Government support with promotion.
There is also an indication that it is disappointed in the rate
of growth of sales to institutions, which it considers should
provide a basis for development of the market at large. It has
also been suggested, although not by the company, that the
slow growth in sales may be partly attributable to the failure
of the products to fit into the local diet. Although there
are parts of Uganda where maize is an important item of
consumption, it is the case that the staple diet of the area in
which the factory is situated is based on plantains.” Address:
Foreign and Commonwealth Office (Overseas Development
Administration), TPI, 56/62 Gray’s Inn Rd., London WC1
8LU, England.
400. Soybean Digest. 1972. Treat your family to soy snacks.
Aug. p. 50.
• Summary: This article has 3 parts. The first two are recipes
in which “bacon-like bits” (made from soy protein) are used
as a topping for melted cheese. The 3rd, titled “Snack item
is toasted soy,” notes that Flavor Tree Foods Inc., Melrose
Park, Illinois, has developed Pernuts, a new snack item
using toasted soybeans. Pernuts have a flavor and texture
resembling peanuts. Unsalted Pernuts contain 40% protein
vs. 26% in roasted, salted peanuts. Candied Pernuts contain
22% protein. Pernuts “are available at health food counters,
specialty shops, and large supermarkets across the nation.
Flavor Tree Foods has also developed ‘Pernola,’ a readyto-eat cereal composed of toasted oats, Pernuts, toasted
soya bits, apple bits, and raisins.” A photo shows 5 boxes of
Pernuts (toasted soybeans) and 1 box of Pernola.
401. Alpha Beta. 1972. You’ll like the total better at Alpha
Beta: We’ve cut hundreds of prices even more (Ad). Los
Angeles Times. Oct. 5. p. G12.
• Summary: Includes: “Double discount. 8-ounce jar. Soy
Ahoy Salted Soy Nuts–63¢.” Address: Southern California.
402. Eden Foods. 1972. [Catalog and pricelist]. 211 South
State St., Ann Arbor, MI 48108. 2 p. Oct. 5.
• Summary: This is the second earliest existing Eden Foods
seen that is dated. Soy-related products include: Hopi
Roasted Soybeans (1.3 oz snack). Soybeans (1 lb, 2 lb, and
50 lb bags). Soy flour (25 lb or 50 lb). Tamari soy sauce
(pints, quarts, gallons).
Other interesting products include: Azuki beans (25 lb,
50 lb, and 100 lb bags). Sweet rice flour (25 lb). Celestial
Seasonings herb teas (incl. The Red Zinger). Mu herbal
tea #9, #16. Wild ginseng tea. Wild ginseng root. Wild
goldenseal powder. Whole wheat noodles. Dr. Bronner’s
Castile Soap. Corona Hand Mill. Honey (blueberry blossom
or raw clover; “This honey is strained only once and heated
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only to 115 degrees and not above in order to preserve the
natural nutrients and enzymes in the honey”).
Note: This is the earliest document seen (Jan. 2002)
containing the term “Sweet rice” or “Sweet rice flour.” The
new term is used in place of the traditional term “glutinous
rice” which is inaccurate since this type of rice contains no
gluten. People with celiac disease, celiac sprue, or Duhring’s
disease must strictly avoid foods that contain gluten; they
can eat “sweet rice.” Address: Ann Arbor, Michigan.
403. Stater Bros. Markets. 1972. The best of everything–
Low-low prices (Ad). Los Angeles Times. Oct. 5. p. OC_
D28.
• Summary: Includes: “Salted Soy Nuts. Soy Ahoy, 8 oz.–
69¢.” Address: Southern California.
404. Product Name: Hopi Roasted Soybeans.
Manufacturer’s Name: Eden Foods, Inc.
Manufacturer’s Address: 211 South State St., Ann Arbor,
MI 48108. Phone: 313-769-8444.
Date of Introduction: 1972. October.
Ingredients: Whole soybeans, tamari.
Wt/Vol., Packaging, Price: 1.3 oz bag.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods wholesale
catalog and price list. 5 Oct. 1972. “Hopi Roasted Soybeans.
24 x 1.3 oz.”
Talk with Bill Bolduc, founder of Eden Foods. 1992.
March 14. Erewhon was probably the first company in
America to develop a line of tamari-roasted seeds and grains.
Eden was carrying the tamari-roasted soybeans by Oct. 1972,
and the full line by early 1973. Bill learned how to make
such seeds from Susan and Jimmy Silver. Susan first showed
Bill how to roast sunflower seeds with tamari on their home
stove.
405. Midwest Natural Foods Distributors, Inc. 1972. Catalog
and price list 11/1/72. Offering the best in natural foods. Ann
Arbor, Michigan. 58 p. Nov. 1. Index. Illust. 22 cm.
• Summary: This is a very early natural foods catalog,
typewritten and mimeographed on pink paper; it contains
a few logos of manufacturers but no ads. On the front
cover is a stylized illustration of a rayed sun, with each
ray represented as a fruit or vegetable. Contents: Hi! Who,
where, phone, why. General information: Service, terms,
freight, notes, contact (Henry Bednarz and Larry Kociela,
p. 1-2). Special case lot discount–5%. Lines on which case
lot discounts are not allowed (7). “Computerized billing by
January 1, 1973 including Quantity, Unit, Description, Size,
Sugg. [Suggested] Retail, Unit cost, extension, 10 day 2%
discount, 10 day case lot discount” (p. 4).
The body of the catalog is an alphabetical listing of
suppliers / manufacturers, with major brands or product
categories a cross references (e.g. Bakon Yeast, see Sovex).

Within each, products are listed alphabetically (shown below
in parentheses). These include: Acme juicer Co. Appliances
& utensils. Barth’s Nutra Foods (Barth Soya Date Cereal).
Books (Nutri-Books Corp., Denver, Colorado). Chico
San (Rice Cakes, Lima Tamari Soy Sauce, Miso Soybean
Puree, Sesame Salt, Sesame Butter, Salt Plums, Kuzu
{wild arrowroot}, azuki beans, Mu Tea, kombu, soysauce
tableserver–glass, chopsticks), Celestial Seasonings teas,
Continental Culture Specialists (acidophilus culture, kefir
grains, royal yogurt), Dr. Bronner & Assoc. (dulse sea
lettuce, lecithin protein cereal, Do It Twice Soy Vege Base,
pure peppermint oil soap), El Molino (7 Grain Cereal, soy
beans–whole, soya flour, soya grits, soya meal, Graham
flour), Fearn Soya Foods (Pancake S.F. [Soya Flour] Mix,
liquid lecithin, High Protein (carob, chocolate, vanilla), soya
protein 96%, Protein 600 Tablets (vanilla, chocolate), Muscle
Protein, Soya Powder–Natural, Soya Powder–Low Fat,
Soya Granules, cooking soybeans, Wheat Cereal Soya Mix,
Corn Bread Soya Mix, Salted Plain SoyoSnax, Soybean–
sprouting, lecithin granules, Soy O Snaks–Natural, barley–
hulled organic, triticale flour–organic), Flavor Tree (Pernola,
Pernuts {unsalted, sea salted, mild garlic, onion, carosel
[carousel] carob covered}), Gides, Inc. (Nu-Life {vitamins
& minerals–has the most products of any supplier}; A
Soyadophilus, vitamin E natural mixed tocopherols), Lassen
Foods (granola), Malt-O-Meal (Soytown) (salted soy beans
[roasted], unsalted, barbecue flavor, garlic, soy spread, soy
honey bar, soy nut bar), Miracle Juicer Co., Modern Products
(Gayelord Hauser), Norganic (vegetable oils, incl. peanut
oil, soy oil, safflower oil, sesame oil, sunflower oil, Gold
Soya Mayonnaise), Richter Bros. (Familia cereals {Swissy
Cereal, Fritini Mix}, Morga vegetable bouillon, Pero coffee
substitute, Herbmare seasoning salt), A. Sahadi Co. (sesame
tahini), Sourdough Jack’s Country Kitchen (sourdough
starter), Sovex (granola, Bakon Yeast), Seelect Dietary
Products: Herb teas (incl. Bladderwrack, dulse leaves, saw
palmetto, Irish moss), St. Laurant Peanut Butter, Sunshine
Valley, Viobin (lists 16 products, incl. wheat germ oil),
Mineral Waters (incl. Apollinaris, Vichy, Perrier, Mountain
Valley), Grist Mill (granola, Wunder Bars, Honey Graham
Cracker, Super Protein Concentrate), Norwalk Juicer Co.,
Parkelp (Ocean Labs, Inc.; lists 4 kelp products), Nuvita
Foods (Langes; Soya Carob Macaroni). Organic Sun Valley
Dried Fruits (incl. Calimyrna figs, Monukka raisins, Black
Mission figs, Zahadi dates). Honey Preserves–No sugar
added. Index by products and suppliers.
Note 1. This is the earliest document seen (May 2006)
concerning Midwest Natural Foods.
Note 2. This is the earliest English-language document
seen (June 2006) that mentions the “Acme Juicer” or the
“Acme Juicer Co.” Address: 310 W. Ann St. (P.O. Box 100),
Ann Arbor, Michigan 48107. Phone: 313-761-2997.
406. Product Name: Fearn Salted Plain SoyoSnax.
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Manufacturer’s Name: Fearn Soya Foods.
Manufacturer’s Address: 4520 James Place, Melrose Park,
IL 60160.
Date of Introduction: 1972. November.
Ingredients: Soynuts.
Wt/Vol., Packaging, Price: 4 oz.
How Stored: Shelf stable.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1972. Catalog and price list. Nov. 1. Ann
Arbor, Michigan. 58 p. See p. 15. Fearn Soya Foods. “Salted
Plain SoyoSnax” (4 oz).
407. Product Name: Soy Town Soy Spread, Soy Honey
Bar, Soy Nut Bar (Oil-Roasted Soynuts).
Manufacturer’s Name: Malt-O-Meal Co.
Manufacturer’s Address: 1115 Northstar Center,
Minneapolis, MN 55402. Plant at Box 6, Northfield, MN
55057.
Date of Introduction: 1972. November.
Ingredients: Garlic: Soybeans, vegetable, salt, garlic
powder.
Wt/Vol., Packaging, Price: 1 oz (28.35 gm) in cellophane
bag.
How Stored: Shelf stable.
Nutrition: Per 1 oz.: Calories 140, protein 11 gm,
carbohydrates 5 gm, fat 10 gm. 55% calories from fat.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1972. Catalog and price list. Nov. 1. Ann
Arbor, Michigan. 58 p. See p. 32. Malt-O-Meal (Soytown).
“Soy Spread” (7½ oz). “Soy Honey Bar” (12 per box). Soy
Nut Bar (12 per box).
408. Aihara, Cornellia. 1972. The Chico-San cookbook.
Chico, California: Chico-san, Inc. 126 p. Illust. 22cm. by
Nan Schleiger. Reissued in revised form as Macrobiotic
Kitchen by Japan Publications in 1982.
• Summary: All recipes are numbered and pages are
unnumbered. Soy-related recipes include: 6. Brown rice
in soy sauce. 16. Black [soy] beans and brown rice. 23.
Inari-sushi (with agé). 24. Ohagi of 3 colors (with roasted
soybean flour and miso). 32. Ojiya (with miso or soysauce).
37. Roasted rice (with black soybeans). 38. Musubi (with
miso). 55. Kinako mochi. 76. Soy bean stock. 87. Oden (with
agé and soy sauce). 90. Kenchin soup (with agé). 95. Cream
of onion soup (with miso). 96. Hacho miso soup. 97. Mugi
miso soup. 98. Kome miso. 99. Oil miso. 100. Sesame miso.
101. Walnut miso. 102. Miso salad dressing. 103. Shiguri
[sic, shigure] miso (with scallops). 104. Tokiwa miso (with
shiitake mushrooms, citron, and walnuts). 105. Oyster miso.
106. Tai miso. 108. Nuka miso zuke (vegetables pickled in
rice bran and miso). 121. Miso pickles. 137. Daikon with
agé. 138. Daikon with miso. 143. Turnip with sesame-miso.
159. Burdock-miso soup. 162. Burdock with miso. 180.
Onion-miso sauce. 182. Scallion-miso. 191. Carrots with

miso. 192. Carrots with soy sauce. 200. Dengaku (with
miso). 220. Roasted soybeans. 221. Soybean soup. 222.
Soybeans with vegetables. 223. Soybeans with miso. 224.
Soybean tempura. 225. Mashed soybeans with tarako (cod
fish roe). 226. Soybean croquettes. 227. Soybean potage.
228. Soybean muffins. 229. Kidney beans with miso. 237.
Shigiyaki (small eggplants with miso). 241. Eggplant miso
pickle. 267. Rolled shiso leaves with miso. 291. Tofu kuzu
sauce. 292. Tofu chili-nabe. 293. Tofu with vegetables. 294.
Tofu salad. 295. Okara rice. 296. Torimotsu okara (with
chicken giblets). 297. Okara soup. 298. Okara croquettes.
299. Egg tofu. 308. Koi-koku (carp soup with miso). 311.
Loach soup (with miso). 312. River fish with miso sauce.
320. Mackerel with miso. 335. Coltsfoot with miso. 341.
Dandelion miso-ai [miso-ae]. 345. Horsetail with miso-ai.
359. Watercress miso-ai. 361. Nobiru goma miso (with wild
onions). 369. Shiromiso shiru [sweet white miso soup]. 371.
Nimame (black soybeans). 400. Shoyu bancha (twig tea).
408. Black bean tea. 409. Amasake (homemade from koji
rice and sweet brown rice). 456. Amasake manju. 461. Soba
with miso-ame. 515. Tekka (with Hacho and/or mugi miso).
516. Seitan (homemade). 517. Soy sauce (homemade). 518.
Miso (homemade). 519. Tofu (homemade using nigari). 520.
Nigari (homemade). 521. Amasake (homemade from koji
rice and sweet brown rice flour).
Cornellia Aihara was born with a heart valve defect. She
was told by doctors that she could never bear children and
would probably not live past her nineteenth year. She proved
them wrong on both counts. In 1955 she came to America
from Japan at the invitation of Herman Aihara, a man she
knew only through correspondence, and they were married.
Within several years their two children were born.
Cornellia has applied herself to the teaching of
macrobiotic cooking, childcare, home remedies, and
philosophy since 1960. Address: Chico, California.
409. Brown, Edith; Brown, Sam. 1972. Cooking creatively
with natural foods. New York, NY: Hawthorn Books. xvii +
302 p. Illust. Index. 24 cm.
• Summary: This vegetarian cookbook has been 35 years
in the making. Edith was born in 1920, and Sam in 1917.
“It really goes back to the birth of Brownies [Health
Food Restaurant in New York City]. That was in 1936.
In the beginning we were just a sliver in the wall, hardly
a soybean’s throw from Union Square in New York City.
The address hasn’t changed but we have.” Brownies began
as a tiny shop selling natural foods to people who lived or
worked in the neighborhood. Today we are a restaurantbakery -country store complex sprawled across Siamese-twin
brownstone houses.”
“The expansion of Brownies began modestly in 1938.
Sam acquired a vegetable juice extractor and installed four
stools in the shop. Vegetable-juice bars have long since
become old hat, but the one on East 16th Street happened to
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be the first one in the country.
“The juice bar won a warm welcome. Customers ‘dug’
the oral vitamin shots being dispensed from the extractor.
Soon people were coming from precincts far beyond the
neighborhood to ‘get juiced.’ The word spread. There
appeared a distinguished visitor in the person of the late
Clementine Paddleford, the influential food editor of (alas,
also the late) New York Herald-Tribune. Miss Paddleford
came, sipped, and wrote rapturously about her discovery.
That rave review really put Brownies on the map.” (p. xi)
In the chapter titled “The natural foods cupboard: A
glossary” we find good descriptions of various soyfoods:
Soyameat (canned, Chicken or Beef Style), soybean
granules, soybean powder [flour], soybeans (canned, like
Boston baked beans), soybeans (dried), soy nuts [oil-roasted
soybeans], Stripple Zips (“Bacony, crunchy, smoky bits of
vegetable protein made from soy and yeast. A wonderful
meatless flavoring.”), tamari (soy) sauce, VegeBurger
(canned, made from soy, wheat, and vegetables), VegeChee
[tofu], Vegelona.
Soy-related recipes include: Pizza supreme (with Fearn
Whole Wheat Soy-O Mix, p. 17). Soy-stuffed mushrooms
(with canned green soybeans, p. 17-18). Dill soybeans (p.
74). Triple-treat bean salad (p. 80). Crunchy soybean salad
(with canned green soybeans and Chicken-Style Soyameat,
p. 81). Soy-nut meatballs (with canned soybeans in tomato
sauce, canned VegeBurger, soybean granules, and Toasted
Soy Nuts, p. 109-10). Soy, garbanzo & millet pie (p. 126).
One chapter is titled “The miraculous soya–and other
members of the clan (bean)” (p. 129-45). The introduction
notes: At Brownies we feature soybeans on the relish tray,
on the salad menu, and as a meat substitute. We use soybean
flour in almost everything that comes out of our ovens.” Soyrelated recipes include: Basic soybeans. Zippy soybean salad.
Minty soybean salad. Soybean ratatouille. Scrumptious soy
pudding. Soy walnut loaf. Protein casserole (with Beef-Style
Soyameat). Lentil soy casserole. Tricolor bean salad (with
toasted salted Soy Nuts). Exotic bean salad. Neapolitan bean
salad. Peppy bean puree. Any-night beans.
Soy recipes with pasta (p. 175-78): Savory soy spaghetti.
Soy spaghetti with saucy franks. Corny spy spaghetti.
Spaghetti protein casserole (with soybean spaghetti, green
soybeans, and Proteena). Soy elbows in parsley mushroom
sauce. Oriental elbows. Soya blueberry muffins (p. 248).
Crunchy soy-nut spinach cake (with soybean powder and
unsalted soy nuts, p. 264).
Brownola plus (like Granola, p. 168). Address: New
York, New York.
410. Goldsmith, Maureen. 1972. The organic yenta. New
York, NY: Antheneum. xii + 179 p. 23 cm.
• Summary: Note: Webster’s Dictionary defines yenta
(derived from the Yiddish yente = vulgar woman, probably
from the name Yente, and first used in 1939) as “one that

meddles; also a blabbermouth or gossip.” The author
describes a yenta as “a woman who likes to stick her nose
into everybody’s business.”
Being a single, 25-year-old hippie-type young woman
of Jewish ancestry “whose zest for eating good food is
surpassed only by her zest for serving good food,” she
formed the Organic Yenta Eating Club, which allowed her to
cook for 20-30 friends at her house. Initially her meals were
meat-based continental favorites. Eventually she started to
cook natural food, vegetarian recipes to please a man she was
dating. He favorite foods (shrimp, lobster, and crab meat)
were considered traif (not to be eaten) by Jews. Then she
recalled the important distinction in Jewish cookery between
meat meals (fleischig) and nonmeat meals (milchig)–a
distinction that many non-Jews (goyim) are not aware of. So
she developed many Jewish vegetarian recipes.
Soy-related recipes include: Soy sprouts (p. 19-20).
Almond fried rice (with fried tofu and soy sauce, p. 48-49).
Lentils and nuts (with fried tofu, p. 57). Tofu (homemade
from soy flour, p. 58). Organic yenta’s “meat loaf” (with
cooked soybeans, p. 58-59). Roasted soybeans (p. 60). Soycabbage salad (with cooked soybeans, p. 117-18). Address:
San Francisco, California.
411. Horn, Herbert, Jr. 1972. Quality of soybean butter as
determined by processing variables. MSc thesis, Dep. of
Food Science, University of Illinois, Urbana, Illinois. 84 p.
No index. 28 cm. [26 ref]
• Summary: Contents: 1. Introduction. 2. Literature review.
3. Materials and methods. 4. Results and discussion. 5.
Summary and conclusions. Address: Urbana, Illinois.
412. Horton, Lucy. 1972. Country commune cooking. New
York, NY: Coward, McCann & Geoghegan. 232 + [8] p.
Illust. by Judith St. Soleil. Index. 24 cm.
• Summary: A nostalgic memoir (for those who came of age
at this time) of the world of young Americans in communes
in the early 1970s, with many fine illustrations (see p. 27).
The author, raised in New York City and educated at Bryn
Mawr (Pennsylvania, with a major in classical archaeology),
earned her traveling money by working as a live-in maid
and cook for a rich “Park Avenue Lady” before embarking
on the project that became this book. She hitch hiked to San
Francisco, arriving in June 1971, then spent most of the next
year visiting 43 communes in 12 states and Canada, and
collecting recipes from each. There she found “a New Age
of Food Consciousness.” The main topic of conversation
and common interest at these intentional communities was
not God or sex, but food. This book, with her 150+ favorite
recipes, features natural and organic foods (with lapses).
Most of the recipes from California and the West Coast are
vegetarian, but in New Mexico and eastward (especially New
England) she was “surprised to find that vegetarianism was
more the exception than the rule” (p. 81). Thus, Chapter 3 is
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titled “Meat (and one fish).” There are recipes for chicken,
fish, deer, goat, beef, etc.
The Introduction notes (p. 15): “The sine qua non of
commune cooking is tamari soy sauce, an unspeakably
delicious fermented Japanese product available in natural
foods stores which bears no resemblance to commercial soy
sauce” * (Footnote: *”Kikkoman soy sauce, available in
supermarkets, tastes like tamari but contains a preservative”).
“1. Soups: The commune soups I sampled were typically
of mixed vegetables with a tomato or miso (p. 159) base” (p.
27).
Tamari chickbits (p. 94, with chicken). Note about soy
grits (p. 114). Sprouts (p. 135-36, many kinds including
alfalfa, mung beans, soybeans, from Terra Firma, Oregon).
Miso Almond Sauce (p. 158-59). Tamari gravy (p. 159).
Soy-related recipes include: From Chapter 2, “Vegetarian
main dishes”–Donna’s soyburgers (p. 60-61, with whole
soybeans, from California). Soy cheeseburgers (p. 6162, with whole soybeans, from Moon Garden, Oregon).
Suzy’s soybean casserole (p. 63-64, from Breadloaf, New
Mexico). Baked soybeans (p. 64-65, from Woolman Hill
School, Massachusetts). Larry’s tofu (soy cheese) (p. 6568, homemade tofu from whole soybeans, from Om Shanti,
Mendocino County, California). Breakfast cereal with
roasted, salted soybeans (p. 163). Soy spread (p. 227, with
soy flour, from The Motherlode, Oregon). Soy nuts (p. 22930, baked, soaked soybeans with oil and salt). A photo on
the rear cover shows the author, age 27, with long blonde
hair, granny glasses, and blue denim overalls. Says Raymond
A. Sokolov: “Lucy Horton has done more than collect
exotic recipes... she has assembled the crucial artifacts of a
movement within The Movement.”
Also discusses (see index): Adelle Davis, gluten (wheat),
granola, ground nuts, macrobiotic diet, peanuts. Address:
Derby, Vermont.
413. Hunter, Beatrice Trum. 1972. The natural foods primer:
Help for the bewildered beginner. New York, NY: Simon and
Schuster. 156 p. Index. 21 cm.
• Summary: A natural food is one with nothing added or
taken away. It implies that the food has not been treated
with and does not contain any residue of pesticides or other
agricultural chemicals. It must be grown on fertile, well
mineralized soil. Meats, fish, and poultry are included, but
they can not be injected or fed hormones, antibiotics, etc.
The chapter titled “What are the basic natural foods?”
lists them in alphabetical order with a brief definition.
Lecithin granules (p. 53) are made from defatted soybeans
and are a rich source of phosphatides; also called “soy
phosphatides.” Oils (p. 55-57) include the many vegetable
oils: “corn, olive, peanut, safflower, sesame, soybean, or
sunflower.” A table shows the percentage of unsaturated
and saturated fatty acids in each. Notes that the term “cold
pressed” is meaningless when applied to vegetable oils.

The words “pressed” or “unrefined” are better. Soybeans,
soy flour, soy grits, soy phosphatides (p. 60-61). Soy
lecithin spread (p. 64; not recommended if it has the words
“hydrogenated” or “hardened” on the label).
Soybeans have no special storage requirements (p. 86).
Use soybeans as a protein food (p. 87) in the “basic four”
food groups. Sprouts are good natural foods (p. 121-24),
especially those made from alfalfa seeds or red clover (for
flavor), fenugreek (for crispness), and mung beans (for ease
of sprouting).’Soybean sprouts, though highly nourishing
and good-tasting, require special care to prevent molding or
rotting.”
Cornell Triple-Rich Bread or High Protein Bread (p.
126), developed by Dr. Clive M. McCay and his associates at
Cornell University [New York], uses this formula: “For each
cup of flour, first place in the measuring cup 1 tablespoon
each of soy flour and nonfat dry-milk powder, as well
as 1 teaspoonful of wheat germ. Then fill the remainder
of the cup with unbleached flour.” A footnote states that
commercial bakers viewed the Cornell Bread as a threat;
they filed a lawsuit to prevent the formula from being used.
The courts decided that the bread could be sold so long as all
the ingredients were plainly printed on the label. Ironically,
the ingredients in the ordinary loaf need not be listed on the
label.
Under “Homemade snacks,” describes how to make
“Toasted soybeans” (p. 140) at home. The beans are soaked,
drained, then toasted in an oven. A brief biography appears
on the inside rear dust jacket. Address: New Hampshire.
414. Smith, A.K.; Circle, S.J. 1972. Protein products as
food ingredients. In: A.K. Smith and S.J. Circle, eds. 1972.
Soybeans: Chemistry and Technology. Westport, CT: AVI
Publishing Co. xiii + 470 p. See p. 339-88. Chap. 10. [180
ref]
• Summary: Contents: 1. Flavor: Taste panel results,
flavor components, plastein formation and flavor, plastein
formation and nutrition, some food uses tolerant of soy
flavor. 2. Bread and pastries: Soy flour history, effect of soy
flour on baking characteristics, soy protein isolate in bread,
soy flour and flavor, enzyme active soy flour, soy flour in
Britain, detecting of soy flour in wheat flour. 3. Other baked
goods: General, doughnuts, snack products. 4. Breakfast
cereals. 5. Macaroni products. 6. Dairy-type products:
Imitation milk, soy milk, filled milk, soybean cheese,
imitation cream cheese, coffee whiteners, whip toppings, and
frozen desserts, yogurt type products. 7. Comminuted meat
products and meat analogs: Comminuted meat products,
meat analogs, spun fiber type meat analog, extrusion-cooked
type meat analog, heat-gelled type meat analog, meat fibers
in heat-gelled protein matrix, assay of soy protein products
in meat-type foods. 8. Gelling and aerating agents: Gelsoy as
gelling agent, soy protein isolate as gelling agent, soy protein
isolate as aerating agent, soy whey protein as aerating agent,
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enzyme modified isolates as aerating agent, foam-mat drying
adjunct, foaming agent for soda water. 9. Miscellaneous
food applications: Brew flakes, soups, gravies and sauces,
confections, imitation nut meats, and [soy] nut butters, spray
drying adjunct. 10. Nonfermented Oriental soybean foods:
Introduction, Chinese soy milk, dried soybean whole and
defatted milks, tofu (fresh tofu, bagged tofu, dried tofu, fried
tofu), yuba, kinako (“The Japanese have a product which is
similar to full-fat soy flour except that it is made from whole
roasted soybean and this contains the seed coat”), soybean
sprouts (compositional changes).
Concerning Brew Flakes (p. 373): “Soy flakes, grits,
and peptones have been used since about 1937 or earlier
(Burnett 1951) as adjuncts in brewing beer. Grits and ground
meal from screw press processing were the first products
used in brewing but later they were replaced by solventextracted flakes. The best results are obtained with flakes or
flour having a high NSI (nitrogen solubility index) with a
minimum of heat treatment in processing. Up to 0.75 lb. of
flakes per barrel of beer has been recommended by Hayward
(1941).
“The flakes may be used in the normal mashing
operation to provide amino acids, peptides, minerals, and
vitamins as nutrients for the yeast. It was reported by
Wahl (1944) and Wahl and Wahl (1937) that addition of
hydrolyzed soybean protein directly to the beer improves
foam stability, flavor, and body of the beer.” Address: NRRL,
Peoria, Illinois.
415. Consumers Supermarkets. 1973. The meat people:
Uncommon meat sale! (Ad). Los Angeles Times. Jan. 10. p.
A17.
• Summary: The section titled “Uncommon health food
savings!” includes: “79¢ Soy Ahoy Soy Beans. Sea salted,
unsalted or Bar-B-Que–8 oz. pkg. 59¢.” Address: Southern
California.
416. Product Name: Hopi Seeds: Sunflower Seeds,
Pumpkin Seeds, Almonds, Cashews, or Soybeans (Each Dry
Roasted with Tamari).
Manufacturer’s Name: Eden Foods, Inc.
Manufacturer’s Address: 211 South State St., Ann Arbor,
MI 48108. Phone: 313-769-8444.
Date of Introduction: 1973. January.
Ingredients: Whole soybeans, tamari.
Wt/Vol., Packaging, Price: Soybeans and sunflower: 1.5 oz
bag. Pumpkin, almond, and cashews: 1.3 oz.
How Stored: Shelf stable.
New Product–Documentation: Talk with Bill Bolduc,
founder of Eden Foods. 1992. March 14. Erewhon was
probably the first company in America to develop a line
of tamari-roasted seeds and grains. Eden was carrying
Erewhon’s tamari-roasted soybeans by Oct. 1972, and the
full line by early 1973.

417. Misko, Karin. 1973. SeVa longevity cookery cookbook.
Columbus, Ohio: Soybean Press. viii + 113 p. Jan. Illust.
by Judy Post. Edited by Debora Bittaker. Introduction by
Catherine Bicknell. 22 cm. [45 ref]
• Summary: A vegetarian cookbook from the SeVa
Restaurant, printed on 100% recycled paper. Soy-related
recipes include: Soy milk (p. 18). Tahini milk. Nut milk
(p. 18). Miso vegetable soup (p. 25). Variety muffins (with
soy flour, p. 36). Salad for Virgo (with green soybeans and
roasted soybeans, p. 45). Miso-tahini sauce (p. 51). Brown
sauce (with Tamari soy sauce or miso, p. 51). Stuffed
cabbage rolls (with green soybeans and brown rice, p. 65).
Campfire dinner (with cooked or canned soybeans, p. 65).
Soy bean loaf (p. 73). Roasted soybeans (dry roasted, p. 84).
Granola (with Soya granules, p. 84).
The glossary (p. 98-100) includes listings for coldpressed oils, fertilized eggs, ginseng, glutin [sic, gluten],
miso, seaweed, tamari soy sauce, and tofu (“a bean curd
made from soybeans which is used for flavoring soups and
sauces.”)
Brand name products we use (p. 101; Note: Each
contains soya). Smokene, Soyagen (spray-dried soymilk),
and Vegeburger (Loma Linda Foods). Soya Granules (Fearn
Soya Foods). Stripples (bacon alternative from Worthington
Foods). Vege-Sal (Modern Products; flavored with soy bean
extract). “Smokene: smoked seasoning spice made from
toasted soy powder, dried yeast, soy sauce and condensed
wood smoke. It is used for flavoring soups and sauces.”
Address: Columbus, Ohio.
418. Wilkens, Emily. 1973. Soybeans respond to seasoning
tricks: A new you. Hartford Courant (Connecticut). Feb. 11.
p. 2E.
• Summary: Though bland like other beans, soybeans
respond to a hundred creative seasoning tricks. They are the
only vegetable that is a true meat substitute. “As a health and
beauty bonus, they’re rich in unsaturated oil (Soy) and super
for shiny hair and babysoft skin. The cost? Ridiculously
low.”
While Oriental chefs have been using soybeans
creatively for centuries, almost all of the American crop
has traditionally been fed to livestock. Fortunately, many
American cooks are now “getting acquainted with this super
bean instead of leaving it to the animals.”
Soybeans are sold in many forms. As toasted nut-like
snacks, they come in cellophane bags or jars in flavors that
include salty, garlicky, barbecue, or plain. Soy flour is good
for adding protein power to breads, cakes, and other baked
goods. “Soy oil is smashing on salad.” And of course there
is versatile soy sauce. “Hint: Japanese ‘tamari’ soy sauce is
sweeter, less salty than Chinese.”
“Toasted soy snacks are probably the best way to
introduce your family to beautiful bean.” Gives a recipe for
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Soy nut loaf (with “¼ cup soaked soy grits”). Also gives
many other ideas for using soybeans and their products in
home recipes.
419. Fischer, Norman H. 1973. Beanburgers–More
Americans turn to soybean products as meat substitutes:
Restaurants, stores find consumers like the taste and
especially the price. Wall Street Journal. April 3. p. 1, col. 1.
Midwest ed.
• Summary: In the continuing struggle against high meat
prices, King’s Food Host, a restaurant chain based in
Lincoln, Nebraska, has been adding TVP for several months
now to its Big King burgers at about 20 of its 140 branches.
It sells these “soyburgers” for $0.49, which is 10 cents less
than usual. Sales have been very good, with no complaints.
In the past, soybean products have been slipped into a
variety of consumer foods, but during the past few months,
they have been increasingly advertised as extenders in
hamburgers. Consumers seem to welcome the reduction in
meat prices.
“The future is now: Over the past several years, such
companies as General Mills Inc., Archer-Daniels-Midland
Co., Ralston Purina Co., and the Worthington Foods
subsidiary of Miles Laboratories Inc., have developed
soybean products that have virtually the same appearance,
texture and taste as beef, pork, poultry, seafood and even
nuts. Some of these all-soy products already are on the
market, and more are being added annually.
“U.S. Agriculture Department [USDA] researchers say
that by 1980 soy protein could account for as much as 8% of
the nation’s ‘meat’ requirements.”
This is good news for those who grow and process
soybeans. The National Soybean Processors Association says
that sales of soy protein products for use in human foods
totaled about $75 million last year, a ten-fold jump from
five years earlier. And buoyed by the growing use of soy as
an extender for ground beef, sales this year are expected to
reach $120 to $140 million.
“The biggest move was made in mid-March by Red
Owl Stores Inc. in Minneapolis [Minnesota], when it
introduced ‘Juicy Burger II’ in the fresh-meat counters of its
51 supermarkets in the Minneapolis-St. Paul area and its six
Duluth stores. ‘Juicy Burger II’ is 75% ground beef and 25%
soy protein, plus a few flavorings. It is selling for about 75
cents a pound, 20 to 25 cents less than all-beef hamburger
sells for.” Address: Staff reporter.
420. Rice, William. 1973. The fair-skinned soybean.
Washington Post. May 10. p. E1, E16.
• Summary: The title of the continuation of the article on p.
E16 is “The treasures beneath the surface of the fair skinned
soybean.” Mirror, mirror on the wall... The soybean is the
fairest vegetable of all, for its dull yellow surface covers
a treasure of protein and other nutrients. It is presented in

many guises: “tofu (used in Oriental cooking as bean curd),
green (fresh) soybeans (prepared as fresh limas, or eaten
blanched or raw when very young), dried soybeans (eaten
as peanuts or used as other dried beans in cooked dishes),
soybean flour (can be mixed with other flours but lacks
gluten and can therefore replace only 15 per cent or so of
wheat flour in recipes), soy sauce (essential in Oriental
cooking and mistakenly used in the manner of ketchup
by many Americans ‘eating Chinese’), tamari (pure soy–
preferred by vegetarians), miso (fermented soybean paste),
soybean milk (liquid or powdered), soybean grits and flakes,
lecithin (supplement to control cholesterol build-up) and
some others. Soybeans have long been available in health
food stores.”
Rising beef costs have led to the use of “textured
vegetable protein” as an “extender” in ground beef products.
Contains 4 recipes using whole dry soybeans or soy flour.
421. Toronto Star (Ontario, Canada). 1973. The ugly
soybean contains a wealth of protein, vitamins. June 6. p. 77.
• Summary: The article begins: “Mirror, mirror on the wall,
what is the ugliest vegetable of all? The soybean. Some call
it ‘tasteless.’ Others ask ‘What do you do with it?’ Costconscious cooks, nutritionists, and the food industry would
be far more understanding.”
Under the soybean’s dull yellow surface is “a treasure
of protein, more than any other vegetable, and substantial
amounts of calcium, iron, other minerals and vitamins B and
E. Also the soybean has more changes of clothes than any
beauty queen.” Consider the following guises:
“Eaten like peanuts: Tofu (used in Oriental cooking as
bean curd); green (fresh) soybeans (prepared as fresh, or
eaten blanched...); dried soybeans (eaten as peanuts or used
as other dried beans in cooked dishes); soybean flour (can be
mixed with other flours but lacks gluten and can therefore
replace only 15 per cent or so of wheat flour in recipes).
“Other aspects of the bean are: Soy sauce (essential
in Oriental cooking and mistakenly used in the manner
of ketchup by many North Americans ‘eating Chinese’);
Tamari (pure soy–preferred by vegetarians); miso (fermented
soybean paste); soybean milk (liquid or powdered); soybean
grits and flakes; lecithin (supplement to control cholesterol
build-up)...”
“Soybeans have long been available in health food
stores, and some of the larger supermarkets now carry them.”
The best variety for food use is said to be Bansei. Canned
soybeans, which take less time to prepare, make a good beef
extender.
Gives recipes for: Soybeans and mushrooms (with “2
cups cooked soybeans” and 1 tbsp. tamari or soy sauce).
Baked soybeans (with “1 pound yellow soybeans picked over
and washed.” Let the beans soak in a large freezer container
for 5 hours, then place them in the freezer for at least 24
hours to reduce the cooking time required. “Place frozen
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beans and liquid in a large kettle. Bring to a boil and simmer
gently until tender, adding more hot water if necessary. This
takes 2½ to 3½ hours”). Soybean-mint salad (with 2 cups
cooked soybeans or 1 can {15½ ounces}), drained. Soy
mayonnaise (with ½ cup soy flour).
422. Thrifty Drug and Discount Stores. 1973. Selected
specials in our year-end clearance sale (Ad). Los Angeles
Times. Aug. 4. p. 11.
• Summary: Includes: “Reg. [Regular] 78¢ ‘Soy Ahoy’ Soy
Nuts. 8 oz. jars–58¢ ea.
“Roasted, salted, or B-B-Q flavor. 47% protein–lower
in fats and carbohydrates than nuts!” Address: Southern
California.
423. Hartford Courant (Connecticut). 1973. First National
City Bank’s “Consumer Views” newsletter... Dec. 28. p. 23,
or 23B, or 23D.
• Summary: “... suggests eating soy ‘nuts’ because they
contain more protein and fewer calories than meat.”
Note: In 1955 the National City Bank of New York
(founded in 1812 as the City Bank of New York) merged
with the First National Bank; the new entity was named The
First National City Bank of New York.
424. SoyaScan Notes. 1973. Chronology of soybeans,
soyfoods and natural foods in the United States 1973
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: 1973. The Asian Vegetable Research and
Development Center (AVRDC), an international agricultural
research center in Taiwan, starts soybean research. It does
early work in introducing soybeans to the tropics and semitropics.
1973. Nelson, Steinberg, and Wei at the University of
Illinois develop the pre-blanch wet-grind method of making
a suspended soymilk–without removing the okara and
by using an homogenizer to pulverize the okara into tiny
particles.
1973 March. Beef-soy blends, containing 25% hydrated
textured soy flour and 75% ground beef, introduced to U.S.
supermarket chains in response to skyrocketing hamburger
prices. This opens a second large new market for such
products, following the school lunch market. Early brands
include Burger Pro, Plus Burger, and Pro/Teen. Advertising
stresses lower cost than all-beef products and less shrinkage
in cooking. By Sept. 1973 they had captured 29% of the
ground beef market. At that time beef prices tumbled and by
Nov. 1975 the market share of the blends had fallen to only
10%.
1973, April-July. INTSOY (International Soybean
Program) established at the University of Illinois, with
funding from USAID, to do applied research on soybean
production, varietal development, and utilization in tropical

and subtropical environments and low-income countries. The
International Soybean Variety Experiment (ISVEX) begins
and by 1980 is being conducted in 110 countries.
1973 June. U.S. imposes a soybean export embargo,
fearing that the drought-induced short supply will drive
up domestic meat and poultry prices. Soybean prices soon
explode into a new world of double digits, temporarily
hitting $12 a bushel.
1973 June. Kikkoman opens the largest shoyu plant
in the Western world at Walworth, Wisconsin, and starts
production. Capacity is 10,000 kiloliters (2.6 million gallons)
a year.
1973 Sept. The USDA removes all regulations for
exporting agricultural products, thus lifting the June
soybean embargo. But permanent damage has been done
that undercuts confidence in the USA as a reliable soybean
supplier and trading partner and stimulates numerous foreign
countries (including Brazil and France) to expand their
soybean production.
1973 Oct. Arab oil-producing nations (OPEC) abruptly
increase petroleum prices fourfold, regulate the production of
petroleum, and impose a total ban on oil exports to the U.S.
after the outbreak of the Arab-Israeli war. The first oil shock
results. Gasoline prices skyrocket. The ban is lifted on 18
March 1974.
1973 Nov. The first World Soy Protein Conference held
in Munich, Germany, attended by over 1,100 delegates from
45 countries, and sponsored by the U.S. Foreign Agricultural
Service and the American Soybean Association.
1973. Pro-Nuts, the first dry-roasted soynuts in the
Western world, launched by Edible Soy products in Hudson,
Iowa.
1973. Energy and Protein Requirements published by
the Joint FAO/WHO Ad Hoc Expert Committee. It reduces
protein requirements for adults by 20%. The National
Academy of Sciences in the USA follows suit by lowering its
RDA for protein by 25%. These two events essentially define
away the “protein crisis,” and mark a crucial turning point
in the ongoing “protein versus calories” debate. Insufficient
food energy comes to be viewed as the main nutritional
problem in poor countries. If a person has sufficient calories
(i.e. sufficient food), it is argued, protein intake is also likely
to be adequate.
1973. Oregon enacts America’s first organic food
labeling law. A boost to organically grown crops.
1973. The era of biotechnology begins when Stanley
Cohen of Stanford University and Herbert Boyer of the
University of California at San Francisco successfully
recombine ends of bacterial DNA after splicing a foreign
gene in between. They call their handiwork “recombinant
DNA,” but the press preferred to call it “genetic
engineering.”
425. Product Name: Zero (Candy Bar).
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Manufacturer’s Name: Hollywood Brands.
Manufacturer’s Address: Centralia, Illinois.
Date of Introduction: 1973.
New Product–Documentation: Courier (Waterloo,
Iowa). 1987. March 8. “Hudson soybean company to go
Dutch.” Pro-Nuts, made by Edible Soy Products, are used
in Zero candy bars; Jean Caspers-Simmet. 1988. Agri News
(Rochester, Minnesota). Aug. 4. “Iowa firm makes tasty
soybean products.” The best known consumer products in
which Solnuts are used are Zero candy bars and Almond
Windmill cookies.
As of March 1990 the company is located at 836 South
Chestnut, Centralia, Illinois 61832. Phone: 618-532-4767.
Talk with Jim Becker, Jr. 1986. May 11. The Zero
candy bar, made by the Hollywood Candy Co. in Illinois,
now contains 60-70% soynuts. They used soynuts to replace
100% of their almonds starting years ago. You can’t tell that
it contains any soy.
Talk withy Jim Becker, Sr. 1990. March 31. The Zero
candy bar was on the market by the 1930s and for many
years before they used soynuts. In 1980 the price of both
peanuts and almonds went sky high. At that time they started
replacing the almonds with soynuts, starting at about 10%,
then increasing them in increments. Finally (he thinks) they
replaced the almonds completely.
Talk with Peter Russell of Leaf, Inc. (Phone: 708-9407500) in Bannock Burn, Illinois. 1990. April 2. His source
is Don Huddleson, the plant manager and an old-timer.
The Zero candy bar was launched in 1934 in Minneapolis,
Minnesota. The production was moved to Centralia,
Illinois, in 1938. The company started to use soynuts in
the bar in 1973. In 1980 a fire destroyed both the plant and
all its records so it is hard to verify this information from
documents. Leaf, Inc. acquired Hollywood Brands in late
1988 or early 1989. Before that it was a division of Sarah
Lee since about 1978. The company also makes Payday and
Butternut candy bars. Of the “nuts” in the product, about
15% are soynuts and 85% almonds.
Talk with Linda Weigel of Solnuts. Inc. 1990. April
2. The product that has been using this company’s soynuts
for the longest time is Zero candy bar. They started using
soynuts about 16 years ago, then they reformulated it in
1980.
Note: This is the earliest known commercial soy product
that uses soynuts as an ingredient.
426. Product Name: Parker’s Pride Soy Joys. Roasted &
Sea Salted Soybeans (Oil-roasted).
Manufacturer’s Name: Parker Products, Inc.
Manufacturer’s Address: 95 Washington St., Holliston,
MA 01746. Phone: 617-429-2500.
Date of Introduction: 1973.
Ingredients: Soybeans, partially hydrogenated soybean oil,
sea salt.

Wt/Vol., Packaging, Price: 5 oz (142 gm) cellophane bag.
Retails for $0.79.
How Stored: Shelf stable.
Nutrition: Per 1 oz.: Calories 135, protein 10 gm, fat 6 gm,
carbohydrates 8 gm.
New Product–Documentation: Goldbeck & Goldbeck.
1973. The Supermarket Handbook. p. 292. “Parker’s Soy
Joys.”
Two labels (see next page). 1981, undated. 4.25 by 7.25
in. Red, white and brown on yellow for 5-oz. bag and 2.5 by
4 inches. Red and blue on white for 1 oz. bag. “Natural high
protein. No preservatives or additives. 32% less calories than
peanuts.” Also sold in glass jars.
Leaflet (8½ by 11 inches) published by Parker Products,
Inc. of Holliston, Massachusetts 01746. 1980, undated.
“Parker’s Dry Roasted Soy Nuts.” “The top line of natural
snacks.” Shows 30 products in jars or poly bags. Eleven of
these have soy in the product name.”
Shurtleff. 1981 Makers of soynuts in America. The
company makes about 150,000 lb/year. Contact: Mr. Barnet.
Spot in Soyfoods. 1982. Summer. p. 55. “The Joy of
Soynuts.” Soy Joy Soynuts. Oil roasted or dry roasted. Sold
in cellophane bags or vacuum-sealed jars.
Call phone directory information in Hollister, MA. 1989.
April 11. The business is no longer listed in area code 508,
Hollister.
427. Product Name: Soy Nut Spread (Resembles Peanut
Butter; Named Soynut Butter by 1981).
Manufacturer’s Name: Subama Food Co.
Manufacturer’s Address: Springville Rd., Mt. Vernon, IA
52314.
Date of Introduction: 1973.
New Product–Documentation: Soybean Digest Blue Book.
1974. p. 118. Shurtleff. 1981. Soyfoods. Summer. p. 23.
“Unsalted and made from oil-roasted soynuts, it was sold
only in 30-lb pails, mostly to local co-ops.”
428. Albright, Nancy. 1973. The Rodale cookbook. Emmaus,
Pennsylvania: Rodale Press Book Division. 486 p. Illust.
Index. 25 x 20 cm.
• Summary: This book is based on natural foods but makes
widespread use of meat, poultry, fish, and dairy products.
Raw, unstrained clover honey is used as a sweetener instead
of white sugar which “is dangerous to health...”
Basic information on soy: Soybean oil is good for
sautéing (p. 4, 20). Tamari soy sauce is used for seasoning
in preference to salt (p. 5, 20). Hints for cooking whole
soybeans (p. 16). Use soy powder or grits to add protein to
meals (p. 21). Basic soy milk (from whole soybeans, p. 63).
Cashew milk (p. 64). Sesame milk (p. 68).
Chapter 5, titled “Soybeans, eggs, and cheese,” has an
introduction to soybeans (p. 237-38) and many soy related
recipes (p. 243-51): Methods for cooking soybeans. Baked

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 200

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 201

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 202

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 203
soybeans. Barbecued soybeans. Soybean-cheese stuffed
peppers (with cooked whole soybeans and cheddar cheese).
Soy stuffed peppers (with pureed, cooked soybeans).
Soybean chili. Soybean curry. Soybean loaf. Soybean-rice
surprise casserole. Soybean-vegetable casserole. Soybeanstuffed eggplant.
Soy related recipes later in the book: Rice-bulgur-soy
pilaf (with soy grits, p. 311). Wheat-soy-sesame bread (with
soy flour & soy grits, p. 356). Soy milk custard (pudding, p.
400). Wheat-soy dessert (with soy flour, p. 401). Soybean pie
(with chopped, roasted soybeans, p. 414). Soy peanut butter
cookies (with soy flour).
Note: Neither tofu nor green vegetable soybeans are
mentioned (by any name) in this book. In late 1976 (Dec.
6-7) Shurtleff and Aoyagi presented a program (lecture, slide
show, food samples) at Rodale Press in Emmaus, attended
by 40 members of the staff and employees. Hosts: Nancy N.
Bailey and Robert Rodale. There was widespread interest in
learning more about these foods. Shurtleff was “surprised
they serve white sugar on their dining tables” at Fitness
House.
Contains a very interesting directory of natural food
stores in the United States (p. 448-76), including phone
numbers and specialties.
On p. 242 are simple directions (and 2 photos) for
making “yogurt ‘cheese’ to be used in place of cream
cheese” in making dips, salads, or desserts. Address: ChefManager of Fitness House, the Rodale Press Dining Room,
Emmaus, Pennsylvania 18049.
429. DeFrancis, John; Lincoln, V.R. 1973. Things Japanese
in Hawaii. Honolulu, Hawaii: University Press of Hawaii.
xiv + 210 p. Illust. Index. 19 x 23 cm. [Eng]
• Summary: The goal of this book is to preserve Japanese
culture in Hawaii. In 1868, the first Japanese came to Hawaii.
Between 1886 and 1924 the trickle became a flood, which
resulted in a total immigration of some 180,000 persons.
More than half of this number eventually returned to Japan.
Setsubun is mentioned on pages 11, 25, 26. Setsubun
generally takes place on about Feb. 3. The word “Setsubun”
means literally “division of the seasons. This festival is kept
alive in Hawaii largely due to the efforts of students from
Japan at the East-West Center, which is funded by the U.S.
federal government and is affiliated with the University
of Hawaii. Its formal name is “Center for Cultural and
Technical Interchange between East and West.” Setsubun, a
thousand-year-old festival, marks the time of year when the
old year and its accumulation of evils are left behind, and
a new year full of god fortune and hope begins. In bygone
years, men dressed as devils were chased out of houses so
that a happy new year could be ushered in.
Today the symbolic casting out of evil spirits is found
in the bean-throwing ceremony. “This consists of throwing
roasted [soy] beans (one for each year of one’s age) while

shouting ‘Good luck in, devils out!’” This ceremony brings
throngs of revelers to Buddhist temples and Shinto shrines
throughout Japan. In private homes, the master of the house
walks from room to room, scattering beans at the entrance
of each, while shouting the magic incantation. “Then, each
member of the household eats as many beans as there are
years in his age, plus one for the new year, so as to ensure
himself a good year to come.”
In Hawaii, Setsubun used to be more widely observed
than it is today–when it is celebrated in only a few places,
including the Shingon Mission [Buddhist] and at some
Shinto shrines. Also, a special program is organized by
students at the East-West Center. Other Setsubun celebrations
are also discussed. A photo shows one such celebration.
Soy is mentioned throughout the chapter on “Food and
dining places.” In Sukiyaki, bean-curd and soy sauce are
basic ingredients (p. 165). Soy sauce is also used to season
tempura, sushi, sashimi, tsukemono (also miso), and sashimi
(p. 166-67). One these two pages are nice sections on tôfu,
kamaboko, shoyu, miso, sweets (with azuki), mochi, and
saké.
Glossary (p. 201-06): “Azuki: A red bean frequently
made into a sweetened paste used as a filling in various
confections, especially for ceremonial occasions. Symbol of
joy and happiness.”
“Chimaki: A cake of rice, soybeans, flour, sugar and
salt.”
“Hibachi: Japanese charcoal grill.”
“Miso: Bean paste made of soybeans, wheat [sic, barley]
or rice, and salt.”
“Sekihan: Rice cooked with azuki beans.”
“Setsubun: Late winter festival marking the beginning of
spring.”
“Shôyu: Soy sauce.”
Sukiyaki. Teriyaki. “Tôfu: Beancurd made from
soybeans.”
“Umeboshi: Very sour pickled plum.” Address: Oahu,
Hawaii.
430. Ford, Marjorie Winn; Hillyard, Susan; Koock, Mary
Faulk. 1973. The Deaf Smith country cookbook: Natural
foods for family kitchens. New York, NY: Macmillan
Publishing Co. (Collier Books). London: Collier Macmillan
Publishers. xiv + 352 p. Preface by Frank Ford. Illust. Index.
24 cm. [7 ref]
• Summary: A pioneering natural foods cookbook, produced
and copyrighted by Arrowhead Mills, Inc. of Hereford,
Texas. Soy-related recipes include: Roasted soybeans (p.
42-43). Miso soup (with wakame, p. 53). Tamari bouillon
(p. 57-58). Todo en la caldera (with soybeans and miso,
p. 58). Miso sauce (p. 90-91). Thick tamari sauce (p. 91).
Tofu (soybean cheese or bean curd, p. 98-99; an early recipe
for homemade tofu made with vinegar or lemon juice as a
coagulant. Lists 6 serving suggestions for tofu and 1 for the
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“soy mash” [okara]). Cooking flaked soybeans (p. 132-33).
Soy sesame burgers (with 1/3 cup whole sesame seeds, p.
135-36). Rice pancake with tofu (p. 136). Soybean loaf (p.
138-39). Cooking with soybean flakes (p. 156). Blazing star
timbales (with soybean flakes, p. 156-57). Tamale soy pie
(with cooked soybeans or soybean flakes, p. 182-83). Soy
milk (homemade, p. 292). In the last chapter titled “Natural
Foods from Deaf Smith County,” the following soy-related
foods are discussed: Soybean flakes (p. 324, 327), black
beans (a type of soybeans, p. 326), soybeans and foods made
from them (p. 327). Soybean flour (p. 328). Tamari roasted
nuts and soybeans (p. 331). Tamari soy sauce (p. 334). Miso
soybean paste (p. 334). Wheat gluten is not mentioned in
this book. Frank Ford’s preface shows him to be a devout
Christian, organic farmer (in Deaf Smith County, Texas), and
advocate of natural foods.
In about Sept. 1991 this early natural foods cookbook
was reprinted with a new cover and subtitle (“Natural Foods
for Natural Kitchens”). Over 300,000 copies are now in
print. Address: 1. Arrowhead Mills, Hereford, Deaf Smith
County, Texas; 2. Soquel, California; 3. Foods editor, The
Texas Star.
431. Goldbeck, Nikki; Goldbeck, David. 1973. The
supermarket handbook: Access to whole foods. New York,
NY: Harper & Row. xvii + 413 p. Illust. by Ellen Weiss.
Index. 22 cm. Second ed. published 1976 by New American
Library/Plume Books. 460 p.
• Summary: This influential book is dedicated “To the
Preservation of the Family Farm.” The authors believe that
butter is a better spread than margarine, which is made by
saturating polyunsaturated oils and adding many artificial
ingredients (artificial color, preservatives). The chapter
on beans contains a table titled “Protein for Pennies” that
includes soybeans at the top of the list: Calories/lb: 1,828,
protein/lb 154.7 gm, cost/lb: $0.25. Soybeans, unlike
other beans, are a complete source of protein. “Soybeans:
Soybeans are the most virtuous of all beans. They are the
only food in the vegetable kingdom that contains all the
essential amino acids the body needs to synthesize protein.
People often talk about masking the flavor of soybeans with
gravies and lots of seasoning; we don’t know why since
these beans actually have quite a pleasant taste of their own.
Although cookbooks dealing exclusively with soybeans have
been written, soybeans can be used just as you would any
other bean and require no special handling” (p. 124).
A quarter pound soybeans grow into about 1 pound of
soy sprouts. A nutritional comparison of the whole beans and
the sprouts is given, showing the increase in vitamins. An
illustrated description of making sprouts is given (p. 130).
Prepared sauces: Imported natural and “tamari” soy
sauces are recommended. “The American simulation of soy
sauce is unfortunately doctored with sugar, caramel coloring,
and preservatives. Kikkomen [sic, Kikkoman] is the purest of

these, tainted only with preservatives.” Lea & Perrins, “the
original Worcestershire Sauce,” is considered the best and
the only natural one. Other brands add corn syrup, artificial
coloring and flavoring, and stabilizers. Recommended soy oil
brands: Melba, Hain, Hollywood. They contain no artificial
additives.
“The section ‘Soybeans: The greatest snack on earth’
(p. 282) recommends: ‘Soy Ahoy, roasted, unsalted soy
nuts; Flavor Tree Peruts, plain or seasoned; Parker’s Soy
Joys.’ Flavor Tree also makes a variety of ‘chips.’” But
these contain no soy. Note that neither tofu nor miso are
mentioned in this book. The book does not advocate a
vegetarian diet, but in the chapter “Meeting the Challenge of
Meat,” it discusses the many health problems with meat and
recommends that if you still want to eat meat, try to find a
natural, good quality product.
A photo on the back of the dust jacket shows Nikki and
David Goldbeck. Address: R.D. 1, Box 452, Woodstock,
New York 12498.
432. Voltz, Jeanne. 1973. The Los Angeles Times natural
foods cookbook. New York, NY: G.P. Putnam’s Sons. 368 p.
Illust. by Ellen Friedman. 24 cm.
• Summary: This pseudo-vegetarian cookbook uses some
fish and poultry. Soy-related recipes include: Soy nuts (oil
roasted, p. 28). Soy beans country style (p. 83). Soy bean
loaf (p. 83). Soy bean curry (p. 84). Soy salad mimosa (p.
220). White soy bread (with soy flour, p. 267-68). Whole
wheat soy bread (p. 268-69). Oatmeal soy bread (p. 270-71).
Molasses-baked soy beans (p. 346).
433. Product Name: Oil Roasted Soynuts.
Manufacturer’s Name: British Arkady Co. Ltd.
Manufacturer’s Address: Arkady Soya Mills, Old
Trafford, Manchester, M16 0NJ, England. Phone: 061-8727161.
Date of Introduction: 1973?
How Stored: Shelf stable.
New Product–Documentation: Peter Fitch. 1979. Journal
of the American Oil Chemists’ Society 56(3):304-05. March.
“Vegetable proteins in snacks.”
Shurtleff. 1981. Makers of Soynuts.
Letter from W. Pringle. 1990. May 30. “British Arkady
had a patent on the production of a type of soya nuts, dating
back to the early 1970s. The product was sold through
various health food outlets. The most popular brand was
“Noots.” It disappeared from the market about 5 years ago.”
434. Circle, Sidney J. 1974. Soy proteins in dairy-type
foods, beverages, confections, dietary, and other foods. J.
of the American Oil Chemists’ Society 51(1):198A-199A.
Jan. Proceedings, World Soy Protein Conference, Munich,
Germany, Nov. 11-14, 1973.
• Summary: Preparation and properties of the following
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soy-based product groups are given: Beverages: traditional
unfermented soy milks, traditional fermented–yogurt-like
milks, simulated milks based on soy protein isolate incl.
fermented yogurt-like types, still non-carbonated beverages,
carbonated beverages.
Simulated sweet creams. Sour cream. Margarine and
spreads. Cheese-like foods: Tofu, sufu, simulated cream
cheese, simulated cured and processed cheese, cheese
spreads and dips. Frozen desserts (incl. ice cream and
sherbet). Whipped toppings. Substitute nuts and fruits.
“Table vegetable, green soybeans, and [soy] bean
sprouts. Available in canned form, also fresh in season in
some areas. Dry beans can be sprouted in home.
“Soups. Protein fortification as thickener (soy flour,
soy protein concentrate, or soy protein isolate) or in high
protein noodles or croutons. Oriental use of yuba.” Address:
Anderson Clayton Foods, Richardson, Texas.
435. Meyer, Edwin W. 1974. Introduction to round-table
discussion on soy protein in dairy-type foods, beverages,
confections, dietary, and other foods. J. of the American Oil
Chemists’ Society 51(1):197A. Jan. Proceedings, World Soy
Protein Conference, Munich, Germany, Nov. 11-14, 1973.
• Summary: “This session provides a forum for the
discussion of the uses of soy protein products in specific
foods such as: infant formulations and baby foods; coffee
whiteners; whip toppings; cheese-like foods; frozen and
chilled desserts; margarine and other spread products;
beverages, including dietary and nutritional beverages of
the carbonated, still, or milk-like varieties; confections,
including candies; imitation nut meats and nut butters;
whipping agents; and dietary foods, including caloriereduced foods.” Address: Central Soya Co., Chicago, Illinois.
436. Pond, Elizabeth. 1974. Flying-soybean ceremony
heralds Japan spring. Christian Science Monitor. Feb. 8. p. 7.
• Summary: Tokyo–Setsubun (the bean-throwing ceremony)
marked the official end of winter in Japan. It is said that
if you catch and eat the small roasted “soybeans that are
thrown at Setsubun to drive away winter and the devil,
then you will also enjoy good luck, health, and prosperity
throughout the year.
Since Setsubun is a source of income for Buddhist
shrines and Buddhist temples, both try to attract as big a
crowd as possible by enticing TV celebrities, sumo wrestlers
and geishas to participate in the throwing.
A famous place to celebrate Setsubun in Tokyo is the
Yokokawa Inari temple.
437. Product Name: Planter’s Soy Nuts.
Manufacturer’s Name: Standard Brands.
Manufacturer’s Address: New York City, New York.
Date of Introduction: 1974. February.
Wt/Vol., Packaging, Price: 4.75 oz jar. Retails for $0.49

(1974/10).
How Stored: Shelf stable.
New Product–Documentation: Advertising Age. 1974.
Feb. 18. p. 68. “Two bring out soy nut snack.” Standard
Brands introduced its Planter’s soy nuts nationally this week,
but has no advertising or promotion plans for the present.
Spot in Advertising Age. 1974. March. p. 23. “Standard
Brands–Introduced nationally its new Planter’s soy nuts. No
ads at present.” See Feb. 18, p. 68.
Food Engineering. 1974. May, p. 60. “Major food
companies introduce soy snacks.” Standard Brands has
begun national distribution of Planter’s Soy Nuts.
Food Product Development. 1974. Oct. p. 24. A photo
shows a 4 3/4 oz jar of “Planters Nutritious Soy Nuts.” At the
bottom of the label is written “High in protein.” Retails for
$0.49.
438. Product Name: Stuckey’s Pro-Soya Snack (Roasted
Soybeans) [Garlic Flavored, Onion Flavored].
Manufacturer’s Name: Stuckey’s.
Manufacturer’s Address: Date of Introduction: 1974. February.
New Product–Documentation: Beatrice Trum Hunter.
1974. Consumers’ Research Magazine. Feb. p. 34. “Textured
Vegetable Proteins.” A photo shows a pack of “Stuckey’s
roasted soybean Snack.”
439. Advertising Age. 1974. Items for tots abound amid Feb.
new products: Standard Brands. 45:23. March 4.
• Summary: “Standard Brands–Introduced nationally its new
Planter’s soy nuts. No ads at present. 2/18. P. 68.” i.e., see
Feb. 18 issue of Advertising Age, p. 68.
440. Advertising Age. 1974. Two bring out soy nut snack.
Feb. 18. p. 68.
• Summary: Colgate-Palmolive has entered the soy nut
market by testing Bambeanos roasted soybean snack in
Syracuse, New York. Bambeanos come in salted, barbecue,
onion and garlic flavors, and have 38% more protein and half
the fat of dry roasted peanuts. The company is believed to be
“contemplating a full-scale national rollout with tv support.”
Standard Brands introduced its Planter’s soy nuts
nationally this week, but has no advertising or promotion
plans for the present.
“Another company, Malt-O-Meal, has been marketing
Soy Ahoy nuts for several years without advertising. Until
recently they were sold primarily as a health food snack.”
441. Cereal Science Today. 1974. Soy nut snacks. 19(3):108.
March. In Cereal Industry Newsletter section.
• Summary: Soybeans are starting to be sold as snack foods.
Colgate Palmolive is test marketing Bambeanos, a roasted
soy snack, in Syracuse, New York. Standard Brands has
launched its Planter’s soy nuts in regional test markets.
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Several years ago, Malt-O-Meal began marketing Soy Ahoy
primarily as a soy-based health food snack.
442. Product Name: Bambeanos [Plain, Salted, Barbecue,
Onion, and Garlic].
Manufacturer’s Name: Colgate-Palmolive.
Manufacturer’s Address: New York City, New York.
Date of Introduction: 1974. March.
How Stored: Shelf stable.
New Product–Documentation: Advertising Age. 1974.
Feb. 18. p. 68. “Two bring out soy nut snack.” ColgatePalmolive has entered the soy nut market by testing
Bambeanos roasted soybean snack in Syracuse, New
York. Bambeanos come in salted, barbecue, onion and
garlic flavors, and have 38% more protein and half the
fat of dry roasted peanuts. The company is believed to be
contemplating a full-scale national rollout with tv support.
Food Engineering. 1974. May, p. 60. “Major food
companies introduce soy snacks.” Colgate-Palmolive of New
York City is now testing Bambeanos, a roasted soy snack
product, in Syracuse, New York. It comes in plain, salted,
barbecue, onion and garlic flavors.
Food Product Development. 1974. May. p. 25. A photo
shows an 8 oz can of “Bambeanos: Garlic Snack–Roasted
Soybeans.”
443. Tennessee Valley Authority, Bulletin. 1974. Soybean:
Production, marketing and use. Y-69. 187 p. March.
Foreword by Gerald G. Williams, Agricultural Development,
Tennessee Valley Authority. Illust. No index. 28 cm. [265
ref]
• Summary: Contents: The soybean, status and trends.
Soybean production. Harvesting soybeans. Storage and
handling. Marketing and use. Strategies for reaching
potentials.
This conference was sponsored by the Tennessee Valley
Authority, American Soybean Association, National Soybean
Crop Improvement Council, and land-grant universities of
seven valley states. It represents a multi-institutional, multidisciplinary approach to identifying and developing the
potentials for soybeans in this region.
On page 117, titled “Marketing and Use,” a full-page
black-and-white photo shows various soy-related food
products: Soy Town Roasted Soy Beans (Sea Salted),
Wesson Pure Vegetable Oil, Kroger Bac’n Buds, Jell-o
Whip’n Chill (Deluxe Dessert Mix), Nabisco Famous
Cookie (Sampler, incl. Oreo, Lorna Doone, Cameo, etc.),
Worthington Stripples, Butternut Candy Bar, Red Bird
Imitation Vienna Sausage, Kroger’s Pro Beef and Hydrated
Textured Vegetable Protein Mix (keep refrigerated), Soft
Parkay Margarine, Nestlé Crunch, Lipton Onion Soup and
California Dip, Kraft Creamy Dressing, plus frankfurters and
bread. Address: Muscle Shoals, Alabama.

444. Dosti, Rose. 1974. Culinary SOS: Favorite cake
coincides with strawberry season. Los Angeles Times. April
11. p. G12.
• Summary: In response to a reader’s question, a recipe is
given for “Toasted soy nuts” (Ingredients: 1½ cups dry soy
beans, ¼ cup butter or margarine, salt).
445. Zell, Fran. 1974. Soy moves in the market: New on the
shelves. Chicago Tribune. May 2. p. N_A18 or S_A18 or
W_A18.
• Summary: The products mentioned below have been tastetested by members of the Tribune food staff. (1) Williams
Fortified Textured Vegetable Protein with Seasoning is a
hamburger / ground beef extender. Seasoning flavors include
hamburger, meat loaf, spaghetti, and taco. Price: $0.39 per
4-oz. package.
(2) Park Burger Plus, formulated by Jewel Food Stores
and introduced last year, is also a hamburger extender. The
two varieties are seasoned (recommended for hamburger
patties) and unseasoned (recommended for casseroles and
other recipes). A 2-oz. packet extends ground beef 37%.
(3) Red Skillet Brand TVP dinners contain no meat at
all. The textured vegetable protein (made from soybeans)
comes in the form of beef or ham-like chunks. The dinners
can be mixed with other dishes or sauces (such as Macaroni
& Cheese Sauce).
(4) Soy Ahoy roasted salted soy nuts, made by the Malto-Meal Company, have been available under the Soy Town
label in health food stores for several years. The two flavors
are regular (the best seller of the two) and dry roasted. Now
they are being test marketed in regular grocery stores.
A photo showing burgers being weighed on a beam
balance bears the caption: “Textured vegetable protein gives
you twice as many burgers.”
446. Rodale, Robert. 1974. Breakfast revolution: Organic
living. Sun (Baltimore, Maryland). May 5. p. T14.
• Summary: Much innovation is taking place in what people
eat for breakfast, and, as people move away from coffee and
doughnuts, the meal is becoming more nutritious. “Natural
foods” are a major part of the new breakfast, as is yogurt and
foods with dietary fiber. Granola helped start that trend, and
home-made yogurt is now a growing part of it. Many people
use a blender in preparing breakfast. Two recipes are given:
“High protein cereal” (with “2 parts roasted soybeans”). Nosugar cereal.
447. Hartford Courant (Connecticut). 1974. Date delight
bread. May 28. p. I8.
• Summary: Ingredients include “1 cup chopped pecans or
dry roasted soybeans.”
448. Los Angeles Times. 1974. Try this way to save money at
meat counter. May 30. p. OC_D28.
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• Summary: According to Dorothy Wenck, University of
California home economist, a good way to save money on
meat is to substitute plant foods rich in protein–”such as
dried beans and peas, peanuts and peanut butter, soy nuts”–
which provide protein at a much lower cost per gram than
most animal foods.
449. Nelson, A.I.; Ferrier, L.K. 1974. Foods from whole
soybeans. INTSOY Series No. 2. p. 173-78. Proceedings of
the Workshop on Soybeans for Tropical and Subtropical
Conditions (College of Agric., Univ. of Illinois at UrbanaChampaign). [8 ref]
• Summary: Properly hydrated and blanched soybeans offer
great potential for processing into a wide variety of food
products. The following are some of the foods made at the
University of Illinois: 1. Drum dried flakes: 100% whole
soybean, soy-rice (50:50), soy-corn (50:50), soy-brown
sugar-peanut (50:35:15), soy-banana (50:50) weaning food.
2. Canned and homecooked soybeans: Vegetarian soybean,
three bean salad, soy with chicken, soy with pork, soy with
lamb, pork with soybeans. 3. Soy beverages and beverage
products: Plain beverage, chocolate beverage, blend of
soy beverage and cottage cheese whey, ice cream (mocha
flavor), yogurt. 4. Spreads: Diet spread (margarine flavor),
dip, peanut butter analog [soynut butter]. 5. Snacks: Roasted
soybean cotyledons [soynuts], extruded puffed rice and
corn fortified with full fat soy flour. Address: 1. Prof.; 2.
Asst. Prof. Both: Dep. of Food Science, Univ. of Illinois at
Urbana-Champaign.
450. Organic Gardening and Farming. 1974. Questions and
answers: How to roast soybeans. May. p. 26.
• Summary: Charles Rohn of Denver, Colorado, asks how to
roast soybeans. The answer explains how to dry-roast them
in an oven.
451. Church, Ruth Ellen. 1974. They canoe to tranquility:
The outdoor life. Chicago Tribune. July 25. p. N_A10 or
S_A10 or W_A10.
• Summary: Many people take canoe trips to find peace and
quiet, and to be close to nature. They take along lightweight
foods. A recipe is given for Raisin chili gorp, which includes
“1 cup roasted soy nuts.”
452. Food Processing (Chicago). 1974. Plants, laboratories:
Edible soy products. July. p. 8.
• Summary: In Hudson, Iowa, Edible Soy Products will
increase production capacity [for dry roasted soynuts] by
nearly 30%. They will add to plant structure and greatly
increase and improve facilities for storage, processing,
and shipping. Construction is underway and scheduled for
completion in late spring of 1975.
453. Shop-Rite. 1974. Nutritional labeling (Ad). Hartford

Courant (Connecticut). Aug. 25. p. 9N.
• Summary: Includes: “Soy Ahoy Soy Nuts. 8 oz. jar–79¢.”
454. Wywiol, Volkmar. 1974. Edelsoja–A complete
programme. Lecithos: Lucas Meyer Information No. 1. p. 5.
Aug. [Eng; Ger]
• Summary: In mid-1973 Lucas Meyer and Oelmuehle
Hamburg AG (which processes about 600,000 tons/year of
soybeans) each acquired a 50% interest in Edelsoja GmbH
and Nurupan GmbH., Hamburg and Düsseldorf. The goal of
the new Edelsoja organization is to make the food industry
a package offer of all kinds of processed soybean protein
products.
A chart lists the company’s commercial products:
Nurupan: A full-soy protein. Soyapan: An enzyme active
full-soy protein for white and toast bread. Soyoco: Pleasanttasting soya nuts. Procarno: Texturized soybean protein.
Soyena 40: Granular, full-fat soybean proteins from which
the bitterness has been removed. Soyena 50: Granular,
defatted soybean proteins from which the bitterness has
been removed. Soyamin 90: A soy protein isolate. Soyamin
70: A soy protein concentrate. Soyamin T: A 50% soy
protein concentrate of high biological value from which
the bitterness has been removed. Soyamin 50E: A deoiled /
defatted soybean protein of high albumin dispersibility.
A photo shows the Edelsoja booth during the November
1973 World Soy Protein Conference in Munich, Germany.
Note: This is the earliest English-language document
seen (Oct. 2008) that uses the term “albumin dispersibility”
to refer to soy protein properties.
455. Dinshah, Freya. 1974. The vegan kitchen. 9th ed.
Malaga, New Jersey: The American Vegan Society. 48 p.
Illust. Index. 29 cm. Spiral bound.
• Summary: A lifetime vegetarian, the author has been
a vegan since 1959, and the Secretary of the American
Vegan Society since 1960. Married to AVS President H. Jay
Dinshah, she is an accomplished author, lecturer, and teacher.
In this 9th edition, soy-related recipes include: Soya sprouts
(p. 14). Soya patties (with soya flour, baked in an oiled dish,
p. 23). Soya rounds (with whole soybeans, baked on a lightly
oiled baking sheet, p. 24). Soya beans (dry roasted [soynuts],
p. 25). How to shell green soya beans (p. 25). Soya loaf (with
cooked soya beans, baked, p. 28). Soya butter (made with
soya powder/flour, p. 29; this is not really soynut butter).
Sesame/soya milk (with soya powder/flour and dates, p.
30-31; a photo shows a bag of Fearn Natural Soya Powder).
Quick soya/tahini milk (with soya powder/flour, p. 32).
Soya cheese Americana (tofu made with soya powder/flour
and coagulated with lemon juice, p. 32). British Plantmilk
cheese (tofu made with Plamil and lemon juice). Australian
soya cheese (with soya powder, p. 33). Vegan soya/potato
mayonnaise (with soya milk, p. 33). Basic jelled ice cream
(with soya milk and agar-agar, p. 38).
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The cover of this cookbook states: “Comprehensive
total-vegetarian natural food system. Nutritionally balanced.
Scientifically sound. Healthful and humane. Ethically
unassailable. Ecologically superior. Recipes, menus, ideas,
illustrations.”
Note: This is the earliest English-language document
seen (Feb. 2000) that uses the term “soya sprouts” to refer
to these sprouts. Address: The American Vegan Society, 501
Old Harding Highway, Malaga, New Jersey.
456. Farm, The. 1974. Yay soybeans! How you can eat better
for less and help feed the world. Summertown, Tennessee:
The Book Publishing Co. 14 p. Illust. 22 cm.
• Summary: This highly creative little booklet, printed
with blue ink on white paper (a similar 1978 edition
used brown ink on white paper), contains many original
/ pioneering soyfoods recipes (marked with an asterisk
(*)). Contents: Living on soybeans. Some of our favorite
ways to eat soybeans. Basic cooked soybeans: Soybeans
and tortillas, Soybean stroganoff, Soyburgers, Soy fritters,
Cheezy soybeans (Good Tasting Nutritional Yeast gives
the cheezy flavor), Soy nuts (dry roasted), Soy coffee. Soy
milk: Homemade using soy flour or using soybeans, Soy
ice cream–”Ice Bean,”* (made with soy milk in vanilla or
cocoa flavors), Soy yogurt* (p. 5, made with soymilk and
starter from Chr. Hansen’s Lab. in Milwaukee, Wisconsin).
Soy flour: Basic salad and sandwich spread, Seasoned
sandwich spread. Soy cheese* (made from fermented /
soured soymilk), Soy cheesecake* (made with “soy cheese”),
Cookie crust for cheesecake, Soy mayonnaise* (made with
soymilk). Soy pulp [okara]: Introduction, Soy pulp burgers*,
Scalloped potatoes and pulp, Soysage*, Protein spice cake
(with soy pulp), Soy pulp cookies, and Soyola* (soy pulp
granola). Eggless cookery: Introduction, Pancakes (with
soymilk), Chocolate cake (with sour fresh soymilk), Soy
soufflé (with soy flour). Good Tasting Nutritional Yeast:
Introduction, Melty nutritional yeast “cheese,” Nutritional
yeast “cheese” crackers, Golden gravy. Nutrition of
soybeans: Nutritional composition of 1 cup whole cooked
soybeans, 1 cup sweetened soymilk, 1 cup mother’s milk, 1
cup cow’s milk. “We supplement our soymilk with vitamin A
(150 mcg./cup), vitamin D (2.5 mcg./cup), and vitamin B12
(6 mcg./cup).” Composition of soymilk and soypulp (wet
and dry, including PER). Some facts about people and food.
Plenty.
Page 1 begins, “On The Farm we live on soybeans. They
supply us with the protein part of our diet, taking the place of
meat, fish, eggs, milk, and dairy products. We are complete
vegetarians and don’t eat any of those foods. We are growing
150 acres of soybeans this year to feed our community of
800 folks... We’ve been living, working, and growing on this
diet for four years now, as a community, and many of us have
been vegetarians longer than that. So far we’ve delivered 230
babies here on the Farm...” The last page notes that The Farm

has “formed a new non-profit corporation called Plenty, with
the following purposes, as stated in its charter: To help share
out the world’s food, resources, materials, and knowledge
equitably for the benefit of all...”
The section titled “Soy Pulp” (p. 7) states: “If you make
soymilk, you’ll have soy pulp left in the cloth when your
milk is done. Our soy dairy produces lots of pulp every day,
and although the pulp contains less protein than the milk,
the protein it has is high quality, so we’ve been putting our
creative kitchen instincts to work developing new ways to
use this nutritious foodage. We’ve found that soy pulp can
be substituted for rice in many recipes. It also can be used
in baked goods likes cakes and cookies, where it gives a
coconutty flavor when combined with sugar and vanilla
extract...” Three recipes are given.
Note 1. This is the earliest document seen (Oct. 2003)
that uses the term “soy dairy” to refer to a facility which
makes soymilk and products from soymilk.
The last page is about “Plenty.” “Living in Tennessee
and eating our soybeans hasn’t seemed like quite enough
to be doing about world hunger and other areas of human
need around the planet. So we have formed a new non-profit
corporation called Plenty, with the following purposes, as
stated in its charter:
“’To help share out the world’s food, resources,
materials, and knowledge equitably for the benefit of all.
“’To help and aid any people anywhere in the world who
due to any natural or man-caused disaster such as drought,
famine, flood, earthquake, tidal wave, weather imbalance,
disease epidemic, storm, fire, insect devastation, crop failure,
population imbalance, war, political oppression, religious
oppression, racial discrimination, or greed, are in need of
food, clothing, shelter, medical aid and supplies, resources,
materials; agricultural, engineering, or scientific assistance or
education; or anything else, to enable them to lead healthy,
comfortable, responsible, and productive lives in the pursuit
of happiness...
“’To accept donations, gifts, devises, bequests, and
loans of food resources, materials, equipment, funds, stocks,
bonds, and property of all kinds from any and all sources to
help achieve the purposes of the corporation;
“’To establish and coordinate a group of volunteer
workers who will help achieve the purposes of the
corporation; such volunteers will not be salaried, but will
receive only necessary subsistence...
“’To enter into any partnership or union of interest
with others... or produce food, resources, materials, funds,
or knowledge that will help achieve the purposes of the
corporation;
“’To establish and operate orphanages and foster homes
to care for and provide homes for orphans from all countries
of the world...
“’To help and aid in finding homes with adopting parents
for orphans from all countries of the world, and to help these
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orphans settle in these homes with adopting parents...’
“We really do have Plenty. Let’s spread it around!
“For further information, write: Plenty, Route 1, Box
289, Summertown, Tennessee 38483.”
Note 2. This is the earliest English-language document
seen (Oct. 2001) that uses the term “soy pulp” or the word
“soypulp” to refer to okara.
Note 3. This is the earliest document (Oct. 2001) seen
that contains a recipe for a soy cheesecake (one of two
documents).
Note 4. This is the earliest document seen (June 2001)
that uses the word “soysage” to refer to a sausage-like food
product made largely from okara (soy pulp).
Note 5. This is the earliest document seen (Jan. 2010)
concerning Plenty (Summertown, Tennessee).
Note 6. This is the earliest document seen (Feb. 2002)
that mentions tofu (called “soy cheese”) in connection with
The Farm.
Note 7. This is the third earliest publication seen (Jan.
2003) in the SoyaScan database under the subject heading
“Soyfoods Movement.” Address: Tennessee.
457. Los Angeles Times. 1974. Bet you can’t eat just one:
Nuts for holiday nibbling. Nov. 21. p. M36.
• Summary: Includes a recipe for “Toasted soy nuts”
(Ingredients: 1½ cups dry soy beans, ¼ cup butter or
margarine, salt).
458. Amchem Products, Inc. 1974. The soybean cookbook.
Ambler, Pennsylvania: Amchem Products, Inc. 16 p. Nov.
21. 22 cm.
• Summary: “Acknowledgements: Most of the recipes
contained in this booklet were prepared by: Miss Areva M.
Abernathy, Univ. of Missouri; Univ. of Hawaii Extension
Division; Miss. Dorothea Van Gundy Jones; Frances O.
Van Duyne, Univ. of Illinois.” Contents: The new food–
Soybeans. History. Why use soybeans? Soybean varieties:
Vegetable type and field variety. Soybeans are used in many
forms: Green soybeans (served as a hot vegetable dish),
freezing, canning. Soy flour and grits (14 recipes). Dried
soybeans (9 recipes). Making and using soy milk (3 recipes).
Grits (1 recipe). Soy sprouts (how to make + 5 recipes).
Roasted soybeans (deep fat roasting or oven roasting; 2
recipes). Address: Ambler, Pennsylvania.
459. Product Name: Nik’s Snaks (Tamari-Roasted Seeds,
Nuts, Soybeans, and Trail Mixes).
Manufacturer’s Name: Erewhon Trading Co., Inc.
Manufacturer’s Address: 33 Farnsworth Street, Boston,
MA 02210. Phone: (617) 542-1358.
Date of Introduction: 1974.
How Stored: Shelf stable.
New Product–Documentation: Talk with Nik Amartseff.
1992. April 3. See long interview.

The 1975 Erewhon catalog, titled Erewhon Harvest
‘75, lists an entire page of “Nik’s Snaks,” containing about
30 products. Of these, eleven are tamari-roasted wholefood snacks. The 30 products are sold in 5 sizes: 2.5
oz, 3.5 oz, or 6 oz. pick-up packages, or 25 lb bulk. The
soybeans (dry roasted with tamari, no salt) are sold only in
25 lb packs. Other tamari-roasted seeds include: Spanish
peanuts, sunflower seeds, roasted almonds (all 2.5 oz or 25
lb), cashews or pumpkin seeds (25 lb). Non tamari-roasted
products include: Raisin walnut mix. Roasted mixed nuts.
Raw mixed nuts. Raisin nut mix. Peanut raisin mix. Trail
mix. Honey almond granola. Chia seeds. Bee pollen. Alfalfa
seeds. Date sugar. etc.
460. Product Name: Almond Granola, and Honey Granola
(With Soy Nuts).
Manufacturer’s Name: Subama Food Co.
Manufacturer’s Address: Springville Rd., Mt. Vernon, IA
52314.
Date of Introduction: 1974.
New Product–Documentation: Soybean Digest Blue Book.
1974. p. 118. Shurtleff. 1981.
461. Brooks, Karen. 1974. The forget-about-meat cookbook.
Emmaus, Pennsylvania: Rodale Press. 215 p. 23 cm.
• Summary: The glossary (p. 10-11) includes Pero (a coffee
substitute made from barley and rye), tamari soy sauce
(Contains no chemicals and is made from water, soybeans,
wheat, and sea salt), and wheat-soy macaroni (made with
whole wheat and soy flours). A “Grain texture chart” (p.
19) gives tips for using soybeans and soy flour. Soy-related
recipes include: Soya-raisin griddle cakes (with soy flour, p.
59). String beans with roasted soybeans (p. 134). Soybeanlentil-rice loaf (with cooked soybeans, p. 136). Soyburgers
(with cooked soybeans). Notes on cooking beans (incl.
soybeans, p. 126). Address: Easley, Missouri.
462. Leng, Earl R. 1974. Development & food utilization of
soybeans: Summary report of activities and findings. UrbanaChampaign: University of Illinois, College of Agriculture.
151 p. Contract No. AID/csd-3292. July 1, 1971–March 31,
1973. [4 ref]
• Summary: Contents: Summary of program and activities.
Agronomy: Trial locations and cooperating agencies.
Variety trials, inoculum trials, general results from trials at
overseas locations, computerized soybean germ plasm data
bank, studies on soybean diseases, agronomy trial results
by country (Costa Rica, Colombia, Ecuador, Brazil, Sierra
Leone, Nigeria, Pakistan, India, Thailand, Indonesia).
Entomology: Soybean Insect Research and Information
Center, International Synoptic Collection of Soybean
Arthropods.
Food utilization: Basic principles and processes,
prototype foods. Demonstrations of the process and
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prototype foods.
Appendices: I. Summary: Highlights of University
of Illinois soybean research in India. II. Summary:
Development of a dry, stable dal for India and other
countries. III. Using soybeans as a human food: Basic
home preparation of cooked soybeans. Home preparation of
roasted soybeans. Manufacture of whole-soybean powder
by roller (drum) drying. Manufacture of soybean-corn (1:1)
powder by roller drying. Manufacture of soybean-rice (1:1)
powder by roller drying. Manufacture of soybean-banana
(1:1) powder by roller drying.
Note 1. The file folder in which this contract report
appears states that Leng was the author; however his name
does not appear on the document. No publication date is
given on the document. We have assigned the date 1974
based on the contract dates; it could have been 1973.
Note 2. This report was the predecessor of the first
INTSOY ISVEX report which was published at the
University of Illinois in Oct. 1975. Its full title: International
soybean variety experiment: First report of results, by D.K.
Whigham.
Source: University of Illinois at Urbana-Champaign
(UIUC) archives. 8/1/44 Agriculture, Dean’s Office, Box
4, Leng. Address: Agronomist, Univ. of Illinois, UrbanaChampaign, Illinois.
463. Shinoda, Osamu. 1974. Chûgoku shokumotsu-shi
[History of foods and diet in China]. Tokyo: Shibata Shoten.
389 p. Illust. Index. 21 cm. [Jap]
464. American Soybean Assoc. 1974? Soybeans: From
America’s fertile soils the worlds versatile protein resource.
Hudson, Iowa. 16 p. Undated. No page numbers. All color.
• Summary: On a page titled “Utilization,” color photos
show many soy products including: Milnot (can),
Worthington Soyameat (can), Nabisco Sociables (paperboard
box), Candied Pernuts: Toasted Soybeans (paperboard box),
Bac*Os (glass jar), Crisco (shortening; can), Hain Soy Oil
(glass jar), Dream Whip: Whipped Topping Mix (paperboard
box), Hamburger Helper (paperboard box), Worthington
Veja-Links (can), RG Lecithin (jar), Yoshihara Oil Mill,
Ltd. Golden Soybean Salad Oil (can, 2 sizes), and 3 brands
of bottled soymilk made in Korea. Another page shows
Soyor bottled soy oil. The addresses of American Soybean
Association offices in Hudson, Iowa (USA), Tokyo (Japan),
Taipei (Taiwan), Brussels (Belgium), Hamburg (West
Germany), Vienna (Austria), and Mexico City (Mexico) are
given. Address: Hudson, Iowa.
465. Christian Science Monitor. 1975. Low-cost soybeans:
‘meat that grows on vines.’ Jan. 16. p. 11.
• Summary: Soybeans come in many forms. There “are fresh
soybeans in their fuzzy pods, dried soybeans, soy and wheat
noodles, spaghetti and macaroni, soy grits, soy flour, soy

milk, soy cheese [tofu], nutlike roasted soybeans, sprouted
soybeans, textured soy, soy oil, and soy butter.” When these
are combined with other foods, the possibilities are almost
without limit.
Soybeans are high in protein and low in cost–about 35
cents a pound.
Recipes: How to cook basic whole dried soybeans.
Soyburgers (with 2 cups cooked soybeans and 1 cup
cooked brown rice). Four ideas are given for adding cooked
soybeans to other recipes. Finally, soy flour and its uses are
discussed in detail. Now is a “perfect time to get acquainted
with the versatile soybean.” Address: Special to the Monitor.
466. Canupp-Penrod, R. Lewis. 1975. Soy you want soy
sauce [Make yer own]. Mother Earth News No. 31. Jan. p.
36-37. [2 ref]
• Summary: The author is writing a book on soybean
products. “Perhaps the best description of the basic chemical
process involved [in making soy sauce] was given by a
traveler named Bishop, who visited Korea between 1894
and 1897. He wrote, ‘Oil of sesamum is largely used in
cooking, as well as vinegar, soy and other sauces of pungent
and objectionable odors, the basis of most of them being
capsicums and fermented rotten beans.’ In Bishop’s time,
Koreans made soy sauce in the fall, after the harvesting of
the dried soybeans.” He proceeds to describe the ancient
Korean process for making mei-ju [meju, soybean koji] and
from it soy sauce.
Then he describes briefly how to make Korean miso
(toin-chang {doen-jang}), tofu (yu-bu), soybeans boiled in
soy sauce (kong-cha-ban), dry roasted soynuts, soy sprouts,
and pickled soy sprouts.
Illustrations show: (1) A truncated cone of pounded
soybeans, 8-10 inches high by 12 inches in diameter, as it
begins its period of fermentation on a homemade mat of
cattail leaves. (2) The cone is later enclosed in tapered strips
of unbleached muslin and hung from a hook–as under the
eaves or a rafter.
467. Pearce, Jean. 1975. Jean Pearce’s How to get things
done in Japan. Vol. 1. Tokyo: Japan Times Ltd. [iv] + 245 p.
Jan. Index. 19 cm. [Eng]
• Summary: This book is composed of reprints of the
popular and informative articles, answering questions from
readers on a wide variety of subjects, that Jean Pearce wrote
in her column in The Japan Times from 1 Jan. 1972 to 27
July 1974; they appear in this book in chronological order.
From 16 Oct. 1973 (p. 76): “Health foods” are now
widely available in Japan, but familiar products are not
always to be found. You can, however, find many soybean
products, including natural soy sauce, and natural miso. “Try
Nihon Kenko Shizenshoku in Shinbashi [Tokyo], phone 5734181, or Shizenshoku Center in Shibuya, 461-7988. Both
have restaurants that serve natural foods only.”
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Note: On pages 77-78 is a good history of Calpis.
From 8 Jan. 1974 (p. 118-19): “Health food remains
a subject of interest... The basic Japanese diet, with a little
discretion in the use of salt, is a health faddist’s delight.
Also on natural foods, a shop (Ishii Shoten, 1-2-7 Nishikata,
Bunkyo-ku [Tokyo], phone 811-2457 in Japanese), that still
makes by traditional methods roasted soybeans from midDecember through June, far superior, I’m told, to any of the
imported varieties... ‘A nice low-cal snack, and a good hors
d’oeuvre...’ They come with or without salt.”
From 5 Feb. 1974 (p. 134): “A woman wants to learn
how to make tofu. I have a recipe but I don’t think I’ll give
it again. It is very difficult to do and the end result is more
often failure than success. However, anyone can buy instant
tofu at most Japanese food stores. It’s easy to make, will be
better than trying to do it yourself, and is inexpensive, ¥80
the last time I bought it but it has no doubt gone up. It makes
two squares. The nigari she asks about is bittern, necessary
for thickening [curding, coagulating]. Tofu is now available
in many foreign countries. If you don’t know where to look,
call anyplace listed under Buddhist in the classified directory.
Ask where they buy theirs.”
From 12 March 1974 (p. 154-55): “Tofu lovers, united!
There are lots of them and their sympathy was with the
woman who was denied a do-it-yourself recipe in this very
column. So kinder hearts provide the following.
“Two collectors [Shurtleff and Aoyagi] are compiling a
book of tofu recipes, which includes a number for making
tofu, using various solidifiers and soybean products. I’ll let
you know when it’s published.
“A book, Tofu Recipes, was published by a tofu
enthusiast after a year’s visit to Japan. It is her first literary
endeavor, a labor of love which will be understood by
anyone who is a tofu devotee. Grace Kikuchi tells you how
to make it and how to use it, relying on childhood memories
and modern innovations. I’ll be in the kitchen when I finish
this column. You can be equally inspired if you send your
order to Grace Kikuchi, 260 Sumac Lane, Ann Arbor,
Michigan, U.S.A. Enclose $2.00. Somehow.”
From 7 May 1974 (p. 184-85): “There is a new health
food [natural food] restaurant in Tokyo, Hakumon (“White
Gate”), just across from the Chuo University exit to the Shin
Ochanomizu Station on the Chiyoda subway line, phone
291-9762. French owner Jimmy Dejeammes... I’d like to go
back daily for the tofu that they make. Try the mochi made
of brown rice and prepared in a variety of ways... All bread
is baked there; high nutritional value... Among the beverages
is Soyalac, made of soybean milk.” It is made and distributed
here by Saniku Shokuhin, the Seventh Day Adventist health
food company. Neuroca, a Swiss coffee substitute, is also
available at Hakumon. Phone before you go. Hakumon may
be moving soon. Address: The Japan Times, Tokyo, Japan.
468. Farm, The. 1975. The Farm vegetarian cookbook.

Summertown, Tennessee: The Book Publishing Co. 128 p.
Illust. Index. 18 cm. Revised edition by L. Hagler. 1978. 223
p.
• Summary: Expanding on the pioneering “Yay Soybeans!”
(1974), this creative and creatively illustrated vegan
cookbook contains many extremely innovative and original
recipes including: Soybean Stroganoff. Soyburgers.
Spaghetti Sauce with TVP. Soysage. Soy fritters. Indonesian
fried tempeh. Soymilk. Tofu. Tofu spreads. Soy “yogurt.”
Soy “cheese.” Soy “butter” (made with soy flour). “Cream
cheese” (made with soymilk). Soy “mayonnaise.” Soy
“whipped cream.” Soy “coffee.” “Soy ‘nuts.’” Soy pulp
granola. Ice Bean [soy ice cream] (Recipes include:
Pineapple “sherbert” and “Vanilla ice bean,” each made
with soy milk instead of dairy milk). Mellowmeal (breakfast
cereal containing soy flour). Soy “yogurt” Danish pastry. Soy
bread. Soy pulp cookies. Soy “cheese cake.” Blintzes (filled
with tofu).
Gluten recipes (p. 54-59) include: Basic gluten (feeds
8 generously). Gluten roast. Gluten burritos. Chili gluten.
Oven-fried gluten. Janice’s barbeque [barbecue] gluten ribs.
The rear cover states: “We are a large, long-haired
spiritual community in Tennessee. We came together
through open meetings in San Francisco with Stephen. We
have 750 people, including 250 kids, living on 1,750 acres.
This cookbook is to help as many people be vegetarians as
possible without turning any of them off and making them
think its strange or weird and to let people know that it tastes
good, is nice, graceful, and it can be a turn-on, that it’d
be really neat to eat, and make you look forward to mealtimes and make you really happy to eat such good food.”
The Introduction, by Stephen, begins: “The thing about our
cookbook is we don’t want to be faddish or cultish or scare
people off. We just honestly want them to know how to make
it on vegies, even somebody who doesn’t particularly have
a moral reason for being a vegetarian, but just wants to eat
a little cheaper, or somebody who learns to be a vegetarian
to loose weight, ‘cause you maintain a really healthy natural
weight on vegetables... The main thing is that we’re absolute
vegetarians. We don’t do meat or milk or eggs or cheese or
fish or fowl.”
“You can increase the world’s food supply by being
a vegetarian. So its good for everybody else, its good for
the individual for health, and its good for the soul and the
spirit not to be involved in killing. And I understand that
vegetables are alive, but like I’ve said before, I’ve been to
pig stickings, and I’ve been to rice boilings, and rice boilings
have better vibrations than pig stickings.”
Photos show: Facing title page: People planting white
potatoes at the edge of a large field in front of the woods.
The lady in front is Sylvia Tepper, Robert Tepper’s wife.
Pages: (1) Little Susannah Frohman eating a rolled up
soybean tortilla. (3) Stephen Gaskin. (18) Ruth Thomas,
making lunch in the kitchen of the only house on the
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property when Farm folks first came here. It housed The
Farm’s clinic, school, bank offices, and receptionist for a
number of years until other facilities were built for these
purposes. Ruth could make a mean soybean burger (which is
pictured). (23) Laurie Sythe making potato soup on the other
side of the same kitchen Ruth was pictured in. (35) Poblano
chili plants. (60-61) Tempeh sliced to be round to fit on buns,
resting on a plate (L) and a tray (R). (64). Uncle Bill (age 82,
center, surrounded, from left by: Marilyn Keating, Jeffrey
Keating, Ruth Thomas, Patrick Thomas, Uncle Bill, Joel
Kachinsky, Roberta Kachinsky, Bruce Moore, Roslyn Moore
{holding baby Sam}. All at their home on Schoolhouse
Ridge. The house, named “Kissingtree,” was originally
built for Stephen and family, but he declared it “too fancy”
for him, and he passed it on to this group {women were
mostly schoolteachers in our school}). (67) Janice Hunter
making stir fry at the Tower Road House kitchen. (68) John
Hurgeton drinking a glass of soymilk on a construction site
somewhere. (71) Sue Ellen, who worked in The Farm’s soy
dairy, holding a glass of soymilk and relaxing. (89) Sour
soymilk Danish pastry. (106) Jars of canned goods stored at
the Farm’s canning facility. Thanks to Cynthia Holzapfel for
providing photo captions.
Illustrations appear on almost every page: On the front
cover is a color illustration of a basket full of vegetables on
a quilt. Many of the pages have illustrated borders or unique
illustrations (line drawings) (flowers, plants, leaves, a pot of
steaming food, psychedelic designs, native American motifs,
etc.) where there would otherwise be empty space. Pages:
(10) A Farm member eating, with one hand, a tortilla wrap
filled with cooked whole soybeans. (20) A young woman in
a kitchen facing the stove. (28-29) Illustrations of two Farm
members making pizza. (65) Uncle Bill in a kitchen stirring a
pot. (81) A pitcher labeled “Soy Milk.” (83) An old-fashion,
hand-turned ice cream machine for making Ice Bean. (88)
Sour soymilk Danish pastry. (95) A happy man and a woman
eating bagels. The man’s finger, pointing up, serves as a
bagel holder. Yum! (100) Overhead view of a round table
with ten people eating. (105) A vase full of kitchen utensils.
(113) A lady holding a cake–a very favorite recipe on The
Farm. (120) A lady rolling out dough on a table.
Note 1. This book played an important role in
introducing soyfoods (especially tempeh and soy ice cream),
as well as a vegan diet, to America.
Note 2. This is earliest publication seen by The Farm
that contains a tempeh recipe.
Note 3. This is the earliest document seen (Oct. 2008)
that contains the word “vegies” (one of two documents).
Note 4. This is also the earliest document seen (Oct.
2008) that uses the word “barbeque” or “barbequed” rather
than the standard “barbecue.” Address: Summertown,
Tennessee.
469. Ferrier, L.K. 1975. Simple processing of whole

soybeans. INTSOY Series No. 6. p. 178-88. D.K. Whigham,
ed. Soybean Production, Protection, and Utilization:
Proceedings of a Conference for Scientists of Africa, the
Middle East, and South Asia (College of Agric., Univ. of
Illinois at Urbana-Champaign). [17 ref]
• Summary: A review of the work at the University of
Illinois with drum-dried flakes, home cooked and canned
soybeans, soybean beverages and beverage products (incl.
soy ice cream, yogurt, custard, and margarine), spreads (incl.
a chip dip and a “soybean butter” that resembles peanut
butter), snack foods (incl. dry roasted soynuts resembling
peanuts and puffed snacks). Soy ogi is also discussed.
“The drum-dried flakes are made by preparing a smooth
slurry of the cooked soybeans in water and drum-drying the
slurry on a double drum drier. If the final product contains
other materials, such as fruit or cereals, these are mixed in
the soybean slurry and the combination is drum-dried. The
dried flakes may be ground to any fineness desired. These
flakes may be used directly, as a weaning food, or they may
be mixed into other food such as baked goods to increase the
protein content.”
Concerning soy beverages and beverage products: A
simple process was developed at the University of Illinois
which allows the use of blanched soybeans to produce a
stable soy beverage with no beany flavor. (A patent has
been granted in France and Belgium, and is pending in
other countries.) The major advantages of this process
are an excellent mild flavor, no off-flavor, destruction of
antinutritional factors, and increased nutritional value
relative to most other soybean beverages. The major
disadvantage is the necessity of homogenization in order to
produce a stable suspension. The beverage based has been
used to replace milk in products such as soy ice cream, soy
yogurt, custard, and diet margarine, all of which are prepared
by conventional methods. Soy beverage base is presently
marketed by G.B. Pant University, Pant Nagar, India. The
selling price (which allows some profit) is about one-third
that of cow’s milk. Address: Asst. Prof., Dep. of Food
Science, International Soybean Program (INTSOY), Univ. of
Illinois, INTSOY.
470. Panday, M. 1975. Soybeans in Nepal. INTSOY Series
No. 6. p. 221-22. D.K. Whigham, ed. Soybean Production,
Protection, and Utilization: Proceedings of a Conference
for Scientists of Africa, the Middle East, and South Asia
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: “Soybean is the centuries-old crop in Nepal.
Growing of soybean with maize and millet in intercropping
is an old practice in Nepal. Not only soybeans, but almost all
kinds of edible summer and winter legumes, are grown in an
intercropping pattern...
“Due to lack of marketing facilities, our farmers grow
the soybeans only for their self-sufficiency, leaving a very
little amount to sell in the market. Our farmers feed the
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soybean flour to their cattle, especially cows and buffalo,
during their lactating period in order to get more milk.
“Local methods of using soybeans in the human diet are:
(a) Roasted soybeans mixed with roasted corn are eaten in
the daily tiffin. (b) Roasted soybean cotyledons mixed with
garlic, onion pieces, salt, and chili are served as a cocktail.
(c) Sprouted soybeans mixed with other sprouted pulses are
used in vegetable soup. (d) Green soybean pods are eaten
after steaming.
“Nowadays the soybean eating habits have been
changed by the people. Some have started preparing milk,
yogurt, and the like from soybean. Rice cooked in soya milk
with some coconut pieces is becoming popular. People have
started using soybean flour in their baby food.” Address:
Dep. of Agriculture, Education and Research, Khumaltar,
Lalipur, Nepal.
471. Sunset (Menlo Park, California). 1975. It’s a year to
grow soybeans. 154:244-45. April.
• Summary: Describes how to grow soybeans in a vegetable
garden and how to use them as cooked green soybeans, as
cooked dried soybeans, as sprouts, or roasted like peanuts.
“For more complicated soybean uses like making soy milk or
tofu, you might look at The Soybean Cookbook by Dorothea
Van Gundy Jones (Arco Publishing, New York, 1974; $1.45).
“How to grow them: In the past, short or cool growing
seasons in some areas made growing soybeans difficult. Now
two varieties that can produce in shorter growing seasons
are available. ‘Early Green Bush’ matures in about 85 days;
you can order from Stokes Seeds, Box 548, Buffalo, New
York 14240. ‘Fiskeby V’ is supposed to mature even faster,
even in cool climates; order from Thompson and Morgan,
Box 24, Somerdale, New Jersey 08083. In areas with long,
hot summers, you can use ‘Kanrich’ or other slower but more
widely available varieties.”
472. Dosti, Rose. 1975. Ace of clubs? A vegetarian
hairstylist. Los Angeles Times. June 30. p. F1.
• Summary: Paul McGregor is a hairdresser to the stars.
He is also a bachelor and an evangelist for vegetarianism.
He likes to make a layered casserole with a topping of soy
beans, and a vegetarian loaf that uses soy protein as base (the
soy product is sold in a can at health food stores).
Recipes are given for: McGregors vegetarian casserole
(with 1 cup roasted soy beans, to sprinkle on top before
baking). Vegetarian loaf (with 12 ounces soy protein).
Vegetarian macaroni. Address: Times Staff Writer.
473. Waldbaum’s. 1975. Homecoming sale at Waldbaum’s
(Ad). New York Times. Aug. 20. p. 27.
• Summary: Includes: “Soy Ahoy Soy Nuts. Dry roasted. 8
oz. jar–79¢.”
474. Dinshah, Freya. 1975. XXIII World Vegetarian

Congress cook book. Malaga, New Jersey: North American
Vegetarian Society. 40 p. Illust. No index. 27 cm. Spiral
bound. Introduction by H. Jay Dinshah.
• Summary: This is a vegan cookbook. This congress is a
milestone of the vegetarian movement both in North America
and worldwide. “The International Vegetarian Union,
founded in 1908, had held 22 previous Congresses from
1908 to 1973, each in the British Isles, continental Europe, or
India.” A congress is held every 2 years. The North American
Vegetarian Society was created with two goals: (1) To bring
about a complete renaissance of the vegetarian movement in
the United States and Canada, and (2) To organize the 23rd
Congress, which was held 16-28 Aug. 1975 at the University
of Maine, Orono, Maine. Daily menus served at the Congress
are listed on pages 7-8. Soya milk, and Willow Run Soya
Lecithin Spread were available at each breakfast. Willow
Run Spread, Soy Mayonnaise, Tamari Soy Sauce, Soya Milk,
and Roasted Soya Beans were available at each lunch and
dinner. Soy-related recipes include: Soya sprouts (p. 14-15).
Soya butter (made with 3/4 cup soya powder, and ½ cup each
soy oil and water, p. 16). Soy mayonnaise (with soya powder
and Soyagen powder). Soya beans (boiled, then baked, p.
17). Soya peanut savory (with cooked soya beans, p. 20).
Soya rounds (with cooked soya beans, baked, p. 20). Several
tablespoons to 2/3 cup of Soyagen powder (powdered
soymilk) or soya powder are used in many of the dessert
recipes (p. 30-36). Soya milk (from soya powder, p. 32).
Bread pudding (with soya milk, p. 32). Granola (with soya
powder, p. 39). Page 40 lists 34 vegetarian societies affiliated
with NAVS in the USA. Address: North American Vegetarian
Society, 501 Old Harding Highway, Malaga, New Jersey.
475. Hartford Courant (Connecticut). 1975. Spread
sandwiches with imagination. Sept. 9. p. 18.
• Summary: For nutritious lunches for your children: “Pack
munchies like peanuts, soynuts, dried apricots and raw
vegetables.”
476. Hall, Mary E.; Brant, A.W. 1975. Soybeans as a
protein source. Univ. of California, Division of Agricultural
Sciences, Leaflet No. 2762. 5 p. Sept. [6 ref]
• Summary: Contents: Introduction. Uses in food.
Nutritional value. Kinds of soy products: Soybean curd
(tofu), dried soybeans (cooked), soy flour, defatted soy
flour and soy grits, soy protein concentrate, soy protein
isolate, spun soy fibers. Read the label. Serving suggestions.
Contains recipes for: Ground beef/soy protein mixture.
Cooked dry soybeans. Soy nuts. Stir-fry beef ‘n’ bean curd.
Tuna salad. Address: 1. Extension Nutritionist, Berkeley; 2.
Extension Food Technologist, Davis, California.
477. Zell, Fran. 1975. They’re new on the shelves. Chicago
Tribune. Oct. 2. p. N_A24 or S_A24 or W_A24.
• Summary: One new product is Salad Crunchies made by
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NSB Foods. The unusual mixture contains sunflower seeds,
“soy nuts, ham and bacon flavored vegetable protein bits,...
dehydrated carrots, onions, tomato flakes, and green beans.”
Besides salads, it can also be used in hamburgers, soups, and
party dips. A 2-oz. packet sells for $0.49.
478. Cedar Lakes. 1975. Products (Document part). In:
Midwest Natural Foods Distributors, Inc. 1975. Catalog #7.
Nov. ‘75. Ann Arbor, Michigan. 108 p. See p. 33
• Summary: Soynut Loaf (20 oz). Vegeburger, Vegetarian
Chili Burger, Vegetarian Chops, Turkettes, Sloppy Joe,
Tender Tip, Hostess Cuts, Ready Roast, Meatlike, Chippettes
(19 oz each), Breakfast Links, Luncheon Loaf (14 oz each).
Note the spelling “Cedar Lakes,” rather than “Cedar Lake.”
It may be an abbreviation of Cedar Lake Foods. Address:
[Cedar Lake, Michigan].
479. Product Name: El Molino Carob Coated Soynuts.
Manufacturer’s Name: El Molino Mills.
Manufacturer’s Address: A division of ACG Co., Box
2250, City of Industry, CA 91746.
Date of Introduction: 1975. November.
How Stored: Shelf stable.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 39. El Molino. “Carob Coated
Soyb.” 4 oz.
June Ranill. 1976. The El Molino Cookbook. p. 26.
480. Product Name: Soy Town Soy Beans (Dry Roasted).
Manufacturer’s Name: Malt-O-Meal Co.
Manufacturer’s Address: 1115 Northstar Center,
Minneapolis, MN 55402. Plant at Box 6, Northfield, MN
55057.
Date of Introduction: 1975. November.
Ingredients: Soybeans
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Shelf stable.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 61. Malt-O-Meal. Soytown soy
beans, dry roasted (8 oz.).
481. Midwest Natural Foods Distributors, Inc. 1975. Catalog
#7. Nov. ‘75. Ann Arbor, Michigan. [vii] + 93 + 8 p. Index.
Illust. 28 cm.
• Summary: This catalog, largely printed by a computer,
contains many ads on unnumbered pages. Contents:
Hi! Ordering and service information. Bulk: Whole
grains, beans, seeds and nuts, dried fruit, nut butters, etc.
Refrigerated and frozen (“Frozen meats {beef}–No DES,
steroids, female hormones, antibiotics, or stimulants
used in feeding; Chickens–No hormones & antibiotics.
Ask for turkeys and hens during Thanksgiving.” “Frozen

soy products: soy milk and tofu soybean curd”). Books.
Packaged (by company and product category). Index by
product. Index by manufacturer.
“We are happy to announce that Midwest and Mountain
High are now one entity... We go into the fall and winter
seasons with a fall and winter catalog, delivery schedule,
and computer system.” For new developments, watch
the monthly newsletter and sale sheets. “Your Friends at
Midwest.”
Includes the following ads (the number is that of the
facing page). Wheat Stalk Soya Burger (Cotati, California,
p. 17). Arrowhead Mills (p. 27). Dr. Bronner’s Magic Soap
(p. 32). Chico-San (p. 35). Erewhon (p. 41, incl. “Trail Mix,
Niks”). Fearn Soya Foods (p. 42; shows a package of Fearn
Soy/o Buckwheat Pancake Mix). Flavor Tree–Pernut soy
beans (p. 42). Hain (p. 49, “Cold pressed safflower oil,”
mayonnaise, and margarine). Health Main (p. 54; soy is not
mentioned–only natural potato chips and yogurt dressing &
dip). Infinity Herbal Products Ltd. (p. 56). Malt-O-Meal–Soy
Town (dry roasted soy beans, p. 60). NF Factors (Lafayette,
Calif., p. 67. A photo shows a can of Protesoy). Pure &
Simple (p. 72, 795 West Hedding St., San Jose, California
95126; mainly fruits, fruit juices, fruit butters, vinegars).
Sovex (p. 83-84. “The fastest selling natural cereal line on
the market... Here’s the one that started it all, the original
Crunchy Granola”). Viobin (wheat germ oil, p. 85F, 89).
Tiger’s Milk Products (p. 86).
Companies whose products are listed with ads include:
Back to Nature (granola, p. 28). Country Natural (granola,
p. 36). El Molino (p. 38-39; incl. Cara Coa Crunch Bar,
Carob Fruit & Nut Bar, Carob Mint Candy, Chia Seeds,
Flaxseed–Whole, Pumpkin seeds, Soybeans–whole, Soya
flour, Soya grits, Carob Coated Soybeans). Ener-G-Foods–
Jolly Joan (incl. Instant Soy Milk Powder, Wheat & Soy
P&W [Pancake & Waffle] Mix {regular and low salt}, p.
39). Flavor Tree (Pernola cereal, Pernut soy beans–salted,
cinnamon, salt free, garlic, Pernut toasted soybeans–salted,
salt free, garlic, onion). Wok sets in gift box, Quaker City
grain grinder, Corona hand mill (p. 58). Lassen Foods
(granola, p. 60, 60F). Mac Knives (p. 60). Orjene (p. 70-71).
Parkelp–Ocean Labs (p. 71, incl. Sea Zun).
The Chico-San Inc. ½-page ad (facing p. 35) features
four products; a photo of each is given and each is K-Parve:
Rice Cake San-Wich (filled with sesame seeds and Yinnies
Rice Syrup). Yinnies Rice Syrup (natural sweetener,
made from rice and barley). Yinnies (traditional oriental
confection, wrapped like individual candies). Rice Cakes in 4
varieties: Salted or Unsalted, Rice Cakes with Millet–Salted.
Rice Cakes with Buckwheat–Salted. “Other Chico-San
Products: Organically grown brown rice. Lima soy sauce,
miso (soybean puree), rice malt vinegar, sesame butter,
sesame oil, nigari, barley koji, tekka, sesame salt, sea salt,
salt plums, kuzu, organic rice cream, organic rice flour, black
soybeans, azuki beans, sea vegetables, mu tea, lotus root tea,
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twig tea, toothpowder, seaweed shampoo.” Address: Ann
Arbor, Michigan 48107. Phone: 313-769-8444 or in Area
313 1-800-552-6297.
482. Gibbons, Barbara. 1975. Slim gourmet’s party guide
counts calories. Sun (Baltimore, Maryland). Dec. 29. p. B8.
• Summary: The section titled “Nuts to nuts” notes that most
nuts contains about 50% fat. Macadamia nuts are the most
fattening. To save calories substitute “dry-roasted peanuts or
soy nuts (neither are really nuts).”
483. Shurtleff, William; Aoyagi, Akiko. 1975. The book of
tofu: Food for mankind. Hayama-shi, Kanagawa-ken, Japan:
Autumn Press. 336 p. Illust. by Akiko Aoyagi. Index. Dec.
28 cm. Rev. ed. 1977 Autumn Press, Brookline, MA. [53 ref]
• Summary: This pioneering work started the
“tofu revolution” in America. Contents: Preface.
Acknowledgements. Part I. Tofu: Food for mankind. 1.
Protein East and West. 2. Tofu as a food: Introduction, rich
in high quality protein (NPU, biological value, protein
score, amino acid content), high protein complementarity
(tofu contains an abundance of lysine, an essential amino
acid that is deficient in many cereal grains; increase usable
protein by combining tofu with wheat, rice, corn, etc.), easy
to digest, an ideal diet food, low in saturated fats and free of
cholesterol, rich in vitamins and minerals, a health-giving
natural food, backbone of the meatless / vegetarian diet, free
of chemical toxins, low in cost, easily made at home, quick
& easy to use, versatile.
3. Getting started: Introduction, buying and storing tofu,
basic ingredients (whole-wheat flour, miso {rice-, barley-,
and soybean miso, special Japanese miso, Chinese chiang},
oil, brown rice, salt, shoyu {natural shoyu, shoyu, Chinese
soy sauce, synthetic or chemical soy sauce}, sugar, vinegar,
monosodium glutamate {MSG}), Japanese kitchen tools
(each illustrated), preparatory techniques (salt rubbing,
rinsing and pressing leeks and onions, soaking burdock root,
reconstituting dried sea vegetables {dried hijiki, wakame,
agar}, wheat gluten and kampyo [kanpyo], parboiling,
cutting tofu and vegetables, using sesame seeds, toasting
nori, preparing a steamer), basic recipes (soup stocks and
broths {dashi}, basic shoyu dipping sauces {tsuke-jiru},
miso toppings {sweet simmered miso / nerimiso, miso sauté /
abura miso, special miso toppings and dipping sauces, finger
lickin’ miso, and regular miso}, miso salad dressings, nut
and seed butter toppings, spreads and dressings, basic sauces,
rice, noodles and other basic preparations).
Our favorite tofu recipes (lists about 80 recipe names for
each of the different types of tofu, plus soymilk, yuba, whole
soybeans, gô, okara, and curds; very favorites that are also
quick and easy to prepare are preceded by an asterisk).
Part II. Cooking with tofu: Recipes from East and
West (500 recipes). 4. Soybeans: History of soybeans and
“soybean foods,” cooking with whole dry soybeans, roasted

soybeans (iri-mame), fresh green soybeans (edamame,
incl. a recipe for “Sweet emerald bean paste {Jinda}),”
kinako (roasted full-fat soy flour, incl. Japanese health food
treats such as kinako amé, gokabo, kokusen, kankanbo,
and abekawa mochi), soybean sprouts (daizu no moyashi),
natto (“sticky fermented whole soybeans,” with “gossamer
threads”), tempeh (fermented soybean cakes), Hamanatto
and Daitokuji natto (raisin-like natto), modern western
soybean foods (natural soy flour [full-fat], soy granules,
defatted soy flour and grits, soy protein concentrates, soy
protein isolates, spun protein fibers, textured vegetable
protein {TVP}, soy oil products). 5. Gô (a thick white puree
of well-soaked uncooked soybeans). 6. Okara or Unohana. 7.
Curds and whey. 8. Tofu (includes history, and preparatory
techniques: Parboiling, draining, pressing {towel and
fridge method, slanting press method, sliced tofu method},
squeezing, scrambling, reshaping, crumbling, grinding,
homemade tofu (basic, from powdered soymilk, fermentation
method related to soymilk yogurt), tofu quick and easy {incl.
Chilled tofu–Hiya-yakko}, tofu dressings, spreads, dips and
hors d’oeuvre {incl. Creamy tofu dressings and dips, Tofu
mayonnaise dressing, Tofu tartare sauce, Tofu cream cheese,
Tofu sour cream, Tofu cottage cheese, Tofu guacamole}, tofu
in salads {Western style and Japanese style salads incl. Shiraae}, tofu with sandwiches and toast, tofu in soups {Western
style and Japanese style soups, incl. miso soup}, tofu in
sauces, tofu in breakfast egg dishes, tofu baked, tofu sautéed,
stir-fried or topped with sauces {incl. Mabo-dofu [Ma Po
doufu]}, deep-fried tofu, tofu with grains, tofu broiled
{incl. Tofu dengaku}, tofu simmered in one-pot cookery
and seasoned broths, tofu steamed, tofu desserts {incl. Tofu
whipped cream or yogurt, Banana tofu milkshake, Tofu
icing, Tofu ice cream, Tofu cheesecake, Tofu-peanut butter
cookies}).
9. Deep-fried tofu: Thick agé or nama-agé (incl. atsuagé meaning “thick deep-fried tofu,” “three-cornered agé”
{sankaku-agé} in Kyoto, agé cubes {kaku-agé}, “five-color
agé” {gomoku-agé}), ganmo or ganmodoki (incl. hiryozu /
hirosu, “Flying Dragon’s Heads”), agé or aburagé (incl. kiji,
“agé pouches,” “crisp agé”, kanso aburagé, “agé puffs,”
“fried soybean cakes,” “hollow agé cubes,” “Smoked tofu,”
p. 189-91, 197).
Note 1. This is the earliest English-language document
seen (May 2012) that contains the following terms related to
deep-fried tofu (p. 180-90): “Thick agé,” nama-agé, Hiryozu,
“Dragon,” “Flying Dragon’s Heads,” “treasure balls,”
“Ganmo treasure balls.” “fresh or raw deep-fried tofu,”
“three-cornered agé,” sankaku-agé, “agé cubes,” kaku-agé,
kiji. “agé pouches,” “crisp agé,” kanso aburagé, “agé puffs,”
“fried soybean cakes,” or “hollow agé cubes.”
10. Soymilk. 11. Kinugoshi (“Kinu means ‘silk’; kosu
means ‘to strain’; well named, kinugoshi tofu has a texture
so smooth that it seems to have been strained through silk.”
It is made from concentrated soymilk). 12. Grilled tofu
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(incl. sukiyaki). 13. Frozen and dried-frozen tofu. 14. Yuba
(incl. many meat alternatives such as Yuba mock broiled
eels, Buddha’s chicken, Buddha’s ham, sausage). 15. Tofu
and yuba in China, Taiwan, and Korea (incl. Savory tofu
{wu-hsiang kan}; see p. 258 for illustrations of many meat
alternatives, incl. Buddha’s fish, chicken, drumsticks, and
duck, plus vegetarian liver and tripe, molded pig’s head, and
molded ham). One type of Korean soybean miso is called
kotsu jang [sic, kochu jang]. When tofu is served with miso
[Korean-style, Tenjang] as the dominant seasoning, and with
rice, “it becomes the popular Tenjang Chige Pekpem” (p.
262). 16. Special tofu.
Note 2. This is the earliest (and only) English-language
document seen (March 2009) that uses the word “Tenjang”
to refer to Korean-style soybean jang (miso).
Part III–Japanese farmhouse tofu: Making tofu for more
and more people. 17. The quest. 18. Making community
tofu. 19. The traditional craftsman. 20. Making tofu in the
traditional way.
Appendices: A. Tofu restaurants in Japan; many are
vegetarian: In Tokyo: Sasa-no-yuki / Sasanoyuki, Goemon,
Hisago, Sanko-in, Shinoda-zushi, Dengaku (south of Tokyo
in Kamakura). In Kyoto: Nakamura-ro, Okutan, Takocho,
Izusen, Junsei, Nishiki, Hakuun-an, Rengetsu, Sagano,
Sorin-an. Tea ceremony cuisine (Kaiseki ryori), Zen temple
cookery or Buddhist vegetarian cookery (Shojin ryori), Tea
ceremony cookery from China (Fucha ryori), Wild gathered
cookery (Sansai ryori). A directory of these and others, with
addresses and phone numbers, is given (p. 312).
B. Tofu shops in the West (Directory of 43 shops in
the USA, 3 in Europe, and 3-7 in Latin America {Mexico
City, Rio de Janeiro and Sao Paolo, Brazil}). C. People and
institutions connected with tofu. D. Table of equivalents.
Bibliography. Glossary. Index. About the authors
(autobiographical sketches; a photo shows Shurtleff and
Aoyagi, and gives their address as New-Age Foods Study
Center, 278-28 Higashi Oizumi, Nerima-ku, Tokyo, Japan
177). Sending tofu in the four directions.
Pudding recipes include: Rice pudding with gô and
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi
(p. 147; Steamed egg-vegetable custard with tofu). Tofu
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup
soymilk). Tofu custard pudding (p. 152). Soymilk custard
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi
with yuba (p. 249).
Dessert recipes include: Tofu whipped cream or yogurt
(p. 148; resembles a pudding or parfait). Tofu ice cream
(p. 149, with chilled tofu, honey, vanilla extract and salt).
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206).
On p. 160 is a recipe for “Mock tuna salad with deep fried

tofu.”
Note 3. This is the earliest English-language document
seen (March 2007) that uses the term “Tofu ice cream” to
refer to soy ice cream or that contains a recipe for “Tofu ice
cream.”
Note 4. This is the earliest English-language document
seen (March 2000) that uses the term “Tofu Cheesecake” and
the first to give a recipe for a tofu cheesecake.
Note 5. This is the earliest English-language document
seen (May 2000) that uses the term “Tofu Sour Cream” (p.
109) or that contains a recipe for “Tofu Sour Cream.”
Note 6. This is the earliest English-language document
seen (Dec. 2003) that uses the term “tofu milkshake” or that
gives a recipe for a shake made with tofu.
Note 7. This is the earliest English-language document
seen (Jan. 2012) that uses the term “sticky fermented” to
refer to natto.
Note 8. This is the 2nd earliest English-language
document seen (Nov. 2011) that uses the term “dried-frozen
tofu.”
Note 9. This is the earliest English-language document
seen (March 2004) that describes preparatory techniques for
tofu (p. 96-98).
Note 10. This is the earliest English-language document
seen (March 2004) that contains the term “smoked tofu.”
Note 11. This is also the earliest English-language
document seen (March 2004) that uses the term “kinugoshi
tofu” to refer to silken tofu.
Note 12. As of March 2007, the various Englishlanguage editions of this book have sold more than 616,000
copies.
Note 13. This is the earliest English-language document
seen (June 2011) that uses the term “tofu lees” to refer to
okara (see p. 22, 77).
Note 14. This is the earliest English-language document
seen (Aug. 2011) that contains the term “Modern Western
soybean foods” (see p. 69), a term that Shurtleff would soon
(by 1983) replace by the more accurate “Modern soy protein
products.”
Note 15. This is the earliest published English-language
document seen (Jan. 2012) that contains the term “creamy
tofu dressings” (or “dressing”).
Note 16. This is the earliest English-language document
seen (Sept. 2012) that contains the term “Soymilk yogurt.”
Note 17. This is the earliest document seen (Oct. 2012)
that contains an adequate or detailed description of how to
make yuba at home. Address: c/o Aoyagi, 278-28 Higashi
Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 9254974.
484. Shurtleff, William; Aoyagi, Akiko. 1975. The book
of tofu: Food for mankind (Illustrations–line drawings).
Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 p.
Illust. by Akiko Aoyagi. Index. Dec. 28 cm. Rev. ed. 1977
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Autumn Press, Brookline, MA. [53 ref]
• Summary: Continued: Illustrations (line drawings, both
numbered and unnumbered) show: A hearth in a traditional
Japanese farmhouse with tofu dengaku roasting around a bed
of coals in a sunken open-hearth fireplace. An old Japanese
plum tree blossoming in winter. Three pieces of skewered
tofu dengaku with a sansho leaf atop each in a special
serving box. A sprig of sansho with berries. Stylized top of
a soybean plant in a circle. Fig. (4) Tofu products available
in the West (tofu, dofu, kinugoshi, thick agé triangles, cubes,
and cake, agé and agé puffs, hollow agé cubes, soymilk, tofu
pudding, doufu-ru {white and red}, ganmo {patties, small
balls, and treasure balls}, grilled tofu, dried-frozen tofu,
instant powdered tofu, okara, dried yuba, soymilk curds,
pressed tofu, savory tofu). A wooden cutting board and
Japanese broad-bladed vegetable knife (nagiri-bôcho) with
vegetables and tofu on a woven bamboo tray.
Note: This is the earliest English-language document
seen (May 2012) that contains the term “treasure balls.”
It refers to Chinese-style tofu mixed with various finelychopped vegetables, rolled into balls, and deep-fried tofu. (8)
A wooden keg of red miso and a plastic bag of barley miso.
(9) Shoyu in a metal can, wooden keg, glass bottle, and tabletop dispenser. Traditional Japanese kitchen tools: Miso-koshi
(woven bamboo strainer used in making miso soup). cutting
board, Japanese vegetable knife, wooden spatula, bamboo
rice paddle (shamoji) and spoon, woven bamboo colander or
tray (zaru), suribachi, Japanese grater (oroshi-gané), sudaré
(bamboo mat), pressing sack for tofu or soymilk, serrated
tofu-slicing knife, tawashi scrub-brush (made of natural palm
fiber), wok with draining rack and wooden lid, stir-frying
ladle and spatula, long cooking-chopsticks, mesh skimmer,
deep-frying thermometer, Chinese bamboo steamer (seiro),
charcoal brazier (konro, shichirin), broiling screen. Covered
pot steamer. Small lidded pottery pot. More kitchen tools
(p. 50-51). (10) A soybean measuring box (isshô-bako). (11)
The soybean plant. Two views of a soybean seed with seed
coat, hilum, and hypocotyl labeled. A bag full of soybeans.
Roasted soybeans in a woven bamboo tray (zaru). Edamamé
in the pods. Three shapes of kinako treats. Soybean sprouts.
Natto on a bamboo mat (sudare). Natto wrapped in rice
straw as it ferments. A hand holding chopsticks that lift natto
up from a bowl of natto–connected by gossamer threads.
Tempeh (round and square pieces). Wrapping a small packet
of inoculated soybeans to make tempeh. (15) Two Japanese
women in traditional clothing using hand-turned grinding
stones (quern) to grind soaked soybeans when making tofu.
(16) Push-pull grinding stones. (17) Motor-driven grinding
stones. (18) Water-powered millstones. (19) Wind-powered
millstones. (20) Unohana. (21) A tofu maker sitting on a
traditional lever press that presses soymilk from the okara
in a pressing sack on a rack. A heavy iron skillet. (22)
Folding okara omelet pouches. Okara doughnuts. (23) A
bamboo colander. (24) A tofu maker weighting a colander

with a brick so that whey will collect in it. (25) Ladling
whey from curds; it foams! (27) A horse drinking whey
from a wooden vat. Soymilk curds in a bamboo mat. (28)
Ladling curds for Awayuki. (29) Fresh tofu in a plastic tub.
(30) A tofu maker placing a weight on pressing lids as tofu
is pressed in settling boxes (forming boxes). Transferring
tofu-filled settling box to sink. Cutting a block of tofu into
cakes under water. Eggplant halves in a yin-yang dance.
Preparatory techniques used with tofu (slanting press, sliced
tofu, squeezing, scrambling, reshaping, crumbling). (32)
Utensils for making tofu at home. (33) Three designs for a
homemade settling container. (34) Preparing homemade tofu
(a-l). (35) Removing tofu from a farmhouse-style settling
container (forming box). (36) Chilled tofu. Iceberg chilled
tofu. A hot, moist, white towelette (o-shibori) is used to
wipe the face and hands before (or occasionally after) a
meal. Tofu salads in three Japanese pottery dishes. Japanese
soups in three types of containers. (37) Chrysanthemum
tofu. (38) Tofu poached egg. Tofu-stuffed green peppers. A
wok. (39) Filling a wok with oil. (40) testing oil temperature
in a wok. (41) Deep-frying tofu tempura–and (42) Serving
it in a shallow bamboo basket. (43) Making Kaki-agé. (44)
Dengaku Hoshi (from Tofu Hyaku Chin). (45) Skewered
Tofu dengaku. Preparing Tofu dengaku in old Japan (from
Hokusai’s sketchbooks). (46) A variety of skewers. (47)
Chinese firepots. (48) A Simmering Tofu wooden serving
container heated by coals from within. (49) Miso oden. (50)
Tofu wrapped in rice straw. (51) Nanzenji wrapped tofu. (52)
Gisei-dofu. (53) Serving freshly deep-fried agé. (54) The
deep-frying area of a traditional tofu shop. (55) Deep-frying
tools. (56) Wooden bamboo tray with raised sides. Chinese
cleaver. (57) Nori-wrapped sushi with agé (making and
serving; six drawings). Eating noodles from old Japan (from
Hokusai’s sketchbook). (58) Preparing homemade noodles.
(59) The Oden man on a winter’s eve. A pottery bowl of
Oden. Kombu rolls. (60) Making konnyaku twists. (61)
Nishime in a multi-layered lacquerware box. (61) Pressing
tofu for thick agé in a tofu shop. (62) Deep-frying tofu
for thick agé. (63) A tofu maker with deep-fried thick agé
triangles on screen trays.
Note 1. This is the earliest English-language document
seen (May 2012) that contains the terms “deep-fried thick
agé triangles” (p. 181) or “hollow agé cubes” (p. 23).
(64) Stuffing thick agé. (65) Thick agé stuffed with
onions. (66) Pressing tofu for ganmo. (67) Adding seeds and
vegetables. (68) Deep-frying ganmo. (69) A farmhouse openhearth fireplace with nabe kettle. (70) Preparing homemade
ganmo. Ganmo balls in a draining tray. Ganmo cheeseburger.
(71) Cutting tofu to make agé slices (kiji). (72) Deep frying
agé. (73) Opening agé into pouches. Agé treasure pouches.
Note: This is the earliest English-language document
seen (May 2012) that contains the term “treasure pouches”
or the term “Agé treasure pouches.” (74) Agé pouches
sealed with foodpicks. Inari shrine with Shinto torii. (75)

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 218
Kampyo-tied pouches [kanpyo]. (76) Making rolled agé hors
d’oeuvre. (77) Tofu maker ladling gô (fresh soy puree) into a
cauldron. (78) Stirring down the gô. Pressing soymilk from
okara with a hand-turned screw press. (79) Serving fresh
soymilk in a tofu shop. Six Japanese commercial soymilk
products. Little girl at The Farm (Summertown, Tennessee)
seated on a small chair drinking a cup of soymilk. Chinese
breakfast soymilk soup with deep-fried crullers (Sientochiang with yu-chiao tsao pi). (80) Takigawa-dofu. (81) Tofu
maker pouring the soymilk for kinugoshi tofu. (82) Adding
solidifier. (83) Trimming kinugoshi from sides of box.
(84) Modern lactone kinugoshi (with GDL). (85) Modern
kinugoshi factory. (86) Sasa-no-Yuki’s Gisei-dofu container.
(87) Kinugoshi with ankake sauce. The entrance way to a
traditional Japanese restaurant featuring tofu. Traditional
metal skewer for making grilled tofu. (88) Traditional tofu
maker grilling tofu over a charcoal brazier (hibachi). Grilling
tofu in a traditional open hearth. (89) An early method
of elaborate grilling. Pieces of tofu on different types of
skewers. Farmhouse sukiyaki with grilled tofu. (90) Tying
frozen tofu with rice straw. (91) Drying farmhouse frozen
tofu. (92) Pressing frozen tofu at home. (93) Deep-fried
frozen tofu with cheese. (94) Making deep-fried frozen
tofu sandwiches (Hakata-agé). (95) Frozen tofu wrapped in
kombu. (96) Steaming table in a yuba shop. Ten different
types / shapes of yuba. (97) Lifting yuba away from soymilk.
(98) Yuba sashimi. (99) Yuba envelopes. (100) Deep-fried
yuba dengaku. (101) Folding yuba into bundles. Trimming
half-dried yuba from a skewer. (102-113) Tofu and yuba in
Taiwan, China, and Korea (see separate record). Sesame
tofu in pottery bowl. (114) Traditional farmhouse tofu, tied
into a package with rice straw rope. (115) Shirakawa-go
farmhouses with water-powered rice-dehusker in foreground.
(116) Making seawater tofu at Suwanose. Mortar and pestle
for pounding mochi. Making community tofu: Western
metal hand mill, hand-turned stone mill apparatus, faces of
upper and lower stones, colander and cloth, two shapes of
cooking pots, Japanese farmhouse earthen cooking stove,
cooking pot set on cut-off oil drum, ladle, two wooden
paddles, pressing rack, pressing okara, lever press, pressing
sack, wooden settling [forming] container with cloths. (117)
Making nigari with salt in bamboo colander, a traditional
“salt boat” for refining salt of nigari. (119) Country
farmhouse tofu (5 illust.). (121) Morning shopping at a tofu
shop. (122) Diagram of a tofu-shop floor plan. (123) Modern
pressure with hydraulic press. (124) Modern centrifuge
with 3 soymilk barrels. Thirty-one unnumbered illustrations
showing every step in making and selling tofu in a traditional
Japanese shop (p. 299-306). (125) Cutting tofu for Dengaku
(from Tofu Hyaku Chin). (126) Ladies busy making dengaku
(from Tofu Hyaku Chin). (127) Hearth at Nakamura-ro. (128)
The garden at Okutan. Six types of Japanese sea vegetables:
Hijiki, aonori, wakame, agar, nori, kombu. (129) Japanese
vegetables (27 illustrations). Address: c/o Aoyagi, 278-28

Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03)
925-4974.
485. Shurtleff, William; Aoyagi, Akiko. 1975. The book
of tofu: Food for mankind (Recipes and food types with
Japanese names). Hayama-shi, Kanagawa-ken, Japan:
Autumn Press. 336 p. Illust. by Akiko Aoyagi. Index. Dec.
28 cm. Rev. ed. 1977 Autumn Press, Brookline, MA. [53 ref]
• Summary: Teriyaki sauce (p. 48). Ankake sauce (p. 49).
Sushi rice (Rice in vinegar dressing, p. 51). Gomashio
(Sesame salt). Gari (Sweet vinegared gingerroot, p. 51).
Budomame (Sweet soybeans, p. 62). Kombu mame, kuro
mame, gomoku mame (p. 62). Iri-mame (Roasted soybeans,
p, 63). Edamame (Fresh green soybeans, p. 63). Jinda (Sweet
emerald bean paste [made with edamame], p. 64). Kinako
(Roasted full-fat soy flour, p. 64). Abekawa mochi (with
kinako, p. 65). Kinako amé or genkotsu amé (Kinako candy,
p. 66). Daizu no moyashi (Soybean sprouts, p. 67). Natto
(Sticky fermented whole soybeans, p. 67). Hamanatto and
Daitokujinatto (also spelled Daitokuji-natto) (Raisin-like
natto, p. 69). Gô (Fresh soy purée, p. 70+). Gôjiru (Thick
miso soup with gô, p. 74). Bakudan agé (Deep-fried gô
patties, p. 76). Okara or unohana (p. 77+).
Unohana-jiru (Chilled okara soup, p. 79). Unohana
no iri-ni (Okara & vegetable sauté, p. 81). Unohana-iri
(Unsweetened fried okara, p. 82). Unohana dango (fried
okara patties, p. 82). Sushi okara chakin (Okara omelet
pouches, p. 84). Oboro (curds, p. 87). Oboro-dofu (Warm
soymilk curds, p. 90). Awayuki (homemade curd dumplings,
p. 90). Karashi-dofu (Curd dumplings with mustard, p. 90).
Gomoku-dofu (Five-color tofu, p. 105). Hiya-yakko (Chilled
tofu, p. 105). Menoha-dofu, nameko-dofu (p. 106). Ryanbandoufu (Chinese-style chilled tofu, p. 107). Imokake-dofu
(Chilled tofu with glutinous yam and egg, p. 107). Tofu
no misozuke (Tofu pickled in miso, p. 110). Kanten-dofu
(Jelled tofu, p. 114). Aemono and Shira-ae (“White salad,”
p. 114+, 160). Arare no aemono (Hailstones salad, p. 115).
Suimono (Clear soup, p. 119). Kikka-dofu (Clear soup with
chrysanthemum tofu, p. 120). Kenchin-jiru (p. 120). Tamagotoji (Japanese-style tofu, eggs & onions). Nanjen-dofu or
Iritsuke-dofu (Chinese-style egg tofu, p. 123). Kenchin-yaki
(p. 126). Iridofu [Iri-dofu] (Crumbly scrambled tofu, p.
128). Mabo-dofu [Ma po doufu] (Chinese-style tofu with red
pepper sauce, p. 128). Hao-yu doufu (Chinese style oyster
sauce & tofu, p. 129). Fanchie-dofu (Chinese-style tofu &
tomatoes, p. 129). Tofu no kara-agé (Crisp agé slices, p.
131). Unagi-dofu (Tofu mock eels, p. 132). Kaminari agé
(Thunderbolt tofu, p. 132). Agédashi-dofu [Agedashi-dofu]
(Deep-fried tofu in dipping sauce, p. 133). Tendon (Deepfried tofu with rice and broth, p. 133). Tofu furai (Breaded
tofu cutlets, p. 134). Tempura (and batter and dipping sauce,
p. 134). Zosui or Ojiya (Rice gruel, p. 138). Tofu dengaku
(p. 139). Tofu teriyaki (p. 141). Yudofu or Tofu no mizutaki
(Simmering tofu, p. 142). Nabeyaki-udon, Nabeyaki-soba,
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Udon-tsuki (p. 144). Yosenabe (p. 144). Miso oden (p. 145).
Yukinabe (The snow pot, p. 148). Niyakko (p. 145). Tsutodofu or Komo-dofu (Simmered tofu wrapped in rice straw, p.
146). Tofu chawan-mushi (Steamed egg-vegetable custard,
p. 147). Nanzen-ji no Tsusmi-dofu (Nanzen-ji wrapped tofu,
p. 147). Yuzu-gama (Yuzu treasure pot, p. 147). Naruto-dofu
(Tofu spiral in butterbur leaves, p. 147). Gisei-dofu (Tofu
cheesecake-like dessert, p. 152). Datémake [Datemaki]
(Tofu-egg roll, p. 153). Noppei-jiru (Noppei soup, 163).
Kinpira (Agé with carrots and burdock root, p. 167). Yakisoba (Fried buckwheat noodles with deep-fried tofu, p. 168).
Chahan or yaki-meshi (sizzling rice with deep-fried tofu,
p. 168). Soboro (p. 169). Norimaki-zushi (Nori-wrapped
sushi with agé, p. 170). Kitsune domburi (Fox domburi, p.
172). Kitsune soba or udon (Fox noodles, p. 172). Yamakake
soba (Buckwheat noodles with grated glutinous yam and
agé, p. 172). Hiyashi-soba (Noodles & deep-fried tofu in
chilled broth, p. 172). Nikomi udon (Ganmo simmered with
homemade noodles and miso, p. 173). Kabayaki or YakiShinoda (Agé mock broiled eels, p. 174). Oden (p. 175-78).
Nishime (p. 178-79). Horoku-yaki (Thick agé stuffed with
onions, p. 183). Hiryozu (Ganmo treasure balls, p. 188).
Inari-zushi (Vinegared sushi rice in sweetened agé pouches,
p. 194). Fuku-bukuro (Agé treasure pouches with crunchy
vegetables, p. 195). Takara-zutsumi (Sacks of gold, p.
195). Shinoda-maki (Matchstick vegetables wrapped in agé
pouches, p. 195). Kinchaku and takara-bukuro (Drawstring
purses and treasure bags, p. 196).
Note: This is the earliest English-language document
seen (May 2012) that contains the term “treasure bags.” It
refers to a way of preparing deep-fried tofu pouches.
Hasami-age (Mashed potatoes deep-fried in agé
pouches, p. 196). Shinoda-maki (Agé cabbage rolls, p. 197).
Shinoda mushi (Steamed agé with tofu and vegetables).
Soymilk chawan-mushi (p. 209). Yose-dofu (Jelled and
molded soymilk dishes, p. 209). Takigawa-dofu (Swirling
jelled soymilk, p. 210). Shikishi-dofu (Kinugoshi custard, p.
216). Kinugoshi dishes from Sasa-no-yuki (p. 217-19): Hiyayakko, yuzumiso-dofu, gisei-dofu, ankake-dofu, kijoyu,
chiri-meshi, kuya-dofu or kuya-mushi, iridofu. Yaki-dofu (p.
220). Sukiyaki (p. 224-25). Koya-dofu or kori-dofu (Driedfrozen tofu, p. 226+). Tamago-toji (Frozen tofu with eggs
and onions, p. 231). Gyoza [Chinese jiaozi] (p. 232). Orandani (Deep-fried frozen tofu in lemon sauce, p. 234). Soboro
(Grated frozen tofu rice topping, p. 234). Hakata-agé (Deepfried frozen tofu sandwich, p. 235). Koya-dofu no kombu
maki (Frozen tofu wrapped in kombu, p. 236). Sanshoku
gohan (Three-color brown rice, p. 236). Fukuyose-ni (Frozen
tofu simmered in sweetened broth, p. 236). Abekawa-dofu
(Frozen tofu rolled in sweetened kinako, p. 237). Yuba (p.
238-42). Nama-yuba (Fresh yuba). Nama-gawaki or hangawaki yuba (Half-dried yuba). Kanso- or hoshi-yuba (Dried
yuba). Hira- or taira-yuba (Flat yuba sheets). Maki-yuba
(Fresh yuba rolls). Komaki (Long yuba rolls). Kiri-komaki

(Small yuba rolls). Musubi-yuba (Tied yuba). Omaki-,
futomaki- or Uzumaki-yuba (Large yuba spirals). Oharagi
yuba (Slightly flattened yuba roll tied with a thin piece of
kombu). Amayuba (Sweet yuba). Kirehashi (Fresh yuba
trimmings). Kuzu-yuba or mimi (Yuba flakes). Toyuba
(Trough-shaped yuba, p. 242). Kaori yuba (Sweet miso deepfried in fresh yuba, p. 244). Yawata-maki (Yuba-burdock
root roll, p. 245). Toji yuba (deep-fried yuba with ginkgo
nuts and lily bulbs, p. 245). Yuba no kabayaki (Yuba mock
broiled eels, p. 245). Maze-gohan or Gomoku-zushi (Fivecolor sushi rice with agé, p. 169). Suhuo-t’ui (Homemade
Buddha’s ham). Tamago-toji yuba (Raw eggs cooked over
hot yuba, p. 247). Tamago yuba (Deep-fried yuba in ankake
sauce, p. 248). Kenchin-maki (Large yuba rolls with tofu and
vegetables). Yuba shinjo (Yuba steamed with eggs, p. 249).
Address: c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku,
Tokyo 177, Japan. Phone: (03) 925-4974.
486. Shurtleff, William; Aoyagi, Akiko. 1975. Kinako
(Roasted full-fat soy flour) (Document part). In: W. Shurtleff
and A. Aoyagi. 1975. The Book of Tofu. Hayama-shi,
Kanagawa-ken, Japan: Autumn Press. 336 p. See p. 64-66.
• Summary: This section begins: “Kinako is a tan or beige
flour made by grinding whole roasted soybeans. It has a
nutty flavor and fragrance and contains over 38 percent
protein. Many of Japan’s most popular confections are dusted
with a light coating of sweetened kinako. These confections
usually consist of a grain such as mochi (pounded glutinous
rice), or steamed, pounded millet filled with an (sweetened
adzuki bean paste). In the Kyoto area alone more than
twelve popular confections are prepared with a covering
of sweetened kinako. In a number of Japanese healthfood treats (such as kinako amé, gokabo, kokusen, and
kankanbo) kinako serves at the main ingredient; it is mixed
with mizuame to give a chewy taffy-like texture and rich
sweetness. We feel that kinako itself and a number of the
following preparations–especially Kinako Butter, Kinako
Candy, and Kinako Coffee–could be produced in cottage
industries and sold commercially with excellent results. A
delicious and inexpensive source of high-quality protein,
kinako is generally sold in ¼-pound bags and used in small
quantities.”
Recipes include: Homemade kinako. Kinako butter
[homemade soynut butter]. Creamy kinako butter. Kinakopeanut-sesame spread (with peanut butter and sesame
butter). Kinako in brown sauces and roux. Kinako in breads
and muffins. Sweetened kinako. Abekawa mochi (This is
the most popular way of using kinako in Japan). Chinesestyle kinako & peanut butter balls (“These sweet, almost
crumbly delicacies are a favorite in China where they are
sold commercially). Kinako candy (Kinako amé or Genkotsu
amé; variations: Kokusen or Kankanbo, Gokabo). Kinako
high-protein bars. Kinako coffee.
Kinako is also called for in a recipe for Abekawa-dofu
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(Frozen tofu rolled in sweetened kinako) (p. 237). Address:
Lafayette, California.
487. Shurtleff, William; Aoyagi, Akiko. 1975. Roasted
soybeans (Iri-mame) (Document part). In: W. Shurtleff and
A. Aoyagi. 1975. The Book of Tofu. Hayama-shi, Kanagawaken, Japan: Autumn Press. 336 p. See p. 63.

• Summary: “Many delicious varieties of roasted soybeans
or soy nuts are now available in the West in natural food
and health food stores. Dry-roasted varieties contain a
remarkable 47 percent protein. (By comparison peanuts
contain only 27 percent protein and almonds and cashews
only l9 percent.) They are usually lightly salted and have
a nut-like flavor and crunchy crisp texture. Oil-roasted
varieties are available salted or unsalted with plain, garlic, or
barbeque flavors, and contain 37 percent protein.

“Roasted soybeans can be eaten like peanuts as a snack,
or used to add a crunchy texture and nutlike flavor to a wide
variety of salads, sauces, casseroles, and miso preparations.
In the West roasted soybeans are also used in health food
‘candy’ such as soy honey- or nut bars. In their ground form,
they are used in commercial soy spreads.
“In Japan, these are the ‘beans of good fortune’ (fuku
mame) enjoyed on the first day of the lunar spring. Roasted
beans covered with multiple coatings of sugar, starch, and
nori are sold commercially as Mishima mame and served as
a sweet snack. Green soybeans, roasted with salt until they
have a crunchy texture and greenish-beige color, are sold as
Irori Mame.”
Contains recipes for: Homemade roasted soybeans
(makes 3 cups). Roasted soy grits. Address: Lafayette,
California.
488. Product Name: Bambinos (Oil Roasted Soynuts)
[Plain, Salted, Garlic, Onion, or Cheese].
Manufacturer’s Name: Colgate-Palmolive.
Manufacturer’s Address: Date of Introduction: 1975.
Wt/Vol., Packaging, Price: 8 oz cans with reclosable
plastic lids.
How Stored: Shelf stable.
New Product–Documentation: Shurtleff & Aoyagi. 1982.
History of Soynuts and Soynut Butter. p. 9. Of the various
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soynut products introduced during the 1970s, this one was
the only failure. It was oil roasted with the seed coat intact.
The company spent roughly $500,000 in developing and
introducing the product, including $250,000 in television
advertising. Only 28,000 cases were sold, with very few
repeat sales.
489. Circle, S.J.; Smith, A.K. 1975. Soybeans: processing
and products. In: N.W. Pirie, ed. 1975. Food Protein Sources.
Cambridge, London, New York, Melbourne: Cambridge
University Press. xx + 260 p. See p. 47-64. [88 ref]
• Summary: Contents: Introduction. Agronomy: Varieties,
cultivation, yields. Soybean composition. Protein nutritional
value. Traditional processing into nonfermented foods:
Soybeans as a table vegetable (“cooked green soybeans.
“Certain large-seeded varieties are often referred to as
‘garden’ or ‘vegetable’ type soybeans in contrast the better
known {smaller seeded} ‘field’ type”), soy milk, tofu
(soybean curd), yuba, kinako, salted soybeans, soybean
sprouts. Traditional processing into fermented foods: Miso
and shoyu, tempeh. Others (p. 55) include: natto, hamanatto,
sufu (soy cheese), tao-tjo, kochu chang, ketjap, ontjom, and
yogurt-like products.
Contemporary processing without defatting:
‘Debittering’ by aqueous treatment, whole bean processing,
full-fat flour (“Extrusion cooking to produce full-fat
soybean flour has received considerable attention”), soy
milk and curd. Contemporary defatting processes: Defatting
by aqueous processing, defatting with organic solvents,
composite flour (“Substitutes or extenders for wheat flour
in baked goods and pasta products are termed ‘composite
flours,’ whether or not they contain some wheat.” Many
of these include soy protein products), soy flours, protein
concentrates, protein isolates and textured soy products
(Based on “protein fractionation after hexane defatting of
soy meal.” Recipes for using soy protein products in foods
are available from several publications–which are listed).
Address: Anderson Clayton Foods, W.L. Clayton Research
Center, 3333 Central Expressway, Richardson, Texas 75080.
490. Deer. 1975. The cookbook for people really who love
animals. God’s Religion, Route 2, Box 98E, Brooksville, FL
33512. 31 p. Illust. No index. 18 x 22 cm.
• Summary: This typewritten vegan cookbook with no price
on it, copyrighted in 1975 by Burton Waldbaum, expresses
the group’s world view. The cover title is hand written below
an illustration (line drawing) of a girl kneeling down with
a cow, lamb, pig, and chicken. The book contains a good
collection of 62 vegan recipes, which are straightforward,
appetizing, and nutritious.
Contents: Introduction, by Sun. Thank you page, by
Deer. Breakfasts (12 recipes). Main dishes: Sauté (5),
Vegetable and grains (10), Potatoes (3), Variety dishes (4).
Sauces (6). Soups (6). Salads (4). Dressings (3). Healthful

treats (8). Glossary. Abbreviations. Memo section. Essential
items for cooking.
This spiritual vegan community, founded by Burton
Waldbaum (who is also called “Light”), was later renamed
“World of God,” and after that “Gentle World.”
The Introduction begins: “The Human Race (that is, the
race to reach human perfection) has evolved to an exciting
point; at least this is true of these who are in the lead. There
is a world of truly gentle people on this planet, growing
stronger, and surer, and healthier, and happier, and higher
every day. And it’s time for the rest of the race to have a
good look at them, and to see that it’s their gentleness that
allows them to run faster and better; so that everyone can
eventually reach the goal of evolving; so that everyone can
win its rewards.
“In spite of all the pessimism, all the cruelty, all the
brain dirtying, all the lies, all the injustice and all the
hypocrisy; in spite of all the internal and external pollution
that men and women have been heir to, there is a new breed
emerging, and it’s rising clear and sweet and free. Never
before, in the history of the world, have so many people
stood up in front of each other and announced, very bravely,
‘I don’t eat meat anymore.’ And that standing up has been as
a seed that has been nourished and spread, and that will bear
much fruit in the New World–a world in which all creatures
are gentle; all creatures are unafraid.
“... which is leading the world to a new, much higher,
loving and understanding of GOD. Gentleness is the
necessary beginning for a new world, but it is only the
beginning...”
Soy-related recipes include: Granola (with “½ cup soy
granules, {optional},” p. 5.). Bran muffins (with “1¼ cup
soy milk {1 cup water and 4 T [tablespoons] soy flour}, p.
7). Oatmeal chewies (with “2 T soy powder,” p. 7). Banana
bread (with “2 T soy powder mixed with 2 T water,” p. 7).
Soy burgers (with soy beans and tamari, p. 10). Chick pea
loaf (with soy powder, p. 11). Tahini tamari sauce (p. 19).
Tomato soup (with soy powder, p. 21). Carob ice cream (with
soy powder, p. 25). Vanilla ice cream (with soy powder, p.
25). Quick buckwheat pancakes (with soy or nut milk, and
soy powder, p. 25). Carob cookies (with soy powder, p.
27). Carob cake (with soy or nut milk, and soy powder, p.
27). Frosting for carob cake (with soy powder, p. 28). Soy
butter (Mix ¼ cup water, ½ cup soy powder or soy flour, ¼
cup oil, 1 tablespoon of sweetener, 1 tablespoon herba-mare
[seasoning salt mixture]. Delicious with muffins, bread,
or crackers). The glossary (p. 29) lists two soy products:
“Soy powder–made from soy beans. Used instead of milk
or eggs. As an egg substitute: 1 egg equals 1 tablespoon soy
powder and 1½ tablespoons water. As a milk substitute: 4
tablespoons soy powder to 1 cup water, blend.
“Tamari–made from aged soybeans, A pure soy sauce.
A definite must in all vegetarian kitchens. Used in almost
everything that you will be cooking.” Indeed, tamari is used
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to season more than half the recipes in this book; most are
not specifically mentioned above. Address: Brooksville,
Florida.
491. Rombauer, Irma S.; Becker, Marion Rombauer. 1975.
Joy of cooking. Indianapolis/New York: Bobbs-Merrill
Co. 915 p. Illust. by Ginnie Hofmann and Ikki Matsumoto.
Index. 25 cm.
• Summary: One of the great American cookbooks. A
classic and an all-purpose cookbook, this is the last edition
revised by Marion Rombauer Becker. Soy-related recipes
and descriptions include: Soy or lima bean casserole (p. 25556). Soy cakes (“patties” of mashed cooked soybeans, rice,
vegetables and eggs, rolled in sesame seeds and sauteed, p.
256). About fresh beans–edible soy beans (p. 284-85, with
illustration {line drawing}). Green soybeans (cooked, p.
286; “Use the edible vegetable type, not field varieties of
beans”). Low-fat tofu dressing (p. 369). About vegetable
and nut milks: These are all nutritionally inferior to animal
milks, “as their protein is of lower biologic value and their
vitamin content is different.” Almond and walnut milks have
long been known in Europe. Native Americans used hickory
and pecan milk. These milks, and coconut milk, with their
delicate, fragile flavors “are a great delicacy in sauces and
puddings.” Gives recipes for almond milk, soybean milk
(p. 534-35). Soybean curd or tofu (homemade, p. 535; “For
other suggestions, see The Book of Tofu, by William Shurtleff
and Akiko Aoyagi). Soybean paste or extender (cooked
soybeans pressed through a colander, p. 535). Alternate or
engineered foods (p. 535-36; textured vegetable proteins,
“TVPs,” CSM, WSB). Soy flour (p. 549). Soy meal (p. 54950; coarser than flour). About seeds, grains, beans and peas–
Roasted soybeans (p. 564). About commercial sauces–Soy
sauce and shoyu (p. 574). Soy whole wheat bread (with soy
flour, p. 608).
In the long, excellent section titled “Know your
ingredients” (p. 519+), under “The capers and caperlike buds
and seeds” (p. 580) we read: “Similar in Use are Chinese
fermented black beans, or toushi, which are available in
cans;...”
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “Chinese fermented
black beans” or the word “toushi” to refer to fermented black
soybeans.
As of April 1996 the book has not been revised since
1975. It is now a Scribner book published by Simon &
Schuster. Hardcover price: $24.00. Address: Jennifer Becker,
38537 S.E. Hudson Rd., Sandy, Oregon 97055.
492. Thio, Goan Loo. 1975. Small-scale and home
processing of soya beans with applications and recipes.
Royal Tropical Institute (Amsterdam), Dept. of Agric.
Research. Communication No. 64. vii + 51 p. Illust. Third
ed., revised and enlarged. 1978. No. 64a. 59 p. 24 cm. [26

ref]
• Summary: Contents: 1. Introduction: History, botany,
cultivation, pests and diseases, harvesting, yield and
storage. 2. Chemical composition. 3. Nutritive value:
Supplementation, trypsin inhibitor, hemagglutinins. 4. Smallscale and home processing methods: Soya milk, yogurt of
soya milk, toufu (Soya bean curd), soya-bean sprouts, soya
steak (Tempeh). 5. Applications of soya beans and soya-bean
products [recipes]: Fried soya beans, cooked, young whole
soy beans [green vegetable soybeans], flavoured soya milk,
fried toufu, fried soya steak, dried sliced toufu (toufu crisp/
crisps), soya flour (including soya-milk-residue flour [ground
okara]). 6. Recipes based on soya bean products: soups with
soya bean products, flavoured soya milk, soya yogurt with
fruits, toufu bread/cake, toufu dishes, modified Zambian
recipes, recipes with soya flour, soya shashlick (tofu kebab),
and soya [tofu] spring roll. 7. Discussion. References. Note:
Toufu = Tofu.
Note 1. This is the earliest English-language document
seen (Feb. 2000) that uses the term “soya-bean sprouts” to
refer to soy sprouts.
Note 2. This is the earliest document seen (Sept. 2012)
that uses the term “soya yogurt” to refer to soy yogurt.
Address: Dep. of Agricultural Research, Royal Tropical Inst.,
Amsterdam.
493. Yuchi Pines Institute. 1975. “Blessed art thou, o
land, when... thy princes eat... for strength, and not for
drunkenness.” Ecclesiastes 10:17. Seale, Alabama: Yuchi
Pines Institute. 222 p. Undated. Illust. Index. 26 cm.
• Summary: A natural foods and vegetarian cookbook,
with considerable nutritional information. On spine: “Eat
for strength.” Chapter III, titled “Dairy product substitutes”
(p. 43-59) contains numerous recipes that use soy as an
ingredient. Soy-related recipes include: Soy bread (p. 15,
with soy flour). Soy-bran crackers (p. 25, with soy flour,
lecithin, whole wheat flour, and bran). Soy crackers (p. 27,
with whole soaked soybeans and lecithin). Soy noodles (p.
28, with Soy Base–see p. 46). Soy waffles (p. 41, with whole
soaked soybeans). Double strength soy milk for cream (p.
45–Save pulp [okara] to use in Soy Crackers. Use rich soy
milk as a base for Mayonnaise or Sour Cream, as Soy milk,
or as Soy yogurt). Sour cream (p. 45, made with soy milk).
Madison milk (p. 46, with whole dry soybeans). Banana
soy milk (p. 46). Soy base and milk with various flavors (p.
46). Soy sour cream (p. 47). Vegetarian cream (p. 47, with
double strength soy milk). Sesame spread (p. 48, with soy
base). Soy cottage cheese (p. 52, with soy grits). Scrambled
tofu–Soy cheese (p. 53). Tofu (homemade, 3 methods,
from soy flour or whole soybeans). Soy yogurt (p. 54, from
soy milk). Simple soy butter (p. 55, with soy flour or dry
soybeans). Food yeast butter (p. 55, with Soyannaise). Soy
butter (p. 57, with soy flour, lightly browned). Margarine
[non-hydrogenated] (p. 58, with coconut oil, oil, hot water,
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lecithin, lemon juice, and onion salt). Carrot pie (p. 69, with
soy milk and soy flour). Banana cream toast (p. 72, with
soy or nut milk). Carob drink (p. 74, with soy or nut milk).
Bread pudding (p. 75, with Soy base). Soaked soybeans (p.
85, 210). Soynuts I and II (p. 85-86). Soy patties I and II (p.
86, with mashed soybeans and peanut butter). Soy loaf (p.
87, with soaked soybeans). Soy cheese balls (p. 88, with Soy
cottage cheese or chopped Tofu). Soy soufflé (p. 88, with
soaked soybeans). “Salmon loaf” (p. 90, with soy flour).
Soy corn chowder (p. 105, with Soy milk or Basic Cream
Sauce). Cucumber soup (p. 106, with Soy milk or Basic
Cream Sauce). Fresh cream of corn soup (p. 107, with Soy or
nut milk). Vichyssoise (p. 109, with Soy or nut milk). Corn
chowder (p. 110, with Soy or nut milk). Rice and soybean
loaf (p. 119, with cooked soybeans). Basic cream sauce (p.
127, with Soy base). Soyonnaise I-IV (p. 133-34, incl. with
Soyagen or canned Soyalac).
Recipes containing peanuts or wheat gluten: Nut cheese
(p. 54). Emulsified peanut butter (p. 55). Peanut butter balls
(p. 65). Peanut butter loaf (p. 86). Peanut butter Creole (p.
89). Chinese pepper steak (p. 93, with gluten). Nuttose (p.
95, with nut butter). Gluten (p. 96). Peanut butter gravy (p.
126). Grandmother’s gravy (p. 126, with peanut butter).
A table titled “Irritating substances” (p. 123) lists
the name of the substance, the chemical, and the effect.
The substances are: Black pepper, chili peppers, cayenne,
horseradish, cloves, cinnamon, mustard seed, ginger, nutmeg,
vinegar, baking soda, baking powder, salt (sodium chloride).
On the facing page is a list of 25 “Safe herbs.”
Note: A later edition of the book was copyrighted in
1979, then revised in 1983. The title was changed to “East
for Strength” and the author was listed as Dr. Agatha Thrash.
Yuchi Pines Institute (renamed Uchee Pines Inst. in the late
1980s or early 1990s) was founded in 1970 by Drs. Agatha
and Calvin Thrash, who are both physicians and Seventh-day
Adventists. As of April 1992 both are still living at Uchee
Pines.
Talk with Dr. Agatha Thrash. 1999. June 4. This book
was first published (with the above title) in 1975. They
copyrighted it in 1979. Address: Route 1, Box 273, Seale,
Alabama.
494. Woollen, Anthony. 1976. The secret of solnuts. [A nut
analogue from soybeans made by Solnuts BV of Tilburg].
Food Manufacture (London) 54(1):55, 57. Jan. [1 ref]
• Summary: This “nut analogue from soybeans has
tremendous possibilities in bakery and confectionery
products.” The plant, very similar to one operating in the
USA, was built in Tilberg under the supervision of Mr. Jim
Becker and was originally scheduled to come on stream in
August 1977. But initial teething troubles delayed the start
and it was not until November 1978 that the plant began
to produce Solnuts of the quantity required. Now, after an
investment approaching £1M, the plant is producing about

1,600 tons/year. When designed capacity is eventually fully
utilised, production is expected to be between 8,000 and
10,000 tons/year.
Jim Becker, an American, developed/invented a method
of preparing and roasting soya beans. The company director
is Mr. F. van der Marel. Several important contracts have
been obtained to supply major food manufacturers in
Holland, Germany, Switzerland, Austria, Spain, Greece and
the UK, including in the last-named Kelloggs and Granose
Foods. Holland and Germany are where the company’s main
markets are at present. The final composition of the product
is: fat 19%, protein 47.4%; carbohydrate 3.7%, fibre 3.6%,
ash 3.6%, and moisture 2%. The big advantage of Solnuts
over any other soya product is their texture. The first Solnuts
became available in the course of 1978.
495. Hartford Courant (Connecticut). 1976. Milkshake,
Waldorf salad break diet monotony: Bicentennial cookbook.
Feb. 18. p. 29.
• Summary: The recipe for Skinny Waldorf salad contains 6
tablespoons “lightly toasted soy nuts.”
496. Gibbons, Barbara. 1976. Macaroni salad made the
mini calorie way: The slim gourmet. Hartford Courant
(Connecticut). April 28. p. 45.
• Summary: The recipe for Macaroni Waldorf salad contains
4 tablespoons “soy nuts,” which are used as a garnish.
497. Colchie, Elizabeth. 1976. The sensual soybean: Eating
well at bargain-basement prices. House and Garden 148:133,
144, 146. April. [1 ref]
• Summary: A brief introduction to soy flour, sprouts,
whole dry soybeans, roasted soybeans, bean curd cakes
[tofu], fermented curd, bean curd skin [yuba], dried bean
curd sticks, bean paste, miso, black beans [fermented black
soybeans]. With illustrations from The Book of Tofu by
Shurtleff & Aoyagi.
498. Longacre, Doris Janzen. 1976. More-with-less
cookbook. Scottsdale, Pennsylvania: Herald Press. 328 p.
April. Illust. Index. 22 cm. Introduction by Mary Emma
Showalter Eby. Spiral bound. [30* footnotes]
• Summary: Commissioned by the Mennonite Central
Committee. On the cover: “Suggestions by Mennonites on
how to eat better and consume less of the world’s limited
resources.” However, this is not a vegetarian cookbook.
Contents: Introduction. Part I: More with less. 1. Less
with more: World shortages, North America: Five times as
much, overspending money, overeating calories, overeating
protein, overeating sugar, overcomplicating our lives. 2.
Change–An act of faith: Does it really help anyone if I cut
back?, it seemed inadequate, we liked it better the second
time. 3. Building a simpler diet: The protein question, what
is complete protein?, amino acid teamwork, no-meat, low-
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meat, and which meat, increasing protein content in foods.
II. Sharing the recipes. Soy-related recipes (all use
whole soybeans unless otherwise stated): Nameless soybeans
(p. 47). Soybean granola (with roasted soybeans, p. 91).
Section of soybean recipes (p. 96-98, 109-15): Savory baked
soybeans. Soybean loaf. Soybean hamburger casserole (with
ground beef). Soybean casserole. Fresh soybean-cheese
casserole (with “fresh green soybeans”). Soybean pie.
Refried soybeans. Soybean soufflé. Sweet and sour soybeans.
Marinated soybeans. Soybean sandwich spread. Basic
soybean spread or dip. Soybean curd sauté (with bean curd
[tofu]). Gather up the fragments. Soy, cheese and meat loaf
(with “vegetable-protein meat extender, p. 166). Basic burger
mix (p. 166). Quick soybean soup (p. 211). Soybean salad (p.
259). Roasted soybeans (3 recipes, p. 305).
Soy is also mentioned elsewhere: Soybeans contain
complete protein (p. 28). Protein complementarity: In
Indonesia fermented soybean cakes go with a rice meal.
Chinese and Japanese use bean curd [tofu] and bean sprouts
with rice (p. 29) Use soybeans or soy flour to increase
protein content of foods (p. 31). Table showing protein and
calorie content of some common foods (low fat soy flour,
dry soybeans, immature cooked soybeans, mature cooked
soybeans, p. 34). Table showing comparative costs of protein
sources (dry soybeans {the least expensive of all!}, textured
vegetable protein meat extender, soybean breakfast sausage,
soy flour, p. 37). Soybeans and soy flour (p. 45). Cook large
amounts of soybeans and freeze them to save time (p. 48).
Soybeans contain fewer calories per gram of protein than
common white beans (p. 49). When making granola, add soy
flour, soy grits, roasted soybeans, or soaked soybeans (p. 88).
Address: Akron, Pennsylvania.
499. Shurtleff, William; Aoyagi, Akiko. 1976. Excerpts
from The Book of Tofu: Cooking with whole dry soybeans.
Roasted soybeans, fresh green soybeans, soybean sprouts,
and fermented soybean cakes (tempeh). Mother Earth News
No. 39. May. p. 40-43. [1 ref]
• Summary: The first in a series of excerpts from this book.
Describes how to make each of these foods at home, and
gives several recipes for each (including 7 tempeh recipes). A
sidebar discusses trypsin inhibitor, and soybean soaking time
at various room temperatures.
Mother’s introduction to the book reads: “The various
food-processing industries (bless ‘em) seem to be trying
hard to alleviate this overcrowded planet’s shortage of
animal-derived protein. How? By ‘beefing up’ our storebought rations with ‘inexpensive’ meat substitutes procured
from–primarily–the good old soy bean. And as they do so,
these self-proclaimed wizards of matters comestible are
weaving a web of mystery around the useful bean. But now,
for us ‘little guys,’ there’s a book that (1) not only brings the
versatile vegetable out of the arcane commercial fog and into
our kitchens, but (2) shows and tells us how we all can save

grocery money and eat more nutritious meals (WHILE we
loosen the hold that the doctored-food moguls have on all
our lives and diets!). We’re proud, then, to present excerpts
from... The Book of Tofu.”
The section on tempeh (and how to make it at home)
states: “The starter is available from the U.S. Department
of Agriculture, Northern Regional Research Lab., 1815 N.
University Ave., Peoria, Illinois 61604. The Farm (Rt. 1, Box
156, Summertown, Tennessee 38483) is now making up a
brochure on tempeh preparation which will soon be available
with the starter.”
Note: This information about tempeh starter appears on
page 68 of The Book of Tofu. Address: c/o Aoyagi, 278-28
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03)
925-4974.
500. Costa, Sebastiao Irineu da; Quast, D.Q.; Moretti, V.A.;
Canto, W.L.; Cobbe, R.V. 1976. O emprego da soja na
alimentacao humana [The use of soya in human nutrition].
Boletim do Instituto de Tecnologia de Alimentos (Campinas,
Sao Paulo, Brazil) No. 46. p. 1-24. June. [Por; eng]
• Summary: Contents: Summary. Soya as a food. The main
forms in which soya is used as a source of protein for human
consumption: Defatted soy flour, whole soy flour, soy protein
isolate, soy protein concentrate, textured soy protein, protein
extract of soya; soy milk (Extrato protéico da soja; “leite”
de soja), fried or roasted soybeans (Soja frita ou torrada),
the soybean as a bean (Soja como feijao). Economic and
nutritional consequences of large scale consumption of soy
protein as human food: Introduction and examples, use of
soya in meat products, use of soya for the enrichment of
flour, use of Vital soymilk. Address: Brazil.
501. Safeway. 1976. Safeway coupons (Ad). Los Angeles
Times. July 1. p. H14.
• Summary: Includes: “Salted Soy Ahoy Nuts. Dry roasted. 8
oz. size–89¢.”
Note: This is the last ad or article seen (Nov. 2009) in
ProQuest newspapers that mentions Soy Ahoy. Address:
Southern California.
502. Product Name: Solar Soya (Whole Roasted Soy
Nuts–Oil-roasted) [Salted, Unsalted, Jalapeno, Chopped, or
Ground].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: Plant: Diehlfields, 905 Jackson,
Dansville, MI 48819. Office (in the Stuttman’s home): 2331
Forest Rd., Lansing, MI 48910. Phone: 517-882-3323.
Date of Introduction: 1976. August.
Ingredients: Soybeans, oil (90% palm oil, 10% soy oil).
Wt/Vol., Packaging, Price: Packaged or bulk.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Calories 420, protein 37 gm,
carbohydrate 27 gm, fat 26 gm.
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New Product–Documentation: Lehnert, Dick. 1976. “New
plant produces edible soys.” Michigan Farmer (Duluth,
Minnesota). Sept. p. 48. A new company named INARI, Ltd.
(which stands for International Nutrition and Resources,
Inc.) is processing edible soybeans (Corsoy variety) for a
market fast growing beyond the health food stores. An open
house was held recently at the new facility. The company’s
“pilot sized” plant produces about 2,200 lb (1 metric ton)
of deep-friend soybeans per [8-hour] day. It is located in
Dansville, Michigan, on Diehlfields, the farm owned by
Dave Diehl (Michigan Agricultural Commissioner) and his
sons and sons-in-law. Photos show: (1) Leonard Stuttman
and Dorn Diehl talking. (2) Small packets of Solar Soya.
(3) A tag showing the many possible uses for Solar Soya.
“Whole–Chopped–Ground. Extender to: Chilies, meatless
meat loaf, spaghetti, sloppy joes, etc. Base for: Soups,
stews, sauces. Garnish: Creamed soups, vegetable sauces,
etc. In bakery: Soylava, cookies, coffee cake. Toppings for:
Puddings, sundaes. Ingredient in: Breads, party mix, nut
pies, cereals (hot and cold). Candies: Soya brittle, nut rolls,
nut bars, caramel nuts. Best use: Whole as a snack, salted or
flavored.”
Leach, Hugh. 1976. “Dansville may become soybean
capital: Production launched in pilot plant.” State Journal
(Lansing, Michigan). Sept. 16. Thurs. INARI plans to
distribute its products through Spartan Stores under the brand
name “Solar Soya.” They will eventually be distributed in
other stores under other brand names.
Talk with Len Stuttman. 1999. March 5. The Diehlfield
family, a farm family with 5,000 acres of farmland, gave the
Stuttmans their original space. They set up little research
laboratory and began doing experiments in an abandoned
milk parlor attached to the Diehlfields’ barn. Then they set
up a pilot plant in a newly-built pole barn outbuilding on the
land; there the made their first commercial soynuts, named
Solar Soya, for almost a year. The original address of their
pilot plant was Diehlfields, 905 Jackson, Dansville, Michigan
48819. Irene still has the “historical notebook” with dates
and results of all the early work. The first varieties the
Stuttmans used were Corsoy and Harosoy. They have kept
the first check they ever received for sale of soynuts. Dated
28 Aug. 1978 it is from The Fort, a restaurant and gift shop
in Michigan. Solar Soya was the label for supermarkets; it
went into Spartan Stores and several others in Michigan. The
Super Soys brand was first introduced about 8-10 months
after Solar Soya. They were thinking of taking the jalapeno
flavor to Mexico and calling it “refritos picantitos.”
Note: According the Michigan Business Profiles, INARI
Ltd. was officially formed on 5 Feb. 1975 by N. Irene
Stuttman in Michigan. Registered office address: 2331 Forest
Rd., Lansing, Michigan 48910. Stock ownership: 1,600,000
shares.
503. Leach, Hugh. 1976. Dansville may become soybean

capital: Production launched in pilot plant. State Journal
(Lansing, Michigan). Sept. 16. p. B-7. Thursday.
• Summary: A pilot plant facility that processes soybeans
began operation this week in a building behind the big white
barn at Diehl Fields [Diehlfields] farm on Jackson Street.
The plant, operated by INARI, Ltd., has as its goal “bringing
glamour and respectability to the once lowly soybean.” In
addition to making a profit, of course. It could also help put
Dansville on the map.
INARI (International Nutrition and Resources Inc.) is
the brainchild of Len Stuttman, former television personality,
political candidate, and world traveler. He is president of
the corporation; his son, Jeff, a former chef in a Holland
restaurant, manages the processing plant. The plant is now
making various products: salted soybean nuts (quite similar
in appearance and taste to peanuts), highly seasoned jalapeno
nuts (something like taco chips in nut form), a soybean meal,
and unseasoned, cooked soybeans. Other companies make
similar soybean products, but they are mostly sold at health
food stores and stores catering to foreign students. Stuttman
notes that he doesn’t want to make this just a diet or health
food. “We think it should be available for everybody.”
INARI plans to distribute its products through Spartan Stores
under the brand name “Solar Soya.” They will eventually be
distributed in other stores under other brand names.
Initially, Stuttman envisioned producing soybean
products for sale overseas, but in the process of developing
and testing them, he found there was a potential market in
the USA. He still has high hopes of eventually marketing the
product overseas as well.
The plant can process 2,200 pounds of soybeans in an
8-hour shift, using only two employees. The soybeans used
will be grown on more than 300 acres at Diehl Fields. The
product is packaged at Lake Odessa. A photo shows Jeff and
Len Stuttman inspecting salted soybeans as they come out of
the oil roaster.
Note. This is the earliest document seen (Dec. 2012)
that mentions INARI, Ltd., the maker of oil-roasted soynuts
established by Len and Irene Stuttman in Michigan. Address:
Staff writer.
504. Detroit News. 1976. Dansville gets new industry:
INARI, Ltd. promotes soybean. Sept.
• Summary: A new company named INARI Ltd. formally
opened Saturday. Some 25 dignitaries interested in soybean
development attended the opening ceremonies to see the
pilot plant and taste the new product–named Solar Soya.
Located on Diehlfield Farms, it is run by Leonard Stuttman,
who has gotten development help from Michigan State
Univ. Jeffrey Stuttman, Leonard’s son, is managing the new
firm. All soybeans to be used by INARI will be grown at
Diehlfields Farms. A large photo shows Leonard and Jeffrey
Stuttman, and Dorn Diehl, Michigan State Agricultural
Stabilization Service director.
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505. Lehnert, Dick. 1976. New plant produces edible soys.
Michigan Farmer (Duluth, Minnesota). Sept. p. 48.
• Summary: A new company named INARI, Ltd. (for
International Nutrition and Resources, Inc.) is processing
edible soybeans (Corsoy variety) for a market fast growing
beyond the health food stores. An open house was held
recently at the new facility. The company’s “pilot sized”
plant produces about 2,200 lb (1 metric ton) of deepfriend soybeans per [8-hour] day. It is located in Dansville,
Michigan, on Diehlfields, the farm owned by Dave Diehl
(Michigan Agricultural Commissioner) and his sons and
sons-in-law. Dorn Diehl, now head of the state’s Agricultural
Stabilization and Conservation Service, also comes from this
farm. The Diehls only connection with the plant is that they
provide the Corsoy soybeans for the roasters. Dorn Diehl
enthusiastically points out that this is the first new industry in
Dansville (population 483) in 30 years.
The corporation INARI, headed by Leonard M. Stuttman
of Lansing, Michigan, has ten stockholders and a capital
investment of $60,000. The plant is run by Jeff Stuttman,
Leonard’s son. Leonard has a colorful history in the Lansing
area, once hosting a TV show about world travel, running a
nature center, and most recently working for the American
Soybean Association–where he became enthusiastic about
using soybeans for direct human consumption. The company
presently makes only one product, peanut-like whole fried
soybeans named Solar Soya (sold whole, chopped, or
ground) a crunchy snack food fried in a mixture of 90% palm
oil and 10% soybean oil.
INARI sells its product to health food stores and
Spartan Foods. Miller’s Ice Cream in the Lansing area
offers the product in its Butter Soya Crunch ice cream. Near
Kalamazoo, Wesley Quaker Maid is testing it as Natural
Caramel Crunch.
Dorn Dielhl looks at the new soybean plant as a good
omen. In the granary next to the new plant, he showed
visitors old timbers taken from mills owned by Henry Ford
and torn down after he died. Ford used these mills to grind
soybeans, from which he made plastics that went into an allplastic car body in 1939. “What might the car industry–and
agriculture–have been like if that idea had flown? Now right
next to those old timbers, there’s a new soybean idea about
which Diehls and INARI are enthusiastic.”
Photos show: (1) Leonard Stuttman and Dorn Diehl
talking. (2) Small packets of Solar Soya. (3) A tag showing
the many possible uses for Solar Soya.
506. Lashley, U. 1976. Re: Soybeans and soybean foods in
Trinidad. Letter to H.L. Wang and associates at Northern
Regional Research Center, Oct. 2 p. *
• Summary: Originally it was planned to grow soybeans in
Trinidad, and crush them for oil (to replace coconut oil) and
meal (to feed to livestock). In Dec. 1975 Lever Brothers

successfully crushed 7,000 kg of soybeans as a test. But then
it was realized that the soy protein could be better utilized
as a food. “Crop production personnel in the Chaguaramas
Agricultural Development Project (CADP) and Home
Economists at the John Donaldson Technical Institute have
been collaborating to refine, demonstrate, and promote the
production and utilization of locally grown soya. To this end,
the agronomists have published a booklet on the growing
of Soya while the Home Economists have produced several
booklets and pamphlets with information on preparing dishes
from soybeans. A booklet is about to be published.
“It might be of interest to you to note that Guyana,
St. Kitts, and Trinidad and Tobago have embarked upon
a program of Corn/Soya production in the hinterland of
Guyana as part of the Caribbean Food Plan.
“It is envisaged that soon a programme will be
formulated with the Extension Division in the Ministry of
Agriculture, Lands and Fisheries to exhibit soya growing
at vantage points in rural Trinidad and Tobago with
accompanying demonstrations by Home Economists in food
preparation. I am currently working in conjunction with
the Government Broadcasting and Film Unit to produce a
documentary on ‘Soya for Food.’ I am dealing with basic
steps Cleaning, Soaking, and Blanching: I also hope to
deal with the preparation of: 1. Soy milk, soy/choc milk; 2.
Soy fudge, soy/choc fudge–a candy. 3. Soy/almond paste–
marzipan. 4. Soynut butter. 5. Soy nuts. 6. Curried soybeans.
7. Phulouri (an East Indian dish using dhal).” (Cited by H.L.
Wang, et al. 1979. Soybeans as human food–Unprocessed
and simply processed. p. 33). Address: Home economist,
John Donaldson Technical Inst., Ministry of Education, Port
of Spain, Trinidad.
507. Ferrier, L.K. 1976. Simple processing of whole
soybeans for food. INTSOY Series No. 10. p. 130-36. R.M.
Goodman, ed. Expanding the Use of Soybeans (College of
Agric., Univ. of Illinois at Urbana-Champaign). [19 ref]
• Summary: Contents: Introduction. Food uses for whole
soybeans. Category I: Drum-dried flakes. Category II:
Canned soybeans. Category III: Dairy product analogues
(incl. mocha flavored ice cream, yogurt, peanut butter
analogue). Category IV: Spreads. Category V: Snack foods.
Appendix I: Prototype foods made from whole soybeans.
Appendix II: Sauce formulations for canned soybean
products. Discussion. For the drum-dried flakes: Blend in a
“Waring Blendor.” Address: Dep. of Food Science, Univ. of
Illinois, Urbana, IL.
508. Ferrier, L.K.; Cheosakul, Ubolsri; Ebine, H.; Kopp,
E.; Winarno, F.G. 1976. Small scale soybean processing:
What is needed? INTSOY Series No. 10. p. 207-210. R.M.
Goodman, ed. Expanding the Use of Soybeans (College of
Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: The Introduction by L.K. Ferrier states: “In
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recent years food scientists have become increasingly
concerned about the nutritional status of people in the
developing nations of the world... Participants in this
symposium believe that the development of small-scale
processing equipment for use in the home, village, or small
industry is crucial.”
The first section of this discussion deals with the
practical problems in developing a small-scale soybean food
industry in Thailand.
“Kopp: Dry-roasted soybeans have met with
considerable success in Ethiopia.”
“Winarno: In 1976 Indonesia launched an ambitious
program called the National Campaign for Nutrition
Improvement of the Nation, whose purpose is to combat
protein and calorie malnutrition. Four organizations are
involved: (a) the Nutrition Intervention Program, (b) the
Food Technology Development Center, (c) the Nutrition
Research and Development Center, and (d) the Nutrition
Education and Training Program.” Address: 1. Dep. of Food
Science & INTSOY, Univ. of Illinois, Urbana.
509. Kapoor, A.C.; Gupta, Y.P. 1976. Note on cookability
and beany flavour of soybean. Indian J. of Agricultural
Sciences 46(11):546-48. Nov. [6 ref]
• Summary: Dry roasting was reported to be effective in
eliminating the beany flavor of soybeans. Address: Indian
Agricultural Research Inst., New Delhi 110 012 India.
510. Duquette, Susan. 1976. Sunburst Farm family
cookbook. Santa Barbara, California: Woodbridge Press
Publishing Co. 303 p. Illust. by Donna Wright. Photographs
by Mehosh Dziadzio. From the Brotherhood of the Sun.
Recipe index. 23 cm.
• Summary: “The Brotherhood of the Sun is a family of
more than 300 people, who have dedicated themselves to
living in harmony with all people and all things. Our desire
is to follow the simple laws of God and nature. In order to
create an environment in which this is possible, we have
established four communities upon thousands of acres of
farm and ranch land in the coastal mountains around Santa
Barbara, California... In order to help support ourselves
and to share with other people our way of life, we have
established a large organic foods complex in Santa Barbara
called Sunburst Organic Foods.
“This organization includes a large wholesale warehouse
that ships food to stores across the country, six large retail
markets (with future markets projected along the coast), a
community store, a restaurant called ‘The Farmer and the
Fisherman,’ a whole-grain bakery and a fresh juice-bottling
plant that distributes along the west coast.”
Although this natural foods cookbook is not entirely
vegetarian (it includes a chapter titled “Fish,” p. 100-123,
and many fish and shellfish recipes), the rest of the book
is vegetarian and one long chapter (p. 64-99) is titled

“Vegetarian Main Dishes.” The illustrations are beautiful.
Soy-related recipes include: Tofu-vegie soup (p. 17).
Miso-onion soup (p. 17). Many recipes topped with “Bacobits.” Bean salad (with soy beans, p. 35). Sprouts (incl. soy
sprouts, p. 38-39). Tamari-onion gravy (p. 63). Enchiladas
(filled with tofu or soy beans, p. 85). Corn pudding with
Baco-Bits (p. 168). Soy flour cakes (pancakes, p. 268).
The chapter titled “Beans and pasta” (p. 124-39) has
a section on Soybeans subtitled “Or: How to get protein
without really trying.” Recipes and descriptions include:
How to cook whole soybeans (with or without pressure).
Soybean loaf. Soyburgers. Soy milk. Tofu (curded with
lemon juice or vinegar). Tamari and miso. Cheese-soybean
soup. Soy nuts. Soy grits. Soy flakes. Soybean cheese spread.
The Glossary (p. 295-97) contains descriptions of
gluten, lecithin (from the soybean), miso, protein powder,
tamari, seaweeds, tofu. Address: Santa Barbara, California.
511. Inprint Caribbean Ltd. 1976. Soybean cookbook: A
guide to more nutritional cooking. Port of Spain, Trinidad:
Inprint Caribbean Ltd. 48 p.
• Summary: After discussing the nutritional value of
soybeans, this cookbook gives recipes, mostly for using
whole soybeans, but also for making and/or using full
fatted soyflour, soymilk, okara, and soynuts. Early in 1976
the publisher was “approached by representatives of the
Chaguaramas Agricultural Development Project to edit and
publish a soybean cookbook for distribution in Trinidad and
Tobago. The German partners in the project at Chaguaramas
were about to hand over the project to the Trinidad and
Tobago Government, after six years of a cooperative
effort, and it was felt that such a publication would make
the project, and soya, more widely known to the people of
Trinidad and Tobago.” The cookbook was the idea and dream
of Dr. H. Seidel, one of the German agricultural experts
on the project. Publication costs were supported by local
companies who advertised in the book and some of whose
food products were listed by name in various recipes. Soyrelated advertisers include Worthington Foods (via Trinidad
Health Foods; p. 31) and Bontrae (via Quesnel & Fernandez;
p. 32).
“Over the past four years in Trinidad and Tobago,
through efforts at the Chaguaramas Agricultural
Development Project (a cooperative venture between the
Government of Trinidad and Tobago and West Germany),
considerable success has been achieved in the production of
this rich bean” (p. 6-7). Address: Trinidad.
512. Mallard, Gwen. 1976. Soy bean magic: Delicious
recipes with soy beans, flour & grits. Saanichton, British
Columbia, and Seattle, Washington: Hancock House
Publishers. 80 p. Index. 18 cm.
• Summary: Contents: 1. Commercially bought soy
products: Soy flour, soy grits, soybean milk, soy flakes (fine,
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or coarse), soybean oil, soybean lecithin, soy lecithin spread
(butter substitute), soy noodles, macaroni and spaghetti,
soy sauce, soy coffee, roasted soy nuts, baked and green
soybeans (canned). 2. Homemade soy products: Soy milk
from dry beans, quick soy milk (from soy flour), soy cream
(from soy flour), “soy base” (from soy flour), soy cheese
from soy flour [tofu] (curded with lemon juice), oven-roasted
soybeans, toasted soy flakes (coarse), toasted soy flour,
sprouted soybeans. 3. Soybean recipes: Breads ‘n breakfasts,
soups ‘n salads ‘n salad dressings, soy suppers, desserts and
delights.
To make soy base (p. 14): Slowly add 2 cups cold water
to sifted soy flour to make a smooth paste. Stir in 1 teaspoon
salt. Place in a double boiler and “cook for 30 minutes
over rapidly boiling water. This mixture will be thick
when it is cooked. Soy base is ideal for enriching gravies,
stews, puddings, and soups. It will also make an excellent
sandwich spread.” Note: This is the earliest English-language
document seen (April 2006) that uses the term “soy base” as
a noun in this way; within 10 years the term had acquired a
different meaning.
On the rear cover is a biography of Gwen Mallard by
Derrick Mallard, her husband. She was born in 1917 in
Fernie, British Columbia; she lived with her parents and
three brothers in a log cabin in the beautiful Elk Valley
among Canada’s majestic Rocky Mountains. In 1971 she
helped launch a campaign against plans for shipping oil in
Alaskan tankers along the coast of British Columbia with the
inherent dangers of disastrous oil spills (Note: On 24 March
1989 the tanker Exxon Valdez ran aground and spilled 11
million gallons of heavy crude oil in Alaska’s pristine Prince
William Sound–the world’s worst oil spill in history). Gwen
runs a small health food store and restaurant 14 miles north
of Victoria, British Columbia. Address: British Columbia,
Canada.
513. Ranill, June. 1976. The El Molino cookbook: Natural
wholegrain foods from El Molino & CaraCoa. El Molino
Mills, A division of ACG Co., Box 2250, City of Industry,
CA 91476. 144 p. Illust. Index. 22 cm. Spiral bound.
• Summary: Contents: Part I: Description of grains, seeds,
legumes & carob (1-2 pages about each with an illustration;
barley, buckwheat, corn, millet, oats, brown rice, rye,
triticale, wheat, alfalfa seed, chia seed, flaxseed, pumpkin
seed, sesame seed, sunflower seed, lentils, mung beans, split
peas, soybeans {p. 22-23}, carob, El Molino and CaraCoa
products).
Part II: How to use and enjoy whole grains, seeds,
legumes. Part III: Recipes (by Alice Walter).
This year El Molino Mills celebrates its 50th
anniversary; thus it was founded in 1926. Soya powder
is like soya flour, but it is more finely ground for use in
beverages. “Soy flour is made from the raw bean, while soya
flour is made from soybeans that have been lightly toasted.

This ‘toasting,’ actually a moist heat treatment, enhances the
flavor.” El Molino soya flour is full-fat flour.
El Molino products (p. 26) include Soybeans (whole
cooks best), and Carob coated soynuts. No soy flour or
powder is mentioned.
Soybeans, soya flour, grits, and powder are used
extensively throughout his book. White bread (with soy flour,
p. 46). Honey oatmeal bread (p. 48). Cornell bread (p. 50).
Soya bread (p. 51; 4.5 cups wheat flour and 1.5 cups soya
flour, so 25% soya flour). Improved quickbreads (p. 68).
Crunchy muffins (with soya grits, p. 70). Homemade muffin
mix. Soya muffins (p. 72). Gluten sesame thins (p. 74).
Homemade Granola (with 1 cup El Molino soya flour, p. 75).
Soy nuts. Garlic soy nuts. Roasted soybeans (p. 85). Carob
breakfast drink (with 1 tablespoon El Molino soya powder, p.
88). Bean salad (featuring soybeans, p. 92). Meatloaf (with
soya grits, p. 97). Soybean loaf. Baked soybeans. Soybean
chili (p. 101).
The section titled “Meatless dishes” (p. 102-112)
features many soy and many gluten recipes: Soybean medley.
Cooked soybeans (Basic). Soy cakes. Soybean paste (ground
cooked soybeans). Stuffed peppers. Stuffed tomatoes (both
with soybean paste). Baked soybean croquettes. Softened
soya grits. Stuffed zucchini (with softened soya grits). Tofu
(from soybeans curded with lemon juice). Soy cheese (made
from soya powder). Cooked gluten (homemade, p. 110).
Gluten cutlets. Gluten patties. Gluten roast. Eggs and soya
grits.
Soya milk (from soya powder, p. 115). Pineapple soya
cocktail (with soya powder, p. 116). Soya applesauce cake
(with soya flour or powder, p. 119). Improved cakes (p. 122).
Peanut butter cookies (with soya flour, p. 125). Improved
cookies (p. 128). Cookies for your puppy dog (p. 130).
Sesame carob balls. Carob nut log (p. 137).
Sesame seed: On page 17 is a full page about sesame
seeds and their uses, with an illustration of the sesame plant
and its seeds. The Index contains more than 45 entries for
“Sesame” including: Sesame butter (p. 17, 87). Sesame
granola bars (p. 84). Sesame halvah (p. 17). Sesame milk (p.
17, 115). Sesame in muesli (p. 76). Sesame tahini dressing
(p. 93). Address: City of Industry, California.
514. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.;
Hesseltine, C.W.; Bagley, E.B. 1976. An inventory of
information on the utilization of unprocessed and simply
processed soybeans as human food. Peoria, Illinois: USDA
Northern Regional Research Center, Interdepartmental
Report. AID AG/TAB-225-12-76. 197 p. AID contract report.
Undated. No index. 27 cm. Spiral bound. [65 ref]
• Summary: Contents: Introduction. Home and village
traditional soybean foods by country. 1. Soybean food uses
and production in Asia. Soaking dry soybeans. In China: Tou
chiang (soybean milk; preparation, ways of serving), tou fu
(soybean curd; yen-lu is the Chinese name for nigari), tou fu
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nao (soft curd), tou fu kan (dry / firm bean curd), chien chang
(pressed tofu sheets), yu tou fu (fried tou fu), tung tou fu
(frozen tou fu), tou fu pi (protein-lipid film; yuba), huang tou
ya (yellow bean sprout or soybean sprout), mao tou (hairy
bean, green soybean, or immature soybean), dry soybeans
(roasting and frying, stewing and boiling), roasted soybean
flour. Fermented soybean foods. Production and consumption
of soybeans (China and Taiwan).
Japan: Tofu (soybean curd), kinugoshi tofu, processed
tofu products (aburage or age, nama-age and ganmo), kori
tofu (dried-frozen tofu), yaki tofu (grill tofu), yuba (proteinlipid film), soybean milk, gô (ground soybean mash), daizu
no moyashi (soybean sprouts), edamame (green vegetable
soybeans), whole soybeans, kinako. Fermented soybean
foods: Production and consumption.
Korea: Tubu (soybean curd), soybean sprouts, whole
soybeans (green soybeans, parched or roasted soybeans,
boiled soybeans), soybean flour (“Soybeans are first roasted
and then ground to a flour. The flour is extensively used as
an ingredient in various food preparations.” Note: This is the
earliest document seen (Nov. 2012) that mentions roasted
whole soy flour in Korea–however no Korean name of this
roasted soybean flour is given), soysauce, bean paste [Korean
soybean miso], natto (no Korean name is given), production
and consumption of soybeans.
Indonesia: Tahu or tahoo (soybean curd), bubuk kedele
(soybean powder), tempe kedele, tempe gembus [the name
in Central and East Java for okara tempeh], oncom tahu
[the name in West Java for okara onchom], other soybean
products (soybean sprouts, green soybeans, roasted and
boiled soybeans, kecap or soysauce, tauco or bean paste
[miso]), food mixtures (Saridele, Tempe-fish-rice or TFR,
Soy-rice baby food, soybean residue [okara]-fish-rice),
production and consumption of soybeans.
To make bubuk kedele (p. 58): “Soybeans of the white
variety are roasted until no beany flavor can be detected.
They are ground into a powder and mixed with such spices
as garlic and chili. Bubuk kedele is kept in a jar and served
on special occasions with a rice product, longtong (rice
wrapped in banana leaves and boiled for 3 to 4 hours). Bubuk
kedele is always homemade and is eaten by everyone”
(Source: I. Gandjar 1976, personal communication).
Note 1. This is the earliest English-language document
seen (Nov. 2012) that uses the word bubuk or the term bubuk
kedele to refer to Indonesian roasted soy flour.
Thailand. Philippines: Soybean sprouts, soybean coffee,
soybean cake (made from equal amounts of soybean flour
and wheat flour), soybean milk, tou fu and processed tou
fu products, production and consumption. Burma. India.
Malaysia. Nepal. Singapore. Sri Lanka (Ceylon). Vietnam.
West Asia [Middle East; Iran and Turkey]. References–
Soybean food uses in Asia.
2. Soybean food uses and production in Africa. Ethiopia:
Injera, wots and allichas, kitta, dabbo, dabokolo, porridge.

Kenya. Morocco. Nigeria: Whole soybeans, soybean paste,
corn-soy mixtures (soy-ogi). Tanzania. Uganda. Production.
References–Soybean food uses in Africa.
3. Soybean food uses and production in Europe [both
Eastern and Western]. 4. Soybean food uses and production
in Latin America. Argentina. Bolivia. Brazil. Chile.
Colombia. Ecuador. Guyana. Paraguay. Peru. Uruguay.
Venezuela (fried arepas with textured soy). Mexico: New
village process, commercial developments of soy-based
food products, Gilford Harrison, Ruth Orellana, Seguras
Social. Honduras. Costa Rica. Panama. Dominican Republic.
Jamaica. Haiti. Trinidad. References–Soybean food uses in
Latin America.
5. Soybean food uses and production in North America.
United States: Oriental populations, vegetarian communes,
The Farm in Tennessee. Canada. References–Soybean food
uses in North America. 6. Soybean food uses in Oceania.
Australia. New Zealand. 7. Summary of soybean food uses.
Traditional soybean foods: Soybean milk, soybean curd and
processed soybean curd products, protein-lipid film, soybean
sprouts, tempe (tempeh), green soybeans, boiled soybeans,
roasted soybeans, soybean flour, soysauce, fermented
soybean paste, fermented whole soybeans [Toushih,
hamanatto], natto, fermented soybean curd. Experimental
soybean foods: Whole soybean foods, soybean paste, soy
flour, soy beverage. Production and consumption.
8. Recent simple soybean processes, other than
traditional. Simple village process for processing whole
soybeans: Equipment, process, sanitation requirements,
quality of product, evaluation of product in formulas and
procedures for family and institutional use in developing
countries. NRRC village process. Foods from whole
soybeans developed at the University of Illinois (drum dried
flakes, canned and homecooked soybeans, soy beverages and
beverage products, spreads, snacks).
Ways of cooking and serving soybeans in the American
diet. 9. Industrial processes. Industrial production and
selling prices of edible soybean protein products. 10.
Barriers to acceptability and utilization of soybeans in food
and research recommendations: Availability. Cultural and
social factors. Texture. Flavor. Nutrition and food safety.
Technology development. Technology transfer. Research
recommendations [concerning each of the above barriers].
Concerning Morocco: Cereal-soy blends have been
used extensively in Morocco; in fiscal year 1974 some
14.7 million lb were shipped to Morocco. Mmbaga (1975)
reported that soy flour is being used in making porridge, with
1 part soy flour to 3 parts maize / corn flour.
Tables show: (1) Soybean production and imports in
Taiwan, 1962-1975 (tonnes = metric tons, p. 33). Production
rose from a 53,000 tonnes in 1962 to a peak of 75,200
tonnes in 1967, then fell to 61,900 tonnes in 1975. Imports
skyrocketed from 62,400 tonnes in 1962 to a record 827,300
tonnes in 1975. (2) Consumption of soybean foods in
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Taiwan, 1964-1974 (kg/capita/year, p. 34). Total soybean
foods not including tofu rose from 1.08 kg in 1964 to a peak
of 2.61 kg in 1972 then fell to 1.99 kg in 1974. Consumption
of tofu (80% water) rose from 18.75 kg in 1964 to a peak of
33.89 kg in 1972, then fell to 32.04 kg in 1974. (3) Supply
and disposition of soybeans in Japan, 1971-1974 (p. 49).
Total supply is beginning stocks, plus domestic production,
and imports. Total disposition is crushing, plus traditional
foods and feed. In 1974 imports accounted for 87.5% of the
supply, and crushing accounted for 71.0% of the disposition.
(4) Whole soybeans used in the production of traditional
foods in Japan, 1970-74 (tonnes / metric tons, p. 50). Tofu
and others rose from 508,000 in 1970 to 539,000 in 1974.
Miso rose from 177,000 in 1970 to 192,000 in 1974. Shoyu
rose from 13,000 in 1970 to 14,000 in 1974. (5) Defatted
soybean meal used in the production of traditional foods in
Japan, 1970-74 (tonnes / metric tons, p. 51). Shoyu rose from
163,000 in 1970 to 176,000 in 1974. Tofu and others was
constant at 130,000 from 1971 to 1973. Miso decreased from
4,000 in 1970 to 2,000 in 1974. (6) Production of traditional
soybean foods in Japan, 1970-74 (tonnes / metric tons, p. 52).
Tofu and others rose from 1,867,800 in 1970 to 2,264,900 in
1973. Shoyu rose from 1,334,1000 in 1970 to 1,455,800 in
1974. Miso rose from 552,200 in 1970 to 587,200 in 1974.
(7) Production and food use of beans [various types] and
consumption of some soybean products in Korea, 19641967 (p. 56-57). In 1967 consumption (in tonnes / metric
tons) was: Bean curd 290,000. Bean sprouts 270,000. Bean
sauce 69,700. Bean paste 27,700. Total: 11.6 kg per capita
per year. (8) Soybean production in Indonesia, 1960-1974
(p. 65). It rose from 442,862 tons in 1960 to 550,000 tons
in 1974. (9) Consumption of soybeans in various parts of
Indonesia in 1970 (p. 66). (10) Production of soybean foods
in the province of Central Java, 1968-1972 (tons, p. 67).
Kecap rose from 914,695 in 1968 to 1,524,000 in 1972. Tahu
decreased from 18,570 in 1978 to 17,000 in 1972. Tempe
rose from 506 in 1968 to 39,000 in 1972. (11) Area planted
to soybeans and total soybean production in Thailand, 19641974 (p. 70). Area rose from 213,000 rais (6.25 rais = 1 ha)
in 1964 to 1,016,000 rais in 1974. Production (in metric
tons) rose from 31,300 in 1964 to 252,400 in 1974. (12)
Utilization of soybeans by soybean-consuming countries,
1964-66 (based on FAO 1971 Food Balance Sheets, 196466 average, p. 150). The countries leading in per capita
consumption (kg/person/year) are: China (PRC) 6.7. Japan
5.1. Korea(s) 5.0. Singapore 4.3. Indonesia 2.8. Malaysia
2.6. Taiwan (ROC) 1.1. (13) Amounts of cereal-soy blends
distributed under Title II, Public Law 480 in fiscal year 1974
(p. 152-155). (14) U.S. exports of full-fat soy flour, 1974-75
(p. 156).
Note 2. This is the earliest English-language document
seen (Feb. 2004) that uses the word “tubu” to refer to
Korean-style tofu. Address: Northern Regional Research
Center, Agricultural Research Service, Department of

Agriculture, Peoria, Illinois 61604.
515. Wei, L.S. 1976. Soybean food utilization research at
University of Illinois. Paper presented to Chinese Modern
Engineering and Technology Seminar, Taiwan. 20 p. 28 cm.
• Summary: Contents: Introduction. Development of canned
soybean foods and fresh cooked foods. Weaning foods.
Gruel. Beverages. Soft spreads (analog to peanut butter and
analog to diet margarine). Frozen desserts. Snack foods (“oil
roasted soy nuts and a puffed snack”). Effect of inactivation
of lipoxygenase in the whole soybean on the extracted oil
and meal quality. Flow sheets (p. 12-20). Address: Univ. of
Illinois.
516. Gorton, Laurie A. 1977. Soy “nuts” improve yield/lb
30-40%. Baking Industry 144(1758):12. Jan.
• Summary: Pro-Nuts are made by Edible Soy Products,
711 Seventh St., Hudson, Iowa 50643. They “resemble dry
roasted split peanuts. They are neutral in flavor after basic
processing.” A table shows the nutritional composition of
Pro-Nuts, peanuts (dry roasted), black walnuts, cashew nuts,
almonds, English walnuts, Brazil nuts, macadamia nuts,
filberts, and pecans. Pro-Nuts contain 47.4% protein (highest
of all nuts on the chart by far), 19.5% fat (2nd lowest after
cashew nuts), 23.5% carbohydrates, 2.0% water, 3.73% ash
(2nd highest after peanuts), 3.81% fiber (2nd highest after
peanuts), and 355 calories per 100 gm (lowest).
Flavored soy “nuts” put the crunch into the compound
coating for Sno-Cap Eclair Cookies. They are an excellent
substitute for nutmeats in many baked goods such as nut
bread, banana bread, and other batter breads, cookie doughs,
and cake and muffin batters. They can add crunchy texture
to toppings, streusels, glazes, icings, and coatings. They are
already used as an ingredient in granola mixes. Address:
Editor.
517. Martin, R.J.; Wilcox, J.R. comp. 1977. The Uniform
Soybean Tests, northern states, 1976. West Lafayette,
Indiana: Agricultural Research Service, USDA. 141 p. 28
cm.
• Summary: Near bottom of title page: “United States
Department of Agriculture. Agricultural Research Service,
cooperating with State Agricultural Experiment Stations.”
Contents: Introduction. Uniform Test participants. Strain
designation. Methods. Disease. Uniform test locations.
Identification of parent strains. Uniform test 00. Uniform
test 0. Preliminary test 0. Uniform test I. Preliminary test
I. Uniform test II. Preliminary test II. Uniform test III.
Preliminary test III. Uniform test IV. Preliminary test IV.
Origin and development of recently developed varieties.
The section titled “Origin and development of newly
released varieties” (p. 136-37) contains details on Evans,
Grande, and Harcor. Concerning Grande: 1965–It originated
with a cross, Anoka x Magna (C.B. 28 x C.B. 51) made by
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J.W. Lambert and R.L. Cooper at the Minnesota Agricultural
Experiment Station, St. Paul.
1965-66–F1 row 167 in Chile. Note: The first (F1)
generation of Grande was grown in row number 167 in
Chile, where the warm climate allows more crops each year.
Then these seeds were sent back to St. Paul, Minnesota,
where the second generation was grown out.
1966–F2 culture 176 at St. Paul.
1967–F3 plant row 3897 at Rosemount.
1968–F4 plant row 2098 at Rosemount.
1969–F5 plant row 2985 at Rosemount and Morris, seed
bulked.
1970–Designated II-65-295, tested in replicated singlerow plots at Waseca and Lamberton.
1971 & 1972–Tested in replicated single-row plots at
Rosemount and Morris.
1973–Designated M65-295, tested in Preliminary Test
0, in replicated combine tests and Rosemount and Morris,
and in replicated multiple short-row plots at Elk River...
Original bulk increased to about 10 bushels. One bushel
supplied to Malt-O-Meal Company for preliminary tests in
snack food products [Soy Ahoy and Soy Town oil roasted
soynuts introduced in 1970]. Initial increases approved by
Experiment Station Committee.
1974–Tested in Group 0 test... Purified seed increased to
17 bushels. Original bulk increased for a plant-scale test by
Malt-O-Meal and for addition production in 1975.
1975–Tested as in 1974.
1976–Released April 1 to registered seed growers.
Address: Agronomy Dep., Room 2-318 Lilly Hall, Purdue
Univ., West Lafayette, Indiana 47907. Phone: 317-749-2891.
518. Johnson, Margaret. 1977. Cook’s nook. Ingham County
Courier (Michigan). March 16.
• Summary: “Several people have asked where soybeans
may be purchased in our area. Solar Soys, which are fresh
beans and Super Soys, a roasted nut either salted or salt
free are available in Spartan Stores (Shop Rite, Felpausch)
Kroger, I.G.A., Schmidt’s, Minit Mart as well as Roma
Bakery and Small Planet & Wolf Moon Health Food Coop’s.
“Roasted soy nuts can be used in any cookie recipe,
bread recipe, pie crust (crushed soy nuts and butter, instead
of graham cracker crust) in peanut brittle, on ice cream
sundaes, in tossed salads, on cereal, for party mix, and in
any recipe that you would use any kind of nuts you could
substitute the soy nuts. They provide more protein and than
meat and less fat than peanuts!”
Contains recipes for: Soy nut clusters (from J. Stuttman,
Mason, Michigan). South-of-the-border soys (deep-fried
soybeans with minced onion, chili powder, and cheese). New
fashioned soybean pie. B-nut pie (tastes like pecan pie, but
uses “soy nuts”). A photo shows Margaret Johnson. Address:
Box 150, East Lansing, Michigan 48823.

519. Waikar, M.; Mehta, T.; Quadri, M.A.; Kushwah,
H.S.; Datta, I.C. 1977. Palatability score, nutritive value
and trypsin inhibitor activity of some common soybean
substituted recipes. JNKVV Research Journal 11(1&2):10611. Jan/April. [5 ref]
• Summary: Soybeans were used popular Indian recipes, in
the form of roasted flour in chapati, with red gram in ahar
and in soy cutlets, in the form of sprouts in usal and salad,
as dry roasted soynuts in chikki, and as whole dry soybeans
cooked in a preserve called urad dal papad. Addition of
soybeans greatly improved the nutritional value of each dish.
Organoleptic trials showed that the soybean preparations
compared well with their standard counterparts. Trypsin
inhibitors were reduced to safe levels by conventional
processing involved in the preparation.
Note 6. This is the earliest English-language document
seen (Aug. 2007) that uses the term “red gram” to refer
to Cajanus cajang. Address: 1-2. M.H. College of Home
Science for Women, Jabalpur; 3-5. College of Veterinary
Science & Animal Husbandry, Jabalpur, India.
520. State Journal (Lansing, Michigan). 1977. Superstar
soybean. May 25.
• Summary: A 2-inch-square cartoon shows a character,
whose body is a curved soybean pod, plus eyes and nose,
arms and legs with shoes, jumping like a cheer leader.
Streamers and confetti fall all around. The text below
the cartoon reads: “Combining traditional Memorial Day
festivities with a soybean theme, Dansville is proud to
present its first annual Memorial Day Soybean Festival
complete with a crowning of Michigan Princess Soya and a
soybean cookie baking contest. The festival gets underway
Saturday and continues through Monday.”
521. State Journal (Lansing, Michigan). 1977. Soybean is
superstar: Festival set. May.
• Summary: “Dansville–The once lowly soybean will be
elevated to royalty status during the Memorial Day weekend
in Dansville... Dansville became heavily involved with
soybeans last year when INARI Limited, a business for
the production and marketing of soybean products, was
established in the community by Len Stuttman.” The festival
is being sponsored by the Dansville Lions Club.
522. Food Manufacture (London). 1977. Dutch start up
soya nut plant [Solnuts BV of Numansdorp near Tilburg,
Netherlands]. 52(6):5. June.
• Summary: The plant is located in Numansdorp near
Tilburg in Holland. It was scheduled for start-up on June 1,
and initially will have the capacity to convert 13,000 tons of
soya beans into 9,000 tons of soya nuts every year. Address:
England.
523. Product Name: Roasted and Salted Snack Soybeans;
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Soy Flour.
Manufacturer’s Name: Pioneer Specialty Foods.
Manufacturer’s Address: P.O. Box 1568, Fargo, ND
58102.
Date of Introduction: 1977. June.
New Product–Documentation: Soybean Digest Blue Book.
1977. p. 30.
524. Kapoor, A.C.; Gupta, Y.P. 1977. Note on the effect of
roasting on the nutritional quality of soybean protein. Indian
J. of Agricultural Sciences 47(7):365-67. July. [6 ref]
• Summary: In a previous communication, the researchers
showed that dry-roasting of soybean was “effective in
eliminating its beany flavour.”
Now, seeds of Bragg, Punjab 1, and Lee soybean
varieties were first soaked in 0.03% sodium bicarbonate for
8 hours, then roasted by heating at 120ºC for 12 hours in an
oven. The roasted seeds were ground to a fine powder for
chemical analysis and feeding to rats. Roasting reduced the
PER to 2.28 for Bragg, 2.40 for Punjab 1, and 2.51 for Lee.
The PER of casein is 3.0. Address: Defence Food Research
Lab., Mysore 570 010, India.
525. Vogt, Pat. 1977. Cook with soybeans? Why not?
Michigan Farmer (Duluth, Minnesota). Oct. 1. p. 32.
• Summary: Len and Irene Stuttman of Lansing, Michigan,
run a company named INARI, Ltd., which offers two
products: roasted soy nuts and raw edible soybeans for home
cooking. Soy nuts are available plain, salted, or flavored
(jalapeno). The Stuttmans feel that “soybeans are a healthy
food, not a health food.” Len Stuttman, a native of Chicago
(Illinois), is a former lecturer, film maker, film producer, and
agricultural advisor. He says that after testing 77 soybean
varieties, he has found only a few that really tastes good.
The Stuttmans’ interest in soybeans extends back to
their college days at Michigan State University. After their
marriage, Len became an agricultural information advisor
to the Indian Council of Agricultural Research. They also
traveled to other countries, studying nutritional feeding
programs. While living in India and traveling abroad, they
discovered that relief foods sent by the USA and United
Nations were often incompatible with the local culture and
eating habits. Since nuts are prized by most cultures, the
Stuttmans decided to try using soy nuts, which are very
nutritious and rather inexpensive.
Len Stuttman, who has been involved in several
businesses, including a TV show in Chicago, has kept
his interest in community development and nutrition. In
1975 he accepted a job at American Soybean Association
headquarters in Hudson, Iowa, but resigned in early 1976 and
returned to Lansing where he began work on starting INARI
Ltd., a family operation to make soy nuts. That company is
now in business.
“Tofu, a bean curd, and Miso, a bean paste, are available

in some Lansing area stores.” Recipes are given for: Soybean
meatloaf (with a lb lean beef + 1.3 cups cooked soybeans).
New fashioned soybean pie. Soybean sandwiches.
526. Stuttman, Leonard M. 1977. Re: Work developing
soynuts. Letter to William Shurtleff at New-Age Foods Study
Center, P.O. Box 234, Lafayette, California, Oct. 10. 2 p.
Typed, with secretary’s signature on letterhead.
• Summary: “Your letter was extremely flattering and I am
so pleased that you found our soynuts of the highest quality.
That kind of comment justifies the almost two years we
spent in research in and out of Michigan State University...
There are many varieties of soybeans. Much of our product
development time was spent in testing almost eighty
different varieties of soybeans. In addition, we found that
there were even distinct differences in the palatability of the
same variety grown in different regions of the U.S. based
primarily on climatic and soil conditions. We narrowed our
varietal selection to a single type grown in a specific area of
Michigan.” Good soybeans “must be identity preserved!”
To make good soynuts at home: Select a good variety
of whole soybeans that are of uniform size. Rinse the beans
and soak them overnight. The volume should have increased
approximately 2½ times over the volume of the dry beans.
Remove any excess water by spreading the soaked beans
on paper or cloth toweling. Heat vegetable oil to 325ºF. Oil
roast [deep fry] the soybeans for about 12 minutes. The color
should be golden brown, the taste bland, and the texture
crunchy without being hard. A well-done soynut should
fraction into small pieces without undue jaw pressure.
“Actually, Bill there is very little that is revolutionary
about our processing technique. The real secret is varietal
selection and careful supervision of roasting technique using
lower heat over a longer period of time.
“P.S. We have pretty much confined our marketing
efforts to Michigan and now we feel we are ready to expand
out. Could you help us by giving us a recommendation to
Erewhon and others?”
Note 1. The letterhead reads–Line 1: INARI, Ltd. Line
2: “International Nutrition and Resources Inc.” Note 2. This
is the earliest document seen (Dec. 1998) concerning INARI
(a manufacturer of soynuts) or the work of Len and Irene
Stuttman with soyfoods or soynuts. Address: President,
INARI, Ltd., 2331 Forest Rd., Lansing, Michigan 48910.
Phone: (517) 882-3323.
527. Trout, Sally. 1977. Soy factory moving to Mason? State
Journal (Lansing, Michigan). Nov. 8. p. B-6.
• Summary: INARI Ltd. is considering moving to Mason,
Michigan, provided there are some tax incentives. Irene
Stuttman has purchased the old Silsby Implement building
at 200 N. State Street for plant operations. Under Public
Act 187 a plant rehabilitation district can be established
under certain conditions. The value of the rehabilitation
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is exempted from any tax for 12 years. Address: Journal
correspondent.
528. Murray, Jeff. 1977. Soynuts–Mason’s newest product:
Family business moves here. Ingham County News
(Michigan). Dec. 21.
• Summary: What are soynuts? According to Len and Irene
Stuttman, who have just opened a plant in Mason, Michigan,
“a soynut is simply a soybean that has been roasted–just like
a peanut.” In October, the Stuttmans purchased a building in
Mason on West Maple St. next to Dancer’s; it is more than
130 years old, and somewhat of an historic landmark. Irene
believes it was first operated as a grist mill in 1857.
The company’s soynuts, which are sold under the brand
name Super Soys, come in various flavors, including onion
garlic, jalapeno, salted, and unsalted, and in a mixture with
raisins, peanuts and cashews. They are sold either in bulk
or packaged. The bulk bags are either 55 or 25 pounds. For
packaging, the soynuts are shipped in barrels to Lake Odessa
where they are put into poly bags for consumers by the
Sheltered Workshop [which employs handicapped workers].
The Stuttmans’ soynuts can be purchased for about a dollar
a pound, while a four-ounce package retails for $0.49. The
leading retailer in the area is Schmidts. Other local stores
that carry soynuts are Felpausch, Keans, Mason Foodland,
Eberhardts, A&P, IGA, Associated Grocers, and several
health food stores. The Stuttmans say that soynuts contain
only one-third as much fat as peanuts, but twice as much
protein as meat.
The Stuttmans have three sons: Jeffrey, age 28, lives in
Mason and is plant manager; Kurt, age 17, helps out parttime. Aaron age 20, has previously worked for the business.
A photo shows Len and Irene Stuttman dressed in warm
winter clothes.
Note: This is the earliest published document seen
(March 1998) that uses the word “soynuts” (or “soynut”) in
connection with the Stuttmans or their company, INARI, Ltd.
Talk with Irene Stuttman. 1999. March 19. She and Len
had four children, all boys. One died while young. Before the
move to Mason they called their product “roasted soybeans.”
Address: News special writer.

West Maple St.), Mason, Michigan. Office (in the Stuttman’s
home): 2331 Forest Rd., Lansing, MI 48910. Phone: 517882-3323.
Date of Introduction: 1977. December.
Ingredients: Soybeans, soy/palm oil. May also contain
salt, onion-garlic, jalapeno or pizza flavorings. Barbeque:
Soybeans, oil, salt, paprika, torula yeast, onion, garlic, HVP,
spices, natural liquid smoke flavor.
Wt/Vol., Packaging, Price: 1.25 oz (36 gm) cellophane or
structured poly bag. Or 16 oz package.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Calories 420, protein 37 gm,
carbohydrate 27 gm, fat 26 gm.
New Product–Documentation: Soybean Digest Bluebook.
1979. p. 94. Eight companies are listed in the category
“Roasted Soybeans,” seven in the USA and one in
Holland. INARI Ltd., 2331 Forest Rd., Lansing, Michigan
48910 makes: “Whole roasted soynuts from identity
preserved soybeans. Salted, unsalted, flavored to customer
specification. I.P. soybeans for human consumption. Soy
flour, grits.” This is INARI’s first listing in the Bluebook.
Labels (see next page). 1979, dated. 4.5 by 6 inches;
Hang Label with twist tie: “Ready-to-Eat Snackables. Protein
Power Packed. Chucked Full of Energy. More Protein than
Meat. Less Fat than Peanuts.” Shurtleff. 1981. Soyfoods.
Summer. p. 23-24. INARI is now America’s fifth largest
manufacturer of oil roasted soynuts, making 288,000 lb/year
of soynuts and soynut products. Leonard Stuttman is the
president.
Poster, color. “Soynuts: The Crowning Touch. Soynuts

529. Goulart, Frances Sheridan. 1977. Soybeans. Vegetarian
Times No. 22. Nov/Dec. p. 50-51.
• Summary: A superficial overview. Discusses “boiled whole
beans, toasted whole beans, soybean butter, soymilk, notes
on soyflour, soysauce, soy oil, tofu, soy yogurt, mock mocha
java (soy coffee).”
530. Product Name: Super Soys. Whole Roasted Soy Nuts
(Oil-roasted) [Salted, Unsalted, Pizza Flavored, Jalapeno, or
Onion Garlic].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: Plant: 200 State St. (formerly
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supply an aura of elegance, abundant nutrition, and a full
measure of economy.” Brown. 1987. Labels (updated) 1987.
Soya Newsletter. Sept/Oct. p. 8. They come in a variety
of flavors... seasonings (salted, onion & garlic, and BBQ),
and coatings (carob coated, yogurt and butter topping).
Wholesale price is $0.64-71/lb. Letter from Irene Stuttman.
1987. Nov. 11. “All present spelling is soynuts, not soy
nuts.” News release and brochure titled “Supersoy Soynuts.”
531. Product Name: Oil Roasted Soynuts [Plain, Salted, or
Sour Cream & Onion].
Manufacturer’s Name: Agra By-Products.
Manufacturer’s Address: 1601 17th Ave. North, Fargo,
ND 58102. Phone: 701-293-7441.
Date of Introduction: 1977.
Wt/Vol., Packaging, Price: 1.4 oz, 4 oz, or 12 oz poly bags,
or in bulk.
How Stored: Shelf stable.
New Product–Documentation: Shurtleff. 1981. Soyfoods.
Summer. p. 20. America’s fourth largest maker of oil roasted
soynuts makes 250,000 lb/year of finished product. Contact
Mr. Gunkelman.
532. Product Name: Soy Nuts (Roasted Soybeans).
Manufacturer’s Name: Prairie Products, Inc.
Manufacturer’s Address: 300 N.W. 7th St., West Fargo,
North Dakota 58078. Phone: 701-282-5164.
Date of Introduction: 1977.
Ingredients: Soybeans, oil.
Wt/Vol., Packaging, Price: 12 oz bags and bulk.
How Stored: Shelf stable.
New Product–Documentation: Letter from Irene Stuttman
of INARI. 1988. May. Prairie Products makes oil roasted
soybeans in Riverside, North Dakota. The contact person is
Doug Cosette. The company does not have its own brand
name. Production is 200,000 lb/year.
Talk with Irene Stuttman of Sycamore Creek. 1995. Oct.
23. Prairie Products is her major competitor in snack foods.
Solnuts is her major competitor in the ingredient market;
Solnuts are also used in various toppings at the retail level.
Prairie Products roasts mainly for Tarrier, which supplies
only salad bars, as for Wendy’s. Prairie Products roasts
mainly sunnies (sunflower seeds), but they now also oil roast
small amounts of soybeans, corn, and wheat. Irene has their
color brochure which shows that they have their own brand
of retail soy snacks named Prairie Snacks, in 3 flavors, in
about 3 sizes of little snack bags ranging from 3/4 ounce to
1-2 lb. About 50 small packs come in each display carton.
They also package for other companies as well. They have
quite a bit of retail packaging capability. The company is
for sale ($550,000, which Irene thinks is much too high);
it is a “ma and pa” organization that is losing money. Their
son presently runs the company. The brochure states that
the company, located in West Fargo, North Dakota is a full-

service, packaged food processor, established in 1979. “The
company processes wheat, soybeans, sunflower kernels,
corn, nuts from roasting, and packing for wholesale.”
Talk with Sylvia Benser of Prairie Products. 1995. Oct.
27. She was one of the founders of this business, which
started in 1977. Since 1977 they have made oil-roasted
soynuts in both consumer retail packs (12 oz poly/film
bag) or bulk. They also have their own packaging facilities.
The retail packs come in salted, no-salt, barbecue, onion,
or garlic flavors. Bulk soynuts are available in almost any
flavor including jalapeño, cheddar cheese, honey, etc. They
are used in salad toppings, trail mixes, etc. They sell to
McCormick, Nestle, and various companies that re-pack
their soynuts or put their own label on soynuts that Prairie
Products roasts and sells–companies such as Dahlgren &
Co. Inc. (Dahlgren’s), Dakota Natural, and Lee Seed Co.
(Inwood, Iowa). They also make Prairie Crunch, a mixture
of wheat nuts and sun nuts (no soy). Prairie Products is now
for sale for about $565,000. “We just want to retire or do
something different. Our main business used to be roasting
sunflower seeds, but there’s no money in it. It is very easy to
roast sunflower seeds, so competitors start up all the time and
undercut your prices. We have tried to build the business on
soynuts, wheat nuts, corn nuts, Prairie Crunch, and various
mixes. We are getting much stronger in that area. It takes
brains to make those products.”
Brochure (8 panel) from Prairie Products, Inc. Undated.
Box 623, West Fargo, ND 58078.
Letter (fax) from Irene Stuttman of Sycamore Creek.
1996. Feb. 29. Prairie Products closed their doors in January.
533. Chang, K.C. ed. 1977. Food in Chinese culture:
Anthropological and historical perspectives. New Haven,
Connecticut, and London: Yale University Press. 429 p.
Illust. Index. 24 cm. [200+ ref]
• Summary: One of the finest scholarly overviews of food
in Chinese culture ever written, with each chapter, arranged
chronologically by dynasty, written by an expert in the field.
Contents: Introduction, by K.C. Chang. 1. Ancient China, by
K.C. Chang. 2. Han, by Ying-shih Yü. 3. T’ang, by Edward
H. Schafer. 4. Sung, by Michael Friedman. 5. Yüan and
Ming, by Frederick W. Mote. 6. Ch’ing, by Jonathan Spence.
7. Modern China: North, by Vera Y.N. Hsu and Francis
L.K. Hsu. 8. Modern China: South, by E.N. Anderson, Jr.
and Marja L. Anderson. Glossary of Chinese characters.
Bibliography. Address: Prof. of Anthropology, Harvard
Univ., Cambridge, Massachusetts.
534. Dookeran, M.R. ed. 1977. Soybean. Your food of the
future. Twenty simple recipes. Chaguaramas Agricultural
Development Project, Macqueripe, Chaguaramas, Trinidad,
West Indies. 11 p.
• Summary: Over the past four years Trinidad and Tobago
has achieved considerable success in the production of this
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rich bean at the Chaguaramas Agricultural Development
Project. Address: [Chief Technical Officer, Ministry of
Agriculture].
535. Farm, The. 1977. Vegetarian prenatal nutrition and
high protein recipes. Summertown, Tennessee: The Book
Publishing Co. 14 p. 22 cm.
• Summary: Printed with green ink on white paper. On the
cover is a photo showing a field of soybeans, in neat rows
free of weeds.
Contents: Introduction (“The Farm is a large longhair
spiritual community of 1100 people in Tennessee... We
are all complete vegetarians [vegans]. Ours is a soy-based
vegetarian diet). Taking care of your self while you’re
pregnant (by Margaret, Nutritionist for the Farm, incl. iron,
calcium, table of nutritional value of soybeans). Recipes:
Basic cooked soybeans. Soybeans and tortillas. Soyburgers.
Soybean stroganoff. Soy mayonnaise. Soy fritters. Soy
yogurt. Soy milk (homemade using soybeans or soy flour)
Tofu (Bean curd, homemade using whole soybeans and
nigari or epsom salts). Soy cheese. Soy flour basic salad and
sandwich spread. Seasoned sandwich spread. Hi-protein
soy bread (incl. soy milk and soy flour). Soy souffle (incl.
soy flour and nutritional yeast). Soy “nuts” (dry roasted or
deep fried). T.V.P. Textured vegetable protein. T.V.P. tortilla
filling. Spaghetti sauce with T.V.P. Sloppy joes. Good tasting
nutritional yeast (A good source of B vitamins. Distributed
by The Good Tasting Yeast Company, c/o The Farm). Melty
nutritional yeast “cheese.” A word about B12 [vitamin B-12]
(“If you are a complete vegetarian, eating only plant foods,
you will need to supplement vitamin B12”).
People at The Farm eat “soy ice cream” which is
mentioned in the introduction, but no recipe is given.
Address: The Farm, Summertown, Tennessee.
536. Menegay, T.H. 1977. The AVRDC vegetable preparation
manual. Tainan, Taiwan: Asian Vegetable Research and
Development Center. See p. 1-24. [Eng]
537. Pearson, Phyllis Strayer. 1977. Contemporary soya
recipes. St. Louis, Missouri: American Soybean Assoc. 18 p.
19 cm.
• Summary: Contents: Introduction, by Elaine Brown.
Using this cookbook: Soy cooking oil, soy margarine,
soy shortening, soy sauce, whole soybeans, soy flour, soy
granules, soy grits, soy milk, soya nuts, special cookbook
features. Recipes: Spaghetti sauce. Salmon croquettes.
Chili. Beans with ham. Chicken pie. Green bean casserole.
Soya quiche. Tuna loaf. Asparagus casserole. Date bars. Pie
crust. Banana bread. Peach surprise muffins. Caramel rolls.
Banana cream pie. Soya doughnuts. Pumpkin bread. Cherry
coffee cake. Protein and calorie analysis. Address: Home
economist, P.O. Box 27300, St. Louis, Missouri.

538. Singh, Surjan. 1978. Potential of soy protein in
improving Indian diet. In: American Soybean Assoc.,
ed. 1978. International Soya Protein Food Conference,
Proceedings. Hudson, Iowa: ASA. 136 p. See p. 70-73.
• Summary: Contents: Problems associated with soybean
utilization. Pattern and potential of soybean uses in India.
“Systematic research on soybean utilization was
initiated at the G.B. Pant University of Agriculture &
Technology in 1971 with the technical collaboration of both
the Nave Technical Institute Shahjahanpur and the University
of Illinois U.S.A. Some of the products developed include:
Some of the products developed include:
1. Nutrinugget [sic, Nutri Nugget] (a textured protein
product made from 100% defatted soyflour...) 2. Protesnac (a
flavoured and spiced snack item, made from a combination
of 84% rice and 14.3% defatted soyflour...) 3. Protein plus (a
ready to eat product made from a combination of corn and
defatted soyflour...) 4. Paustic Ahar (a sweetened ready to eat
food made by extruding a mixture containing corn and full
fat soy flour...) 5. Nutri Ahar (an extruded product made from
cooked soybeans...)
“Nearly 70 tons of these products are manufactured per
month by Soy Production and Research Association–a non
profit and charitable organization established in 1971. It is
a joint venture of Nave Technical Institute, Shahjahanpur
and G.B. Pant University of Agriculture and Technology,
Pantnagar. It is the first organization in India, producing and
marketing high protein soy foods in the country. Nutrinugget
and Protesnac cater to the consumer market whereas Protein
plus, Paustic Ahar and Nutri Ahar are particularly suited
for ever expanding institutional feeding programs. In view
of the great demand on these products the capacity is being
increased to 500 tons a month.” Address: Head, Dep. of Food
Science and Technol., G.B. Pant Univ., U.P., India.
539. Wang, Jun Ryun; Lee, Yang Hee. 1978. Traditional
soybean foods in Korea. In: American Soybean Assoc.,
ed. 1978. International Soya Protein Food Conference,
Proceedings. Hudson, Iowa: ASA. 136 p. See p. 43-47. [13
ref]
• Summary: “The origin of soy sauce and paste in Korean
literature dates back to 683 A.D. (Shinmu King 3rd year of
the United Silla period). Since an old Japanese literature
[document], Hwameyruitsuroku [Wamyô Ruijusho;
Collections of Japanese Names, by Subject], of Heyan
[Heian] records that ‘Maljang (Meju) is a Korean soy sauce
and paste’ and a record on Maljang was also observed in
the ruins of Nara, it is evident that soy sauce and paste were
introduced from Korea to Japan during the Nara period (645793 A.D.). Therefore, it is believed that the beginning of
their consumption in Korea should be in the third century of
Kokuryo period.”
“Soybean has been a major protein source in the Korean
diet.” In 1976 some 442,803 tonnes (metric tons) of soybeans
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were used in Korea as follows: oil and defatted meal 28.5%,
curd (tubu, or tofu) 24.5%, paste (doenjang) 18.3%, soy
sauce (kanjang) 10.6%, soy sprouts (kongnamul) 9.0%, hot
soy paste (kochujang, made from meju, hot pepper flour, and
cooked glutinous rice) 6.6%, soymilk (kongkuk) 0.14%, and
other 2.4%. Other includes roasted soy flour (konggomul,
used for coating rice cakes [mochi]), fried tofu (yubu),
salted natto paste (jeonkukjang / cheonkukjang). Doebiji is
fresh soybean puree, made by grinding soaked soybeans.
When used as a food, it is usually cooked with vegetables,
kimchi, and meat. Meju is balls of soybean koji like Japan’s
miso-dama. All fermented Korean soybean foods except
Joenkukjang are prepared from meju. Its characteristic flavor
results from Aspergillus, Penicillium, and Mucor species of
molds on the surface of the balls and Bacillus subtilis on the
inside. Damsuejang is a quick fermented soy paste made by
crushing meju to a powder, adding a warm brine solution,
then allowing it to ferment and ripen.
Note: This is the earliest English-language document
seen (March 2009) that uses the word “Damsuejang” to refer
to Korean-style soybean paste (miso).
The above usage is the equivalent of 12 kg per capita
per year. The daily per capita consumption of soy sauce
(kanjang) is 20 ml, of soybean paste (doenjang) is 15 gm,
and of hot soybean paste is 10 gm. Most of the soy sauce
(64%), doenjang (82%), and kochujang (76%) and all of the
salted natto paste (joenkukjang) and quick fermented soy
paste (damsuejang) are produced at a household level and
consumed directly.
Both soybean production and imports have grown in
recent years. In 1970 production was 231,994 tonnes, and
imports were 36,291 tonnes for a total of 268,285 tonnes. In
1976 production was 294,949 tonnes (up 27% over 1970),
and imports were 147,854 tonnes (4 times as much as in
1970) for a total of 442,803 tonnes (up 65% over 1970).
Address: Korea Food Development Centre, Seoul, South
Korea.
540. Johnson, John Hal. 1978. Dr. John Hal Johnson’s
soybean delights. Mother Earth News No. 50. March/April.
p. 72-73.
• Summary: This food scientist from Brigham Young
University gives tips and recipes for using soy flour, soymilk,
cooked soybeans, and soynuts. Address: Food Science Dep.,
Brigham Young Univ., Provo, Utah.
541. Guhardja, Edi. 1978. Re: Names and descriptions
of lesser-known Indonesian soyfoods. Letter to William
Shurtleff at New-Age Foods Study Center, May 16–in reply
to inquiry. 1 p. Typed, with signature.
• Summary: Dry roasted soybeans (Javanese: Dele Sangan;
Sundanese: Kedele Sangrai). Raw soybeans, with or
without their seed coats, are soaked in cold water for ½-1
day. Sometimes salt is added. The swollen beans are dried,

roasted, then eaten with yellow rice (rice cooked in coconut
milk with turmeric), or as a snack.
Tofu chips (Indonesian: Krupuk Tahu). Salted tofu is
sliced into long, this pieces, which are dried in the sun, then
broiled until crisp. They are eaten with Gado-Gado (cooked
vegetables with peanut sauce) or as a snack.
“Fresh green soybeans in the pods” or “fresh vegetable
(green) soybeans (Indonesian: Kedelai Rebus). Soybeans at
the mature green stage are harvested by cutting the stems
with the pods attached. The leaves are picked off the stems
and the pods, still attached to the stems, are boiled until the
seeds are soft. They are sold in bunches, with the stems tied
together, and eaten as a snack.
Roasted soybean grits (Indonesian: Bubuk Kedelai).
Roasted soybeans are pounded into grits, usually with
a wooden mortar and pestle. The grits are spread over
glutinous rice and grated coconut meat, then coconut sugar
syrup is poured over the top. They are eaten as a snack.
Address: Dr., Dep. of Botany, Bogor Agricultural Univ. (IPB)
Bogor, West Java.
542. Dominguez de Diez Gutiérrez, Blanca. 1978. Los mil y
un usos de la soya [The 1001 uses of soya]. Natura (Mexico).
May. p. 51-66. [2 ref. Spa]*
• Summary: Contents. Introduction. How to make soymilk
(leche de soya). How to make cheese or tofu (el queso o
tofu). Recipes based on fresh soy puree (Go). How to use
soymilk. All the things you can do with tofu. What to do with
okara (el Okara). Soy sprouts (Los germinados de soya).
Kinako or roasted soy flour (Kinako o polvo tostado de
soya (harina)). Soy coffee (Soyafé o café de soya). Soynuts
(soyanuez).
Note 1. Most of the terminology in this article is derived
from The Book of Tofu (by Shurtleff & Aoyagi), which is
cited in the bibliography.
Note 2. This is the earliest Spanish-language document
seen (Jan. 2005) that uses the word “soyanuez” to refer to
soynuts.
Note 3. This is the earliest Spanish-language document
seen (Nov. 2012) that mentions roasted soy flour, which
it calls Kinako o polvo tostado de soya (harina). Address:
Lived at Tepoztlan, Morelos. Address: Apdo Postal #21140,
Mexico 04000 DF, Mexico.
543. Product Name: Granny Ann Noots: Roasted Salted
Soya Beans.
Manufacturer’s Name: Itona Products Ltd. (Marketer).
Made in the UK by British Arkady Co.
Manufacturer’s Address: Leyland Mill Lane, Wigan WN1
2SB, England.
Date of Introduction: 1978. May.
Ingredients: Soya beans, vegetable oil, salt.
Wt/Vol., Packaging, Price: 4 oz (113.6 gm).
How Stored: Shelf stable.
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with a consistency that’s a cross between Jello and farmer
cheese... sort of rubbery but fragile. It has a faintly grassy
taste but you’ve got to be really on your toes (or wellpracticed) to catch it. Mostly, it’s tasteless. Which, of course,
means you can do just about anything with the stuff.
“But what I found equally fascinating was its
preparation. Brooke, his wife, Mary, and two workers work
out of what once was a meat locker for a long-gone A&P at
Bird and Red Roads. Brooke christened his company Swan
Foods and because there apparently aren’t too many tofu
makers this side of the Mississippi, found he had to invent
half his gear as he went along.”
The author then describes how Swan Foods makes tofu.
A confirmed meat eater, she samples and rates the company’s
egg salad, soy shake, chip dip, cashew cheesecake, and nori
rolls. She disliked the first two of these products, but liked
the last 3, the nori rolls being her favorite. Contains a recipe
for Tofu chip dip. Note: This is the earliest article on soy
seen (Aug. 2002) in the Miami Herald newspaper. Address:
Herald columnist, Florida.

New Product–Documentation: Ad in Alive magazine.
1978. May. p. 2. “Noots... Roasted Salted Soya Beans. The
newest thing in nibbling! Packed with protein and very, very
tasty. A nice change from nuts and a whole lot cheaper too.
In 4 oz. packs.”
Label. 1981, undated. 2.5 by 2.5 inches. Brown and
white on yellow. “A natural tasty and nutritious snack. Free
from synthetic additives. Pat. No. 1,453,438.” Itona Products
Ltd. retail price list. 1980-81. 4 oz. retails for £0.28. Soya
Bluebook. 1985. p. 83.
Letter from W. Pringle. 1990. May 30. “British Arkady
had a patent on the production of a type of soya nuts, dating
back to the early 1970s. The product was sold through
various health food outlets. The most popular brand was
“Noots.” It disappeared from the market about 5 years ago.”
544. Cardozo, Yvette. 1978. Tofu: Just add taste. Miami
Herald. June 22. p. 4-E.
• Summary: About Robert Brooks and Mary Pung, and their
company Swan Foods that makes tofu and tofu products.
“When Robert Brooke [sic, Brooks] called one day to
extoll the virtues of his dozen and one soybean products, I
figured it was time to take a second look at what some have
labeled the miracle food.
“Most people by now are at least vaguely familiar with
roasted soy nuts. They’re sort of a dieter’s peanut and can be
dumped into a variety of dishes. But unless you caught the
wave of vegetarian conversion a decade back or spent time
in the Orient, odds are you don’t know much about soybean
cheese, also known as tofu.
“Basically, it’s the food world’s chameleon. It’s white

545. Dominguez de Diez Gutiérrez, Blanca. 1978. Los mil
y un usos de la soya [The 1001 uses of soya]. Mexico City:
Editorial Posada. 15 p. [2 ref. Spa]
• Summary: This booklet was reprinted from the May
1978 issue of Quadernos de Natura magazine, p. 51-66.
Blanca was born on 8 Nov. 1919. Address: Circulo Yoga de
Tapasthana, A.C. Tepoztlan, Morelos, Mexico.
546. The foundation meeting of the Soycrafters Association
of North America in Ann Arbor, Michigan. Photographs
taken at that meeting. 1978. Ann Arbor, Michigan.
• Summary: This first meeting took place on 28-30 at the
University of Michigan–Ann Arbor. Approximately 70
people attended. The goals of the meeting are outlined in the
correspondence leading up to the meeting.
The soyfoods movement in America was interested in
low-tech, traditional soyfoods, especially tofu, miso, tempeh,
and soymilk, gradually expanding into soynuts, edamame,
and dairy alternatives. However it also had numerous other
objectives which many or most of the members advocated.
A vegetarian diet / meatless diet, an end to the feedlot
system and slaughterhouse system, working to address the
root causes of world hunger, right livelihood, starting small
businesses, etc.
The movement had only lukewarm interest in modern
high-tech soyfoods such as soy protein isolates, concentrates,
and textured soy flour–because: (1) These products were
highly refined. (2) Many were a by-product of the feedlot
system, which raised animals for slaughter. (3) None of the
early members produced (or ate) these products.
At this meeting, a new organization was created on
July 30, the Soycrafters Association of North America.
Larry Needleman (Bean Machines, California) was
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elected director. Six people were elected to the steering
committee: 1. Tom Timmins, New England Soy Dairy,
Greenfield, Massachusetts. 2. Lester Karplus, Vegetarian,
Inc., Champaign, Illinois. 3. Steve Fiering, The Soy Plant,
Ann Arbor, Michigan. 4. Steve Demos, White Wave Tofu,
Boulder, Colorado. 5. Kathryn Bennett-Clarke, Southwest
Tofu, Santa Fe, New Mexico. 6. Bill Shurtleff, New-age
Foods Study Center, Lafayette, California.
Twelve black-and-white photographs (each 3½ by
5 inches) were taken on 28-30 July 1978 at this meeting
by William Shurtleff; they and their negatives are now
located in the Soyfoods Center archives. Those identified
in the photos include Tom Timmins (New England Soy
Dairy), Steve Demos (White Wave), Larry Needleman (The
Learning Tree), Greg Weaver (The Tofu Shop), Benjamin
Hills (Surata Soyfoods), and Kathryn O. Bennett (Southwest
Tofu Co., Santa Fe, New Mexico).
The first four photos were taken on the evening of
Friday, July 28 at the opening meeting which was held
upstairs in a large room at the University of Michigan (Ann
Arbor) student union. Most attendees are dressed informally
and seated in folding chairs, but some are sitting crosslegged on the floor. In two photos, Larry Needleman is
standing and speaking to the group; Tom Timmins is seated
to the right of center on the floor. The remaining eight
photos were taken on July 29 in a room next door to The
Soy Plant (Ann Arbor, Michigan) where the Association was
established. The walls are covered with labeled gallon jars of
herbs and foods. The attendees are seated in folding chairs.
In the two photos shown here, Steve Demos is in the center,
speaking.
Note: The last five frames on this reel of film are photos
of people making tofu at the New England Soy Dairy in
Greenfield, Massachusetts.
547. Shurtleff, William. 1978. Protein source for the future.
PHP (Japan). Oct. p. 8-18, 79-82. Illust. 18 cm.
• Summary: Contents: Introduction. Ten reasons why
soybeans will be the protein source of the future: 1.
Optimum land utilization. 2. Lowest cost source of protein
in almost every country of the world. 3. High nutritional
value. 4. Time tested for over 2,000 years. 5. Remarkably
versatile. 6. Appropriate technology (“Traditional soyfoods
can be produced in cottage industries”). 7. New dairylike
products. 8. Soybeans are hardy and adaptive. 9. Free
nitrogen fertilizer from nodules on soybean plants. 10. Great
productivity potential.
Discusses new patterns of soy protein utilization, with
specific reference and descriptions of tofu, soymilk, tempeh
(“Indonesia’s most popular soyfood”), miso, shoyu, whole
dry soybeans, roasted soybeans, fresh green soybeans,
soy flour, kinako, soy sprouts, and textured soy protein
(TVP), yuba, and natto. Concludes with a discussion of new
developments in the Western world. Address: New-Age

Foods Study Center, P.O. Box 234 (951½ Mountain View
Dr.), Lafayette, California 94549. Phone: 415-283-2991.
548. Starenkyj, Danièle. 1978. Le bonheur du végétarisme:
Principes de vie & recettes. 2ième éd. [The happiness of
vegetarianism: Principles of life and recipes. 2nd. ed.].
Armagh, Quebec, Canada: Orion. 351 p. Oct. Illust. by
Stefan Starenkyj. Index. 23 cm. First ed. 1977. [26 ref. Fre]
• Summary: Soy-related recipes include: Soy coffee (p.
101). Soya souffle (with whole soybeans, p. 204). Chapter
14, titled “A cow in your kitchen” (p. 207-27), contains
extensive information on soymilk, soymilk products, and
problems with cow’s milk. It’s contents: Introduction. What
is soya? The proteins of the soybean (la fève soja). The
carbohydrates of the soybean. The vitamins and minerals of
the soybean. The oils of the soybean. Soymilk: The cow of
China. Reasons for replacing animal milk in your diet with
soymilk: Many people are allergic to animal milk. Animal
milk is a cause of anemia. Animal milk can be a cause of
infection of the urinary tract, particularly in infants. Animal
milk is polluted. Comparison of the composition of soymilk
and cow’s milk (100 gm each). How to make soymilk at
home. Soymilk whipped cream. Soy mayonnaise without
eggs. Soy yogurt (fermented). Tofu: The meat without bones.
Nutritive value of tofu. How to make tofu at home. Tofu
filets. Tofu steaks. Breaded tofu slices. Tofu pâté à tartiner.
Grilled tofu. Okara (La pulpe de soja). Okara pâté (Pâté à la
pulpede soja). Soya butter (Buerre de soja; made from 1 cup
lightly grilled soy flour, 2 cups water, a little salt, and about
½ cup oil). Address: Ottawa, Canada.
549. Product Name: Solnuts (Dry Roasted Soybeans).
Manufacturer’s Name: Solnuts B.V.
Manufacturer’s Address: 41 Swaardvenstraat, P.O. Box
5066, 5048 AV Tilburg, Netherlands. Phone: 01865-2870.
Date of Introduction: 1978. November.
New Product–Documentation: Food Manufacture
(London). 1977. 52(6):5. June “Dutch Start Up Soya
Nut Plant. The address is Solnuts BV, P.O. Box 7239,
Industriestraat 1, Numansdorp, Holland. The plant was
scheduled to start production on 1 June 1977 and initially
will have the capacity to convert 13,000 tons of soya beans
into 9,000 tons of soya nuts every year; Soybean Digest
Blue Book. 1978. p. 28. Food Manufacture (London). 1979.
54(1):55-57. “The Secret of Solnuts. The plant, very similar
to one operating in the USA, was built in Tilburg under the
supervision of Mr. Jim Becker and was originally scheduled
to come on stream in August 1977. But initial teething
troubles delayed the start and it was not until November
1978 that the plant began to produce Solnuts of the quantity
required. Now, after an investment approaching £1M, the
plant is producing about 1,600 tons/year. Note: BV is an
abbreviation for Besloten Vennootschap (a private company
with limited liability).
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Shurtleff. 1981. Makers of Soynuts in Europe.
Manuscript, p. 10.
550. Trout, Sally. 1978. Soybeans become tasty, profitable
snack: Doing business in Lansing. State Journal (Lansing,
Michigan). Dec. 10. p. E-12.
• Summary: Len Stuttman came up with the idea of making
soynuts while he was working for the American Soybean
Association. He had been sent to a conference in Nebraska
where he met a farmer and his wife who roasted soybeans
in their home for entertaining. His first reaction was that
this was a product with real commercial possibilities. It took
18 months of consultation and work with Michigan State
University and private laboratories to develop a commercial
roasting process. According to Jeff Stuttman, Len’s son, who
is the plant manager “Educating people to try Super Soys,
the brand name under which INARI markets its product, has
been a job.”
The company introduced its product through food
shows, in-store demonstrations, and tours of the plant at
200 State St. (in Mason, Michigan). The equipment used for
making soynuts is quite similar to that used for [oil] roasting
real nuts. The company was able to purchase used equipment
for a start-up cost of approximately $40,000. The plant was
initially set up in Dansville, where it produced about 8 tons
per month of the roasted soybeans, either salted or with hot
jalapeno seasoning. The plant, which has been located in
Mason for the last year, now makes 16 tons per month. The
entire roasting operation is located in an open 4,800-squarefoot room.
The gleaming stainless steel roasting equipment can
turn out about 1.5 tons [3,000 lb] of soynuts a day when in
full production. The soynuts are preconditioned, dropped
into the roasted [deep-fryer] for 12 minutes, then sent down
the cooler conveyor to the seasoning process. They are
packaged in bags of various sizes, from the single snack size
to bulk 25-pound bags. The soynuts are now available in
their original seasonings plus onion-garlic and pizza flavor.
Cheddar cheese and bacon flavored soynuts are scheduled to
appear soon.
Several restaurants in the area use soynuts on their
salad bars. The Michigan State Central Bakeries use the
crushed nuts for toppings on cakes and doughnuts. And a
confectioners shop in Jackson, Michigan, offers a chocolate
and soynut cluster candy.
A large photo shows INARI plant manager Jeff Stuttman
standing at the exit end of the roaster, offering a small paper
cup of fresh roasted soynuts to preschoolers.
Note: This is the earliest document seen (March 1999)
which states that INARI makes a product named “Super
Soys.” Address: Journal correspondent.
551. Hittle, Carl N. 1978. Soybean potential in Nepal: A
report. Mimeographed, spiral-bound manuscript. 30 p. 28

cm. [26 ref]
• Summary: Dr. Hittle served as a soybean consultant
in Nepal from Sept. 23 to Oct. 11, 1978. Contents: 1.
Introduction. 2. Terms of reference for soybean consultant.
3. Background information: Soybean production, production
research, evaluation of germplasm, local varieties and
selections, preservation of soybean germplasm, rhizobial
microbiology, economics of soybeans, soybean statistics,
present uses of soybeans in Nepal, Food Research Services
of the Ministry of Food, the dairy industry in Nepal, solvent
extraction, CARE, UNICEF. 4. Observations at the research
stations: Kakani Hill Station, Pakhribas Agricultural
Centre, Lumle Agricultural Centre, Central Research
Station–Khumaltar, Bhairawa Agricultural Farm, Rampur
Agricultural Experiment Station, National Rice Station–
Parwanipur.
Note 1. The first 3 stations are located in the hills,
Khumaltar is in the Kathmandu Valley, and the last 3 are
located in the plains (Tarai [Terai]).
5. Comments and suggestions: Priority of soybeans,
operational work plan, assignment of national staff,
assignment of international staff, training, linkages, a
national soybean research center. Appendixes. I. Itinerary of
C. N. Hittle. II. Persons met by soybean consultant. III. List
of background information. IV. Sarbottam Pitho (Super Flour
made from 50% soybeans). Uses of soybeans.
The soybean is an ancient crop in Nepal. Generally its
culture has been restricted to terraces and valleys ranging
from 500 to 1,500 meters (1,642 to 4,925 feet) in altitude.
Soybeans are usually grown at lower altitudes in single rows
on the bunds of rice paddy fields, or at higher altitudes as
an intercrop with maize or millet. Hectarage is difficult to
estimate; estimates made from 1976 to 1978 range from
10,000 to 70,000 hectares. Yields are low, ranging from 300
to 500 kg/ha. This is because of the two ways soybeans are
traditionally grown, because they rarely have been grown
in the Tarai [Terai] (Plains area) where higher yields can
be expected, and because little emphasis has been given to
developing superior varieties and cultural practices.
Soybeans are used mainly for human food in Nepal by
“roasting the dried seeds (parching) or as green vegetables
(boiling or frying the green pods followed by shelling of
the seeds and eating the green soybeans). Parched soybeans
are frequently mixed with popped maize (corn) and eaten
daily as tiffin. Green soybeans are frequently mixed with
other vegetables to make curry. A snack food is prepared by
removing the seed coat of parched soybeans, splitting the
cotyledons and mixing with garlic, salt, and chilli powder.
Sprouted soybeans are mixed with other sprouted pulses and
used as vegetable soup. Fermented soya products include
soya sauce and kirima [kinema].”
Soybeans are one of the main sources of protein for
the majority of the people in the Hill regions. Only small
quantities of soybeans reach the market.
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Note 2. This is the earliest document seen (Jan. 2012)
that uses the alternative spelling “kirima” to refer to kinema,
a fermented soyfood from Nepal and a close relative of
Nepalese kinema and Japanese natto. Address: Soybean
consultant in Nepal.
552. Product Name: Salad Toppins (Dry Salad Topping).
Manufacturer’s Name: McCormick & Co., Inc.
Manufacturer’s Address: East Coast: 414 Light St.,
Baltimore, Maryland; West Coast: Salinas, California.
Phone: 301-771-7301.
Date of Introduction: 1978.
Ingredients: 1995: Sunflower seeds, soybeans [dry roasted
soynuts], textured soy flour, rice, onion, carrot, partially
hydrogenated soybean and cottonseed oil, salt, red and green
bell pepper, sugar, parsley, corn starch, barley malt extract,
monosodium glutamate (flavor enhancer), caramel color,
natural and artificial flavorings, hydrolyzed soy protein, corn
gluten, wheat gluten, sulfiting agents, FD&C Red 3.
Wt/Vol., Packaging, Price: 3.75 oz plastic jar. Retails for
$2.39 (9/95).
How Stored: Shelf stable.
New Product–Documentation: Talk with Linda Weigel of
Solnuts. Inc. 1990. April 2. This product contains Solnuts.
McCormick is the world’s leading manufacturer of seasoning
& flavoring products.
Talk with Polly Murray, head of Consumer Affairs,
McCormick & Co. 1991. March 28. This product was
launched in about 1978.
Product with Label purchased at Safeway Supermarket
in Lafayette, California. 1995. Sept. 19. The second
ingredient is soynuts. Label is red and white. The brand
name is now Shilling. The packer is McCormick & Co., Inc.,
Hunt Valley, Maryland 21031-1100. “Crunchy & Flavorful.”
553. Product Name: Almond Windmill Cookies (Contain
Soynuts).
Manufacturer’s Name: Mrs. Alison’s.
Manufacturer’s Address: St. Louis, Missouri.
Date of Introduction: 1978.
Ingredients: Incl. Solnuts (soynuts).
New Product–Documentation: Jean Caspers-Simmet.
1988. Agri News (Rochester, Minnesota). Aug. 4. “Iowa firm
makes tasty soybean products.” The best known consumer
products in which Solnuts are used are Zero candy bars and
Almond Windmill cookies.
Talk with Linda Weigel of Solnuts. Inc. 1990. April 2.
This product still uses soynuts. Mrs. Alison’s in St. Louis is
the main plant. They have been using soynuts in the product
for about 12 years. But Dad’s Cookies in Florida also makes
it. It is distributed nationwide under different names.
554. Product Name: Solar Burgers (With Seitan and
Soynuts).

Manufacturer’s Name: Vegetable Protein Co. (The).
Manufacturer’s Address: 140 River St., Cambridge,
Massachusetts.
Date of Introduction: 1978.
Ingredients: Seitan, soynuts.
How Stored: Refrigerated.
New Product–Documentation: Talk with Johnny
Weissman. 1992. March 31. One day in about 1978 or 1979
he realized that deep-frying was unhealthy, and that day he
put the deep-fryer in the basement and stopped making Tan
Pops–his best-selling product. At that point he invented Solar
Burgers, made from a mixture of seitan and soy (in various
forms, incl. soynuts and TVP).
555. Dahlinger, John Côté; Leighton, Frances Spatz. 1978.
The secret life of Henry Ford. Indianapolis/New York:
Bobbs-Merrill Company Inc. 243 p. See p. 170-77. Index. 24
cm.
• Summary: The author was born on 9 April 1923 at Henry
Ford Hospital. His mother was Evangeline C. Dahlinger,
who was married at the time to Raymond C. Dahlinger, one
of Henry Ford’s most trusted employees and later Manager
of the Ford Farms. The author makes the case convincingly
that Henry Ford was his father, making him Henry Ford’s
illegitimate son.
Chapter 12, titled “Quadrapeds are out” (p. 170-77)
contains extensive information about Ford’s work with
soybeans and soyfoods. Ford believed that the world of the
future would be a world without quadrupeds. “We don’t need
horses. We’ve got the tractor. We’ve got the automobile. We
don’t need cows–we can make synthetic milk. We can make
meat substitutes out of soybean and coconuts–you can hardly
tell the difference. We don’t need sheep. We will be able
to make wool out of synthetic things–it will be better than
wool... Ford had good reason to distrust horses. He told me
that when he was a young boy, his foot caught in the stirrup
when a horse bolted. He was dragged around and could have
been killed. I don’t recall ever seeing him ride a horse...
Ford considered the horse a very inefficient instrument. He
called it a thousand-pound hay-burning motor with one-horse
power.
“As Henry Ford worked toward his great vision of a
world that had no need of quadrupeds, I was his guinea pig.
And I wasn’t the only one. Everyone had to eat the strange
concoctions he was putting together and calling milk, meat,
and vegetables, depending on their color. Soybean milk was
his triumph. I had to drink it while he asked me eagerly, ‘Can
you tell the difference? Isn’t that a fine glass of milk?’
“I loved milk, but his soybean milk almost cured me. It
tasted like chalk. I was perfectly satisfied with the job a cow
did, and his version was simply terrible. For a time, Ford
was eating so much ersatz foods he was concocting that Mrs.
Ford worried about his health.
“Ford would eat soybean pie and drink the soybean
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milk that made even milk of magnesia taste good. Ford was
working on a soybean body for an automobile. They used to
say that if it didn’t run, Ford could eat it.
Ford had a “car body built from the soil” with wheat
straw, flax, and hemp [Cannabis] that proved to be so strong
it was promoted in photo sessions by whacking it with an ax.
“Ford’s ultimate triumph along the soybean line was the
soybean dinner he himself dreamed up and had served at the
time of the Ford exhibit at the Chicago Century of Progress
Fair in August 1934.” A list of the 16 items served is given;
soy ice cream is not mentioned.
“I was about eleven [i.e. in about 1934] when Ford was
at the peak of his excitement about soybeans. You had only
to talk to him for five minutes and soybeans would enter
the conversation. He kept bottles of soybean milk in our
refrigerator in case he got thirsty and in case I weakened a
little to drink a little too. I only drank it, however, under the
greatest duress.
“I still have the recipe he gave to mother for making
soybean milk. The formula was developed by his chemical
engineers... Soak one-half pound soybeans overnight and
grind to a fine powder. Add two quarts of water and heat
in a double boiler for one-half hour. Strain liquid through
a fine cloth and season with a dash of salt. Add one or two
tablespoons of syrup to sweeten. A dash of banana oil can
also be added to make it resemble cow’s milk more closely.
Ford was always shifting the formula around a trifle to see
which sweetening syrup was best–maple or sorghum or
honey–and whether a little more or less salt would improve
the taste.
“Ford was evangelical about soybeans. He talked of how
cooked soybeans tasted much better than lima beans did,
and how soybean spread was much better for children than
peanut butter. He advised me to try it in a soybean and jelly
sandwich.
“Ford urged Mother to tell our cook to use a lot of
soybeans in cooking and to overcome the strong flavor of the
beans by adding plenty of onions. In his own household the
cooks were ordered to sneak a few soybeans into every food
on the table–into soup, salad, the peas or other vegetable of
the day.
“Ford would now and then flash a letter around
from some doctor or other who was grateful for Ford’s
experiments with soybean milk because babies who were
allergic to cow’s milk were able to use inexpensive, lifesaving soybean milk. And also those adults who were
allergic to milk were able to enjoy puddings and things that
they had never been able to enjoy before.
“Incidentally, Ford’s son was named after the man
who was in charge of food research at Ford, Doctor Edsel
Ruddiman. Ruddiman worked in the engineering lab and
was one of Ford’s favorite people. Ford, of course, worked
closely with Dr. Ruddiman in maximizing the uses of
soybeans.” Ford also fancied soybean cottage cheese.

“If I recall correctly, Ford at one time had twenty
thousand acres of soybeans under cultivation under Dad’s
direction, and it was said he was spending over a million
dollars a year experimenting with the plant in various
ways–as food, as plastic, as animal food, as a high-protein,
low-calorie diet food, and as a source of industrial oils. Ford
would brag about how there was nothing in the soybean plant
that was wasted; even the stalk could be made into fiber.
“As Ford saw the world of the future–and I’m sorry it
didn’t come to pass–every farmer would become wealthy by
running his own little factory, or ‘cottage industry,’ as Ford
called it. He would produce soybeans in his field and make
at least one soybean product for sale to factories or grocery
stores.
“As Ford foresaw the world, farmers wouldn’t need
barns. ‘With no animals, there need be no buildings on a
farm except the granaries,’ he said. Except, of course, the
little farm factories...” (p. 176).
Henry Ford grew marijuana [hemp] for experimental
reasons. It was “enclosed by a large cyclone fence. The Ford
people thought it had all been destroyed after Ford died, but
some years ago they found it growing wild again” (p. 177).
“His campaign against the quadruped never quite
ceased. He was forever sounding off against four-footed
animals, especially those that provided meat. As early as
1919 or ‘20 he had said that the world would be better off
without meat... And he further insulted the cow by calling it
‘the crudest machine in the world’” (p. 177).
Ford was as trim and lean as a split rail fence. He did not
smoke or drink alcohol. He was a “health nut” and for a time
he preached that sugar was dangerous (p. 78). At the top of
things he disliked most were Franklin Roosevelt, “monied”
Jews and Judaism, Catholics and Catholicism (p. 216).
556. Duff, Gail. 1978. Gail Duff’s vegetarian cookbook.
London: Macmillan. 374 p. Index. 23 cm.
• Summary: Pages 14-15 note that: “Products made from
soya beans are very important in meatless diets...” She uses
tamari, miso, whole dry soybeans, and soya flour, but has
an intense dislike of TVP (textured vegetable protein). Soyrelated recipes include: Soya mayonnaise (made with soya
flour, p. 81-82). Barbecued soya bean and tomato spread (p.
246). Crunchy soya bean sandwich spread (p. 247). Miso,
onion and parsley sauce (p. 319). Basic soya bechamel (p.
319).
The section titled “Soya beans” (p. 190-97) has a nice
introduction followed by recipes for: Salted soya beans.
Basic method for soya beans. Soya bean hot pot. Soya
bean blanquette. Soya bean goulash. Soya bean and tomato
casserole. Spiced lemon soya beans. Barbecued soya beans.
Soya beans with cucumber–Chinese style.
557. Farm, The. 1978. Yay soybeans! How you can eat better
for less and help feed the world. Second revised edition.
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Summertown, Tennessee: The Book Publishing Co. 14 p.
Illust. 22 cm. 2nd rev. ed. 1978, 14 p.
• Summary: The first edition of this creative little booklet,
published in 1974, was printed with blue ink on white
paper; this 1978 edition uses brown ink on white paper.
Contents: Living on soybeans. Some of our favorite ways
to eat soybeans. Basic cooked soybeans: Soybeans and
tortillas, Soybean stroganoff, Soy fritters, Cheezy soybeans
(Good Tasting Nutritional Yeast gives the cheezy flavor),
Soyburgers, Soy nuts (dry roasted), Soy coffee. Soymilk:
Using soybeans or using soy flour, Soy mayonnaise (made
with soymilk), Soy yogurt.
Tofu: How to make at home (6 step process using
nigari, epsom [sic, Epsom] salts, vinegar, or lemon juice as a
coagulant), Tofu salad dressing, Tofu salad [like an eggless
egg salad], Scrambled tofu, Pan fried tofu, Tofu cheesecake.
Soy pulp: Introduction, Scalloped tomatoes and pulp, Soy
pulp burgers, Soy pulp cookies. Soy flour: Basic salad and
sandwich spread, Seasoned sandwich spread. TVP–Textured
Vegetable Protein: Introduction, TVP tortilla and taco filling,
Taco filling sauce, TVP spaghetti sauce, Sloppy Joes. Good
Tasting Nutritional Yeast: Introduction, Melty cheese, Cheese
crackers, Golden gravy, Yeast ‘omelette.’ Eggless cookery:
Introduction, Pancakes (with soymilk), Chocolate cake (with
sour soymilk), Cookie crust for cheesecake. A word about
vitamin B-12. Some facts about people and food. Plenty.
Address: Tennessee.
558. Faryna, Paulette J. 1978. Soyabeans in the Nigerian
diet. Ahmadu Bello University, Extension Bulletin. No. 21.
74 p. Home Economics Series No. 1. Reprinted in Nov.
1985. [64 ref]
• Summary: Contents: Acknowledgements (especially
Mrs. V. Ogunsola of Home Economics Section, Samaru
College of Agriculture, and Mr. T. Kay, Dept. of Chemical
Pathology, Ahmadu Bello Univ., Zaria). Foreword. The
history of soyabeans. The role of soyabeans in the diet.
Soyabeans in Nigerian weaning foods. Protein deficiencies.
The preparation of soyabeans. Soyabeans enriched paps
and porridges. Soyabean soups. Soyabeans as a meal on
their own. Soyabean patties. Soyabean sweet snack foods.
Soyabean breads. Fermented soyabean products: Soyabean
Daddawa, Soyabean Sprouts. Soyabean oriental delicacies:
Tofu (curded with lemon juice, vinegar, kuka [the fruit of the
baobab tree], calcium sulphate, or epsom salts), Basic Fried
Tofu, Soyabean Cheese (with okara), Soy Yogurt. Appendix:
Measurements. Home made ovens. Soyabean feeding trials
with infants. References.
Includes 67 Nigerian-style recipes. Soybeans are used
mostly in the form of “soybean paste” (fresh soy puree or
gô) and homemade whole soy flour. To make the paste: Soak
soybeans overnight, dehull by hand and float off hulls, grind
cotyledons with a small amount of water, use in a cooked
preparation. To make flour: Boil beans for 30 minutes, wash,

soak in two times the volume of water for 12-24 hours,
change water every 4-6 hours, sun-dry, grind.
Soyabeans were introduced to Nigeria in 1908, and
most of the early research was carried out at the Moor
Plantation in Ibadan. Germination of the imported seeds
was a major problem, leading to the failure of early
attempts to grow soybeans in Southern Nigeria. However
subsequent trials in the Guinea Savannah belt proved
successful. In 1928 soyabeans were successfully grown at
the Samaru Experimental Station. This success encouraged
the development of a programme which eventually resulted
in the distribution of seed to subsistent farmers in order to
establish soyabeans as a cash crop. A world shortage of oil
seeds immediately after World War II accelerated the drive
for increased soybean production in Nigeria.
A map (Fig. 1, p. 2) shows the main soybean growing
area in Nigeria, which is in the Southern Guinea Zone; here a
rainy season of 5 months or more discourages the cultivation
of groundnuts and cowpeas. Benue state is the main soybean
growing area, followed by the Abuja area in Niger State and
the southern divisions in Kaduna State. The crop is planted
in small holdings of 1 to 2 hectares per farmer. The most
common variety planted is the Malayan variety.
Table I shows Nigerian soybean production and market
value from 1957-58 to 1972-73. The peak production
year was 1962-63 (26,450 long tons); only 234 tons were
produced in 1972-73. Address: Extension Home Economist,
Ahmadu Bello Univ., Agricultural Extension and Research
Liaison Services, P.M.B. 1044, Samaru-Zaria, North Nigeria.
559. Hagler, Louise. ed. 1978. The Farm vegetarian
cookbook. Revised ed. Summertown, Tennessee: The Book
Publishing Co. 223 p. Illust. Index. 22 cm.
• Summary: An expanded and extensively revised version of
its pioneering and very creative and influential predecessor.
There are excellent expanded sections on gluten (p. 76-81),
tempeh and tempeh starter (p. 82-93), miso (p. 93), soymilk
(p. 95-101), Ice Bean (soy ice cream, including recipes for
5 flavors), Frogurt (soymilk frozen yogurt, p. 107), soy
yogurt (p. 108-13 including a non-fermented cheese made by
draining soy yogurt curds in a cotton bag; from this “yogurt
cheese” are made soy-based cottage cheese, sour cream,
cream cheese, and cheesecake), tofu (p. 114-41), yuba (14243), soy coffee, soy nuts, granola, and Soysage (p. 144-47),
soy flour (p, 148-53), sprouts (incl. alfalfa, mung beans, and
soybeans, p. 154-57). Address: Summertown, Tennessee.
560. Hobson, Phyllis. 1978. The soybean book. Growing and
using nature’s miracle protein. Charlotte, Vermont: Garden
Way Publishing. iv + 172 p. Illust. by Andrea Gray. Index. 23
cm.
• Summary: Contents: Why soybeans? How to grow,
harvest, and store soybeans: Selecting seed (edible varieties
and time to maturity for fresh soybeans and dried beans),
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sources of seed, how much seed, planting the seed,
inoculation, germination, the developing plant, the harvest,
storing beans. Saving seed. How to process soybeans: Fresh
soybeans (in the pods), dried soybeans, soy grits, soy pulp
(cooked, mashed dehulled soybeans), soy flour, soy milk
(from whole soybeans or from soy flour; the remaining
“pulp” may be added to meat loaves or casseroles), soy
curd (tofu), soy sprouts. Recipes–Soybean “meats.”
Roasted soybeans. Fermented soybean cakes (tempeh). Soy
beverages. Soy breads. Soy cereals. Soy desserts. Soybeans
with eggs. Soy salads. Soy spreads. Soy snacks. Candy and
cookies. Soy soups. Soymeat dishes. Soybeans with meat.
Soybean vegetable dishes. Supper dishes. Growing soybeans
for animal feeds. Homemade dog and cat food. Using
soybeans for soil improvement.
Note: The chapter on how to grow soybeans (p. 6-20) is
especially useful. Address: USA.
561. Holmes, Charlotte Van Gundy. 1978. Cooking for
living. The art of healing. Sulfur Springs, Arkansas:
Philadelphia Institute, Inc. 102 p. No index. 20 cm. [11* ref]
• Summary: The section titled “Soy beans” (p. 31-33) has
the following contents: Introduction and list of different food
products made from soy beans. Drying, freezing, canning,
and tenderizing whole dry soybeans. How to make soybean
milk: From beans, from soy flour, how to use the residue
[okara] left from making soy milk. Soy cheese (also called
“vegetable cheese” or “tofu”): How to make soy cheese
from soy milk, how to make soy cream, how to make soy
mayonnaise.
Also discusses: Homemade soy butter [soynut butter] (p.
57-58). Entrees (p. 58-60): Soy bean loaf, Soy cheese patties,
Soy loaf, Soy grits loaf, Peanut butter patties. Soy sauce and
Sovex (p. 83).
Note 1. The author’s father, Theodore Van Gundy, was
a soyfoods pioneer in southern California. The first printing
of this book was in 1967, the second in 1970, and the third in
1973. Note 2. On the cover is written (as if it were the title):
Keys to Cooking for Living: Recipes and Menus. Address:
M.D., P.O. Box 308, Sulphur Springs, Arkansas 71768.
562. Kawakami, Kozo; Shinoda, Osamu; Hirata, Mario;
Matsushita, Sachiko; Yoshikawa, Seiji. ed. 1978. Ryôri
bunken kaidai [Bibliography of ancient documents on
Japanese foods, each extensively annotated]. Tokyo: Shibata
Shoten. 298 p. Illust. 22 cm. Discoveries in Food Culture
series, Vol. 5. [304 ref. Jap]
• Summary: Part I of this work lists 200 old Japanese food/
cookery books, each published prior to 1868, in alphabetical
order. This book is exceptionally well researched and
valuable. The author was born in 1928. The name of each
is written in Chinese characters (kanji) with furigana
attached to show how to pronounce them. (Unfortunately,
no pronunciation help is given with authors’ names.) The

publication date and a 1-page summary of the contents is
given. These 200 books were selected from well over 500
candidates based on 5 rules: They are not about medicinal
uses, crop cultivation, or industrial food production
(including oil extraction, flour milling, etc.); in the fields of
confectionery and pickles, only the most famous books are
included; some exceptions to the first four rules were made
where inclusion was deemed of special interest to the reader.
Part II is 104 related books about food and cooking,
listed chronologically.
Appendix 1 explains how to do research using old
documents. Appendix 2 is a chronology of the 200 books
from the year 1200 to the present. Appendix 3 is an index to
the books in Part II, listed alphabetically by title. Note: There
is no index in this book that allows one to see on which
pages or in which books a certain food (such as natto) is
mentioned. Address: Nôgaku Hakase, Shusai, Ryori Genten
Kaidai, Japan.
563. Null, Gary; Null, Steve. 1978. The new vegetarian:
Building your health through natural eating. New York, NY:
William Morrow and Company, Inc. 350 p. Index. 22 cm.
[63 ref]
• Summary: In the chapter titled “Incomplete Protein
Foods,” soybeans are discussed on pages 183-86. A brief
introduction is given to soy protein concentrates, isolates,
spun protein fibers, and textured vegetable proteins. Full-fat
soy flour, soy granules, soy flakes, and defatted soy flour and
grits are available in natural-food stores.
“In striking contrast to these highly refined products of
the West are the traditional East Asian products, tamari soy
sauce, miso (fermented paste), and tofu... Tofu (soy curd or
soy cheese) is a truly remarkable food. It is very inexpensive
when purchased at Oriental markets or natural food shops
and even more so if made at home.” A description of how
to make tofu and a summary of its nutritional benefits are
given.
The soybean is “delicious when served a fresh green
summer vegetable, simmered or steamed in the pod.” Or
as roasted soybeans [soynuts, dry-roasted or oil-roasted],
cooked whole dry soybeans, tempeh, or soy sprouts. The
same chapter also discusses miso and tamari in detail (p.
197-99), wheat gluten (p. 178-79), and azuki beans (p. 180).
Address: Director, Nutrition Inst. of America, New York.
Host of the daily radio program “Natural Living.”.
564. Zurbel, Runa; Zurbel, Victor. 1978. The vegetarian
family: With recipes for a healthier life. Englewood Cliffs,
New Jersey: Prentice-Hall, Inc. 185 p. Edited by Lester
Alexander. Illust. Index. 23 cm. [44 ref]
• Summary: The section on soybeans (p. 62-67) discusses
soybeans and soyfoods, then gives recipes for: Basic
soybeans. Mediterranean soybean casserole Soybean
casserole. Soybean salad. Soy milk. Sesame soy milk.
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Roasted soybeans (baked). Other soy-related recipes include:
Soyburgers (p. 80). Ginger tamari sauce (p. 118). Miso
yogurt dip (p. 127).
The section titled “Basic Macrobiotic Cooking”
discusses shoyu tamari, and miso, and gives recipes for:
Miso soup. Miso spread. Nerimiso (Sweet simmered miso).
Chapter 7 (p. 88-101) is titled “Tofu: The food of the
future–Discovered over two thousand years ago.” A full-page
photo opposite the title page shows a wooden forming box,
with cakes of tofu and soybeans nearby. The Book of Tofu,
by Shurtleff and Aoyagi, is praised and credited as the source
of much of the information on tofu in this book. Recipes
include: Quick tofu. Homemade traditional tofu. Tofu
sandwich. Tofu salad. Tofu and peas. Tofu and snow peas.
Tofu and Chinese vegetables. Tofu and [mung] bean sprouts.
Tofu and sesame. Kinugoshi and how to make custard style
kinugoshi. The chapter ends with 2 pages on tempeh, but no
recipes.
565. Shurtleff, William; Aoyagi, Akiko. 1979. The book of
tofu: Food for mankind. Condensed and revised. New York,
NY: Ballantine Books. A division of Random House, Inc. xii
+ 433 p. Jan. Illust. by Akiko Aoyagi Shurtleff. Index. 18 cm.
[60 ref]
• Summary: This book has been extensively revised
and updated. Many names of Japanese tofu have been
Americanized. Contents: Preface. Acknowledgements. 1.
Protein East and West. 2. Tofu as a food. 3. Getting started:
Favorite tofu recipes. 4. Soybeans. 5. Fresh soy puree. 6.
Okara (Soy pulp). 7. Curds and whey. 8. Tofu & firm tofu.
9. Deep-fried tofu: Deep-fried tofu cutlets, deep-fried tofu
burgers & treasure balls (tofu treasure balls, p. 269), and
deep-fried tofu pouches. 10. Soymilk. 11. Silken tofu. 12.
Grilled tofu. 13. Frozen & dried-frozen tofu. 14. Fermented
tofu. 15. Yuba. Appendices: A. Tofu restaurants in Japan. B.
Tofu shops and soy dairies in the West. C. Varieties of tofu in
East Asia. D. Table of equivalents. Bibliography. Glossary.
Contains 250 recipes and 100 illustrations. Price: $2.95.
This new edition features: (1) New recipes: Over fifty
new American-style tofu recipes including Creamy Tofu
Dressings, Tofu Teriyaki, Tofu Burgers, Tofu Eggless Egg
Salad, and the like. The key to the book is an updated list of
favorite tofu recipes plus suggestions for incorporating them
into a weekly menu (p. 56). (2) New sections: An extensive
new introduction to Soy Protein Foods (p. 66), dairylike
products made from tofu (p. 150), dairylike products made
from soymilk (p. 302) including soymilk yogurt (fermented),
ice cream, kefir, mayonnaise, whipped cream, popsicles,
buttermilk, and soy shakes. (3) New chapters: Fermented
Tofu and Varieties of Tofu in East Asia. (4) New basic
methodologies: The key recipes for homemade tofu and
homemade soymilk have been simplified and improved.
(5) Updates: A complete listing of the 120 tofu shops and
soy dairies now operating in the West; over 60 Caucasian-

run shops have opened in the past two years. (6) New
Americanized tofu names: Including deep-fried tofu burgers,
deep-fried tofu cutlets, deep-fried tofu pouches, deep-fried
tofu puffs, silken tofu, wine fermented tofu, and fresh soy
puree. A major goal of this book is to coin English names
for tofu products that will catch on and come to be used in
labeling commercial products, in cookbooks, etc. (7) No
sugar.
Note 1. This is the earliest English-language document
seen (May 2012) that contains the following terms related
to deep-fried tofu: “fried tofu cutlets” or “deep-fried tofu
cutlets” (p. v, to refer to nama-agé), “fried tofu burgers”
or “deep-fried tofu burgers (to refer to ganmodoki), “tofu
treasure balls” or “deep-fried tofu treasure balls” (p. v, 269,
to refer to Hiryozu), “fried tofu pouches” or “deep-fried tofu
pouches” (p. v, to refer to aburagé).
Page 110: “In Japan, tofu is also called momengoshi (‘cotton-filtered’) to distinguish it from its popular
counterpart kinu-goshi (‘silken tofu’).” Note 4. This is the
earliest English-language document seen (March 2004) that
uses the term “silken tofu.”
Note 5. This is the 2nd earliest English-language
document seen (Oct. 2011) that contains the term “Winefermented tofu” (p. 361).
In Jan. 1988 a new printing (but not a new edition) of
this book (the 13th), slightly revised, appeared. It had a new
cover and many new small illustrations. The subtitle was
“Protein Source of the Future–Now!” The heading: “The
World’s Bestselling Book on Tofu.” Address: New-Age
Foods Study Center, P.O. Box 234, Lafayette, California
94549.
566. Shurtleff, William; Aoyagi, Akiko. 1979. Soybeans
(Document part). In: William Shurtleff and A. Aoyagi. 1979.
The Book of Tofu. New York: Ballantine Books. 433 p. See
p. 58-75. Chap. 4.
• Summary: Contents: Introduction. Soy protein foods–
Traditional non-fermented soyfoods: Whole dry soybeans,
soynuts, roasted soybeans, fresh green soybeans, soy sprouts,
natural soy flour and soy grits, roasted soy flour (kinako).
Traditional fermented soyfoods: Tempeh, miso, shoyu
(Japanese natural soy sauce), natto (fermented whole
soybeans, including Japan’s cracked natto {hikiwari natto}
and finger lickin’ natto {yukiwari natto, containing rice koji
and salt}, and thua-nao from northern Thailand), soy nuggets
(inc. Japan’s Hamanatto and Daitokuji natto).
Modern western soyfoods (developed using high-level
technology): Soy flakes, defatted soy flour and grits, soy
protein concentrates, soy protein isolates, spun soy proteins,
textured soy proteins (TVP is an ADM brand name), textured
soy concentrates, soy oil products. Address: P.O. Box 234,
Lafayette, California 94549.
567. Singh, B.B.; Saxena, M.C. 1979. Soybean production in
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India. Indian Farming 28(10):7-9. Jan. Series 2.
• Summary: The soybean has been traditionally grown in
the northern hills and several other scattered areas of India
for many centuries, although there is no available record as
to when it was introduced to the country. It has become an
essential part of the daily diet in those regions and has been
known by various names such as Bhat, Bhatman, Bhatmas,
Ramkulthi, Bhut, Kalitur, Teliakulth and Garryakalay. Since
the varieties grown in these areas were apparently poor
yielding types, with small black seeds and twiny growth
habit, they did not become popular in India. Although
several attempts have been made to popularize soybeans,
these attempts have failed, probably due to lack of sustained
efforts and systematic trials.
“A fresh interest in soybean became evident with the
preliminary studies conducted at Pantnagar and Jabalpur
during the years 1963 to 1966 using improved varieties from
the U.S.A. Some of the U.S. varieties yielded between 30
and 36 quintals per hectare (ha) which was almost 3 times
as compared to the traditional kharif pulses. [Note: 1 quintal
= 100 kg.] Encouraged by these results, the Indian Council
of Agricultural Research initiated an All India Co-ordinated
Research Project on Soybean in 1967 with 3 main centres
(Pantnagar, Jabalpur and Delhi) and several sub-centres
covering different agro-climatic regions. The main emphasis
of the project has been to develop high-yielding varieties
and package of cultural practices for soybean cultivation in
various agro-climatic zones of India.”
The acreage under soybean has been increasing every
year, although not as fast as targeted, from the modest
beginning of about 300 ha of soybean in kharif 1968. The
total area under soybean in kharif 1975 was about 160,000 ha
of which about 82,000 ha were in U.P. and about 40,000 ha
in M.P. The fastest expansion in soybean cultivation has been
in the low hills and foot-hills (Bharbar) of U.P. where the
average yield of soybean has ranged from 20 to 36 quintals
per ha giving the highest net return per acre as compared to
any other crop. Soybean is also becoming popular in Madhya
Pradesh on current fallows.
The main problem in expanding the area under soybean
is the limited market for soybean and uncertainty of price.
“Most of the indigenous soybean varieties like ‘Kalitur,’
‘Bhat’ and ‘T-1” are black seeded and, therefore, many
people feel that black color is better than yellow. This is not
true... The main reason for growing these varieties in India is
not the black seed color but the small seed size. It has been
experimentally demonstrated that small seeded varieties do
not lose viability during the storage and as such there is no
germination problem.”
Extensive research has been done in India on food uses
of soybeans. Wheat flour fortified with soybean flour makes
more nutritious and good quality chapati. Detailed processes
have been established for preparing soy-milk, soy-cheese,
soy-curd, soy-sweets, soy-nuts and soy-baby foods both at

home level and at commercial scale. G.P. Pant University of
Agriculture and Technology, Pantnagar has been running a
pilot plant producing about 1,000 liters of soybean milk per
day. Similar attempts are also being made at Nagpur.
“Industrial processing of soybean to produce proteinrich food has been initiated in the country, but only on a
small scale. The defatted soy-flour available from some
solvent extraction plants is being used by bakeries for
making bread, chocolates and biscuits. The Soya Production
and Research Association, Bareilly in collaboration with
G.B. Pant University of Agriculture and Technology,
Pantnagar have been manufacturing a series of products
using an extruder cooker. Products like, ‘Nutri Nugget’
with 50% protein and ‘Proteinsnack’ with 15% protein have
become extremely popular.” Address: G.B. Pant Univ. of
Agriculture & Technology, Pantnagar.
568. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.;
Hesseltine, C.W.; Bagley, E.B. 1979. Soybeans as human
food: Unprocessed and simply processed. USDA Utilization
Research Report No. 5. iv + 54 p. Jan. Slightly revised, July
1979. Jan. No index. 28 cm. Compiled for USAID. [50+ ref]
• Summary: Contents: Introduction. 1. Soybean food uses
in Asia. China: Soaking dry soybeans, tou chiang (soybean
milk), tou fu (soybean curd), processed tou fu products, tou
fu pi (protein-lipid films), huang tou ya (soybean sprouts),
whole soybeans, fermented soybean foods, production and
consumption.
Japan: Tofu (soybean curd), kinugoshi tofu, processed
tofu products, yuba (protein-lipid film), soybean milk, gô
(ground soybean mash), daizu no moyashi (soybean sprouts),
whole soybeans (edamame {fresh green soybeans}, whole
dry soybeans, kinako), fermented soybean foods: Production
and consumption.
Korea: Tubu (soybean curd), processed tubu product,
soybean sprouts, whole soybeans (green soybeans, parched
or roasted soybeans, boiled soybeans), soybean flour
(“Soybeans are first roasted and then ground into flour.
The flour is used extensively as an ingredient in food
preparations.” Note: The name of the roasted soy flour is not
given), fermented soybean foods (Soy sauce and [soy] bean
paste are commonly used in Korea as flavoring agents. Natto
is also enjoyed). production and consumption [of soybeans in
Korea].
Indonesia: Tahu or tahoo (soybean curd), bubuk kedele
(soybean powder. “Soybeans of the white variety are roasted
until no beany flavor can be detected. They are ground into
a powder and mixed with such spices as garlic and chili”),
tempe kedele, tempe gembus [the name in Central and East
Java for okara tempeh], oncom tahu [the name in West Java
for okara onchom], other soybean products (soybean sprouts,
green soybeans, roasted and boiled soybeans, kecap {soy
sauce}, tauco {soybean paste}), food mixtures, production
and consumption.
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Thailand: Tofu (tauhu), soy sauce, green soybeans in the
pods (tourae).
Philippines: Soybean sprouts, soybean coffee, soybean
cake, soybean milk, tou fu and processed tou fu products,
production and consumption.
Burma. India. Malaysia. Nepal. Singapore. Sri Lanka
(Ceylon). Vietnam. Middle East. References–Soybean food
uses in Asia.
2. Soybean food uses in Africa. Ethiopia: Injera, wots
and allichas, kitta, dabbo, dabokolo, porridge. Kenya.
Morocco. Nigeria: Whole soybeans, soybean paste, cornsoy mixtures (soy-ogi). Tanzania. Uganda. Production.
References–Soybean food uses in Africa.
3. Soybean food uses in Europe and U.S.S.R.
4. Soybean food uses in Latin America. Argentina.
Bolivia. Brazil. Chile. Colombia. Ecuador. Guyana.
Paraguay. Peru. Uruguay. Venezuela. Mexico: New village
process, commercial developments. Honduras. Costa Rica.
Panama. Dominican Republic. Jamaica. Haiti. Trinidad.
References–Soybean food uses in Latin America.
5. Soybean food uses in North America. United States.
Canada. References–Soybean food uses in North America.
6. Soybean food uses in Australia. 7. Summary of
soybean food uses. Traditional soybean foods: Soybean milk,
soybean curd and processed soybean curd products, proteinlipid film, soybean sprouts, tempe (tempeh), green soybeans,
boiled soybeans, roasted soybeans, soybean flour, soy
sauce, fermented soybean paste, fermented whole soybeans,
natto, fermented soybean curd. Experimental soybean
foods: Whole soybean foods, soybean paste, soy flour, soy
beverage. Production and consumption.
8. Simple village process for processing whole
soybeans: Equipment, process, sanitation requirements,
quality of product, evaluation of product in formulas and
procedures for family and institutional use in developing
countries. NRRC village process. 9. Industrial production
and selling prices of edible soybean protein products.
10. Barriers to accepting and using soybeans in food:
Availability. Cultural and social factors. Texture. Flavor.
Nutrition and food safety. Technology development.
Technology transfer.
Tables: (1) Soybean production, imports, and total
supply in Taiwan, 1962-1975. (2) Consumption of soybean
foods in Taiwan, 1964-1974 (incl. tofu, which increased from
18.75 kg per person per year in 1964 to 32.04 kg per person
per year in 1974). (3) Supply and disposition of soybeans in
Japan, 1971-1974. (4) Metric tons of whole soybeans used
in the production of traditional foods (miso, shoyu, tofu and
others) in Japan, 1970-1974, etc. Address: NRRC, Peoria,
Illinois.
569. Dominguez de Diez Gutiérrez, Blanca. 1979.
Alimentacion integral para una vida plena: Los mil usos de la
soya [Whole foods for a full life: The thousand uses of soya].

San Angel, Mexico: Editorial Posada. 232 p. Feb. Dedicated
to Swami Pranavananda Saraswati. Illust. 21 cm. Series:
Biblioteca Natura. [13 ref. Spa]
• Summary: Contents: Introduction. Satvic (pure) cookery
and its contents. Part I: Food for the body. I. Transcendence.
II. Satvic cookery (pure). 1. Balanced diet. III. What
ingredients are necessary? Discusses whole grains, starting
with a lengthy section on soya, plus 6 pages of nutritional
tables. IV. How to start? (p. 71-140). Each of the following
sections contains basic recipes and draws on The Book
of Tofu by Shurtleff and Aoyagi. 1. Go (Fresh soy puree,
Masa de frijol de soya). 2. Soymilk (leche de soya). 3. Tofu
(Cuajada de soya). 4. Okara (Sobrante [residue] de la masa
de soya). 5. Kinako (Harina tostada de soya), including soy
coffee (Soyafé–Cafe de soya), soy nuts (Soya–Nuez), and
whole dry soybeans (Frijol de soya natural). 6. Other soy
products: Soy flour (harina de soya), soy chocolate (choco
soya), soy oil (aceite de soya) are illustrated, but with no
text.
V. What can be done with seeds? (p. 141-92) 1. Cereal
grains, legumes, and oilseeds. Recipes–Pickles (Curtidos
or encurtidos) and sauces in the style of the Hindu culinary
art, to accompany dishes composed of cereals. 2. Sprouts
(Germinados, p. 179-86, including germinados de soya = soy
sprouts). 3. Coconuts. VI. Useful advice.
Part II: Food for the mind and spirit. Discusses the
teachings of Swami Pranavananda Saraswati and yoga. A
brief introduction to Swami Pranavananda and his world
yoga mission.
Letter from Blanca. Though copyrighted in 1978, this
book was not published (6,000 copies) until 1979. A second
edition of 5,000 copies was published in Nov. 1979. Address:
Mexico.
570. Davis, Melissa. 1979. The soy of cooking: Out of the
field, into the kitchen. Washington Post. March 15. p. E1,
E14, E20.
• Summary: Starts by discussing Henry Ford’s interest in
and work with soybeans. He wanted to find a way to “grow
automobiles out of the soil. In 1940 he discovered that
soybeans were his bumper crop.”
Last week a milestone in soybean history was made on
Capitol Hill [Washington, DC]. “About 500 people including
senators, representatives, ambassadors, diplomats and
freeloaders turned up at the International Soybean Fair.
While Chai Zemin (of the People’s Republic of China)
and Bob Bergland (U.S. Secretary of Agriculture) stood
shaking hands, people pushed and shoved to get to the bar
and to hors d’oeuvres made from every soybean product
imaginable–soy flour, bean curd, textured vegetable protein
(TVP), soy milk, soy sauce, etc. Also mentions tempeh and
miso.
The event was largely sponsored by the Food Protein
Council and its member companies. “There were a few
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interesting hors d’oeuvres including soy nuts and garlic
smothered bean curd.” Contains recipes.

Arkady Company Ltd., Arkady Soya Mills, Old Trafford,
Manchester M16 0NJ, England.

571. Cowan, J.C. 1979. Dry roasting of beans. J. of the
American Oil Chemists’ Society 56(3):168. March.
• Summary: Dr. Irving Liener (Minneapolis, Minnesota) and
Grant Kuhn (Grant L. Kuhn and Co., Saginaw, Michigan)
have reviewed a new process for dry-bed roasting of
navy beans; it has been reported in detail elsewhere. The
batch process appears applicable to many seeds, including
soybeans, that require heat treatment prior to consumption by
humans or animals.
The process: Using a screw conveyor, drop the beans
into an inclined rotating drum which contains sand, salt, or
ceramic pellets as a heat transfer medium. Hold at 196-204ºC
for 20-25 seconds. Drop contents of drum into a separator,
which permits transfer of the salt, sand, or pellets back to
the rotating drum heater. The roasted beans may be ground
to any degree of coarseness, converted to other products, or
marketed as “roasted” beans.
“Tests showed the [navy] beans to have digestibility
and PER superior to autoclaved [pressure cooked] beans.”
Trypsin inhibitor was reduced by approximately 75%. “With
added methionine, the PER was 3.1 plus or minus 0.08 and
with 50-50 corn-beans, the PER was equal to or better than
casein. Tests are currently being completed on soybeans.”
Address: Recorder, Bradley Univ., P.O. Box 3442, Peoria,
Illinois 61604.

573. Hoang, Van Chi. 1979. Report to the Bureau of
Industrial Guidance, FDA: Vietnamese soysauce. Its
particularities and our manufacturing process. Bowie,
Maryland: Vietnam Food & Drink Co. 4 p. May 25.
Unpublished typescript on letterhead. 28 cm.
• Summary: Contents: Names of company director, plant
manager, and technical board (in left margin). Bibliography:
Translation into English of article on Vietnamese soysauce
production found in Khoa Hoc Thuong Thuc, a scientific
magazine published in Hanoi. The translation follows:
General process (for making soysauce). Some differences
between Chinese and Vietnamese soysauces.
Our manufacturing process: Ingredients to obtain 8
gallons of soysauce (Soybeans 10 lb. Rice 5 lb. Salt 5 lb.
Sugar 5 lb. Water 5 gallons). Rice fermentation or “koji”
preparation. Soybean fermentation or preparation of the
brine. Preparation of soysauce. Packaging. The pH problem.
The problem of oxydation [sic, oxidation]. Our request with
FDA.
Vietnamese always prefer their own soysauce to the
Chinese brand. After fermentation is over, the Chinese filter
the product, taking only the filtrate to make their sauce,
while discarding all the solid particles that remain. The
Vietnamese, on the other hand, grind the whole product
to obtain a sauce which is much thicker. The Chinese add
Lactobacillus to the cooked soybeans to stimulate their
fermentation. The Vietnamese roast their soybeans before
cooking. Chinese like black soy sauce. To get that black
color, they keep their soysauce in an open jar, exposed to
the air for as long as three months; auto-oxydation turns the
sauce black. Vietnamese prefer brown-colored soysauce.
Vietnamese soybeans do not have a great tendency toward
oxydation. Roasted soybeans and rice inoculated with
Aspergillus oryzae are fermented separately. The finished
koji has a pH of 4.0 (sample A1). During the soybean
fermentation, if the temperature is maintained at 35-38ºC, the
fermentation is complete in 9 days, with a pH of 5.0 to 5.2
(sample A2). “Fermented rice [koji] and fermented soybeans
are mixed together, and salt and sugar are added. The whole
mixture is then ground in an industrial blender and reduced
to a thick paste” (sample A3). The pH of the final mixture
is important since “Vietnamese customers have a traditional
for a sweet and only slightly sour sauce.” The addition of a
few grams of vitamin C to each 8-gallon batch of soysauce
helps to fight oxidation and prevent unwanted darkening of
the sauce. The finished soysauce is poured into glass bottles
(8 oz or 16 oz) and sealed with a cap. The company requests
that the FDA consider this soysauce as a fermented food
rather than an acidified food, and authorizes the company
to keep its pH around 4.8–the same as some Chinese-style
sauce made in the USA (sample A4).

572. Fitch, Peter. 1979. Vegetable proteins in snacks. J. of the
American Oil Chemists’ Society 56(3):304-05. March.
• Summary: Contents: Abstract. Introduction. Product
applications.
Key issues concerning snacks are a high degree of
convenience (ready to eat/serve), nutritional value, and
consumer appeal. One soybean snack [oil-roasted soynuts]
is made by subjecting whole soybeans to a patented flashfrying technique, which causes them to expand and change
texture so that they are virtually indistinguishable from
roasted nuts. “By selection of cooking oil, process time, and
postflavoring, it is possible to arrive at a highly acceptable
quality snack with novelty appeal and excellent nutritional
properties. The protein content of the product is in the order
of 35%. Antioxidants and suitable packaging ensure adequate
shelf stability for the 25% oil content, most of which is soy
origin and present in the bean prior to processing.
“Such a product is currently on sale in a limited section
of the British Retail Market, where it is in the form of the
whole bean. For manufacturing purposes, a kibbled or
particulate material would probably be more desirable.”
Soy proteins can also be added to expanded snacks. In
Britain, textured soy proteins are used in snacks such as a
meat pie and pizza. Cakes, biscuits, and breads are enriched
with soy flour. A photo shows Fitch. Address: The British
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Note 1. This is the earliest document seen (March
2001) concerning the work of Vietnamese with soyfoods or
soybeans overseas (one of two documents). By June 1979
Hoang Van Chi was making Vietnamese soy sauce in Bowie,
Maryland.
Note 2. The address of the company’s factory is
handwritten in red at the top left of page 1: 3824 Ironwood
Place, Landover, Maryland 20785. Phone: (301) 322-7948.
The company director, Hoang Phan, is the writer’s wife.
Address: Technical Director, Vietnam Food & Drink Co.,
Inc., 12653 Heming Lane, Bowie, Maryland 20716. Phone:
(301) 262-3735.
574. Midwest Natural Foods Distributors, Inc. 1979. Catalog
13. Spring, 1979. Ann Arbor, Michigan. iv + 290 p. Index
by product category. Index of manufacturers. Index of
advertisers. Illust. 28 cm.
• Summary: One the cover are two kites (colored orange
and red) flying in the sky. This catalog, largely printed by a
computer, contains many ads on numbered pages. Contents:
Policies and terms. Catalog information. Packaged. Books.
Refrigerated and frozen. Bulk. Literature and flyers. Indexes
(3).
“One stop shopping... We are now a Full Line
distributor.” List of new lines. List of new products within
existing lines. Symbols and abbreviations.
Suppliers are listed alphabetically: Arrowhead Mills,
Balanced Brand [Balanced Foods, New Jersey], Bragg’s
(Liquid Aminos), Dr. Bronner’s (with full page ad showing
the doctor), Carmé (lecithin), Cedar Lakes, Cellu (Soy
bean flour), Chico-San, A.A. Debole (Spaghetti sauce–
soy conc), Dragon’s Milk (Arica), Elam’s (soy flour), El
Molino, Ener-G–Jolly Joan, Erewhon (with “Erewhon
West” full-page ad), Family Orchards (Tamari mixes, Trail
mix), Fantastic Foods, Fantastic Falafel [Felafel], Fearn
Soya Foods, Flavor Tree, Hain Pure Foods (“Cold pressed”
vegetable oils, mayonnaise, nut butters), Hansen’s juices,
Health Valley (incl. Vegetarian Chili), Hi-Energy Foods
(food bars), Hoffman’s (protein powders, snack bars),
Lact-Aid (p. 109, ad p. 118), Jack La Lanne, Lange’s, R.G.
Lecithin, Lifestream (p. 113, 251, ads p. 249-50), Malt-OMeal, Maya Grainburgers (p. 119, ad p. 126–mix with tofu),
Midland Lecithin, Miso Cup, Modern Products (Gayelord
Hauser), Mus-L-On (MLO), NF Factors, Niblack (“Tamari
toasted sunflower seeds,” Tamari pumpkin seeds,” raw or
toasted wheat germ, unprocessed miller’s bran), Old Stone
Mill (soy), Orjene, Parkelp, Plus Produces (incl. Tiger’s
Milk), Richter Bros., Soken, Sovex, Viobin, Waring (blender,
juicer), Westbrae.
Books, Talking Foods, Meats (nitrate and nitrite free),
Poultry (no hormones or antibiotics), Soy Products (Health
Valley soy milk, tofu), Soy Plant Tofu (nigari, and tofu
sausage, p. 259-60), Tumaro’s, Willow Run (Soybean spread
[margarine]). Bulk–Beans, dry roasted soybeans, fruit &

nut mixes (trail mix), nut butters, condiments, vegetable
oils, pasta (with nomenclature), granola, teas & herbs.
Literature & flyers. Indexes. Note: Many companies have a
large selection of herbs. Address: 170 Aprill Dr., Ann Arbor,
Michigan 48103. Phone: 313-769-8444 or in Area 313
1-800-552-6297.
575. Soyanews (Sri Lanka). 1979. Pioneers in soya growing–
the Maturata farmers: In the hilly terrain of Maturata, they
have been growing soyabeans for years. 1(8):10-11. April/
May.
• Summary: “They also know how to eat it, and, as a result,
every paddy field around the Maturata region, in the Nuwara
Eliya district, is now fringed with soya to be harvested along
with the paddy.
“The soyabeans grown in Maturata are considered an
indigenous soyabean and agronomists call it the ‘Nuwara
Eliya Local.’ It first came to the attention of Agricultural
Officer, Mr. M.B. Medagama, when he was studying the
pulse market in Kandy a few years back.”
“Soyabean breeder S. Shanmugasundaram of the
AVRDC thinks soyabeans were introduced to Sri Lanka
[Ceylon] in the 17th century. That was the time of the Dutch
occupation when many cultural practices were introduced
from Indonesia.” It is possible that the soyabean came along
with batik and rambuttans.
Maturata, cool and hilly, is 3,600 feet above sea level.
Yet the soyabean gives the farmer no trouble. “It does not ask
for fertiliser nor does it cry to be sprayed.”
The soyabeans are most often used for food in a dhal
curry, they are served at teatime “in the form of aggala,
a favorite Sinhala sweetmeat. Again it is the warmed and
broken up beans that form the chief ingredient.
“Asked whether they made milk from soyabeans, they
said they did. But the method is different. They first roast the
beans until they give a sheen. Then they pound and sift the
flour. The flour is then mixed with hot water which then turns
into milk [of coffee]. The children find the roasted bean even
more appetizing than the milk.”
Many “housewives use the tender leaf of the soya plant
to make melluns.”
The practice of growing soyabeans around the paddy
fields is spreading to surrounding areas.
Photos show: (1) “Paddy fields carved out from
Maturata hillsides. Soya is grown on the ridges.” (2) “A
group of peasants from the village of Ketiyaathana.” (3)
“Soya growing alongside paddy.”
576. Shurtleff, William; Aoyagi, Akiko. 1979. The book
of tempeh: A super soyfood from Indonesia. Professional
hardcover edition. New York, NY: Harper & Row. 248 p.
Illust. by Akiko Aoyagi Shurtleff. Index. July. 28 cm. [190
ref]
• Summary: A special cloth-bound professional edition
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of The Book of Tempeh prepared for libraries, commercial
tempeh producers, microbiologists, students of Indonesian
foods, and those who love fine books. In addition to the full
contents of the paperback edition, it contains the following
lengthy appendixes: B: Tempeh in Indonesia (an overview
of the tempeh industry and market, including the number
of shops by province, per capita consumption, etc.). C: The
Varieties of Tempeh. D: Soybean Production and Traditional
Soyfoods in Indonesia. E: The Microbiology & Chemistry
of Tempeh Fermentation. H. Onchom or Ontjom. A Glossary
of Indonesian Foods (the most extensive one available in
English). Bibliography on Tempeh containing over 190
entries: Works on the world food crisis, works on tempeh
cookery or Indonesian cuisine, scientific journal articles
on tempeh, early Dutch- and German-language works on
tempeh, Indonesian-language works about tempeh, key
English-language works on microbiology, film and color
slides on tempeh. Illustration of an Indonesian dancer.
Expanded Index. A great deal of original research is
contained in the extra 88 pages and 54 illustrations.
Appendix C, “The varieties of tempeh, states: “The
many varieties of tempeh may be grouped into five basic
types, according to the primary ingredient used: legumes,
grains & soy, grains, presscake residues, and nonlegume
seeds. Legume tempehs: Soy tempeh (témpé kedelé or
kedelai, made from the seeds of Glycine max). Velvet-bean
tempeh (tempe benguk or tempe koro benguk, made from
the seeds of Mucuna pruriens, which are called kara benguk
in Indonesian). Winged-bean tempeh (tempe kecipir, made
from the seeds of Psophocarpus tetragonolobus). Leucaena
tempeh (tempe lamtoro or tempe mlandingan, made from
the seeds of Leucena leucocephala). Mung bean tempeh
(tempe kacang hijau, made from the seeds of Vigna radiata,
which are called kachang hijau in Indonesian). Broad-bean
or fava-bean tempeh (tempe kacang babi, made from the
seeds of Vicia faba, also called horse beans). Sesban-bean
tempeh (tempe turi, made from the seeds of Sesbania
grandiflora). Pigeon-pea tempeh (tempe kacang iris, made
from the seeds of Cajanus cajan). Green-bean tempeh
(tempe kacang merah, made from the seeds of Phaseolus
vulgaris, which are called kacang buncis in Indonesian).
Lima-bean tempeh (tempe kara or tempe kara kratok, made
from the seeds of Phaseolus lunatus). Lablab-bean tempeh
(tempe kara-kara or tempe koro wedus, made from the seeds
of Lablab purpureus, which is called hyacinth bean in the
USA). Jack-bean tempeh (tempe kara bedong or tempe kara
pedang, made from the seeds of some strains of Canavalia
ensiformis). Lupin tempeh (developed in Australia, made
from the seeds of the narrow-leafed sweet lupin (Lupinus
angustifolius) or the Andean lupin (Lupinus mutabilis)).
Cowpea or black-eyed pea tempeh (developed in West Africa
and Thailand, made from the seeds of Vigna unguiculata).
Note: Chickpeas (garbanzo beans), baby limas, and great
northern beans have also been used to make tempeh.

Grain & soy tempehs: Wheat & soy tempeh, barley &
soy tempeh, rice & soy tempeh, bulgur & soy tempeh. Grain
tempehs: Barley, rice, wheat, oats, and rye have been used
with good results.
Presscake tempehs: Okara tempeh (called tempe gembus
in Central and East Java where it is most popular, and called
oncom hitam in West Java where it is not widely used).
Peanut presscake tempeh (called black onchom (oncom
hitam) in the Bogor region of West Java where it is most
widely consumed, or white onchom (oncom putih) in the
Tasikmalaya region, or “tempeh from peanut presscake”
(tempe bungkil kacang) in East Java). Coconut presscake
tempeh (tempe bongkrek, tempe bungkil kelapa, or tempe
kapuk) comes in several varieties and can be can be
poisonous if the pathogenic aerobic bacterium Pseudomonas
cocovenenans grows on it and produces either yellowcolored toxoflavin or the more toxic colorless bongkrek acid.
Peanut- & coconut-presscake tempeh (tempe menjes). Mungbean-presscake tempeh (oncom hitam or oncom ampas
kacang hijau). Soy- & peanut-presscake tempeh. Defatted
soy-meal tempeh.
Seed tempehs (nonleguminous): Rubberseed tempeh
(tempe kaloko) is made from the seeds of the rubber tree
(Hevea brasiliemsis). Okra tempeh. Sesame & soy tempeh.
Tempeh extenders and adulterants: Okara, cassava, mungbean presscake, soybean hulls, sweet potato, coconut- or
peanut presscake, papaya. The stages of tempeh fermentation
(underripe to overripe): Premature tempeh (tempe koro),
mature tempeh, slightly overripe tempeh (tempe semangit
or tempe lanas), overripe tempeh (tempe busuk or tempe
bosok), rotten tempeh. Tempeh wrappers.
Appendix D: “Soybean production and traditional
soyfoods in Indonesia” discusses: Soybean production in
Indonesia, traditional Indonesian soyfoods: Kechap (kecap
/ ketjap, incl. kecap manis), taucho (tauco or taoco), okara
onchom, sereh (sere), taokoan or takoa, tofu (tahu). Other
nonfermented soyfoods: Soy sprouts (taugé kedele), yuba
(bungah tahu), soymilk, roasted soybeans (dele sangan,
kedele sangrai), roasted soy grits or full-fat flour (bubuk
kedele), fresh green soybeans (kedelai rebus).
Note: This is the earliest English-language document
seen (March. 2009) uses the word “taucho” (spelled in that
way) to refer to Indonesian-style miso.
Appendix E: “The microbiology and chemistry of
tempeh fermentation” discusses: What are fungi?, general
characteristics of Rhizopus molds, Rhizopus species used
to make tempeh, pure cultures versus mixed cultures,
preparing soybeans for fermentation, requirements for
mold growth, general changes during tempeh fermentation,
changes in nutrients and digestibility, the finished tempeh,
the advantages and disadvantages of tempeh fermentation,
suggestions for further research.
Appendix H: “Onchom or ontjom” discusses:
Introduction. The varieties of onchom (onchom merah
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or onchom beureum): Peanut-presscake onchom, okara
onchom, soy onchom, coconut-presscake onchom. Making
peanut-presscake onchom in a commercial shop. Making
okara onchom in a commercial shop. The microbiology of
onchom. Laboratory studies of onchom. Aflatoxins. Works
on onchom and Neurospora. People connected with onchom
and Neurospora. Continued. Address: New-Age Foods Study
Center, P.O. Box 234, Lafayette, California 94549.
577. Shurtleff, William; Aoyagi, Akiko. 1979. The book
of tempeh: A super soyfood from Indonesia. Professional
hardcover edition (Continued). New York, NY: Harper &
Row. 248 p. Illust. by Akiko Aoyagi Shurtleff. Index. July.
28 cm. [190 ref]
• Summary: Continued: Numbered figures (line drawings
unless otherwise stated. The capital letter before the decimal
refers to the appendix number). B.1 Table: Tempeh shops
in Indonesia by province: Home-industry scale. B.2 Table:
Relative frequency of tempeh consumption in Indonesia (by
province). B.3 Carrying tempeh to market in Java using a
shoulder pole and trays stacked on two baskets. B.4 Cost of
one day’s supply of protein in Indonesia.
C.1 Table: Edible grain legumes. C.2 Map: Distribution
of legumes in southeast Asia. C.3 Winged bean, showing
leaves, pods, flowers and beans. C.4 Leucaena leaves and
pods (peté china). C.5 Reduction in bongkrek toxicity from
bongkrek acid during fermentation (Ko 1977). Okra. Packets
of tempeh, ready to sell, wrapped in leaves and tied. A large
soybean, with hilum showing.
D.1 Table: Soybean production in Indonesia (19501976). D.2 Table: Major Indonesian food crops, D.3 Table:
Indonesian soybean production and yields (by province).
D.4 Map: Major soybean producing districts in Java (1976;
most are in East Java, led by Jemper and Pasuruan). Table:
Daily per capita consumption of tempeh (by province, led by
Central Java, then West Nusa Tenggara, Yogyakarta, and East
Java). Table: Percent of dietary protein supplied by major
food categories (led by cereal grains, then fish, nonlegume
vegetables, and soy products). Table: Percentage of dietary
protein supplied by soy products (by province, led by Central
Java, then East Java, Yogyakarta, and West Java). D.5 Table:
Statistics on production and consumption of basic Indonesian
soyfoods (led by tempeh, then tofu, kechap, taucho). D.6 Star
anise. Grinding soybeans for tofu using traditional push-pull
stone mills. Pouring soy curds into cloth-lined forming box.
Javanese shadow puppet (wayang kulit).
Table: Classification of Rhizopus oligosporus. E.1 Two
stages in the germination of a spore (after 1½ and 10 hours).
E.2 Two successive views of hyphal tip growth at half-hour
intervals.
E.3 Rhizopus oligosporus (Frazier 1957, showing
sporangium, columella, apophysis, sporangiophores, stolon,
sporangiospores, node, rhizoid). E.4 Rhizopus stolonifer. A.
Columella and attached spores. B. Collapsed (invaginated)

columella (Webster 1970).
E.5 Life cycle of Rhizopus (Raven and Everet 1976). E.6
Graph: Changes in tempeh oil and moisture content during
fermentation (Sudarmadji 1977). E.7 Graph: Three phases
of tempeh fermentation (rapid, transition, and deterioration;
Sudarmadji 1977). E.8 Graph: Changes occurring during
tempeh fermentation (temperature, soluble solids, pH,
soluble nitrogen, and reducing solids; Steinkraus et al. 1960).
E.9 Graph: Yields of tempeh and of solids and different
stages of the fermentation process (100 gm of whole dry
soybeans yield 173 gm of tempeh on average; Steinkraus
1960; Murata 1967). E.10 Table: Loss of solids and protein
during tempeh fermentation. E.11 Table: Percentage changes
in composition of key essential amino acids during tempeh
fermentation. E.12 Table: PER (protein efficiency ratio,
a measure of protein quality for humans) changes during
tempeh fermentation. E.13 Graph: Changes in concentration
of three carbohydrates during tempeh fermentation (sucrose,
stachyose, and raffinose, all decrease; Shallenberger et al.
1976). E.14 Table: Amount of B-complex vitamins in 100
gm of tempeh vs. 100 gm unfermented soybeans (all increase
in tempeh except thiamine {vitamin B-1}). Changes in
peroxide value and TBA value tempeh and soy flour during
storage at 37ºC (98.6ºF; both rise rapidly in soybeans, but
stay near zero and stable for tempeh; Watanabe et al. 1971).
H.1 Table: Foods known in Indonesia as “onchom”
(made from peanuts or soybeans). H.2 Selling onchom in
a Javanese market. H.3 Graph: Changes in soy onchom
during fermentation (temperature, soluble solids, pH, soluble
nitrogen, and reducing solids; Steinkraus et al. 1965). H.4
Flowchart for preparation of peanut presscake onchom.
Unnumbered illustrations show 12 steps in the process
of making onchom in a commercial shop in Indonesia.
Neurospora: Budding conidia, conidiophore. H.5 Graph:
Reduction in onchom aflatoxin during fermentation with
Neurospora (Ko 1974). A thermometer, showing both
Fahrenheit and Centigrade.
Glossary of Indonesian foods, spices, etc. Agar.
Amaranth, Indonesian. Apem. Arak. Aren sugar. Aromatic
ginger. Asam. Bananas (pisang). Basil. Bawang merah.
Bawang putih. Bayam. Bean sprouts. Belimbing. Blachan.
Brem. Bumbu. Candlenuts (kemiri). Carambola (belimbing).
Cassava. Chabé. Chayoté. Chilies (red, green, fiery dwarf).
Two-page spread (p. 220-21) showing illustrations of
Indonesian natural foods. Choko. Citrus leaves. Cloves.
Coconut. Coconut, grated. Coconut milk and cream. Coconut
oil. Coconut water. Coriander. Cumin. Dageh. Daun asam.
Daun jeruk purut. Daun salam. Daun seré. Daun-so. Durian.
Fermented fish. Fermented fish sauce. Fruits. Galangal,
greater. Galangal, lesser. Gingerroot. Indonesian amaranth.
Jackfruit. Jaggery. Jinten or jintan. Kangkung leaves. Kecap
(kecap) or ketjap. Kemangi leaves. Kemiri. Kenchur root.
Ketjap. Ketumbar. Kluwak. Koji. Kolang-kaling. Krupuk.
Kunyit. Labu siam. Laos root. Lemongrass. Lime leaves.
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Lombok. Melinjo leaves. Mochi, Indonesian (uli). Mungbean sprouts. Nutmeg. Okara. Onchom or ontjom. Palm
sugar. Pandanus leaf. Pasta. Pepper. Peté beans. Petis.
Peuyeum. Prawn paste. Putjung nuts. Ragi. Rempeyek.
Rice. Salam leaf. Sambals. Santan, Sayur asin. Seré or serai.
Shallots. Shrimp crisps. Shrimp paste. Soursop. Soy sauce,
Indonesian. Star fruit. Swamp cabbage. Tahu. Tamarind.
Taocho, tauco, taoco, or taotjo. Taogé or taugé. Tape.
Tapioca. Taucho or tauco. Terasi. Tofu. Trasi. Tuak or tuwak.
Turmeric. Winged bean. Note on monosodium glutamate. A
woman holding a tray of leaf-wrapped tempeh in Surinam.
Photo of Shurtleff and Aoyagi on inside rear dust jacket.
Address: New-Age Foods Study Center, P.O. Box 234,
Lafayette, California 94549.

and cottonseed oil, brown sugar, wheat dairy whey, carob
powder, lecithin), raisins, almonds, and banana chips
(prepared with sugar, palm kernel oil, natural and artificial
banana flavor).
Wt/Vol., Packaging, Price: 8 oz (227 gm) plastic bag.
Retails for $1.49.
How Stored: Shelf stable.

578. Simonds, Nina. 1979. Chinese cuisine: Soybeans.
Gourmet 39:28-29, 74-77. Aug.
• Summary: After a brief history of soya in China, gives
recipes for: Fried soybeans [soynuts]. Sweet soybean
milk. Stir-fried soybean sprouts red-in-snow (incl. how to
sprout soybeans). Braised soybeans and meatballs. Sparerib
and soybean sprout soup. Stuffed wheat gluten balls with
soybean sprouts (Mien Chin Jou Yüan). Braised bean sticks
[fu tsu; dried yuba sticks] with black mushrooms. Buddha’s
delight (Lo Han Su Ts’ai). Stuffed bean curd rolls. Sweetand-sour fish in bean milk skin [yuba]. Bean milk skin (fu
p’i) and eggplant rolls.
579. Minsky, Terri. 1979. Natural growth–Health-food
chains, in a rapid expansion, cause some heartburn: Purity
of goods questioned and some rivals claim unfair marketing
tactics. Are any foods healthful? Wall Street Journal. Sept.
28. p. 1.
• Summary: In 1938, in the midst of the Great Depression,
David Shakarian started a health food store he named
“Lackzoom” in downtown Pittsburgh, Pennsylvania, in the
warehouse district.
Today, Mr. Shakarian calls his 700 stores General
Nutritional Centers; he owns them all. Two additional GNC
stores open every week, and he plans to eventually own
6,000. In addition to wheat germ, honey, vitamins and other
traditional health foods, he also sells “sea-salted toasted
soybeans,” natural fruit juices, and other items that bring in
revenues of $200 million/year. GNC’s biggest competitor is
the 70-store chain of Nature Food Centres. Address: Staff
reporter.
580. Product Name: Sun-Maid Nature Snacks: CocoBanana.
Manufacturer’s Name: Sun-Maid Growers of California.
Manufacturer’s Address: Kingsburg, CA 93631.
Date of Introduction: 1979.
Ingredients: Soybeans coated with carob (carob prepared
with corn syrup solids, partially hydrogenated soybean

New Product–Documentation: Label. 1979, dated. 5 x
7 inch bag. Red, yellow, brown, and black on mat beige.
“Carob-Coated Soy Beans, Raisins, Almonds, Banana
Chips.” Note: This product resembles a trail mix, although
that term does not appear on the label.
581. Riker, Tom; Roberts, Richard. 1979. Directory
of natural and health foods: A sourcebook for dietary
revolution. New York, NY: Putnam (A Paragon Book). 320
p. Index. 37 cm.
• Summary: The first part of this book (p. 7-49) consists
of essays on natural foods and nutrition (some reprinted).
Part two is a commercial catalog/directory of natural foods
available in 1979; it lists and describes (with may photos and
labels) products from most of the major U.S. natural foods
manufacturers. An Index (p. 293-308) lists participating
companies alphabetically.
Soy-related products include: Hain Super-E Soy Oil
and Crude [unrefined] Soy Oil (Los Angeles, California,
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p. 55). Health Valley Soy Moo (Montebello, California, p.
56). Edward & Sons Miso-Cup (Union, New Jersey, p. 57).
Family Orchards Fruit & Nut mixes, incl. Back Packer+*,
Hi-Fiber Mix+, Hi-Iron Mix+, Hi-Protein Mix+*, Hiker’s
Helper, Mixed Nuts*, Mountain Munchies*, Tamari Mixed
Nuts* (+ = contains Soy Nuts; * = contains Tamari Peanuts)
(Berkeley, California, p. 60-61). Niblack Tamari Pumpkin
Seeds (Pepitas), Tamari Roasted Sunflower Seeds, Liquid
Lecithin, Granular Lecithin (Rochester, New York, p. 72-73).
Arrowhead Mills Unrefined Soybean Oil (Hereford, Texas,
p. 75). Good Morning New England Granola incl. CashewRaisin Bran-ola (with okara soy fiber), Happy Trails Mix
(with roasted soynuts) (Amherst, Massachusetts, p. 79).
Elam’s Soy Flour (Broadview, Illinois, p. 81).
A long section on Erewhon and its products (p. 84108) is probably the reproduction of an Erewhon catalog.
Erewhon is now located at 3 East Street, Cambridge, MA
02141. Following several pages about the company and
its philosophy and standards, each of its major products is
discussed in detail, often with nutritional analyses. A label
for Soy Flour (organically-grown stone-ground, 24 oz.) is
shown; the main recommended use is for making soy milk!
A major part of the presentation is titled “Japanese food
guide.” Products described include: Umeboshi (2 pages):
Plums pickled in brine (umeboshi). Umeboshi paste. Plum
concentrate (bainiku ekisu). Miso (2 pages): Hatcho, wakaHatcho, soybean, barley, brown rice, rice, and natto miso
varieties. Tekka (made with Hatcho miso). Sweets made
from mizu ame [rice syrup]. Nigari. Gomashio. Koji starters
for various types of miso or shoyu. Goma-muso (60%
barley miso and 40% whole sesame seed butter). Gomamiso
furikake (with barley miso, whole roasted sesame seeds,
and shredded nori seaweed). Kombu candy. Kokkoh. Dried
tofu (Kohya-dofu). Brown rice sake. Mirin. Gluten cakes
(Kuruma-fu). Seitan (Gluten cooked in shoyu). Rice crackers
seasoned with tamari soy sauce. Kuzu (3 pages). Tamari and
shoyu (4 pages; Johsen Shoyu is made in Sendai and tamari
is made by San-jirushi Co.). Seaweeds (4 pages): Kanten,
arame, hijiki, kombu, ne-kombu, nori, seasoned nori, kanten,
kanten flakes, wakame, and mekabu.
Good Food brand Soy-Millet Bread (Austin, Texas, p.
120). Arrowhead Mills Bulgur-Soy Grits (p. 121). Erewhon
Morning Cereal, and Infant Cereal (each containing soy
beans). Chico-San Black Soybeans (imported), and Azuki
Beans (Dainagon imported small red), and Lima Soy Sauce
(Chico, California, p. 126-27). Arrowhead Mills 7 Grain
Cereal, and Deaf Smith Crunch (granola-type cold cereal)
(each contains soybeans, p. 130).
The section on pages 188-197 is titled “Soy.” It lists
Farm Foods Tempeh Kit, Tempeh Starter, Natural Nigari for
Curding Tofu, Soyflour, Whole Cleaned Soybeans, Good for
Ya Textured Vegetable Protein (Summertown, Tennessee, p.
189). New England Soy Dairy Tofu (with many tofu recipes,
Greenfield, Massachusetts, p. 192-96).

The Redwood Sprouter Co. sprouter containing Soy
Sprouts (1976, Austin, Texas, p. 202-04). Worthington Foods
(a photo shows their line of 38 products). Millstone BurgerLike (with soy flour and TVP), Wheat Fries (with wheat
gluten), Tender Cuts (with wheat protein and soy flour)
(Penryn, California, p. 222-23). Sunrise Health Products
Lecithin Granules (p. 274-75).
582. Product Name: Family Orchards Snack Line–Fruit &
Nut Mixes with Soynuts [Back Packer, Hi-Fiber Mix, HiIron Mix, Hi-Protein Mix].
Manufacturer’s Name: Family Orchards, Inc.
Manufacturer’s Address: 2546 Tenth St., Berkeley,
California 94710. Phone: 415-849-2222.
Date of Introduction: 1979?
Ingredients: See below.
Wt/Vol., Packaging, Price: Snack packs (1.5 oz), family
packs (4 to 12 oz), or bulk (11 or 22 lb).
How Stored: Shelf stable.
New Product–Documentation: Ad in Tom Riker and
Richard Roberts. 1979. The Directory of Natural & Health
Foods. p. 60-61. Products containing soynuts: Back Packer:
Date pieces, tamari peanuts, diced prunes, raisins, soy nuts,
sunflower seeds, coconut, almonds. Hi-Fiber Mix: Diced
pears, black figs, apricots, sunflower seeds, soynuts, coconut.
Hi-Iron Mix: Raisins, pumpkin seeds, sunflower seeds,
soynuts, diced prunes, cashews, almonds. Hi-Protein Mix:
Tamari peanuts, soynuts, pumpkin seeds, raw and tamari
sunflower seeds, cashews, almonds, filberts.
For more on this company and its owner Mithra
Grossman, see the SoyaScan interview with Bob Gerner
conducted on 25 June 1992.
583. Product Name: Happy Trails Mix.
Manufacturer’s Name: Good Morning New-England
Granola.
Manufacturer’s Address: Box 955, Amherst, MA 01002.
Date of Introduction: 1979?
Ingredients: Date pieces, roasted peanuts, roasted sunflower
seeds, roasted soynuts, cashews, raisins, coconut.
How Stored: Shelf stable.
New Product–Documentation: Ad in Tom Riker and
Richard Roberts. 1979. The Directory of Natural & Health
Foods. p. 79. This company started business in 1977.
584. Hagele, George. 1980. New soy products on the market:
Pro-Nuts. Soycraft (Colrain, Massachusetts) 1(2):12. Winter.
• Summary: “Pro-Nuts are the super nut that is not a nut,
or a super soybean that thinks it’s a nut. It is the greatest
snack food to hit the market in many years. Pro-Nuts are a
new soybean product resulting from three years of research
and development of a proprietary and unique processing
technique applied to soybeans.
“Pro-Nuts are specially selected strains of soybeans
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that have had the size, shape, and texture altered without the
use of solvents, chemicals, adulterants, or additives. During
the course of the processing, the traditional soybean flavor
is removed, and the carbohydrate, stachyose, is removed,
thereby eliminating the flatulence factor in soybeans. The
enzyme lipase is inactivated thereby increasing the shelf life
to eight to ten months before rancidity develops.
“Pro-Nuts contain the full fat content of the
soybean–19.5% oil–and come in six flavors with just the
right amount of seasoning to coat the soybeans. Pro-Nuts
contain: 47.4% protein with a Protein Efficiency Ratio of 2.1
(85% of casein); 19.5% fat (88% polyunsaturated); pepsin
digestibility 93.81%; carbohydrates 23.5%; calories 129 per
ounce; fiber 3.81%; ash 3.73%. Four and one half ounces
of Pro-Nuts provides 100% of the protein RDA.” Address:
Hagele’s Diversified Products.
585. Stuttman, Leonard M. 1980. Re: Answers to ten
questions about soynuts. Letter to William Shurtleff at
New-Age Foods Study Center, P.O. Box 234, Lafayette,
California, April 14–in reply to inquiry of March 6. 2 p.
Typed, with secretary’s signature on letterhead.
• Summary: For example: (1) “One pound of soaked raw
soybeans yields slightly more than half a pound of oil roasted
soynuts and the volume is the same. This may vary slightly
based on the percentage of moisture in the raw soybean.”
Note from Stuttman letter of 23 Aug. 1980: It takes 102 lb
of dry unprocessed soybeans to make 100 lb of oil-roasted
soynuts.
(2) “I do not dehull because in doing so you reduce
significant amounts of essential minerals, especially
potassium and phosphorus. You also reduce significantly the
fiber content.” INARI soynuts contain 25.9% fat. Laboratory
analysis is enclosed.
(4) Badenhop et al. (Cornell University [Ithaca, New
York, 1968]) was the basic research for launching into whole
soynut processing. We have made refinements to be sure. For
instance, we have developed a technique which substantially
retains the hull in tact...”
(6) The main manufacturers of soynuts in the USA
today, in descending order of size, are (this is Len’s best
guess): (1) Edible Soy Products (Hudson, Iowa; makers
of Pro-Nuts). (2) Parker Foods [Malt-O-Meal Co.]
(Minneapolis, Minnesota; makers of Soy Town and Soy
Ahoy). (3) INARI, Ltd. (4) Vinton in Vinton, Iowa. “A wild
guess would be 2,500 to 3,500 metric tons per year for the
whole industry.”
The price of soynuts vs. peanuts: Soybeans cost about
1/3 as much as peanuts. Bulk soynuts wholesale for $0.89/lb
in 25 lb bags, whereas Spanish peanuts wholesale for $0.973/
lb in 40 lb bags (See enclosed INARI Price list). Soynuts
retail in bulk for about $1.09 to $1.29.
“A number of organizations here are trying to organize
an appearance for Bill Shurtleff and Akiko Aoyagi between

May 11 and June 11, 1980; but they just can’t seem to get it
together. No one seems to want to take on the responsibility
of sponsorship. I’ve been asked to help. I have agreed to be
the co-sponsor if I can marshall the support of a wide range
of community organizations. Will let you know soon.”
Note: This is the earliest document seen (Dec. 2001)
that contains industry or market statistics for soynuts by
geographical region. Address: President, INARI, Ltd., 2331
Forest Rd., Lansing, Michigan 48910. Phone: (517) 8823323.
586. Granose Foods Ltd. 1980. Granose–Britain’s leading
health foods: Product information. Stanborough Park,
Watford, Herts., WD2 6JR, England. 5 p. April. Unpublished
typescript.
• Summary: The name of each product is given, usually
with a basic description and ingredients. Product categories
include: Breakfast cereals. Protein foods–soya based: Soya
beans in tomato sauce, Goulash, Curry sauce, Bolognese
sauce, Chicken flavoured pie filling, Chicken flavoured
savoury pudding, Ravioli, Cannelloni, Soyapro wieners,
Soyapro slices, Beef like, Chicken like, Ham like. Dried
foods–soya based: Vegex (Chunks and Mince), Sausfry,
Granogen, Granolac. Dried foods–nut based: Rissolnut
(with soya nuts). Address: Watford, Hertfordshire (Herts.),
England.
587. Shurtleff, William. 1980. Making soynuts in America:
Pro-Nuts (dry roasted) in Hudson, Iowa. Lafayette,
California. 3 p. May 23. Unpublished manuscript.
• Summary: America’s only manufacturer of dry-roasted
soynuts is Edible Soy Products in Hudson, Iowa. ProNuts were conceived by two men from California in the
early 1970s. After they had developed the process and
were producing dry-roasted soynuts at a pilot plant in
California, George Strayer, who was selling them soybeans
from Hudson, Iowa, convinced them that it would be more
economical for them to build the plant where the beans
were. George joined them to become one of the owners of
the new business. The plant was opened in Hudson in 1970
at a cost of $750,000 for a specially constructed building
and the equipment, much of which was custom built. The
company presently sells all of its Pro-Nuts in bulk bags.
Their customers do their own packaging in film or in vacuum
pack containers when the Pro-Nuts are to be resold as a
snack food.
Pronuts resemble large, dry roasted split peanuts; they
are light in weight and neutral in flavor. More than 50% of all
Pro-Nuts are sold plain (unseasoned), mostly to health-food
consumers who want low-salt items and eat them as is. They
are also added to candy bars and trail mixes. The second
best-seller is salted Pro-Nuts and the third best is barbecue
seasoned. Other seasoned varieties include imitation cheddar
cheese, sour cream & onion, onion, and garlic. Most of the
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seasoned types contain ingredients such as MSG, dextrose,
hydrolyzed plant proteins, imitation flavorings, and disodium
inositate; they are not targeted primarily at the natural foods
market. Pro-Nuts may also be coated with sugar, carob, or
chocolate in a sugaring kettle.
Pro-Nuts are an excellent source of nutrients. The
following figures are for plain Pro-Nuts; values in
parentheses are for peanuts: Calories per 100 grams 455
(570); protein 47.4% (29.4%); and fat 19.5% (42.8%).
Containing only 2% moisture, they have a storage life of 6 to
10 months, versus only 2 months for peanuts. Digestibility
is 93.8% and PER is 2.1 (PER for casein is 2.5). The dry
roasting process makes Pro-Nuts lower in fat and calories
than oil roasted soynuts.
Using three production workers, this plant each year
transforms 3.1 million pounds of dry soybeans into 2
million pounds of Pro-Nuts (65% yield). Only select largeseeded and vegetable-type soybeans are used; the present
Prize variety soybeans may soon be replaced by the Vinton
variety. The natural processing methods remove the beans’
soy flavor and change their size, shape, and texture. At
nearby Agricultural Exports (owned by George Strayer),
the whole Prize soybeans are size graded then run over a
gravity separator to remove light and heavy particles. The
size-graded soybeans are then stored in a bulk storage bin
adjacent to the Pro-Nuts plant. From here they are run into a
surge tank, then flash dried in a standard grain dryer. Flash
drying, the key to subsequent dehulling without splitting,
removes only the moisture in the soybean hull and surface
of the cotyledons; this causes the hull to later flake off easily
but does not make the cotyledons brittle, which can cause
unwanted cracking. During flash drying, the moisture is
reduced from 13¼ percent down to 12 or 12¼ percent.
Now the beans are run through an abrasive hullersplitter, especially designed and built vertical-axis mill,
consisting of two 18-inch-diameter discs, whose grinding
surfaces are coated with a special abrasive (developed by
the U.S. space program). The distance between the discs is
carefully adjusted for each lot of size-graded soybeans. The
flash-dried beans fall down through the eye of the upper disc;
they are split and the hulls rubbed off as they move toward
the periphery, and the germs (hypocotyls) are separated.
Now the soybeans are run through an aspirator which uses
a vacuum to suck off the light hulls, hypocotyls, and other
light-weight particles. They then go into a size grader which
separates off any whole beans and sends them back to the
huller-splitter. The remaining cotyledons are run through a
Hart Carter aspirator, and finally into a holding bin; by now,
70-80% of the hulls have been removed.
The beans are next soaked in hot water for 30 minutes
in a stainless steel tank 25 feet long; they are moved along
by a screw conveyor. This hydrates the beans, allowing more
of the hulls to be floated off in an overflow system. After
removal, these hulls are dewatered on a Sweco vibrating

screen. From the discharge end of the soak tank the soybeans
are run into a “synthesizer,” a 10-inch-diameter, 60-footlong serpentine tube, in which they are totally immersed in
hot water and cooked at 150-200 pounds per square inch
(psi) pressure for 10 minutes; this causes them to expand.
After being run onto another Sweco vibrating screen, which
separates the small beans and splits from whole cotyledons,
the cotyledons are run into a dryer-toaster, a closed metal
compartment about 60 feet long, 4 feet wide, and 2½ feet
high. On a stainless steel wedge wire screen the beans are
vibrated and bounced along the length of the toaster. Hot
air from side ducts (at intervals of 6 to 10 feet) is blown
up through the layer of beans to roast them; the initial
temperature of the air is 455ºF, the final temperature is 300ºF,
and the transit time is 12 minutes. At the discharge end, any
dark or over-roasted beans are sorted out one by one in a
falling stream with a Sortex separator.
The dry-roasted soybeans are then run into a Sweco
vibrator, which separates out three sizes of splits. The whole
cotyledons go into a tumbler where, to make seasoned
soynuts, they are sprayed with heated, partially hydrogenated
shortening, then sprinkled with salt or seasoning; the oil
helps the seasoning to stick to the soynuts.
Finally the plain or seasoned soynuts are bagged in bulk
in poly-lined paper sacks, which are first heat sealed then
sewn closed. In June 1980, each 50-pound bag wholesaled
for $25.00, or $0.50 per pound. Working 3 to 4 days a week,
the plant produced 185 bags per day, or 32,375 pounds of
soynuts a week.
Sunmaid is Pro-Nuts biggest account, with a contract for
1 million pounds a year; 50% of these Pro-Nuts go into trail
mixes and 50% are carob coated. Washington Chocolate Co.
in Portland, Oregon, is making carob coated and chocolatecoated Pro-Nuts. Nabisco is considering putting Pro-Nuts
into their cookies. Planters Peanut Co. used to sell Pro-Nuts
in vacuum sealed jars, and a large peanut distributor still
does so. The Haegele company in the Midwest does all of the
consumer retail packaging for Pro-Nuts.
Why do these large accounts buy soynuts in preference
to peanuts, even though peanuts are less expensive per
pound? First are the nutritional reasons given above (20%
less calories and 61% more protein). Second, soynuts are less
expensive per unit of volume, which is important in items
such as mixes and candy bars. And finally, soynuts have a
better crunch and longer shelf life than peanuts. Address:
Lafayette, California.
588. State Journal (Lansing, Michigan). 1980. Annual soy
day to promote bean long on protein. May 27. Living Today /
Lifestyle section.
• Summary: Len Stuttman is in charge of the Mid-Michigan
“Soy to the World Day” which will be celebrated at a
program on June 2 at 7:30 p.m. at the United Ministries
in Higher Education, 1118 S. Harrison, East Lansing. His
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company, INARI Ltd. makes soynut snacks by the ton.
“Authors William Shurtleff and Akiko Aoyagi Shurtleff will
be the featured speakers, showing slides and explaining how
to make soyfoods at home. They will prepare and serve a
number of their favorite recipes in addition to discussing
soy foods from a nutritional point of view... The program is
sponsored locally by, among others, area food cooperatives,
Michigan State University’s Food Science and Microbiology
Club, Tri-County Office on Aging, several area bookstores,
INARI, and Unitarian Universalist Church. Admission
is free. The Ingham County Task Force on Hunger and
Nutrition will sponsor a vegetarian potluck at United
Ministries beginning at 6:15 p.m. Those attending are to
bring a vegetarian dish and recipe.
“On Tuesday, June 3, Shurtleff will present a program
for the Tri-County Office on Aging senior citizen cooks
on alternative ways of working protein into meals via
soybeans.”
Note: This is the earliest published document seen (Sept.
1998) that contains the phrase “Soy to the World,” which
was coined by Len Stuttman for this event and used later that
year for marketing his company’s gift packs of soynuts.
589. Shurtleff, William; Aoyagi, Akiko. 1980. Soyfoods
America Tour: May 5 to June 10; July 25 to Aug. 3, 1980
(Log and trip report–unpublished, including Itinerary with
map). Lafayette, California: New-Age Foods Study Center.
Unpublished log.
• Summary: This trip had five purposes: (1) To introduce
tempeh to America; (2) To promote the authors’ newly
published Book of Tempeh. Harper & Row, the publisher,
paid most of the trip expenses; (3) For William Shurtleff to
attend the University of Illinois Short Course in Soybean
Processing; (4) To visit and study soyfoods companies in
America; (5) To introduce people to the many advantages of
a meatless / vegetarian diet.
A photo shows: Shortly before the trip, Akiko (left) and
Valerie Robertson (right) (working in the Shurtleff’s small
home kitchen) “canned” many quart Mason jars of Tempeh
Cacciatore to serve at the intermission of each lecture /
presentation.
Includes the name and address of 37 people and
organizations visited. Many of these were pioneers in
the soyfoods and natural foods movement: April 25–
Optimum Foods (Napa, California). April 27–David Burns
(Sebastopol, CA). May 5–Jeremiah Ridenour of Monterey
Bay Soyfoods (Santa Cruz, CA). May 6–Thelma Dalman,
Foodservice Director for the Santa Cruz City Schools,
Monterey Peninsula Herald, Ted & Marie Fehring (Carmel),
Paula Welch Terui of Jack and the Beanstalk (Carmel Valley,
CA). May 8–Al Jacobson of Garden of Eatin’, Mr. Kaye
Dunham of Tumaro’s, Hugh Roberts of Meals for Millions.
May 9–Eddie Okita of Okita Enterprises, and Noritoshi
Kanai of Mutual Trading Co. (Los Angeles, CA). May 10–

Kay Glass (La Cañada, CA). May 11–Frazier Farms natural
foods supermarket (Escondido, CA), Bill Walton vegetarian
and basketball star (San Diego, CA; we stay with Craig
Wright and Andrew Solony of TriLife; they hope to market
Bill Walton’s tofu under the TriLife brand). May 12–Clare
Quinn of The Farm (Tucson, Arizona; her check bounced so
we never got paid). May 13–Kathryn Bennett of Southwest
Soyfoods (Santa Fe, New Mexico), Tracy McCallum, Taos.
May 14–Leslie Wertz (Alamosa, Colorado). May 16–Stay
with Christie and John Baker (Boulder, Colorado). May
17–Steve Demos of White Wave Soyfoods and Good Belly
Deli. May 18–Sanford and Rebecca Greenwood of East
West Center (Boulder, Colorado). May 19–Judson Harper
and the low cost extrusion cooker program at Colorado State
Univ., Carol Hargadine of Nupro Foods & Soywaze Tofu
(Fort Collins, CO). May 21–Gale Randall of the Indonesian
Tempeh Co. (Palmyra, Nebraska). May 22–David Tucker of
New Pioneer Co-op Society (Iowa City). May 23–George
Strayer of Edible Soy Products (Makers of Pro-Nuts, May
23) and Agricultural Exports (Hudson, and Cedar Falls,
Iowa). May 24–Cedar Falls (Iowa) and Minneapolis media.
May 25–Pat Aylward and Jamie Stunkard of Joy of Soy Tofu
(Minneapolis, Minnesota). May 27–Richard Cihoski (Duluth,
MN). May 28–Chris Burant of Bountiful Bean Plant and
Jehan Ziegler of Higher Ground Cultured Foods (Madison,
Wisconsin). May 29–Danji Fukushima of Kikkoman Foods
(Walworth, Wisconsin), Diane Loomans of The Magic Bean
Co-op (Milwaukee, Wisconsin). May 30–Susan Dart (Lake
Forest, Wisconsin), Research staff of Kraft Foods (Glenview,
Illinois), Brian Schaefer of It’s Natural (Evanston, Illinois).
May 31–Paul Obis of Vegetarian Times magazine (with
Brother Ron Pickarski) (Oak Park, Illinois). June 2–Lou
Richard of Fearn Soya Foods, Leonard and Irene Stuttman
of INARI, Ltd. June 3–John Gingrich of The Soy Plant. June
4–Tim and Carol Ann Huang of Yellow Bean Trading Co.
(Detroit, Michigan). June 5–Glen Blix and Charles D. Howes
of Loma Linda Foods (Mt. Vernon, Ohio; furthest point east
on tour). June 6–Warren Hartman of Worthington Foods
(Worthington, Ohio). June 7–Mick Vissman and Bill Lutz
of Hip Pocket Tofu Deli and Rain Star (Columbus, Ohio),
Ed Willwerth of Soya Food Products (Cincinnati, Ohio).
June 8–Jay McKinney of Simply Soyfoods (Bloomington,
Indiana). June 9–Lynn Adolphson and Bob Thompson of
Archer Daniels Midland Co., and Grant Smith of A.E.
Staley Mfg. Co. (Decatur, Illinois). June 10-11–Les Karplus
of Corn Country Foods and Strawberry Fields. June 11–
William Thompson and John Santa of INTSOY (Champaign,
Illinois).
During the INTSOY Short Course: July 6–We did a
program hosted by Patricia Mutch at Andrews University
(Berrien Springs, Michigan). July 9-13–Third Annual
Soycrafters Association of North America conference was
held at the University of Illinois, produced by Richard
Leviton. There were 270-285 attendees, and it made good
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money.
People at the University of Illinois we met during
the course: Dr. William Thompson, Frances Van Duyne,
Harold Kauffman, John Erdman, L.S. Wei, A.I. Nelson, M.P.
Steinberg, Munir Cheryan, Ted Hymowitz, Woody Yeh.
Return trip after course: July 28–Bob Davis of Light
Foods (St. Louis, Missouri). July 30–James Lowrie of Iowa
State University (Ames, Iowa). Aug. 2–Lake Tahoe. Aug. 4–
Home in Lafayette, CA.
At most of the public classes/lectures on this trip,
Shurtleff and Aoyagi served their favorite tempeh and
tofu dishes. They wanted to find out how Americans liked
tempeh, so they asked for a show of hands as to which the
attendees liked best. The tempeh dish was usually Tempeh
Cacciatore, and the results were, on average, that the tempeh
was preferred by a ratio of 2 to 1 over the tofu.
On this trip, Shurtleff and Aoyagi did 27 public
programs, had 28 media interviews and appearances, traveled
9,000 miles, earned $13,000 gross income and $8,500 net
income. Address: P.O. Box 234, Lafayette, California 94549.
590. Stuttman, Leonard; Stuttman, Irene. 1980. MidMichigan Soy to the World Day (Leaflet). East Lansing,
Michigan. 1 p. Single sided. 14 x 22 cm.
• Summary: “Save money and eat well. Free! Everyone
is welcome. Free! Featuring William Shurtleff and Akiko
Aoyagi, authors of: Book of Tofu, Book of Tempeh, Book of
Miso. * slides * good nutrition * recipes * excellent cuisine
for pennies! Taste and enjoy delicious soy food samples!
June 2, 1980, 7:30 p.m. at U.M.H.E. [United Ministries
in Higher Education], 1118 S. Harrison Ave., W. Lansing,
Michigan (right behind the Trowbridge Spartan shopping
center * park in the rear of the Church).”
Printed with black ink on pink paper. Illustrations
show a soybean plant growing (upper right) and a wok on
a wok stand with a spatula in it (lower left). This huge and
very successful dinner was organized by Leonard and Irene
Stuttman of INARI Ltd.
Note: This is the earliest document seen (Sept. 1998)
that contains the phrase “Soy to the World,” which was
coined by Len and Irene Stuttman. Talk with Len and Irene
Stuttman. 1998. Sept. 5. Documents show that Len and Irene
coined this phrase for this event and later that year used it for
marketing his company’s gift packs of soynuts. Address: East
Lansing, Michigan.
591. Consumer Reports. 1980. Soybeans–the “meat” that
grows on vines. 45(6):360. June.
• Summary: This sidebar to the article “Vegetarianism: Can
you get by without meat?” gives a brief description of the
soybean and its food uses. “Roasted soybeans [soynuts]
can be a delicious snack food.” A small amount of soy flour
added to bread or pasta dough appreciably increases those
foods’ protein content. Sprouted soybeans can be eaten

cooked or as a salad vegetable and are a good source of
vitamin C.
“Soybeans can be made into a milk that, when fortified,
can supply nutrients usually obtained from cow’s milk.
That’s important for total vegetarians or those allergic to
milk protein. Soy milk can be made into a cheese: soybean
curd, or tofu, familiar to many as the little white cubes
floating in the soup at a Chinese restaurant.” Also mentions
soy sauce, miso, tempeh, and meat extenders or meat
analogs.
592. Jayawardene, Ellen. 1980. Sri Lanka soya recipes.
Unpublished manuscript. 15 p. Undated. Unpublished
typescript. [Eng]
• Summary: “In soyabean cookery, time is saved by using
broken soyabeans.” Contains the following 29 recipes: Soya
curry (with broken soyabeans). Soya sambol (with blanched
roasted soybeans). Soya string hoppers (with soya flour).
Soya waddai (with broken soyabeans). Soya milk (1, made
from finely ground raw soya flour). Soya milk curry. Soya
milk residue and wheat roti (with okara). Soya murukku
(with “full fat soyaflour”). Soyabean milk (2, made from
soyabeans). Soya pakoda [pakora] (with soya residue or
soya flour). Soya tofu (made from 5 cups soya milk). Tofu
curry. Soya milk watalappam (with jaggery or kitul). Soya
rice thosai [Indian = dosa, dosai] (with broken soyabeans).
Soya wheat thosai. Soya rice hoppers (with soya flour). Soya
rice kanjee (kande, congee [from Tamil; rice porridge or
gruel]; with soya flour or soya milk). Soya–rice keum (with
blanched roasted soyabeans). Soya kurakkan roti (karukkan
= millet; with processed soya flour). Soya groundnut sweet
(with blanched and roasted soyabeans). Soyamilk with
broken beans. Soya pittu (with soya milk residue). Soya kiri
bhat (with soya milk). Soya vegetable mixed curry (with
broken soyabeans). 25. Soya coconut chutney (Indian type;
with blanched and roasted soyabeans). Fried soyabeans.
Soya mixture (with fried soyabeans and flattened rice–
Habala Peti). Soya rice aluwa [halva, halwa] (with dehulled
soyabeans). Soya potato cutlets (with broken soyabeans).
593. Shurtleff, William. 1980. Notes from INTSOY Short
Course in soybean processing, SANA Conference (Urbana,
Illinois), and subsequent research trip. Lafayette, California:
New-Age Foods Study Center. 143 p. Unpublished
manuscript. 28 cm. Spiral bound.
• Summary: This five-week INTSOY short course at the
University of Illinois at Urbana began on 16 June 1980.
Contents: Introduction (John Santas, Tom McGowen, Dr.
Siedler, D. L.S. Wei). Tour of Food Science Lab. History
of INTSOY, by Dr. Thompson. Soybean nutrition, by John
Erdman. Soybean grading methods, by D. Wei. A.E. Staley
Mfg. Co., by Hank Parker. Soybean oil and margarine,
by E.G. Perkins. Soybean crushing, by Ross Brian.
Soybean agronomy, by Bill Judy. Antinutritional factors in
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soybeans, by Dr. Wei. Harvesting, drying, and handling raw
soybeans, by Gene Shove. Field trip to University of Illinois
agricultural machinery dept. Soybean nutrition, by Barbara
Klein. Livestock feeding, by Don Bray. Processing whole
soybeans for food, by Dr. A.I. Nelson. Ralston Purina Co.
and soy protein isolates, by Dr. Kolar. Film titled “Protein for
People” from Ralston Purina.
Third week: Margarine, by Dr. Wei. Quality control of
soy protein products, by Dr. Wei. Field trip to Kraft Foods
Humco plant in Champaign, Illinois (Margarine, Vegemite).
Wenger, extrusion cooking, and textured protein foods, by
Randy McDonald. Low-cost extrusion cookers and cooking,
by A.I. Nelson. Field trip to Lauhoff Grain Co. (good
manufacturing practices). Drying foods, by Dr. Wei. Soya in
Third World countries, by Dr. Thompson.
Fourth week: Soybean dal, by Dr. Nelson. Visit to Ted
Hymowitz who is writing a book on the history of soybeans
(p. 56). Sensory evaluation, by Dr. Tobias. Oriental soyfoods,
by Dr. Wei.
Fifth week. Soymilk, soy yogurt, and soynuts, by Dr.
Nelson (Kibun). Griffith Laboratories, by Ann Daniels (incl.
history, HVP, soy protein concentrate, TVP). Home and
village level production of soybean foods, by Dr. Nelson.
Soy flour and soy fortified baked goods, by Dr. Cho-Chen
Tsen of Kansas State Univ. Soybean crushing, soy flour, and
plant sizes, by Sheldon Williams.
Shurtleff research trip. Visits to ADM and A.E. Staley
Mfg. Co. in Decatur, Illinois, American Soybean Assoc. in
St. Louis, Missouri (Read William Morse’s 1929-31 journal
of trip to East Asia). Talks with David Hildebrand, Mike
Tarano. Address: P.O. Box 234, Lafayette, California 94549.
594. Stuttman, Leonard M. 1980. Re: Answers to nine
questions about soynuts. Letter to William Shurtleff at
New-Age Foods Study Center, P.O. Box 234, Lafayette,
California, Aug. 23–in reply to inquiry of Aug. 18. 2 p.
Typed, with secretary’s signature on letterhead.
• Summary: Shurtleff is writing an article about soynuts
which he hopes to have published in Soyfoods magazine
(it was published in issue No. 5, summer 1981). He asks
Len Stuttman specific questions about his products and this
article. The Stuttmans make Super Soys Roasted Soynuts
and Soynut Granola.
With his answers Len encloses: Nutritional analyses
of Super Soys by Wisconsin Alumni Research Foundation
(WARF), yellow soybean standards, three photos of Super
Soys in various packages, and the label of a Super Soys
sample.
Before closing he notes: “I’ve experimented a bit with
soynut butter per your suggestion. I have to add considerable
oil in order to make it spreadable... Also the product is
extremely bland.”
Len also returns the edited manuscript with many
interesting comments: (1) Soy Town, El Molino, and INARI

make carob coated soynuts. (2) Len lived in India for 4
years; there other nuts, legumes, and grains are widely
roasted in hot sand. Address: President, INARI, Ltd., 2331
Forest Rd., Lansing, Michigan 48910. Phone: (517) 8823323.
595. Product Name: Salad Snacks [Roasted/Salted, Cheese,
Onion and Garlic, or Sour Cream with Chives].
Manufacturer’s Name: Celestial Seasonings.
Manufacturer’s Address: 1780 55th St., Boulder, CO
80301.
Date of Introduction: 1980. August.
Ingredients: Incl. sunflower seeds, pumpkin seeds,
soybeans, wheat, cashews, almonds, natural seasonings.
Wt/Vol., Packaging, Price: 4 oz. Retails for $1.10.
How Stored: Shelf stable.
New Product–Documentation: Spot in Mother Earth
News. 1980. July/Aug. p. 132. “Mom’s Marketplace.”
“Munch Time: Celestial Seasonings, a company long
known as a producer of tasty herbal teas, has brought out
its first non-beverage natural food product. ‘Salad Snacks’
are designed to be used either as a salad topping or as
out-of-hand snack food. The crunchy munchin’s start as a
combination of sunflower and pumpkin seeds, soybeans,
wheat, cashews, and almonds. Then natural seasonings are
added to produce a choice of four flavors...” A small photo
shows 2 packages.
596. Ontario Soya-bean Growers’ Marketing Board. 1980.
Soybean cuisine. P.O. Box 1199, Chatham, Ontario N7M
5L8, Canada. 58 p. Sept. 22 cm.
• Summary: Contents: History of soybeans. Soybean salute.
Soybean cooking methods. Soups. Main courses. Salads &
dressings. Roasted soybeans & snacks. Soy flour, muffins &
breads. Squares, cookies & cakes.
The soy ingredient used in most recipes is either cooked
whole dry soybeans, roasted soybeans, or soy flour. Quite
a few of the recipes are submitted by the wives of Ontario
farmers. Address: P.O. Box 1199, Chatham, ONT N7M 5L8,
Canada. Phone: 519-352-7730.
597. Ontario Soya-bean Growers’ Marketing Board. 1980.
L’art d’apprêter le soja [The art of preparing soya]. P.O. Box
1199, Chatham, Ontario N7M 5L8, Canada. 58 p. Sept. 22
cm. [Fre]
• Summary: Contents: History of soybeans. Soybean salute.
Soybean cooking methods. Soups. Main courses. Salads
& dressings. Roasted soybeans & snacks (Soja Grillé et
Collations). Soy flour, muffins & breads. Squares, cookies &
cakes.
The soy ingredient used in most recipes is either cooked
whole dry soybeans, roasted soybeans, or soy flour. Quite
a few of the recipes are submitted by the wives of Ontario
farmers. An identical book, titled Soybean Cuisine, was
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published at the same time in English. Address: P.O. Box
1199, Chatham, ONT N7M 5L8, Canada. Phone: 519-3527730.

Natural Foods in Berkeley, California.

598. Photographs of soynuts taken at New-age Foods Study
Center in Lafayette, California. 1980. Sept.

• Summary: (1) Carob-coated soynuts held in cupped hands.
(2) Three packets (and flavors) of Soy Town Roasted Soy
Beans (Barbecue, Salted, and Garlic). (3) Soynuts used as a
topping for mainstream commercial cookies. (4) Five packets
(and flavors) of Whole Roasted Soy Nuts, made by INARI,
Ltd. of Lansing, Michigan. (5) Bulk Soy-Nuts at Westbrae

599. Boyer, Robert A. 1980. Work with Henry Ford and
soybeans. I (Interview). Conducted by William Shurtleff of
Soyfoods Center, Oct. 18. 2 p. transcript.
• Summary: The Henry Ford Trade School was not the same
as the Edison Institute of Technology. Boyer attended the
Trade School.
In the mid- to late-1930s Henry Ford held several
luncheons where the press and other famous or influential
people were invited. He served a complete meal from soup to
nuts. Out of these events came a 19-page booklet published
in about 1936 by the Edison Institute and titled “Recipes
for Soy Bean Foods.” The purpose of these meals was to
popularize soybeans and thereby to help farmers. But Ford
was most interested in finding industrial uses for farm crops.
He was deeply interested in the fact that soy had been used
in the Orient for so long by millions of people as a key
source of protein in the diet. But he had been interested in
health before he got interested in soybeans. Still, he was very
involved personally with soybeans as foods; he used them a
lot in his own diet.
Ford grew his own soybeans on over 10,000 acres he
bought in southern Michigan. The idea was not to help
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farmers by buying their beans but to encourage farmers to
grow soybeans then process them in small-scale solvent
extractors on their own farms. Eventually this village
industry concept proved to be uneconomical so it was
abandoned.
In about 1932 Ford set up his first solvent extractor
near the River Rouge plant. About a year later he set up a
plant to make soy protein isolates from the meal produced
by the solvent extractor. In about the mid-1930s Ford
built a soymilk plant in Greenfield Village. It was just a
demonstration plant that made several hundred gallons of
soymilk a day. The plant was part of the larger research
effort; none of the milk was sold commercially. With the
arrival of World War II, the process was taken by Bob Smith,
one of the fellows who developed it, and used as the basis
for a private plant [Delsoy Products] in Dearborn where he
sold a lot of soymilk for use in whipped toppings, baked
goods and frostings. It was quite successful. A big bakery in
Detroit used a lot of the topping. As a result of that, the Rich
Products Co. in Buffalo, New York, started making the same
type of product and became very big. One of Bob Smith’s
workers [Holton “Rex” Diamond] went to Rich Products and
made a big success of it. Rich is very well known; they also
make coffee creamers.
Henry Ford was not a vegetarian. He ate like most
Americans at the time, and he ate many steaks–even though
he knew meat was not the best thing for you. Mrs. Ford
suffered from arthritis and he sought diets to help her.
World War II killed the idea of the plastic car. The
company would have needed to spend lots on dies to make it
commercial. Also each plastic body took too long to produce;
it had to cure for 3 minutes in the die. Young Henry Ford II
threw out everything [not directly related to automobiles]
that his grandfather was interested in. General Motors was
actually the first company to make a commercial car with
a plastic body–the Corvette, whose body was made of
fiberglass.
Edsel Ruddiman was the man who got Ford interested in
the food side of soybeans. Ruddiman was quite old. He had
his own lab (which he got in about 1930-31) and was a very
good scientist. He and Boyer worked closely together since
their labs were nearby.
Ford grew 10,000 acres of soybeans in southern
Michigan. Ford set up his first solvent extraction plant in
about 1932 and his soy protein isolate plant a year later. Ford
was personally very involved with soyfoods. He used them
a lot in his own diet. He built a soymilk plant in Greenfield
Village in the mid-1930s as part of his research efforts. He
made several hundred gallons a day. The milk was not sold
commercially. After the start of World War II the process
was taken over by Bob Smith, one of the fellows working
on it. Smith built a private plant in Dearborn where he made
the milk into frostings for use in baked goods. It was quite
successful. A big bakery in Detroit used a lot of it. As a

result of that, Rich Product Corp. in Buffalo, New York, got
interested and eventually became very successful. One of
Bob Smith’s workers, Rex Diamond, went to work for Rich.
They also made non-dairy coffee creamers and milk.
Boyer was director of research for The Drackett Co.
from 1943-1949.
Ralston Purina’s edible soy isolate plant was in
Louisville, Kentucky. It was hard at the beginning to get
people to use isolates. Mead Johnson started using an isolate
in their infant formula. Address: 632 Edgewater Dr., Apt.
731, Dunedin, Florida 33528. Phone: 813-734-2415.
600. Ostmann, Barbara Gibbs. 1980. Using soybeans: From
milk to nuts. Post-Dispatch (St. Louis, Missouri). Oct. 22. p.
3B. Food section. [1 ref]
• Summary: Contains recipes–adapted from various books–
for: Soynuts. Speedy soy flour. Quick and easy soy milk.
Egg-sprout patties (with soybean sprouts). Spicy soybean
salad (with whole dry soybeans). Soy vegetable soup (with
cooked soybeans and soybean cooking liquid). Soy burgers
(with cooked soybeans). Soft sandwich buns (with soy milk).
Soy bread (with soy milk). An illustration (line drawing from
The Soybean Book) shows a soybean leaf and four pods.
Address: Post-Dispatch Food Editor.
601. TNO and IIT. 1980. Précis of the final report on the
Colombian-Netherlands project for “Utilization of soybean
proteins for human consumption,” Colombia, 1977–1979.
Wageningen, Netherlands: The Netherlands Organization
for Applied Scientific Research (TNO) and Instituto de
Investigaciones Technologicas (IIT). 12 p.
• Summary: The following products and related processes
were developed or improved for use in Colombia: Soy
beverage, soy cheese (tofu), soy yogurt, roasted soybeans,
quick-cooking soybeans, full-fat soy flour, soy-enriched
arepas or maize cakes. IIT is the Instituto de Investigaciones
Tecnologicas, Bogota, Colombia.
602. Detroit News. 1980. Soybean producer’s dream isn’t
peanuts. Dec. 9. p. B-2, col. 2.
• Summary: With the current crunch on peanut butter,
Len Stuttman of Mason, Michigan, believes that the day
of soy nuts and soynut butter has finally arrived. He has
begun distributing flyers with a cartoon showing a group of
triumphant soy nuts, flexing their muscles and singing the
Mighty Mouse cartoon theme song, “Here I Come to Save
the Day.”
Stuttman owns International Nutrition and Resources
Inc., and roasts soybeans at a Mason plant managed by his
son [Jeffrey]. A cartoon (by Amenda) shows three soynuts in
a boxing ring with a worried Mr. peanut on the ropes.
603. Root, Waverley. 1980. Soybean: An underdog sneaks up
on the world’s diet. Los Angeles Times. Dec. 29. p. I15.
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• Summary: “Mahatma Gandhi, after much experimentation
with various diets, expressed the opinion that the world’s
best staple food was the soybean.”
This article focuses on uses of whole soybeans and
unfermented soybean products such as: Fried soybeans
[soynuts] in China and Japan. Cooked whole soybeans,
which may be added to soups. The young unripe beans
[green vegetable soybeans] may be eaten raw in salads.
Whole mature soybeans may be soaked, ground and
made into a white liquid which looks like milk. In China
“soybean milk is prescribed for babies allergic to human
milk, and it is also recommended for invalids.”
“Soybean milk is used in cooking in both China and
Japan. It is because of this product that the soybean has been
called ‘the cow of China.’”
For adult Chinese a “typical breakfast is hot soybean
milk with bread–a sesame bun or a cruller.”
“A byproduct of soybean milk is soybean milk skin (fu
p’i)” [yuba] which forms on the surface of heated soymilk
and can be skimmed off and dried into sheets.
Dried yuba can be “rolled up and deep fried to make the
crisp crusty bean sticks (fu tzu)” [dried yuba sticks] which
appear in both Chinese and vegetarian dishes.
A by-product of the manufacture of soymilk is okara, a
high-fiber sediment that is generally fed to pigs in China. Yet
okara can be made into pancakes, etc.
“The most important derivative of soybean milk is bean
curd [tofu],...” In China it is often pressed, and in both China
and Japan it is deep-fried. Or it can be frozen and dried.
604. SoyaScan Notes. 1980. Chronology of soybeans,
soyfoods and natural foods in the United States 1980
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 4. An embargo on the sale of grain to the
USSR is announced by President Carter in retaliation for
the Soviet invasion of Afghanistan. Though the embargo
was lifted in 1981, it led to a subsequent reduction on Soviet
purchases of U.S. soybeans and products.
Feb. Second issue of Soycraft magazine published by
Leviton. 5,000 copies. On Shurtleff’s suggestion, Leviton
decides to change the magazine’s name to Soyfoods in future
issues.
Feb. New England Soy Dairy holds a big press
conference and soyfoods luncheon in Boston.
Feb. First statistics on the size of the U.S. soyfoods
industry and market published by SANA (Soyfoods
Association of North America) and The Soyfoods Center.
Feb. Plenty, a Third World development and relief
organization run by The Farm in Tennessee, works with the
people of Solola, Guatemala to open a solar-heated soy dairy.
They make tofu and soy ice cream. Partial funding comes
from Canadian International Development Agency (CIDA).
A promising, original concept and model for taking soybeans

and soyfoods to Third World countries.
March 10. Tempeh Production by Shurtleff and Aoyagi
published by The Soyfoods Center.
March. Trader Vic (Bergeron), internationally famous
San Francisco restaurateur, publishes a poster titled “Put a
Little Tofu in Your Life,” containing a lovely Polynesian girl
and names of tofu recipes served at his restaurants. Three
major newspaper stories on his tofu cuisine follow.
March. Soja Soyfoods Cafe opens in Toronto, Canada.
March. Hip Pocket Tofu Deli and Rainstar, a distributor
of soyfoods, open at same location in Columbus, Ohio.
March. A second commercial source of tempeh starter
culture is now available from Ann Arbor Biological Supply
and GEM Cultures, run by Gordon McBride and Betty
Stechmeyer.
April. “Climbing Curd,” an article on tofu, published in
Time magazine, as a result of the New England Soy Dairy
Press Conference in February.
May. New England Soy Dairy puts Numu brand soymilk
on the market after 2 years of product development. It is
quickly withdrawn and dropped, due to short shelf life.
May 5 -June 9. Shurtleff and Aoyagi do Soyfoods
America Tour: 20 public programs, 30 media interviews, and
5,800 miles of driving to promote and teach about tempeh
and tofu. Ends in Champaign, Illinois where Shurtleff attends
the INTSOY Short Course on Soybean Processing for 2
months.
May. Gary and Chandri Barat start selling soyfoods
(Whipped Tofu Mousse Pie, Tofu Muffins, Tofu Spinach
Quiche) at street fairs in New York City under the name
Legume. During 1980 both Legume and Quong Hop & Co.
in South San Francisco introduce frozen tofu quiches. These
are America’s first tofu entrees to be sold frozen.
June. “Tofu” by Nancy DeRoin published as a cover
story by Cuisine magazine.
June. U.S. Supreme Court rules that man-made
organisms created by genetic manipulation can be granted
copyright protection. This ushers in a new era of research
on and commercialization of soybean varieties by private
companies.
June. INTSOY and Land of Lincoln Soybean Farmers
establish International Soybean Institute, headed by Russ
Odell, to expand soybean utilization overseas.
June. American Soybean Association’s Soya Bluebook
publishes its first information on the new wave of U.S.
soyfoods producers.
July. Das Miso Buch (The Book of Miso), by Shurtleff
and Aoyagi published in German by Ahorn Verlag.
July 9-13. Third Annual Soycrafters Conference at the
University of Illinois. Organized and financed by Richard
Leviton. 270-285 attendees from 10 foreign countries. Very
successful, with a profit of $7,000. Third issue of Soyfoods
magazine published by Leviton. A new Board of Directors is
elected with Luke Lukoskie as chairman.
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July. Mark Brawerman starts Jolly Licks (later renamed
Pacific Trading Co.), a soyfoods marketer-distributor, in
San Francisco. First product is soymilk ice cream. Quickly
expands to tofu cheesecakes, tofu tamales, etc. Best existing
model of this new concept.
Aug. 15. Archer Daniels Midland Co. enters the soy
protein isolate market with its purchase of Central Soya’s
isolate plant.
Aug. Wildwood Natural Foods, Inc. formed in Fairfax,
California. Original owners are Paul Duchesne, Paul Orbuch,
Bill Bramblett, and Frank Rosenmayr. They do very creative
work with prepared, convenience tofu products, such as
sandwiches and salads.
Aug. Tofu: Everybody’s Guide, by Stephen Cherniske
published by Mother’s Inn Center for Creative Living.
Aug. The Soy of Cooking, by Norton and Wagner selfpublished.
Aug. 20. “Tofu Gaining Popularity as a Cheap Protein
Source,” by Sylvia Porter published in the Washington Post.
This is the earliest known publication to mention David
Mintz’s work with tofu. It describes the numerous deli
products he makes from tofu. Ice cream is not mentioned.
Sept. 3. “Tofu: Trader Vic’s Creativity Americanizes
an Asian Staple” by Harvey Steiman published in San
Francisco Examiner. Trader Vic is one of America’s foremost
restaurateurs.
Sept. Richard Leviton (Soyfoods Association) and
Thelma Dalman (food service director for Santa Cruz city
school system) lobby for tofu in Washington, D.C. USDA
grants 1-time approval for a test program using tofu in Santa
Cruz County School Lunches. But this failed to set a national
precedent.
Sept. Soyfoods Association board holds first meeting in
Colrain, Mass. Plans fund raising program that fizzles.
Sept. 17. New-Age Foods Study Center (run by Shurtleff
& Aoyagi) changes its name to The Soyfoods Center. Creates
new logo and letterhead.
Sept. 24. “A Couple on a Tofu Mission in the West”
(about William Shurtleff and Akiko Aoyagi) by Lorna Sass,
published in The New York Times.
Oct. First issue of The Beanfield (named after a chapter
in Walden by Henry David Thoreau) a monthly soyfoods
newsletter, published by Leviton. Name changed to Soyfoods
Monthly in March 1982.
Oct. Tofu and The Bountiful Bean Plant in Madison,
Wisconsin are on the Today Show for 2 minutes. This TV
segment is aired 2-3 times.
Oct. 13. “With his Book on Tofu William Shurtleff
Hopes to Bring Soy to the World” by Dianna Waggoner
published in People magazine (circulation 3.4 million). The
same issue noted: “Model Cheryl Tiegs” has been eating
tofu for several years and gives it some of the credit for
helping her to lose 35 pounds in 1972. Her favorite recipe for
Oriental Pudding is published.

Oct. Severe nationwide shortages of peanuts and peanut
butter. Soyfoods producers miss a golden opportunity to
make and sell soynut butter.
Nov. 9-14. World Conference on Soya Processing and
Utilization held in Acapulco, Mexico, organized primarily
by the American Soybean Assoc. 1,100 participants from
35 nations; of these approximately 300 registrants and 250
student attendees were from Latin America. Proceedings
published in March 1981 issue of Journal of the American
Oil Chemists’ Society. Leviton attends and mans a SANA
booth, but is not invited to speak.
Nov. Soyfoods Center publishes three pamphlets on
soyfoods in Spanish: Que es el Tofu? Que es el Tempeh? Que
es el Miso?
Nov. East West Journal and Michio Kushi stop misusing
the term “tamari” and start using the proper term, shoyu or
“natural shoyu.”
Dec. The Soyfoods Center and Soyfoods magazine
merge and computerize their mailing lists of people and
organizations world wide actively interested in soyfoods.
5,000 names now on list. Soyfoods Center pays all costs of
computerization. By mid-1981 there were 10,600 names in
50 categories. List is available for rent.
Dec. Farm Foods starts national ad campaign for Soy Ice
Bean with full-page color ads in national magazines: New
Age, Whole Foods, East West Journal, and Vegetarian Times.
Dec. First branch of the International Soyfoods
Center Network starts in Sweden, run by Ted Nordquist.
Headquarters are in Lafayette, California.
Dec. The Tofu Primer by Juel Andersen published by
Creative Arts.
Dec. Soymilk viili first made (on a home scale) by
Gordon McBride and Betty Stechmeyer of GEM Cultures in
Fort Bragg, northern California. This cultured milk product,
similar to the traditional Finnish dairy product, has a thick
consistency almost like honey.
Dec. New England Soy Dairy becomes the first of the
new generation of Caucasian-run tofu companies to top $1
million in annual sales (they hit $1.2 million). With only
6 workers in the plant, they are making $4,000 profit per
month during the last quarter.
* In Diamond v. Chakrabarty, the U.S. Supreme
Court upholds by 5 to 4 the patentability of genetically
altered microorganisms, opening the door to greater patent
protection for any modified life forms.
605. Product Name: Soy Nuts (Dry Roasted).
Manufacturer’s Name: Corn Country Whole Foods, Inc.
Manufacturer’s Address: 132 South Market St.,
Champaign, IL 61820.
Date of Introduction: 1980.
Ingredients: Soybeans.
Wt/Vol., Packaging, Price: 25 lb paperboard poly-lined
box.
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How Stored: Shelf stable.
New Product–Documentation: Talk with Les Karplus.
1989. March 16. Soybeans were soaked and recooked on
trays in a rotating oven. The product did not do well due to
inconsistent texture and color. It was on the market for only
4-5 months.
606. Itona Products Ltd. 1980. Itona health foods take the
biscuit! (Catalog). Leyland Mill Lane, Wigan, Lancashire,
England. 6 p.
• Summary: The following soyfoods are listed with photos
of most labels: Golden Archer brand Soya Plantmilk, Brown
Rice Pudding, Beanmilk Custard. Granny Ann brand High
Fibre Biscuits, Noots (roasted salted soya beans), Noot Bar,
Beanmilk Chunky Bar. Itona TVP, Beef flavoured mince, or
chunks, Natural chunks, Tonabanga, Tonaburga, Tona ‘C’
Food (like seafood). Address: Wigan, England.
607. Product Name: Roasted Salted Soybeans, Roasted NoSalt Soybeans.
Manufacturer’s Name: Agway, Inc.
Manufacturer’s Address: Box 169, Grandin, North Dakota
58038. Phone: 701-484-5313.
Date of Introduction: 1980. January.
Ingredients: Soybeans, oil.
New Product–Documentation: Letter from Irene Stuttman.
1985. Aug. Agway, Inc. makes or sells oil roasted soybeans
in Grandin, North Dakota. Talk with Directory Assistance
telephone operator in North Dakota. 1995. Oct. 24. The
company’s main phone number is 701-484-5313. After hours
contact Chris Bohn (701-484-5785) or James Krogh (701282-5947).
Talk with Bruce Fjelde (pronounced FEL-dee) of
Agway. 1995. Oct. 24. Agway does not roast their own
soybeans; rather they buy them from a roaster and sell them
in 35 lb or 25 lb multiwall paper sacks. He would guess
that both the salted and no-salt varieties were introduced in
1980, but he has no way to verify that date. The end uses of
the products are trail mixes and mixed snacks (est. 70%), in
salad bars (20%), and from hand to mouth, eaten like peanuts
out of small (typically 1-ounce) “snack packs” (Polycel bags;
laminated cellophane and poly-plastics).
Talk with Irene Stuttman. 1995. Oct. 24. She does not
know who supplies Agway with their roasted soybeans.
Talk with Sylvia Benser of Prairie Products. 1995. Oct.
27. Sun Valley processes/roasts the soynuts that Agway sells.
608. Bharati, M.P. 1980. Cropping system and utilization
of soybean in Nepal (Abstract). In: F.T. Corbin, ed. 1980.
World Soybean Research Conference II: Abstracts. Boulder,
Colorado: Westview Press. 124 p. See p. 92.
• Summary: Nepal is divided into four physiogeographic
regions which differ significantly in elevation. This results
in a wide variation in temperature within a short distance

from north to south. Soybeans have been grown and used
in Nepal since ancient times, and evidence indicates they
may have been introduced to the country from south China.
Soybeans are widely grown in the hills of Nepal. Mixed
cropping and intercropping of soybeans and corn, and
cropping in bunds of rice terraces are common methods of
cultivation. Soybeans are used in the daily Nepalese diet and
are also used on special occasions in sacred ways. They are
consumed in various forms: As green beans [green vegetable
soybeans], dried [roasted], and fermented. Address: Legume
Improvement Program, Agronomy Div., Kathmandu, Nepal.
609. Calkins, Fern; Register, U.D.; Sonnenberg, Lydia. 1980.
It’s your world vegetarian cookbook. Enlarged, 2nd ed.
Washington, DC: Review and Herald Publishing Association.
304 p. Illust. Index. 24 cm. Sponsored by Dept. of Nutrition,
School of Health, Loma Linda University, and Southern
California Conference of Seventh Day Adventists.
• Summary: It’s Your World” is a television series hosted by
Art Linkletter and sponsored by the Seventh-day Adventist
Church in Glendale, California. The original edition was
published in 1973. Contains a number of quotations on diet
and health by Ellen G. White.
Soy-related recipes include: Catalina cutlets (with
cooked soybeans, p. 13). Florentine fritters (with soybeans,
p. 18). Frontier fritters (with soybeans, p. 21). Saucy soy
sizzlers (with soybeans, p. 23). Hawaiian chestnut balls (with
tofu, p. 24). Tofuburgers (p. 24). Tasty tofu timbales (p. 25).
Millet gourmet casserole (with soybeans, p. 34). Tender soya
broccoli (with FriChik and Soyannaise, p. 40). Savory baked
beans (p. 45). Baked soybeans Americana (p. 48). Beans ‘n’
apples (p. 50). Soybeans Hawaiian (p. 54). Mandarin garden
soys (using Loma Linda Green Soybeans, p. 60). Celebrated
red rice (with adzuki beans, p. 63). Oriental tofu (p. 69). Stirfry vegetables with tofu. Luncheon tofu (p. 70). Tofu dippers
(p. 71). Pepper-olive tofu (p. 78). Emperor’s feast (with tofu,
p. 78). Tofu “steak” (p. 79). Tofu scramble (p. 88). Quick ‘n’
easy tofu (p. 89). Crispy tofu sticks (p. 89). “Cheesy” spread
(with tofu, p. 96). Soybean soup a la Creole (p. 106). Tokyo
special (with tofu, p. 111). Tofu salad (p. 130). Tofu stuffing
(p. 132). Garlic-dill dressing (with tofu, p. 145). Tofu sour
crème topping (p. 151). Garden vegetable dip, or Confetti dip
(with tofu, p. 152). Whole-wheat bread (with tofu, p. 174).
Wabash fried mush (with soy beans and soy flour, p. 182).
Tofu “jerky” (p. 200). Roasted soy smacks (dry-roasted,
seasoned soynuts, p. 201).
Pages 42-43 contain a cooking guide for dry beans,
peas, and lentils. Adzuki (or Chinese red) beans are included.
Concerning soybeans: “It is better to soak soybeans
longer than other beans–2 or 3 hours or overnight. Soaked
beans in small quantities may be frozen in containers as
a convenience. Thaw before cooking or drop frozen into
boiling water. 2/3 teaspoon of salt is enough for each cup of
dry soybeans, or use 1 tablespoon chicken-like seasoning
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and ¼ to ½ teaspoon salt. When pressure cooking 1 cup
soybeans, use 2 cups water; 1 teaspoon of oil may be added
to keep from foaming; at the end of cooking time cool
immediately under cold running water. Soybeans have a
more nutty flavor and are more tender when they are served
immediately after cooking.”
Many recipes also called for commercial branded
soy-based products made mostly by Loma Linda Foods or
Worthington Foods. Pages 273-75 give a list of “Vegetable
Protein Alternates (Analogs).” Those made by Loma Linda
Foods or Worthington Foods are so marked. Details on tofu
are given on pages 24, 69, 79, 275, and 298. Address: 1.
B.A.; 2. PhD, RD, Chairman, Dep. of Nutrition; 3. M.A.,
R.D., Assoc. Prof., Dep. of Nutrition. All: School of Health,
Loma Linda Univ., Loma Linda, California.
610. Easterday, Kate Cusick. 1980. The peaceable kitchen
cookbook: Recipes for personal and global well-being. New
York, NY, Toronto, Canada: Paulist Press. 313 p. Illust. by
Ragna Tischler Goddard. 21 cm. [28 ref]
• Summary: A vegetarian cookbook. Page 45 describes how
to sprout various seeds and beans, including soybeans. The
section titled “Soybeans Simplified” (p. 66-75) begins by
asking “Why are soybeans so highly praised?” then gives
recipes for: Basic cook soybeans. Soyburgers (from cooked,
mashed soybeans). How to make soy milk (12 cups, using
soy flour or soybeans). Soy “coffee.” Tofu (soybean curd).
Tofu sandwich spread. How to roast soybeans (dry). The
last page of the section, titled “Soybean Terminology” gives
1-2 line descriptions of: Soy grits, soy meal, soy granules,
soy flour, soy powder (extra fine soy flour, used to make
soy milk), soya (implies that the product has been toasted),
roasted soybeans, tofu, miso, tamari.
Other soy-related recipes include: Wheat-soy pancakes
(with soy flour, p. 169). Soy fritters (with mashed soybeans,
p. 222). Simple soy bean loaf (p. 228). Vegetarian sukiyaki
(with tofu and soy sauce, p. 231). Soy cheesecake (with tofu,
p. 291). Address: Illinois.
611. Hanssen, Maurice. 1980. Country kitchen recipes with
soya beans. Wellingborough, Northamptonshire, England:
Thorsons Publishers Ltd. 32 p. Illust. 14 cm. *
Address: Northamptonshire, England.
612. INARI, Ltd. 1980. Price list. 2331 Forest Rd., Lansing,
Michigan 48910. 3 p.
• Summary: There are six product categories: (1) Super Soy
ready to eat soynuts; 9 products/flavors (salted, unsalted,
jalapeno, onion/garlic, pizza), 8 or 16 oz bags. (2) Super Soy
edible cooking soybeans; 2 products, 500 gm or 1 kg bags.
(3) Bulk; 12 products/flavors, 25 or 55 lb bags. (4) Mixed up
Stutz Nutz (Mixture of nuts and raisins); 2 products, 8 oz or
25 lb bags. (5) Counter and vend packs; 7 products/flavors,
1¼ oz bags. (6) Soy flour and grits; 2 products, 50 or 100 lb

bags. Address: Lansing, Michigan. Phone: (517) 882-3323.
613. INARI, Ltd. 1980. Re: Background information on the
use of soynuts in health care facilities. Letter (Memo) to All
institutional distributors. 1 p. Typed, without signature on
letterhead.
• Summary: Contains brief information on the following
points: Protein. Amino acids. Fiber. Nutrients. High density.
Fracturability / digestibility. Variety of application. Address:
2331 Forest Rd., Lansing, Michigan 48910. Phone: (517)
882-3323.
614. INARI, Ltd. 1980. Re: Additional soynut mixes. Letter
(Memo) to INARI customers. 1 p. Handwritten. / or Typed,
without signature on letterhead.
• Summary: Lists typical ingredients (without exact
quantities) in descending order of predominance for the
following mixes; Super Soy Soynuts is one of the ingredients
in each mix: Trail mix. Sweet & salty mix. Cocktail mix.
Fruit & nut mix. Carob mix. Address: 2331 Forest Rd.,
Lansing, Michigan 48910. Phone: (517) 882-3323.
615. INARI, Ltd. 1980. Re: Four more bulk recipes using
Super Soy Soynuts. Letter (Memo) to INARI customers. 2 p.
Typed, without signature on letterhead.
• Summary: Gives an exact bulk recipe for each of the
following: Super Soy energy bar. Super Soy granola. Soynut
brittle. Nutritious crunch. Address: 2331 Forest Rd., Lansing,
Michigan 48910. Phone: (517) 882-3323.
616. Kasin, Miriam. 1980. The age of enlightenment
cookbook. New York, NY: Arco Publishing, Inc. v + 342 p.
Illust. Index. 25 cm. [1 ref]
• Summary: A vegetarian cookbook. The chapter on Basic
Ingredients discusses dairy substitutes (incl. recipes for soy
milk [made from whole soybeans or soy flour], coconut milk,
nut milk {from blanched almonds or raw cashews}, and soy
margarine [free of preservatives]), bean curd (as a substitute
for panir), and soy flour. The chapter on beans (p. 129-37)
has recipes for: Roasted soybeans. Aduki (azuki) beans.
Stewed soybeans. Soyburgers. Soy loaf. Bean curd (tofu or
dofu). Stir-fried or deep-fried bean curd. Scrambled bean
curd.
Other soy-related recipes include: Soy mayonnaise (p.
170). Soyburgers or tofu sandwiches (p. 186). Soy spread or
dip (with whole soybeans, p. 187). Soy noodles (with equal
parts soy flour and unbleached white flour, p. 201). Noodles
and bean curd (Japan, kitsune udon or domburi, p. 205).
617. Pennington, Jean A.T.; Church, Helen Nichols.
eds. 1980. Bowes and Church’s food values of portions
commonly used. 13th ed. Philadelphia, Pennsylvania: J.B.
Lippincott Co. xvii + 186 p. Index. 28 cm. 1st ed. was 1937.
2nd ed. was 1939. 10th ed. was 1966. [62 ref]
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• Summary: The index contains entries for: Beans (but no
soy). Cheese and cheese food (but alternatives). Cheez-its,
Chili–vegetarian. Float, Dairy Queen. Flour. French fried
potatoes (Arthur Treachers, Burger Chef, Burger King,
Dairy Queen, Long John Silver’s, McDonald’s, Wendys). Ice
cream bars. Infant formulas (Isomil–Ross Labs, L-Soyalac–
Loma Linda, Neomullsoy–Syntex, Nursoy, ProSobee–
Mead Johnson, Soyalac–Loma Linda). Irishmoss [Irish
moss]. Milk (goat, human, Indian buffalo, reindeer, sheep,
soybean, whole). Miso. Natto. Oils. Soyamaise dressing
(p. 122). Soyamel. Soybeans, fermented. Soybean curd.
Soybean flour. Soybean milk. Soybean nuts. Soybean oil.
Soybean protein. Soysauce. Teriyaki sauce. Tigers Milk Bar.
Tofu. Tom Collins. Veg Skalops. Veja-Links. Vegeburger.
Vegetarian products made mostly by Worthington Foods
and Loma Linda (p. 22-23): Beef style roll, Chicken style,
Chic-Ketts, Chili, Corned beef style, Croquettes, Dinner
cuts, Fry Sticks, Gran Burger, Meatloaf mix, Nuteena,
Prosage, Proteena, Rediburger, Smoked beef style, Stakelets,
Stripples, Tasteecuts, Turkey Style–Smoked, Vega-links,
Vegeburger, Veg Skallops, Vegetarian Burger, Vitaburger,
Wham. Yogurt.
Aluminum is not among the lists of trace minerals in
foods in the back. The book does list the following as trace
minerals: chromium, cobalt, fluoride, iodine, molybdenum,
nickel, selenium, and tin. Address: 1. Formerly Instructor
of Nutrition, City College of San Francisco, San Francisco,
California [Now with U.S. Food and Drug Administration,
Washington, DC]. Phone: 202-245-1064.
618. Strayer Seed Farms. 1980. There are many ways to
use Strayer’s vegetable soybeans (Leaflet). Hudson, Iowa. 6
panels. Undated. 22 x 10 cm.
• Summary: This leaflet, written by George M. Strayer,
is about “Strayer’s Vegetable Soys,” by which is meant
vegetable-type soybeans (used as whole dry soybeans)
but not green vegetable soybeans. Recipes are given for:
Baked soybeans. Chile con carne. Soybean souffle. Soybean
sprouts. Stuffed tomatoes. Stuffed peppers. Soybean
casserole. Soybean loaf. Puree of soybean soup. Baked
soybean croquettes. Salted soybeans [deep-fried].
“Vegetable protein–The protein of tomorrow. Vegetable
varieties of soybeans are vastly different from the ordinary
field varieties. They are much larger in seed size, do not
carry the strong beany taste and high oil content of the
varieties developed for oil crushing... We produce a number
of varieties, both yellow and green seed-coated, adapted to a
wide variety of food uses.” Address: Hudson, Iowa.
619. Stuttman, Leonard M. 1980. Re: Soynut use in salads.
Letter (memorandum) to All customers. 2 p. Typed, without
signature on letterhead.
• Summary: Contains 7 recipes for using soynuts in salads.
Address: 2331 Forest Rd., Lansing, Michigan 48910. Phone:

(517) 882-3323.
620. Product Name: Roasted Salted Soybeans, Roasted NoSalt Soybeans.
Manufacturer’s Name: Sun Valley Products.
Manufacturer’s Address: 1105 South 38th St., Horace,
North Dakota 58047. Phone: 701-588-4643.
Date of Introduction: 1980. January.
Ingredients: Soybeans, oil.
New Product–Documentation: Letter from Irene Stuttman.
1988. May. Sun Valley Products makes roasted soybeans
in Horace, North Dakota. Their main business is roasting
sunflower seeds, just like Agway. Irene was trying to bid on
some business with Hershey Imports and with Tarrier Foods,
but these companies told her that they get their soynuts from
Sun Valley.
Talk with Directory Assistance telephone operator in
North Dakota. 1995. Oct. 24. This company’s main number
is 701-588-4643. Or contact Doug Cossette at 701-293-7223.
Talk with Andy Cossette at Sun Valley Products. 1995.
Oct. 24. They oil roast soybeans and ship them in bulk.
Most of the product is now used in trail mixes, together
with raisins, soybeans, sunflower seeds, diced apricots,
etc. Hershey uses only their sunflower seeds. They also
have packaging capability, but presently do not package
any soybeans. They first started roasting soybeans in 1980.
Another contact is Douglas Cossette. The company’s mailing
address is P.O. Box 9155, Fargo, North Dakota 58106.
621. Product Name: Ghirardelli Original Sweet Chocolate
[Soy-Nut].
Manufacturer’s Name: Ghirardelli Company.
Manufacturer’s Address: San Francisco, California.
Date of Introduction: 1980?
Ingredients: Incl. milk chocolate, soynuts.
Wt/Vol., Packaging, Price: 2½ oz (71 gm).
How Stored: Shelf stable.

New Product–Documentation: Shurtleff, W. 1981.
“Soynuts; The soybean’s answer to the peanut.” Soyfoods.
Summer. p. 20-25. A black-and-white photo of the front
panel appears on page 24. “No preservatives, additives, or
salt.”
622. Hevrdejs, Judy. 1981. Toasty ‘nuts’ with crunch and

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 266
protein punch. Chicago Tribune. March 19. p. S_A1 or
W_A1.
• Summary: “What is salty like a peanut, crunches like a
macadamia nut, and goes great with a cold glass of beer? Soy
nuts.” Discusses their many benefits. As a snack they are a
great way to put the whole bean into your diet. They contain
more protein and fewer calories than peanuts.
Gives a recipe for Salted soynuts (deep-fried), starting
with 1 cup dry yellow soybeans.
A cartoon shows a soybean, wearing sunglasses,
sunbathing.
623. Wei, L.S. 1981. Re: Soynut butter. Letter to Richard
Leviton, Executive Director, Soycrafters Association, 100
Heath Rd., Colrain, MA 01340, March 23–in reply to inquiry
of March 11. 2 p. Typed, with signature on letterhead.
• Summary: In 1915 John L. Kellogg applied for a patent on
a process for making soynut butter. Includes 4 pages from a
paper on soynut butter presented by Dr. Wei in Taiwan before
1979. Address: Dep. of Food Science, 110 S. Wing Hort.
Field Lab., 1707 S. Orchard St., Univ. of Illinois, Urbana, IL
61801. Phone: 217-333-1870.
624. Food Engineering. 1981. Peanut butter base is 80%
extended. 53(3):108. March.
• Summary: Ottens Flavors (in Philadelphia, Pennsylvania)
developed this formula which contains 20% natural peanut
butter, 40% partially hydrogenated vegetable oil, 22%
pulverized soybean (Textured Vegetable Protein #624 made
by ADM), 8.25% glycerine, 8.00% brown sugar, and 1.25%
salt (microfine). Ottens, known for its flavors, developed the
prototype to demonstrate a tangible application of its flavor
that simulates natural peanut butter. A taste panel found “no
appreciable difference” between the formulation and peanut
butter.
625. Holmes, Charlotte Van Gundy. 1981. The life of T.A.
Van Gundy (Three interviews). Conducted by William
Shurtleff of Soyfoods Center, March-May 1981. 6 p.
transcript. Also 3 letters from Charlottte in March, April, and
May 1981.
• Summary: Birth and early life: Theodore Ananias Van
Gundy (his friends called him “Van”) was born on 8 July
1874 in the tiny rural community of Osoflaco, near Arroyo
Grande, on the California Coast midway between San
Francisco and Los Angeles. In 1886, at age 12, he became a
Seventh-day Adventist, and began to show his mechanical
talent by building an engine powered by steam from his
mother’s stove. He went to college in Healdsburg, California.
Early work with peanut butter: In 1897, at about age
23, he began his first commercial food production, making
peanut butter (which, at the time, was a new food) with Dr.
Hare in Fresno, California. In February 1898 he married
Lulu Pond and moved to San Jose. It is not known what

became of his peanut butter business.
Founding La Sierra Industries in 1928: In the fall of
1928 (probably not in 1927 as reported by Dorothea Van
Gundy Jones in 1963), T.A. Van Gundy moved to La Sierra,
California (now a suburb of Riverside) and started La Sierra
Industries, the business that would make his famous as a
soyfoods pioneer. The plant was on a lot behind his brotherin-law’s home. By continuous experimentation and using
equipment he designed and built himself, he soon developed
a line of eleven soyfood products, plus canned garbanzos
(chick peas), brown rice, and whole wheat. The first eight La
Sierra-brand soyfood products were probably on the market
by late 1929. They included Smoein (bacon-flavored smoked
soy powder), Soy Beans (canned, unseasoned green-seeded
type or with tomato sauce; his next products developed after
Smoein), Soy Milk (canned, with the beany flavor removed
by processing with live steam), Soy Cheese (canned tofu,
with pimiento added to prevent graying after canning), Soy
Flour, Soy Mamenoka (roasted soy flour; a Chinese name),
Soy-Co (soy coffee substitute with an excellent coffeelike
flavor; coarse grind or fine), B-Nuts or Beanuts (oil-roasted
soynuts), B-Nut Butter (soynut butter made from B-Nuts),
Soy Spread (canned okara or soy pulp, salt, mace, and
other seasonings; it had a soft consistency and was said to
taste and smell like “potted chicken”), Soy Gluten (a meat
analog made of soy spread mixed with ground wheat gluten,
resembling Dr. John Harvey Kellogg’s Protose, but with
soy), and Soy Cereal. In 1929 or 1930 he designed and built
the mill that produced this Soy Cereal, a ready-to-eat, toasted
and shredded, all-soy product. Address: California.
626. Itona Products Ltd. 1981. Retail price list. Itona
Works, Leyland Mill Lane, Wigan, WN1 2SB, England. 1 p.
Undated.
• Summary: The list of all-vegetarian products includes:
Minced beef. Beef chunks. Ham chunks. Unflavoured
mince. Minced beef. Beef chunks. Ham chunks. Tonabanga.
Tonaburga. Tona ‘C’ food fish cake mix. Golden Archer
Soya Beanmilk. Golden Archer brown rice pudding. Granny
Ann high fibre biscuits. Ito coffee substitute. Noots. Noot
bar. Granymels. Golden Archer Beanmilk Custard. Beanoot
butter. Super soya lecithin powder 500.
The company’s directors are: E.J. Hampson, M.
Armitage, D.J. Hampson (sales director), and J.T. Hampson.
Address: Wigan, England. Phone: Wigan 34761/2.
627. Prevention (Emmaus, Pennsylvania). 1981. A health
food dictionary: Soybeans. March. p. 144-46.
• Summary: Soybean foods include soybean oil, tofu, tamari,
soy milk, tempeh, miso, soybean sprouts, soy flour, soy ice
cream, and soy nuts.
The article ends: “Do yourself a favor. Get to know the
soybean.” Address: Emmaus, Pennsylvania.
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628. Soycrafters Assoc. of North America; Soyfoods Center.
1981. Estimated soyfoods industry statistics (News release).
Sunrise Farm, Heath Rd., Colrain, MA 01340. 1 p. March.
Updated in Aug. 1981.
• Summary: 1. Number of companies manufacturing tofu,
tempeh, miso, soynuts, soy sprouts, soy sauce, secondary
soyfoods, soy delis & restaurants, in the USA, Canada, and
Latin America. 2. Production statistics for USA and Canada:
Raw soybean usage, food production, employees, and retail
sales value are given for 4 types of tofu makers (caldron,
steam kettle, pressure cooker, factory), tempeh, soynuts, and
soy delis and restaurants. With totals. Actual gathering of
statistics was done largely by Soyfoods Center. Address: 1.
Richard Leviton, Colrain, Massachusetts; 2. W. Shurtleff,
Lafayette, California.
629. Kempadoo, Peter. 1981. Re: My work with soyfoods
in Guyana. Letter to William Shurtleff at Soyfoods Center,
April 12. 2 p. Typed, with signature on letterhead.
• Summary: Peter started making tofu in 1972, when he
learned the process from an elderly Chinese gentleman in
Guyana. Since then he has made tofu for his family and for
the local Seventh-day Adventist Hospital. Two years ago he
started a vegetarian society. They enjoy Soyburgers (made
from whole soybeans), tokara (tofu with the okara fiber),
soynut butter (75% peanuts, 25% soybeans), soy bread
(10% okara in whole wheat bread). Address: The Sarvodaya
Development Education Organisation Ltd., 423 Golden
Grove, E.C.D., Guyana.
630. Soyfoods Center; Soycrafters Assoc. of North America.
1981. Soyfoods Production in America and the West (News
release). Lafayette, California: New-Age Foods Study
Center. 1 p. April. Updated in Sept. 1981 in a neater format.
• Summary: A table shows production statistics for 25
types of soyfoods. Number of manufacturers in the USA,
Canada, Other West, Total; Tons of raw soybeans/year used
by each food. Yield of food from 1 unit weight of soybeans.
Wholesale value. Retail value. Number of people employed.
Address: P.O. Box 234, Lafayette, California 94549.

ADM, they are probably nuggets of extruded full-fat soy
flour. They can replace 55-60% of the peanuts in peanut
butter. “ADM’s smooth style peanut spread contains 40%
peanuts, while crunchy style contains 45% peanuts. The
peanut spreads cost about $0.45 less per lb than peanut
butter, based on the market price of peanuts in late March
1981.”
“Government regulations require that peanut spreads
be nutritionally equivalent to, or better than, peanut butter.”
Address: Chicago.
633. Los Angeles Times. 1981. The challenge of putting good
nutrition in your backpack. June 18. p. O46.
• Summary: Fresno, California. Every backpacker soon
learns that one of the greatest challenges of the sport is
preparing the food that you may have to carry for many
miles or days. The keys are nutrient density and light weight.
According to Leslie Fels, registered dietitian, good protein
foods that fit these demands “include peanuts, peanut butter,
dried eggs, sunflower seeds, pumpkin seeds, and roasted
soynuts.”
634. United Press International. 1981. Nutritional foods
needed when you’re ‘on the trail.’ Hartford Courant
(Connecticut). June 29. p. 046.
• Summary: Fresno, California. Backpackers often neglect
nutrition, says Leslie Fels, registered dietitian of Valley
Children’s Hospital in Fresno. Good foods to carry are
high in nutrient density and light in weight. These “include
peanuts, peanut butter, dried eggs, sunflower seeds, pumpkin
seeds, and roasted soynuts.”

631. Food Engineering. 1981. Soy’s answer to peanut
shortage. 53(5):128-29. May.
• Summary: A peanut spread (not peanut butter) has been
developed by ADM. It contains specially processed Nutrisoy
bits, and comes in two types–smooth, containing 40%
peanuts, and a crunch type containing 45% peanuts. “To the
non-expert, the peanut spread developed by ADM is virtually
the same as peanut butter...”

635. Strayer, George M. 1981. Re: Pro-Nuts and Soy Ahoy
soynuts. Letter to William Shurtleff at Soyfoods Center, July
31. 2 p.
• Summary: During the year ending 31 March 1981, Edible
Soy Products Inc. used slightly less than 2,000 tons of raw
soybeans in producing Pro-Nuts. “It is my understanding
that Malt-O-Meal is no longer making a soynut product.
They had their inventory of finished product up for sale a
while back, with the announcement that they were going to
utilize their facilities to manufacture other products. I have
not personally contacted them, but I have not seen any MaltO-Meal products on shelves of either health food or grocery
stores in the past few months.”
Strayer is very upset with Richard McIntyre of Swan
Gardens who is refusing to pay for $10,000 worth of
soybeans. Address: President, Agricultural Exports, Inc., P.O.
Box 266, Hudson, Iowa 50643. Phone: 319-988-4593.

632. Processed Prepared Foods. 1981. Soy extended peanut
spread in two forms [with NutriBits]. May. p. 107.
• Summary: “NutriBits are a full fat soy particle that can be
roasted with peanuts or added prior to grinding.” Made by

636. Shurtleff, William. 1981. Soynuts; The soybean’s
answer to the peanut. Soyfoods No. 5. p. 20-25. Summer.
• Summary: “The soynut industry in America is a
surprisingly large and vigorous one, composed of at least
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11 producers that use an estimated 3,600 tons of raw (dry)
soybeans to produce 2,750 tons (5.5 million pounds) of
either of two types of soynuts. Oil-roasted soynuts, which
are deep-fried, are made by all but one of the producers, and
make up an estimated 60 to 70 percent of the industry’s total
finished product by weight. Dry-roasted soynuts, which are
roasted and toasted in a conveyorized oven, are made by
only one firm, and make up the remaining 30 to 40 percent of
the total production.
“One hundred pounds of raw soybeans containing an
average of 13 percent moisture typically yields 98 to 101
pounds of whole oil-roasted soynuts (not dehulled), or 60
pounds of oil-roasted soynut cotyledons (dehulled), or 65
pounds of dry roasted soynut cotyledons (dehulled and
preblanched). It is legal to label any of these products as
Soynuts or Soy Nuts.
“The largest producers of oil-roasted soynuts, in
descending order of size, are General Nutrition Mills,
Subama Food Co., Malt-O-Meal, Agra By-Products, and
INARI. The only producer of dry-roasted soynuts is Edible
Soy Products in Iowa. A typical plant employs two to three
production workers.
“Soynuts are whole soybeans that are processed to taste
like nuts and to be used like nuts. They are presently sold
in a variety of flavors including plain (unsalted), salted,
seasoned (garlic, onion-garlic, sour cream-onion, barbecue,
pizza, cheese, jalapeno, shoyu / tamari, etc.), and sweetened
(such as carob- or chocolate-coated). They are sold in small
packages like peanuts, in eight-ounce jars, or in bulk.
“Popular uses for soynuts, in addition to retail snack
uses, are: (1) in baked goods as a substitute for nutmeats
in nut bread, banana bread, muffin batters, or cookie
doughs, or to add crunchy texture to toppings (ice cream,
pudding, yogurt, etc.) or glazes; (2) as candy in candy
bars or confections; (3) in salad bars as a crunchy salad
topping in place of croutons, peanuts, or sunflower seeds;
and (4) in trail mixes, mixed nuts, or granola. For retail
snack uses, they are sold in small transparent packages as
munchies in supermarkets, natural and health food stores,
theaters, concession outlets, and vending machines. Oilroasted soynuts can also be blended in a colloid mill with
some additional oil (peanut oil works well) plus a little salt
to make a delicious soynut butter, which resembles peanut
butter.
A number of large food processing companies have
started to use soynuts. Sunmaid uses over one million pounds
a year in trail mixes and as a carob-coated sweet. Nabisco
is considering putting soynuts in their cookies McCormick
and Celestial Seasonings both use soynuts in mixed salad
toppings. Ghirardelli has used them in abundance in a
delectable, crunchy, sweet, chocolate bar called Soy-Nut.
Washington Chocolate Company in Oregon is making carobcoated and chocolate-coated soynuts. and Planters Peanut
Company sells soynuts in vacuum sealed jars. El Molino,

Malt-O-Meal, and INARI have marketed carob-coated
soynuts.
Soynuts have a number of virtues that make them
attractive to food service institutions, food processors, and
individual consumers:
“1. Economy: Raw soybeans sell for about one-third
to one-half the price of raw peanuts; studies show that
pound for pound, soynuts retail for roughly 40 percent less
than roasted peanuts ($1.29 vs. $2.19 per pound). In bulk,
soynuts wholesale for as little as $0.51 per pound. Moreover,
soynuts occupy 12 to 40 percent more volume than the same
weight of peanuts or tree nuts. This makes their price per
unit volume proportionally even lower, which is important in
items such as candy bars and mixes.
“2. Nutrition: A table (p. 24) compares the nutritional
value of five brands of soynuts with peanuts and almonds,
in terms of calories, protein, fat, and carbohydrates. It
shows that dry-roasted soynuts, compared to peanuts, have
only about 80 percent as many calories and 46 percent as
much fat, plus 61 percent more protein. They are also a
good source of dietary fiber. The PER of soynuts averages
2.1 (Malt-O-Meal is 2.32) compared with 2.5 for casein
(milk protein). The digestibility of dry-roasted Pro-Nuts,
for example, is 93 percent; oil-roasted Malt-O-Meal is 90
percent,
“3. Acceptability: Although the typical consumer
generally still prefers tree nuts and peanuts to soynuts, a
growing number of people report that they like the rich flavor
and more crunchy texture of soynuts as much as or more
than they liked peanuts or tree nuts. Soynuts have a longer
shelf life than peanuts (eight months versus two months)
and they fracture or crack easily, even with light tooth, gum,
or denture pressure. On the negative side, soynuts cannot
be sliced and some people experience more problems with
intestinal gas after eating soynuts than after eating peanuts or
tree nuts.
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A sidebar (p. 21, with four photos) titled “Making
soynuts at home” describes how to make oil-roasted soynuts
starting with 1 cup whole dry soybeans.
“A brief history of soynuts: Dry roasted soynuts have
been produced for centuries in East Asia. In Japan they
are called iri-mame (“roasted soybeans”) and they play a
key role in one of the country’s most ancient and widely
celebrated rituals. They are scattered by the handful in each
room of the house while the family chants, ‘Out with all
evils, in with good fortune.’ Soynuts coated with sugar,
sugar starch and nori (a seaweed) or shoyu and nori are also
popular. In China whole soybeans are soaked in water (which
is sometimes salted) then roasted and eaten like roasted
peanuts. Oil-roasted soynuts are not widely produced in East
Asia.
“Soynuts have a long history in America. In 1915 John
L. Kellogg took out a patent for roasted soybeans and for
a soynut butter with added oil (No. 1,189,128). Soynuts
are thought to have first been made commercially in the
U.S. during World War I but the name of the producer is
unknown. Before World War II soynuts became famous
in Chicago, where they were very effectively marketed as
Salted Soys by a big downtown specialty store called ‘Stop
and Shop.’ Again it is not known who the producer was.
During World War II soynuts were made by the Borden Soy
Processing Co. and by Griffith Laboratories in Chicago,
Illinois. Starting in 1945 the Whitson Division of Borden,
with plants in Chicago and Ottawa, Kansas, produced
Soyettes on a large scale. The beans were simply soaked and
dry roasted then used by the candy and baking industries.
Some were salted and sold in bulk to variety stores for use
like salted peanuts. In 1948 the main Borden plant was
modernized and moved to Waterloo, Iowa; production of
Soyettes stopped several years later. In 1944 Central Soya
in Indiana was making chopped soynuts called Nut-T-Soys
and Loeb Products in New York was making Soya Puffs (a
ready-to-serve breakfast cereal made from puffed soybeans)
and Exploded, Precooked Soybeans.
“In 1944 the following companies were also producing
or distributing soynuts: Dewey Food Products and
Soybean Products Co. in Chicago; La Choy Food Products
in Archbold, Ohio; Tom Soya Foods in Williamsport,
Pennsylvania; and Vegetable Products Co. in Rochester, New
York.
“The current wave of interest in soynuts and the
increased production began in about 1970, when Malt-OMeal started to market soynuts in a big way. Additional
interest was generated by an excellent pair of articles by
Badenhop et al. at Cornell University entitled ‘Toasting
Soybeans as a Processing Technique’ (Proceedings of
Frontiers in Food Research Symposium. Cornell University,
June 1968). Both oil-roast and dry-roasted soynuts were
discussed.
“Oil-roasted and dry-roasted soynuts each have their

advantages and limitations. The advantages of oil-roasted
soynuts are (1) most people prefer the richer flavor and nicer
texture to that of dry-roasted soynuts; and (2) the technology
to produce oil-roasted soynuts is much simpler and less
expensive, and uses less energy.
“The advantages of dry-roasted soynuts are (1) increased
nutrition. Compared with oil-roasted soynuts, they are 8
percent lower in calories, 32 percent or more lower in fats,
and 23 percent higher in protein, while being 21 percent
lower in fiber; and (2) increased volume. During processing,
they can be made to expand in volume about 20 percent
more than oil-roasted soynuts, which lowers their price per
unit volume and gives them a light texture and crunchiness.
Most dry-roasted soynuts are dehulled, since the hull can
become very dark or burn during dry roasting. Oil-roasted
soynuts are made both with and without the hulls (seed
coats). INARI Ltd., for example, prefers not to dehull, since
dehulling reduces significant amounts of essential minerals,
especially potassium, and phosphorus, while also reducing
the fiber content. The finished product remains a whole food.
Dehulled soynuts, however, look more like typical roasted
peanuts and some researchers feel that dehulling helps avoid
any deposition of oil between the hull and the cotyledons,
although we have not found this to be a problem. Note that
all soynuts are either cooked or soaked before roasted, to
avoid creation of an undesirable hard texture and to remove
some of the flatulence causing oligosaccharides found in raw
soybeans.
“Let us now take a detailed look at methods presently
used by two large commercial producers of oil-roasted and
dry-roasted Soynuts. We recently visited and studied both
of these plants.” Continued. Address: Director, Soyfoods
Center, Lafayette, California.
637. Shurtleff, William. 1981. William Morse: The father of
soybeans in America (Continued–Part IV). Soyfoods No. 5.
p. 56-60. Summer.
• Summary: Continued: “Moreover, in the U.S. only about
11,350 tons of soybeans (a mere 0.02 percent of the total
U.S. crop) are used directly as food in a lightly processed
form that allows the virtues of the vegetable-type bean
(better flavor and texture, higher protein, larger seeds)
to shine through. About half of the U.S. vegetable-type
soybeans are exported to soyfoods producers in Japan and
Europe and half are used for American soyfoods. The major
uses, in order of importance, are for tofu, soynuts, soymilk,
whole canned (mature) soybeans, and tempeh.
“Bill Morse was a strong supporter of the American
Soybean Association. He was at the founding meeting in
1920 and was elected president three times (1924, 1925, and
1932). Pioneer soybean grower, E.F. ‘Soybean’ Johnson later
said that ‘for many years the ASA existed mainly through
Morse’s untiring efforts.’ He was the mainspring that kept
the clock ticking year after year through good times and

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 270
bad. In 1944 George Strayer said: ‘Morse might be called
the ‘daddy’ of the American Soybean Association as well
as of the soybean in America, since our organization has
probably leaned on him more than any other man through the
years. He has always been a guiding light and missed few
if any meetings (except 1929-31 when he was in Asia). It is
doubtful if anyone can equal his record.’
“Morse was a highly competent researcher and a prolific
writer. Between 1910 and 1950 he wrote some 87 articles
and bulletins on soybeans and soyfoods, including The
Soybean–in addition to making hundreds of speeches. Many
of his articles appeared in publications of the American
Soybean Association. He was editor of the Association’s first
publication in 1928 entitled Proceedings of the American
Soybean Association, which contained 192 pages of
papers given at the annual ASA conferences between 1925
and 1927. He contributed several papers to this volume,
including ‘The Distribution of Soybeans in the U.S.’ (1927).
He was also a frequent contributor to the Soybean Digest,
which the ASA started in November 1940.
“The first article on soyfoods run by Soybean Digest
was an article by Morse about vegetable-type fresh green
soybeans entitled ‘Shanghied... A Super Food’ (July 1941).
His second article was also on vegetable-type soybeans,
‘Soys in Food: Future of Vegetable Varieties’ (September
1945). In 1951 he wrote ‘What’s in a Name,’ describing
the significance of the poetic names given to varieties of
soybeans in East Asia.
“In November 1949, when Morse retired after 42
years of service, he was known throughout the world,
but especially in the U.S. and East Asia, for his work on
soybeans and soyfoods. In 1907, when he started work,
the soybean was such a small crop that no records of its
production were kept. One measure of the success of his
work is the amazing expansion of the crop from about two
million bushels in 1919 to 9.4 million in 1929, 91 million in
1939, and 200 million in 1949.
“On retirement, Morse turned his work over to Martin
G. Weiss, a professor of plant breeding and genetics from
Iowa State University. From his home in Takoma Park,
Maryland, where he had lived since 1917, Morse moved to
Eastchester, New York, next door to his daughter, Margaret,
who had accompanied him on the trip to East Asia. During
the last ten years of his life he worked from time to time
on his book on soyfoods (which, unfortunately, he never
finished), did a lot of reading and gardening (he planted his
own vegetable-type soybeans and enjoyed them each spring
as fresh green soybeans, or later in the season, as mature
cooked soybeans), and kept in active touch with the world
of soybeans and soyfoods through many visitors and an
extensive correspondence. He continued to enjoy soyfoods in
his home meals.
“On the morning of July 30, 1959, at age 75, William
J. Morse died of a cerebral hemorrhage at his home in

Eastchester, New York.
“The work of Bill Morse runs like a bright thread
through the whole tapestry of soybean and soyfood
development in the Western world. We can pay no greater
tribute to the man than to carry on his work and help fulfill
his dream.
“For their help in providing information related to this
article, the author would like to thank Mrs. Walter Thalman
(Morse’s daughter), George Strayer, Martin G. Weiss,
Theodore Hymowitz, Jackson Cartter, R.W. Howell, and
Verna Donavan.” Address: Soyfoods Center, P.O. Box 234,
Lafayette, California.
638. Shurtleff, William. 1981. Soynut butter–Economical soy
spread. Soyfoods No. 5. p. 22-23. Summer.
• Summary: “The heat waves and drought of the summer of
1980 devastated peanut crops across America and especially
in the Deep South where most of the crop is grown–the
leading states being Georgia, Alabama, and Texas in that
order.
“The American peanut harvest was down almost
50 percent (from 2.0 to 1.1 million tons), the price of
unprocessed peanuts leaped from $455 to $1510 a ton
(up 332 percent) and the price of peanut butter roughly
doubled. A creamy sunflower spread, selling for 49 cents a
jar less than peanut butter, was quickly put on the shelves
at Star Markets, a New England grocery store chain, and
was reported to be selling ‘very well.’ Yet as of April 1981
not a single soyfoods processor had grasped this golden
opportunity to put a tasty, low-priced soynut butter on
the market; and to once again demonstrate the soybean’s
amazing versatility.’
“The peanut, as everyone knows, is not a nut; like the
soybean it is a legume and an oilseed. The soybean, like
the peanut, when roasted, makes a delectable soynut butter.
The tastiest product is made by oil-roasting the soybeans.
But a good product can also be made from dry-roasted soy
flour (called kinako in Japanese). The addition of peanut oil
to soynut butter or dry roasted soy flour gives a flavor very
close to that of peanut butter. Or soynut butter can be mixed
with peanut butter as a lower-cost extender.
“While peanut butter is a surprisingly new food, soynut
butter is surprisingly old. Both products were first developed
in America. Peanut butter was first produced about 1890
by the remarkable Seventh-day Adventist health reformer
Dr. John Harvey Kellogg of Battle Creek, Michigan. He
chose not to patent the product, believing it was a product
that ‘the world ought to have; let everybody that wants it
have it, and make the best use of it.’ As mentioned above,
the first soynut butter was patented by another Kellogg (no
relation) John L. Kellogg, in 1915. Piper and Morse in their
classic The Soybean (1923) described the production of
soynut butter (including the suggested addition of peanut oil)
and commented that it had ‘much the same appearance as
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peanut butter and a very agreeable flavor.’ In 1927 Mr. T.A.
Van Gundy, a Seventh-day Adventist and father of Dorothea
Van Gundy Jones (author of The Soybean Cookbook) made
America’ first commercial soynut butter at his La Sierra
Industries in La Sierra, near Riverside, California. He sold
the product through health food stores. In 1967 Pichel and
Weiss took out America’s second patent for soynut butter;
and in 1971 Badenhop and Hackler suggested grinding
soynuts with oil to make a peanut butter analog. In 1972
Herbert Horn, a student in the Department of Food Science
at the University of Illinois, wrote an excellent master’
thesis entitled Quality of Soybean Butter as Determined
by Processing Variables. The key step in his process
was inactivation of the beany flavor in soybeans by a
bicarbonate blanch, which also removed flatulence-causing
oligosaccharides. He ground his oil roasted soynuts with 8%
oil, plus salt and dextrose.
“Horn mentioned that there was a commercial soynut
butter on the market in 1972 but he did not mention the
name of the manufacturer. Subama Food Company in
Iowa started to make soynut butter commercially in 1973;
unsalted and made from oil roasted soynuts, it was sold only
in bulk (30-pound pails), mostly to local food co-ops. As
of 1981 the world’s best selling soynut butter was probably
produced by Itona Products Ltd. in Wigan, England. Called
Beanoot Butter and sold as a dry mix in a plastic bag, this
product consists of roasted soy flour, malt extract (a natural
sweetener), vegetable oil, and salt. To serve, mix with a
small amount of water and use like peanut butter.
“To make soynut butter on a commercial scale according
to the method developed by Horn, a company would need a
blancher (steam-jacketed kettle), an oil roaster (deep-frying
unit), and a colloidal mill (which both grinds the soynuts
and homogenizes them with the added oil to prevent oil
separation). The oil-roasting process is much faster than a
dry roast: three minutes at 190ºC versus 35 minutes at 400ºC.
If it is desirable to simulate the consistency of peanut butter,
soynut butter should contain about 50 percent oil. Horn
found that oil-roasting dehulled soybeans increased the oil
content from 20 to 42 percent; thus 9 percent of the oil was
added afterwards. Grade A peanut butter contains 1.0 to 1.8
percent added salt and not more than 55 percent total oil.
Peanuts typically contain 46 percent protein as compared
with 20 percent oil and 38 percent protein for soybeans.
“Horn’s process, slightly modified by Dr. L.S. Wei, is
as follows: clean, dry and dehull five pounds of (Corsoy)
soybeans. Drop the dry dehulled cotyledons into boiling
solution of water and 0.25 percent by weight of sodium
bicarbonate (baking soda). Return to the boil and blanch
(simmer) for 30 minutes. Drain well. Oil-roast (deepfry) at l90ºC (375ºF) for three minutes. Combine the
oil-roasted soynuts (1610 gm.) in a large container with
the following ingredients and mix thoroughly: 274 gm.
each liquid vegetable oil and hydrogenated vegetable oil,

110 gm. dextrose (a sweetener), 26 gm. salt, and 15 gm,
monodiglyceride [hydrogenated oils]. Using a stone-type
colloid mill with a No. 120 corundum stone, grind one or
more times until the desired consistency is attained; first
grind at 0.8 mm. setting, second at 0.4 mm., third at 0.2
mm., etc. For a very smooth texture; run through a minisonic
homogenizer. Run into jars at approximately 55ºC (130ºF),
cure for 24 hours at 1ºC (34ºF) to allow for setting, then
store at 21ºC (70ºF). Some producers interested in natural
foods will want to reduce or eliminate the dextrose and
the monodiglyceride emulsifier. As little a as 1 percent
hydrogenated oil is sufficient to prevent oil separation.
“To make soynut butter from dry-roasted soy flour, mix
with each cup of the dry-roasted soy flour: 5 tablespoons
oil, 1/3 teaspoon salt or 2 teaspoons miso (red, barley,
or Hatcho), 2 tablespoons honey or other sweetener of
equivalent sweetness, and 3 to 4 tablespoons water. For best
flavor, heat while mixing.”
Note: This is the earliest English-language document
seen (Dec. 2012) with the term “soynut butter” in the title.
Address: Soyfoods Center, Lafayette, California.
639. Shurtleff, William. 1981. Soynuts; The soybean’s
answer to the peanut. INARI: Super Soys (Oil Roasted), East
Lansing, Michigan (Document part). Soyfoods No. 5. p. 2025. Summer. See p. 23-24.
• Summary: “INARI Ltd. (International Nutrition and
Resources Inc.) is run by Leonard Stuttman, who formerly
worked with the American Soybean Association but was
dissatisfied with their lack of interest in using soybeans
as human foods. Feeling that there was a great future in
the use of whole soybeans as foods, particularly because
of their excellent nutritional value, he set out to develop a
simple whole soyfood with minimum processing. In 1975
he founded INARI and started basic research, doing some of
his work at the Department of Food Technology at Michigan
State University. By the fall of 1976 he had a pilot plant in
commercial production, with equipment worth $100,000 in a
rented building. Today INARI makes seven types of soynuts,
sold as Super Soys in 1¼- and 16-ounce poly bags and
bulk 25- or 55-pound sacks. Flavors, in order of popularity
include: salted, onion-garlic, unsalted, pizza flavored, carob
coated, toffee coated, and jalapeno. New products include
Soyapple Granola and Soycrunch Granola, sold in 10- or
25-pound bags, with a soynut at the center of each granola
chunk. Tamari-roasted soynuts, seasoned with powdered real
tamari, are now being developed.
“The INARI plant, which is relatively compact and
simple, has a capacity of 3 tons of soynuts per day, and
uses an average of 144 tons of dry soybeans per year. The
basic process involves precooking, then oil roasting (deepfrying) whole soybeans. Super Soys are made with a specific
variety of field-type soybean, which came out tops among
77 other contenders (including vegetable-type soybeans) in
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palatability tests run by INARI at Michigan State University.
Only soybeans of a certain size range are used (they must
fall through a 20/64-inch screen but not through a 12/64inch screen). Uniformity is very important to ensure even
roasting. The soybeans, with their hulls intact, are placed in
one of three self-contained, steam-jacketed kettles mounted
on a platform about eight feet above floor level. The beans
are heated to 200ºF (93ºC) over a period of 40 minutes.
During the cooking a special (secret, FDA-approved) food
chemical is added to the cooking to perform four functions:
(1) to expand the soybeans, (2) to soften the soybeans, (3) to
remove a large proportion of the polysaccharides that cause
flatulence, and (4) to give the finished soynuts fracturability.
The cooking itself inactivates trypsin inhibitors.
“The preconditioned beans are run down a chute and are
drained and dewatered on a ‘buffalo’ stainless steel vibrator,
on which they climb up a sort of staircase. (Some processors
then dry the beans for a few minutes in a hot oven.) Then
the beans drop through a hopper into a continuous deepfryer, through which they move slowly in a two-inch-thick
layer between stainless steel chain conveyors. The initial oil
temperature is 270ºF (132ºC), the final temperature is 325ºF
(162”), and the time in the oil is 12 to 24 minutes. This slow
roast gives a more uniform product texture and helps the
beans to retain their hulls, which is considered beneficial
for reasons described above. The Pitman Mastermatic fryer,
which cost $35,000 in 1980, is gas heated. A hydrogenated
shortening, either soy or a soy-palm blend, with a melting
point of about 90ºF, has been found to give soynuts that
are dry, light, and best tasting. If a regular liquid oil is
used the soynuts become greasy. Tocopherols (vitamin
E) in the soybeans help to stabilize the oil. Roughly five
percent of the oil must be replaced each day; most of this is
lost to uptake in the soynuts. The oil is constantly filtered
through a parchment filter paper topped with a thin layer of
diatomaceous earth sprinkled on by hand two or three times
a day. The filtering machine which is essential to the process,
is located next to the fryer. If the oil in the fryer ever foams,
indicating saponification and rancidity, it must be removed
and discarded.
“After being fried, the soynuts drop out onto a cooler
belt and are run through a high-volume air suction cooler
that sucks off hot air and draws in air at ambient temperature,
thereby cooling the beans to 90ºF (32ºC) in two minutes.
Salt and/or other seasonings are metered onto the stream of
soynuts with a Syntron feeder, and the product is then mixed
and allowed to fall into a metal bin. An automatic bagger
packages the soynuts in bulk in 55-pound quantities in threeply Kraft paper bags each with a poly liner. The carob-coated
soynuts are coated at a special candy plant in Chicago using
carob powder, turbinado sugar, hydrogenated fats (which will
not get soft or melt in summer), and nonfat dry milk. These
are used in snacks and party mixes with walnuts and sesame
seeds.

“The oil content of the finished beans is 25 percent
versus 19 percent in dry unprocessed form; this is much
less than peanuts. The final soynuts are 12 percent larger in
volume and almost exactly the same weight as the initial dry
soybeans.
“Presently 80 to 85 percent of INARI’s soynuts are sold
in bulk to institutional and natural food distributors; end
users include restaurants and hospitals. Soynuts are used
as a topping in salad bars, or added to granola, cookies,
nut mixes, or trail mixes. The onion-garlic soynuts are
especially popular in salad bars to replace peanuts, croutons,
or sunflower seeds.” Address: Soyfoods Center, Lafayette,
California.
640. Shurtleff, William. 1981. Soynuts; The soybean’s
answer to the peanut. Edible Soy Products: Pro-Nuts (Dry
Roasted), Hudson, Iowa (Document part). Soyfoods No. 5. p.
20-25. Summer. See p. 24-25.
• Summary: “Pro-Nuts were conceived by two men from
California in the early 1970s. After they had developed the
process and were producing dry-roasted soynuts in a pilot
plant in California, George Strayer, who was selling them
their soybeans from Hudson, Iowa, convinced them that
it would be more economical for them to build the plant
where the beans were. George joined them to become one
of the owners of the new business, and the plant was opened
in 1970. The equipment, much of which was custom built,
cost $500,000 and the specially constructed building cost
$250,000. The company presently sells all of its Pro-Nuts in
bulk bags. Their customers do their own packaging in film or
vacuum-packed containers if the Pro-Nuts are to be retailed
as a snack.
“Pro-Nuts resemble large, dry-roasted split peanuts;
they are light in weight and neutral in flavor. More than 50
percent of all Pro-Nuts are sold plain (unseasoned), mostly
to health-foods consumers who want low-salt items and
eat them as is. They are also added to candy bars and trail
mixes. The second best seller is salted Pro-Nuts and the third
best is barbeque-seasoned. Other seasoned varieties include
imitation cheddar cheese, sour cream and onion, onion,
and garlic. Most of the seasoned types contain ingredients
such as MSG, dextrose, hydrolyzed plant proteins, imitation
flavorings, and disodium inosinate [a flavor enhancer often
used in potato chips and snack foods]; they are not aimed
primarily at the natural foods market. Pro-Nuts may also be
coated with sugar, carob, or chocolate in a sugaring kettle. As
shown in the chart (p. 24), Pro-Nuts are an excellent source
of nutrients. They have a storage life of six to 10 months,
versus two months for peanuts.
“Only select, large-seeded, high-protein, and low-fat
vegetable-type soybeans are used to make Pro-Nuts; the
present Prize variety soybeans may soon be replaced by
Vintons. The natural processing methods remove the beans’
soy flavor and alter their size, shape, and texture. At nearby
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Agricultural Exports (owned by George Strayer), the whole
Prize soybeans are size graded then run over a gravity
separator to remove light and heavy particles.
“The size-graded beans are then stored in a silo adjacent
to the Pro-Nuts plant. From here they are run into a surge
tank and then flash dried in a standard grain dryer. Flash
drying, the key to subsequent dehulling without splitting,
removes only the moisture in the soybean hull and surface
of the cotyledons; this causes the hull to later flake off easily
but does not make the cotyledons brittle, which can cause
unwanted cracking. During flash drying the moisture is
reduced from 13¼% percent down to 12 or 12¼% percent.
Now the beans are run through an abrasive huller-splitter, a
specially designed and built 18-inch-diameter vertical axis
mill; its construction and operation are described in de- tail
in our book Tempeh Production (page 33).
“Now the beans are run through an aspirator which uses
a vacuum to suck off the light hulls, hypocotyls (germs), and
other lightweight particles. They then go into a size grader
which separates off any whole beans and sends them back to
the huller-splitter. The remaining cotyledons run through a
Hart Carter aspirator, and finally into a holding bin; by now
70 to 80 percent of the hulls have been removed. The beans
are next soaked in hot water for 30 minutes in a 25-footlong tank, where they are moved along by a screw conveyor.
This hydrates the beans and allows more of the hulls to be
floated off in an overflow system. These overflowed hulls are
dewatered on a Sweco vibrating screen.
“From the discharge end of the soak tank the beans
are run into a long continuous tube cooker, in which they
are totally immersed in hot water (no chemicals are added)
and cooked at 150 to 200 psi for 10 minutes; this causes
the beans to expand greatly. After being run onto another
Sweco vibrating screen, which separates the small beans and
splits them from the whole cotyledons, the cotyledons are
run into a dryer-toaster, a closed metal compartment about
60 feet long with a square cross-section about 4 feet wide
and 2½ feet high. On a stainless steel wedge wire screen
the beans are vibrated and bounced along the length of the
toaster. Hot air from side ducts at 6- to 10- foot intervals is
blown up through the layer of beans to roast them; the initial
temperature of the air is 455ºF (234ºC), the final temperature
is 300ºF (148ºC), and the transit time is 12 minutes.
“At the discharge end, any dark or overiroasted beans
are sorted out one by one in a falling stream with a Sortex
separator. The roasted beans are then run into a Sweco
vibrator, which separates out three sizes of split cotyledons
called ‘soy bits.’ The whole cotyledons go into a horizontal
axis tumbler where, to make seasoned soynuts, they are
sprayed with heated, partially hydrogenated shortening, then
sprinkled with salt or seasoning; the oil helps the powdered
seasoning to stick to the soynuts. The ‘soy bits’ are used
by the candy and baking industries. Finally the plain or
seasoned soynuts are bagged in bulk in poly-lined paper

sacks, which are first sealed then sewn closed. In June 1980,
each 50-pound bag wholesaled for $25, or $0.50 per pound.
Working three to four days a week, the plant produced 185
bags per day, or 32,375 pounds of soynuts a week.
“Other Oil-Roasted Soynuts: America’s largest producer
of oil-roasted soynuts is General Nutrition Mills in Fargo,
North Dakota. They started production in 1971 and now
make roughly two million pounds a year of finished soynuts
in five flavors (salt-free, salted, barbecue, garlic, and onion)
which they sell nationwide under their Golden Harvest brand
at their 800 retail outlets, General Nutrition Centers. The
soynuts are generally sold in 12-ounce Mylar bags, 36 bags
to a case, but they also do private labeling (co-packing) and
bulk wholesaling in 50-pound sacks. The product is made
without precooking. Whole soybeans (with the hulls on) are
simply soaked, dried, deep-fried, and flavored.
“The Subama Food Company, which began production
in 1971, makes oil- roasted products brandnamed Soynuts
in unsalted, salted, and salted-with-herbs flavors; the latter
is the best seller. They use large vegetable-type soybeans
grown on their own farm and package mostly 25- or
50-pound bags, but also do some one-pound bags. They use
a lot of their own soynuts in the granola products that they
produce, and also make a soynut butter, sold mostly to coops in 30-pound pails.
“The Malt-O-Meal Company makes oil-roasted soynuts
that are marketed under the brand name Soy Town to health
and specialty food stores and under the brand name Soy
Ahoy to chain stores. Sold as large dehulled cotyledons
in salted, unsalted, barbecue, and garlic flavors, they are
packaged in jars, eight ounces of soynuts per jar. Whole
soybeans are soaked, cooked, split, dehulled, deep-fried
in cottonseed oil, flavored, cooled, and bottled in jars.
Production started in about 1970.
“Editors Note: For a copy of the list, ‘Makers of Soynuts
in North America’ compiled by William Shurtleff, send a
stamped, self-addressed envelope to Soyfoods.” Address:
Soyfoods Center, Lafayette, California.
641. Spencer, Colin. 1981. Mean bean. Guardian (England).
Aug. 28. p. 7.
• Summary: Ironically, the protein-rich soy bean is the
dullest of all the dried peas and beans. Few of the soy-bean
recipes in cookbooks sound even vaguely appetising. Soy
beans were first grown in England at Kew in the late 1700s.
Most soy beans stocked in wholefood shops are round and
beige, but some are small and black; they both taste about
the same. Describes how to soak, then cook whole soybeans
so as to inactivate the “’trypsin inhibitor,’ which blocks an
trypsin enzyme essential for the digestion of protein.” They
should be cooked for 4-5 hours or pressure cooked for 25
minutes. After cooking, the whole soy beans can be crushed
(with a potato masher) or pulped in a blender to yield a
thick grainy puree. Describes various ways of preparing
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the cooked pulp. “Served with a miso sauce, these soy bean
croquettes can be far more delicious than they sound.”
In the USA, small “packets of dry roasted soy beans,
salted like peanuts,” are sold in plain, salted, garlic, and
barbeque flavors. Describes how to roast your own at home,
using an oiled baking tray. “Toss the roasted beans in a
flavoured salt.” Or you can grind the unsalted roasted beans
to make kinako. “In Japan they sweeten kinako and use it
to coat confectionery. It must be the only example of chewy
treats which could be good for you.”
Gives recipes for: Sesame dry soybeans. Soybean
Russian salad. Soy bean fritters. Black soy bean casserole.
642. Corn Country Whole Foods, Inc. 1981. Market Street:
Natural foods with a difference (Catalog). 132 South Market
St., Champaign, IL 61820. 24 p. Index. 28 cm.
• Summary: This natural foods, vegetarian catalog is
printed on beige paper with black ink. Corn Country is
now distributing products made by many other companies.
Interesting products: (1) Stoneground flours: Soy flourfull fat (OG = Organically Grown). Chickpea (garbanzo)
flour. Our “old fashioned granite stone mills keep the flour
at the lowest grind temperature...” Soybeans and chick
peas are preheated before grinding. (2) Beans: Soybeans
OG. Azuki beans. Chickpeas (Garbonzos). Lentils (green
or red). Mung beans (for sprouting). (3) Peanut butter.
Almond butter. Sesame tahini. (4) Sea vegetables (10 types).
Westbrae miso (7 types). (5) Light Foods: Tofu. Marinated
tofu. “Soyproducts are becoming an increasingly attractive
source of protein throughout the world... We offer a small
variety of soy products.” (6) Condiments. Nigari (bulk or
5 lb). Umeboshi plums. Shoyu (pints to 4.75 gal tin). Miso
(red or white). Tamari (with dispenser to quarts). (7) Market
Street meals (vegetarian): Nutburger. Soyburger. Chick ‘n
sea burger. (8) Nutritional (brewer’s) yeast (20 lb to 125 lb):
“These yeasts are primary yeasts cultured on molasses for
human consumption. They are not a byproduct of petroleum,
or paper industries.” Sold in powder or flakes. (9) Natural
oils: Sesame oil. Safflower oil. (10) Seeds. Alfalfa seed for
sprouting. Sesame seeds whole brown. Sesame seeds hulled
white. Sunflower seeds. (11) Market Street shoyu almonds,
suns (sunflower), cashew pieces. (12) Soy & corn “nuts”:
Soy nuts salted. Soy nuts plain. (13) Market street mixes
(unsulfured fruits and natural nuts): Sweet & shoyu mix. (14)
Literature: 26 Talking Foods pads. (15) Dr. Bronner’s soap
(14 types). (16) Kitchen help: Tofu kit. Sprouter lids. Wok
set. Address: Champaign, Illinois. Phone: 217-359-8843.
643. Soyanews (Sri Lanka). 1981. Snack foods sales up at
fair. 4(1):1, 8. Sept.
• Summary: The Soya Sales Centre conducted by the
Department of Agriculture during the Kandy Esala Fair
last month had, once again, a successful run with a
turnover reaching record levels. This was the fourth year in

succession” that the Centre was open at the fair.
“The Sales Centre opened for the first time in 1978 with
only a soya milk bar run by the Milk Board which produced
the milk from its Pallekele factory. A cup of chilled soya
milk was sold at -/25 cents. It was an instant success with
30,000 cups of milk sold during the first ten days.
“In 1979 more soya foods were put out for sale at the
Esala Fair Soya Sales Centre which was taken charge of by
the Department of Agriculture for the first time.”
“On sale at the 1979 exhibition were soya nuts [oil
roasted soyabeans], murukku [a deep-fried snack, popular
in southern India and Sri Lanka], and cutlets which were all
turned out at the home level kitchen of the Soyabean Foods
Research Centre in Gannoruwa.
In 1980 “Soya ice cream which was on sale for the first
time was the most popular item and along with the rising
demand each night of the fair for fried [soya] nuts, cutlets
and [soya] milk it was clear that soyafoods had come to
stay.”
This year soya ice cream was popular again; the new
soyafood on sale was tempeh. “Both tempeh and tofu had
satisfactory sales considering that they were not items that
could be consumed on the spot.”
644. Food Development. 1981. Flavored soybeans function
like nuts. Oct. p. 16.
• Summary: Thanks to International Nutrition and Resources
Inc. (INARI), soybeans are no longer just a health food. In
1975-76 Leonard Stuttman, founder of INARI and scientists
at Michigan State University (MSU) spent 18 months
developing a whole, roasted and flavored soybean product
called Super Soy Soynuts. They tested over 100 varieties
of soybeans before settling on four that suited the process
they had developed. The process involves deactivating the
trypsin inhibitor in the soybeans and expanding the soybeans
with heat and moisture. “The full-fat, hull-on soybeans are
then roasted [oil-roasted] like peanuts to give a good-tasting
product.
INARI now offers soynuts in seven flavors, included
toffee-coated and carob-coated. Mr. Stuttman is now testing
two 100% Soynut butters. An East-coast company already
uses granulated Soynuts in a carob bar to provide crunch.
Another firm makes a Soynut brittle, and a third uses soynuts
in ice cream.
“Other potential uses for Soynuts include sandwich
cookie fillings, a marzipan-type candy, granola bars,
chocolate-Soynuts cups and almost any application where
peanuts or peanut butter are used.”
A black-and-white photo shows six different soynuts
products–without packaging.
645. Stuttman, Irene. 1981. Re: Comments on manuscript
for article on soynuts. Research on soynut butter. Letter to
William Shurtleff at Soyfoods Center, Nov. 14. 1 p. Typed,
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with signature on letterhead.
• Summary: Suggests three changes in the manuscript.
INARI is no longer marketing granola, but they do sell
soynuts to others who use them in granola. “We have had
a significant upsurge in our business and are in the process
of planning to double our capacity with new equipment.
We now have three large supermarket chains added to our
customer list.
“Len has been experimenting with soynut butter and we
have come up with an excellent product. We do not intend
to market it right away as we are so busy dealing with our
increased volume of production. We were very interested
in the research you had done in this area. I’m surprised the
history goes back so far.
“Every so often we still get a comment on the Soy to
the World Day. It did a lot for acceptability of soy foods in
this area.” Address: INARI, Ltd., 2331 Forest Rd., Lansing,
Michigan 48910. Phone: (517) 882-3323.
646. Soyfoods Center; Soycrafters Assn. of North America.
1981. Per capita use of soyfoods grows to nearly 9 lbs. in
U.S. Vegetarian Times No. 52. Dec. p. 6.
• Summary: Based on a Sept. 1981 news release copyrighted
by the Soyfoods Center and the Soycrafters Assoc. of North
America, this summary of a market study gives for each
major soyfood product the number of manufacturers in
the USA, Canada, and worldwide. The tons/year of raw
soybeans used. And (in the USA only) the tons of food
produced, wholesale value, retail value, and number of
employees.
In the USA, the number of manufacturers, tons of
product produced, and retail value in million dollars are
as follows for low technology, traditional: Tofu and tofu
products (154, 22,700, $50.4), tempeh (32, 494, $1.78),
soymilk and soymilk products (14, 148,000, $118.0), soy
sauce, shoyu & tamari (15, 54,837, $203.0), soynuts and
soynut butter (12, 2,750, $4.6), miso (10, 2,000, $4.8), soy
sprouts (5, 360, $0.25), etc. Subtotals for low-tech (284
manufacturers, 231,305 tons produced, $392.25 retail value).
For high-technology, modern: Soy flour & grits, defatted
(12, 400,000, $190.4), textured, extruded soy flour (TSP/
TVP) (2, 200,000, $179.2), soy protein concentrates (3,
45,000, $56.7), soy protein isolates (3, 45,000, $126.0),
meat analogs (secondary products) (6, 20,000, $55,000).
Subtotals for high-tech (26 manufacturers, 710,000 tons
produced, $615.6 retail value). Total low and high tech:
310 manufacturers, 941,305 tons produced, and $1,007.85
million dollars.
Also published in New Age (Jan. 1982, p. 17) under the
title “Tofu Takes Over.”
647. Product Name: Wonder-Vite Nu-T-Boy Soynuts
[Salted, or Unsalted].
Manufacturer’s Name: Blissquik (Natural) Food Products.

Manufacturer’s Address: 37 Hammett St., Townsville,
QLD 4812, Australia.
Date of Introduction: 1981.
New Product–Documentation: Manufacturer’s catalog.
1981, undated.
648. Product Name: Beanoot Butter (Soynut Butter Dry
Mix).
Manufacturer’s Name: Itona Products Ltd.
Manufacturer’s Address: Leyland Mill Lane, Wigan WN1
2SB, England.
Date of Introduction: 1981.
Ingredients: Roasted soya beans [actually roasted soy
flour], malt extract (a natural sweetener), vegetable oil, salt.
Wt/Vol., Packaging, Price: 4 oz dry mix in plastic bag.
Retails for £0.35.
How Stored: Shelf stable.
New Product–Documentation: Shurtleff. 1981. Soyfoods.
Summer. p. 23. Itona Products Ltd. retail price list. 1980-81.
Based on roasted soy flour (kinako). Mix with water and use
like peanut butter.
649. Product Name: Granny Ann Noot Bar.
Manufacturer’s Name: Itona Products Ltd.
Manufacturer’s Address: Leyland Mill Lane, Wigan WN1
2SB, England.
Date of Introduction: 1981.
Ingredients: Raw sugar, vegetable fat, roasted soya beans,
soya flour [used to make beanmilk], cocoa, lecithin, natural
flavour.
Wt/Vol., Packaging, Price: 80 gm.
How Stored: Shelf stable.
New Product–Documentation: Itona Products Ltd.
retail price list. 1980-81. Manufacturer’s catalog. 1980.
“Itona Health Foods take the biscuit.” A black-and-white
photo shows the label and ingredients. “With Beanmilk.
Completely Natural. A tasty and nutritious snack free from
animal or synthetic additives. Roasted soya beans in a raw
sugar, cocoa, plant milk, and vegetable fat base.”
650. Cadwell, Jane. 1981. O Livro da Soja [The book of
soya]. Sao Paulo, Brazil: Editora Ground Ltda. 79 p. Illust.
Index. 21 cm. [Por]
• Summary: Contents: Preface. Introduction. The soybean.
Soybeans and health (nutritional composition). Our daily
foods and our health. Auxiliary foods and ingredients (incl.
miso). Kitchen utensils. Recipes: Whole soybeans (incl.
cooked ground soybeans, green vegetable soybeans {Soja
fresca (verde)}, soynuts {castanhas de soja}) Soymilk (incl.
homemade using the Cornell method, soymilk yogurt),
okara, tofu (incl. homemade, tofu miso soup, cakes, pies,
baby foods).
Jane writes in a letter dated 5 July 1982 of her book:
“My book is the first one [published in Brazil] exclusively on
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soyfoods. The intent was to show people all the varieties of
things that they could make starting principally from whole
dry soybeans. Consequently I did not include the topics of
miso, soyflour, and textured proteins. I began writing the
book as a result of a government campaign last year to get
people to use soybeans in place of regular beans. As you
probably know, rice and beans is really the principal dish
at the noon and evening meals. There was a shortage of the
regular beans and the price was very high... Consequently
the government campaign to introduce soybeans. They were
ridiculously cheap, yet there was hardly any information
on how to use them. Thus–my book... Soybeans are now
available in many supermarkets and well as health food
stores and oriental shops.” Address: Brazil.
651. Hoshijo, Kathy. 1981. Kathy cooks... naturally. The Self
Sufficiency Assoc., P.O. Box 1122, Glendale, CA 91209. 497
p. Illust. Index. 28 cm.
• Summary: This excellent natural-foods, vegetarian
cookbook, written with a nice balance of heart and mind,
contains over 1,000 recipes–many written from an Hawaiian
viewpoint. The lovely and talented author is the hostess
of a popular TV series “Kathy’s Kitchen.” In the long
chapter titled “Soybeans” (p. 349-92) is an introduction to
the nutritional value of soybeans and soyfoods, plus many
recipes for using and making the following at home: Whole
dry soybeans (often cooked and mashed; 13 recipes), soy
nuts (deep-fried or dry roasted), kinako (roasted soybean
flour; homemade + 1 recipe), soy milk (homemade + 19
recipes), yuba (homemade + 11 recipes), okara (15 recipes),
tofu (homemade + 50 recipes), frozen tofu (“Homemade
TVP” + 7 recipes), miso (18 recipes). Address: SelfSufficiency Assoc., 2525 South King St., Honolulu, Hawaii
96826, or P.O. Box 1122, Glendale, California 91209.
652. Jaffrey, Madhur. 1981. Madhur Jaffrey’s World-of-theEast vegetarian cookery. New York, NY: Alfred A. Knopf,
Inc. 461 p. Illust. by Susan Gaber. Index. 20 x 20 cm. A
second edition was published in 1983 in London by J. Cape.
• Summary: The Indian woman author of this creative book
presents 21 recipes for bean curd (tofu), 7 for tempeh, and
some for yuba and miso. Green soy beans with sauce (p. 7).
Cabbage with miso (p. 15). Eggplant slices with white miso
(p. 22-23). Fresh soy beans, steamed (p. 57). Spinach with
fermented bean curd (p. 59). Stuffed yellow squash (with
yuba, p. 62-64). Pecel (Vegetable salad with spicy peanut
sauce, plus tofu and tempeh; p. 73-74). Tempura (with tofu;
p. 75-77). Soy bean sprouts (how to grow; p. 100). Soy-bean
and mung-bean sprouts seasoned with sesame oil (p. 105).
Tempeh, Fried tempeh, Fried, preseasoned tempeh, Sambal
goreng tempeh kering (Sweet and sour tempeh), Tempeh
cooked in coconut milk (p. 108-110). Thai fried rice (with
Red Bean Curd or Nam Yee [red fermented tofu]; p. 150-51).
One chapter (p. 160-89) is titled “Soy milk, bean curd,

and wheat gluten.” Making your own soy milk. Making
your own bean curd. Udofu (Yudofu, simmering bean curd
with seasonings). Bean curd with watercress. Korean-style
bean curd in a hot water bath. Hiya-yakko (Chilled bean
curd). Bean curd with Chinese parsley. Bean curd with
broccoli. Cabbage cooked with bean curd. Bean curd with
a deliciously spicy sauce. Carrots and beans with bean curd
dressing. Bean curd, mushrooms, and peanuts in hoisin
sauce. Sautéed bean curd. Tofu dengaku (Toasted bean
curd with a miso topping). Fried bean curd cubes, soy-bean
sprouts sautéed with fried bean curd. Fried bean curd with a
sweet-and-sour sauce. Fried bean curd cakes with a mustard
surprise. Inari-zushi (“Bags” of fried bean curd stuffed with
sushi rice). Pressed bean curd with cabbage. Salad of pressed
bean curd, mung-bean sprouts, and agar-agar. How to make
fried and baked wheat gluten balls (plus 5 gluten recipes).
Buddha’s delight (with yuba and fried bean curd).
Chawanmushi (Steamed savory custards, with tofu; p.
192-94). Omelette with bean curd (p. 198-99). Soy sauce
eggs (p. 209). Paneer (milk cheese; p. 237-40). Hot or cold
noodles with a soy-sauce dressing (p. 248). Noodles with a
hot-and-sour bean sauce (p. 250). Vegetarian mee krob (Crisp
noodles with pressed bean curd and eggs, from Thailand, p.
255-56). Noodles with quail eggs, mushrooms, spinach, and
yuba (Japan; p. 256-57). Hoppers (yeast pancakes from Sri
Lanka). Roti (Flat whole-wheat bread). Delicious stock made
with soy-bean sprouts. Clear soup with enok mushrooms,
bean curd skins [yuba], and spinach (p. 297). Clear soup with
soft bean curd and celery cabbage (p. 298). Miso soup with
bean curd (p. 307). Miso soup with carrots and mushrooms
(p. 308). Fried, munchable soy beans [soynuts] (p. 321-22).
Potato and tempeh patties (p. 339). Dipping sauces (with
soy sauce; p. 357-59). Kombu relish (with soy sauce, p.
374). Shoyu daikon (White radish pickled in soy sauce).
Ginger quick-pickled soy sauce (p. 375). Aomidaikon (Quick
pickled small white radishes, with slightly sweet yellow
miso; p. 377-78). Chinese-style jellied bean-curd sweetmeat
with a peanut topping (p. 399-400).
General information (p. 418-36; lots on soyfoods, see:
bean curd [regular, fried, fermented (Nam Yee), pressed,
pressed seasoned], kochu chang [jang], miso, soy-, tempeh,
yuba). Sources (of ingredients; p. 437-40). Address: New
York City, NY.
653. Vaidehi, M.P.; Vijayakumari, J. 1981. Soya delights:
Recipes for the use of soybean. Hebbal, Bangalore 560-024,
India: University of Agricultural Sciences. xii + 106 p. Illust.
No index. 22 cm. All India Coordinated Research Project on
Soybean. [17 ref]
• Summary: Contents: 1. Introduction: Importance of
soybean in Indian diet, processing method of soybeans,
University of Illinois methods of processing for home
and village level use, industrial processing of soybeans,
soybean cultivation details, glossary. 2. Boiling method for
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soy dishes. 3. Roasting method for soy dishes. 4. Steaming
method for soy dishes. 5. Frying method for soy dishes. 6.
Baking method for soy preparations. 7. Sweet dishes from
soybeans. 8. Soy milk and its preparation. 9. Soy fermented
foods (tempeh). Tables and figures (12). Address: 1. PhD;
2. Mrs., instructor. Both: Univ. of Agricultural Sciences,
Bangalore, India.
654. Product Name: Oil Roasted Soynuts [With Salt,
Onion, or Garlic].
Manufacturer’s Name: Colorado Sutler.
Manufacturer’s Address: 695 2nd St., Berthoud, CO
80513. Phone: 303-532-2092.
Date of Introduction: 1981?
New Product–Documentation: Shurtleff. 1981 Makers of
soynuts in America. The company makes about 85,000 lb/
year.
655. Product Name: [GranoVita Soynuts (Chocolate
Coated, or with Sea Salt)].
Foreign Name: GranoVita Soja-Knabberei (Schokoliert, or
mit Meersalz).
Manufacturer’s Name: DE-VAU-GE Gesundkostwerk
GmbH.
Manufacturer’s Address: Luener Rennbahn 18, Postfach
1660, D-2120 Lueneburg (near Hamburg), West Germany.

Date of Introduction: 1981?
Ingredients: Chocolate coated: Roasted soybeans, whole
milk chocolate.
Wt/Vol., Packaging, Price: 75 gm poly bag. Retails for DM
2.75.
How Stored: Shelf stable.
New Product–Documentation: Manufacturer’s catalog.
1981. May 1. DE-VAU-GE Sortiments-Preisliste. 4 p. Label
sent by Anthony Marrese. 1989. Nov. 3.5 by 6.5 inches. Poly
bag. Light green, gray green, red, yellow, and black. “From
toasted soybeans (Aus getoasteten Soja-Kernen). Chocolate
covered. Light–Nourishing.” Neuform certification symbol.
Granovita Leaflet sent by Anthony Marrese of Bremen
Germany. 1991. Oct. 7. “Hallo Muttis, hallo Vatis” [Hello
mothers, hello fathers]. Among the ten products whose
labels are shown is GranoVita Soja-Knabberei. “Toasted
soy kernels coated with whole-milk chocolate–light and
delicious.”
656. Product Name: Oil Roasted Soynuts [Salted].
Manufacturer’s Name: Morris Rosenberg Co. (The).
Manufacturer’s Address: 644 East 9th St., Los Angeles,
CA 90015. Phone: 213-627-8855.
Date of Introduction: 1981?
Wt/Vol., Packaging, Price: 1 lb and 25 lb bags.
How Stored: Shelf stable.
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New Product–Documentation: Shurtleff. 1981. Makers
of Soynuts in North America. Manuscript, p. 10. Contact:
Saul Rosenberg. This company also sells 8,000 lb/year of its
soynuts to the All American Nut Co. (16901 S. Valley View,
Cerritos, California 90701. Phone: 213-926-2331. Contact:
Chris Kilpatrick). The latter company plans to start making
its own oil roasted soynuts soon.
657. Product Name: Oil Roasted Soynuts [Plain, or Salted].
Manufacturer’s Name: Nature’s Goodies.
Manufacturer’s Address: P.O. Box 427, Woodland, CA
95965. Phone: 916-662-1751.
Date of Introduction: 1981?
How Stored: Shelf stable.
New Product–Documentation: Shurtleff. 1981. Makers of
Soynuts in North America. Manuscript, p. 10.
658. Product Name: Iowa Country Store Toasted Soybeans
(Oil Roasted Soynuts) [Salted, or Unsalted].
Manufacturer’s Name: Vinton Popcorn Co.
Manufacturer’s Address: 615 West 4th St. (Box 880),
Vinton, IA 52349. Phone: 319-472-2496.
Date of Introduction: 1981?
Wt/Vol., Packaging, Price: Mostly bulk, but also 5¼ and
12 oz jar.
How Stored: Shelf stable.
New Product–Documentation: Shurtleff. 1981. Making
soynuts in America. Manuscript, p. 10, 13. The company
makes about 40,000 lb/year.
659. Dominguez de Diez Gutiérrez, Blanca. 1982. Re:
Current work with soyfoods in Mexico. Letter to William
Shurtleff at Soyfoods Center, Feb. 16. 4 p. Typed, with
signature. [Eng]
• Summary: “We are making the most incredible tamales.”
Blanca’s maiden name is Dominguez. Her husband’s double
surname is Diez Gutierrez. She has decided to use only her
maiden name–otherwise it is too long. She regrets that she
does not know her husband’s address.
“I have gone to three good agricultural libraries. When
I enquire about the history of soya in Mexico, the librarian
looks at me wide-eyed. So they bring out all they have on
soya, plenty of information, but no history. I know Manuel
Gamio wrote about it and was a great promoter.” But Blanca
has been unable to find any of his books.
“Soya flour was widely used by the Social Security in
Mexico for many years; they began in the 1960s, and only
recently gave it up. It was distributed freely among the
people. It was never very successful and was not accepted
permanently, because only the Social Security distributed it.
I have been told that many years ago, even as early as the
1940s, the soya bean was sold or introduced in some shops;
but it later was removed because people rejected it. They
tried cooking it like Mexican beans, which are much softer

and cook into a nice gravy sort of sauce. This soya bean
never cooked, was hard as a rock, so it did not succeed. Now
many people realize you must learn how to use it, and are
willing to learn.
“I am sure there was some very goos stuff around in the
1930s. I have this clue from an old teacher, who told me she
had some notes, which sounded terrific.” But she has not yet
been able to find them.
“You must write to Dr. Nuren Banfunzi (Apdo. Postal
#6, Iguala, Guerrero). He has made many important
contributions to Mexico in the field of Soya, among them
creating the variety BM2, with no odor or beany taste, so that
people do not reject the milk for human consumption. He
might have all the information you need. He is now working
in el tecnológico of Monterrey; also in Queretaro and also
in Michoacan. He has been in contact with many fine people
(incl. one lady in Michoacan) who are doing a lot to take the
soya to the common folk. I am sure he can help you. He is a
scientist. We are very good friends, and he has done a lot to
introduce the soya to the ordinary housewife, even creating
some recipes himself.
“Soya is almost like a conversion. When people adopt
it, they turn inside out.” Blanca encloses a sheet of the
names she uses for basic soyfoods in Spanish. “Soyafoods
= alimentos de soya. Fresh green soybeans = frijol de soya
tierno (no special name). Soya nuts = I call them soya-nuez
and so do my students, but this is only amongst us. Soya
sprouts = germinados de soya. Roasted soya flour = harina
de soya tostada. Coffee = I call it soyafee but this is only
known among my students and at the cooperative I founded
in Tepoztlán. Soya-choc = I call it soyalate, same as above.
Tofu = tofu o queso de soya o cuajada (curd) de soya. Okara
= Okara o pasta de soya. Soya oil = aceite de soya. Soy
flour = harina de soya. Textured soya protein products =
productos de soya texturizada. Soya grits: are not known
here. Roasted soya beans with salt = like peanuts, I call
them soya-huates, but my names are not well known yet,
only among those who study with me. Gô = masa de soya
which looks very much like the corn dough with which we
make tortillas.” Note: This is the earliest English-language
document seen (Nov. 2012) that contains the term “roasted
soya flour.”
“In Mexico there are some commercial products:
Chocosoya, like chocolate soya to drink with water or milk.
Soyavena, a soya powder for children, soya and oats. Pinole
de soya, is soya powder with cinnamon and sugar. Horchata
de soya, invented by me but very well known, soya milk
with plenty of ice, cinnamon, vanilla and sugar (I made it in
Denver [Colorado, at the annual Soyfoods Conference]).”
Address: Apdo. Postal 226, Jalapa, Veracruz, Mexico.
660. Funcación Tao-Fu. 1982. Proyecto piloto para la
produccion e introduccion de los productos derivados de la
soya en Quito, Ecuador [Pilot project for the production and
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introduction of soyfoods to Quito, Ecuador]. Quito, Ecuador.
iii + 21 p. March 1. Unpublished manuscript. [Spa]
• Summary: Proposal submitted by Richard Jennings and
Ismael Janisch. In Feb. 1980 la Fundacion Tao-Fu began
its work to introduce soy protein foods to Ecuador. To date,
they have developed tofu (seasoned and natural), tempeh,
soy yogurt, and soymilk. Address: Casilla 252-A, Quito,
Ecuador.
661. Chaudhary, Rajman P. 1982. [Soybeans in] Nepal.
INTSOY Series No. 22. p. 157-58. J.B. Sinclair and J.A.
Jackobs, eds. Soybean Seed Quality and Stand Establishment
(College of Agric., Univ. of Illinois at Urbana-Champaign).
[4 ref]
• Summary: Contents: Introduction. Organization.
“Of the total rainfall, 85 percent comes during the
monsoon periods from June to November... Soybeans are
an ancient crop in Nepal. They were grown only in the midhills at altitudes of from 915 to 1525 meters (3,000 to 5,000
feet) until a few years ago, but the crop is gaining popularity
in other parts of the country day by day. Although soybeans
are still a minor part of the country’s total agriculture, this
summer legume crop plays a very important role in human
and animal nutrition, soil fertility, and the cropping system of
Nepal. Soybeans are consumed mainly by roasting the dried
seeds for the daily tiffin, but they are also used as a green
vegetable. They can be enjoyed as a snack by removing the
seed coats of parched soybean seeds, splitting the cotyledons
and mixing them with garlic, hot pepper, salt, and mustard
oil. Also, sprouted beans are used to make vegetable soup.
“An exact figure for the total area of soybeans in Nepal
is not currently available, but it is estimated to be at least
70,000 ha. According to a survey by agricultural statisticians,
the area under soybeans in 1972 was 18,040 ha, with 10,824
metric tons produced for an average yield of 600 kg per
ha. Statistical surveys have not been done since 1977, but
it was estimated then that the area in soybeans was 70,000
ha with a production of 45,500 metric tons and an average
yield, therefore, of at least 650 kg per ha... Soybeans are
planted mixed with such crops as corn (maize), pigeon peas,
and paddy rice.” Address: Asst. Agronomist, Nepalganj
Agricultural Station, Kanjura, Banke, Bheri Anchal, Nepal.
662. S.M. [S. Milius]. 1982. Faster tempeh. Organic
Gardening. March. p. 102-07.
• Summary: “A new method for preparing this cheap,
nutritious soyfood takes 45 minutes instead of four hours.”
The new method, developed by researchers at the Rodale
Food Center kitchens, starts with roasted soybeans. These
don’t have to be soaked overnight and hulled, the most timeconsuming steps.
663. Product Name: Notz: Dry Roasted Soya Beans.
Manufacturer’s Name: Reindeer Foods Ltd.

Manufacturer’s Address: England.
Date of Introduction: 1982. April.
Ingredients: Roasted soybeans, salt.
Wt/Vol., Packaging, Price: 100 gm plastic tub. Retails for
49 pence.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Protein 40 gm, fat 20 gm, calories
455.
New Product–Documentation: Ad (1/3 page, black and
white) in Here’s Health (England). 1982. July. p. 93. “An
alternative to peanuts: dry-roasted soyabeans.” A black-andwhite photo shows the label. “Notz, introduced to health
food shops in April, make a tasty snack on their own, or
can replace nuts in salads or as a topping for ice-cream or
cakes. Notz have a mild cheese flavor and a minimum of salt
(2%) to bring out the taste. A nutritional analysis of Notz
shows it has 40% protein, vs. 29% for peanuts; and just 20%
fat vs. 43%. Notz also has 455 calories per 4 oz (100 gm),
compared to 570 for peanuts, 621 for cashews and 687 for
pecans.”
664. Parker, Joyce. 1982. Re: Soybeans and the Peace Corps
in Nepal. Letter to William Shurtleff at Soyfoods Center,
May 12. 4 p. Handwritten on lined paper.
• Summary: She is a Peace Corps volunteer living in the
eastern middle hills of Nepal. She works at a tuberculosis
clinic, and is thinking of starting to make tofu for herself
and the TB patients. Friends sent her a copy of The Book of
Tofu. Nepalese have the basic idea of “hot and cold foods.”
Boiled soybeans are considered “cold” whereas dry roasted
soybeans are “hot.” Address: c/o U.S. Peace Corps, P.O. Box
613, Kathmandu, Nepal.
665. Parker, Joyce. 1982. Soyfoods and soybeans in Nepal
(Interview). Conducted by William Shurtleff of Soyfoods
Center, May 17. 1 p. transcript.
• Summary: Tofu is made in Kathmandu, but on a very
small scale. Soybeans (bhatmas in Nepali) are used as
food in various ways in various parts of Nepal. In Eastern
Nepal, they are used mostly as a snack (khaajaa) served
with early afternoon tea. The snack is called bhatmas ani
chiura (“soybeans and beaten rice”). To make it: Roast dry
soybeans in a dry, well-seasoned, heavy cast iron wok over
an open hearth for 5-10 minutes, stirring constantly, until
nicely browned but with no burned beans. Run through a
hand-turned stone mill to just split the soybeans into halves.
In the wok, heat mustard oil (mattitel) and heat until the
smoke rises. Then add minced green onion, chili pepper, and
gingerroot. Stir fry until the soybeans are enrobed with the
mixture, salt lightly, then stir over beaten rice [also called
flattened rice; dehusked rice which is flattened into light dry
flakes]. It is delicious and crunchy.
In Nepal, soybeans are usually grown as companion
plants with corn or along the borders of irrigated fields. A
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British AID agricultural farm [Agricultural Research Station]
at Pakhribas has developed soybean varieties for different
terrains.
Kinema, a fermented soyfood, is a good trekking food.
Nepalese make a soup of it and pour it over rice. It keeps
well and is easy to cook. To make kinema, boil soybeans
until they are soft, then grind to a mush with a local mortar
and pestle. Mix in the ash of any type of wood and place the
mixture in a shallow bamboo basket (dhahi), cover and leave
for 24 hours. Then remove and sun dry.
Note: This is the earliest document seen (Dec. 2011) that
uses the word “kinema” to refer to this fermented soyfood
from Nepal; it is a close relative of Japanese natto. Address:
Peace Corps volunteer, Nepal.
666. Shurtleff, William; Aoyagi, Akiko. 1982. History of
soynuts and soynut butter. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 14 p. May 21. Unpublished typescript.
Available online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: Introduction. Etymology. Part I: History of soynuts
in East Asia. China. Japan. Other East Asia. Part II: History
of soynuts in Europe. Part III: History of soynuts in the
United States. Part IV: History of soynut butter. East Asia.
United States. Europe. Address: Lafayette, California. Phone:
415-283-2991.
667. Shurtleff, William; Aoyagi, Akiko. 1982. History of
roasted soy flour, soy coffee, and soy chocolate. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 20 p. May
29. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject.
Contents: Introduction. Etymology. Use of the term “roasted
whole soy flour.” In Korean, konggaru means “roasted
soybean powder.” Part I: History of roasted soy flour in
East Asia. China. Japan. Other East Asia. Part II: History
of roasted soy flour in Europe. Part III: History of roasted
soy flour in the United States. Part IV: History of roasted
soy flour in the Third World. Part V: History of soy coffee.
Europe. USA. East Asia. Part VI: History of soy chocolate.
Europe. USA. Part VII: History of roasted soynut butter. Part
VIII: Outlook for roasted soy flour.
Etymology: In China as early as the third century BC,
roasted soy flour was known as tou hsieh (“bean powder or
shavings”). By the 1700s it was also called tou fen (“bean
flour”) and by the 20th century it was called huang tou in
standard Chinese (Mandarin) and wong-dow in Cantonese.
Both terms mean “yellow bean.” It is not known when these
terms originated.
In Japanese in olden times, roasted soy flour is said
to have been called mame-ko (“bean flour,” written with
the same characters as tou fen in Chinese). Later (the date
is unknown) it came to be called kinako (“yellow flour”).

Roasted soy flour is called bubuk kedele in Indonesian and
konggomul in Korean.
In English, most of the early references to roasted soy
flour were descriptive / indirect, such as “roasted soybeans
ground into a fine powder” (Piper and Morse 1923). It was
also referred to as “roasted bean flour” (Horvath 1927),
“kinako” (Smith 1958) and “roasted full-fat soy flour”
(Harper and Lorenz 1974; Shurtleff and Aoyagi 1975). The
shortened term “roasted soy flour” was first used in 1976 by
Shurtleff and Aoyagi in their Book of Miso. On packaging,
to emphasize the fact that the flour is not defatted, it may be
labeled “Roasted Whole Soy Flour.”
Roasted soy flour is called gerostetes sojamehl in
German and harina de soya tostada in Spanish. No French
name is known.
Note. This is the earliest English-language document
seen (Nov. 2012) that contains the term “roasted whole soy
flour.” Address: Lafayette, California. Phone: 415-283-2991.
668. Shurtleff, William; Aoyagi, Akiko. 1982. Soyfoods
directory and databook. 1st ed. Lafayette, California:
Soyfoods Center. 21 p. May. 28 cm. 2nd ed. published in
June as Soyfoods Industry: Directory and Databook. 56 p.
[24 ref]
• Summary: A detailed study of the rapidly emerging
soyfoods industry and market. Contains original statistics
compiled by the Soyfoods Center through interviews with
companies. Contents: 1. Names and addresses of soyfoods
manufacturers in the Western world, plus major soymilk,
miso, shoyu, and yuba manufacturers in East Asia. 2.
Analysis of the soyfoods industry in the U.S. 3. Soyfoods
production statistics for America and the West. 4. America’s
prime soyfoods market regions. 5. The tofu industry in the
West: Three-year analysis of the tofu industry in the West.
The U.S. Tofu market: overview and outlook. Graph of
number of tempeh and tofu manufacturers in the West. North
America’s twenty largest tofu manufacturers. 6. Analysis of
the soymilk industry in the United States. 7. Key institutions
working with soyfoods in the West.
Note: This is the first market study published by
Shurtleff and Aoyagi. Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549.
669. Shurtleff, William; Aoyagi, Akiko. 1982. Soyfoods
industry: directory and databook. 2nd ed. Lafayette,
California: Soyfoods Center. 56 p. June. 28 cm. [24 ref]
• Summary: A detailed study of the rapidly emerging
soyfoods industry and market. Contains original statistics
compiled by the Soyfoods Center through interviews with
companies. Contents: 1. Terminology: The many types of
soyfoods. I. Traditional low-technology soyfoods. 1A–
Nonfermented soyfoods: Fresh green soybeans, whole dry
soybeans, soynuts and soynut butter, soy sprouts, whole
soy flour & grits, roasted soy flour [kinako] & soy coffee,
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soymilk and dairylike soymilk products, tofu (eight types),
okara or soy pulp, yuba.
1B–Fermented soyfoods: Tempeh, miso, soy sauce,
shoyu & tamari, natto & thua-nao, fermented tofu
& soymilk, soy nuggets [fermented black soybeans]
(Hamanatto & tou-ch’ih).
II. Modern soy protein foods: Defatted soy flour, grits
& flakes, soy protein concentrates, textured soy protein
products, soy protein isolates.
III. Soy oil products: Soy salad oil & cooking oil, soy oil
margarine & shortening, soy lecithin.
2. Soyfoods industry directory: Names and addresses of
over 850 soyfoods manufacturers in the Western world, plus
major soymilk, miso, shoyu, and yuba manufacturers in East
Asia. 3. Analysis of the soyfoods industry in the U.S.
4. Trends in U.S. and world soybean production: Graph
of world soybean production (1922-1979) including graphs
for the world total, USA, Asia total, and Latin America.
Graph of U.S. soybean production, yields, and exports
(1924-1979).
5. Analysis of the tofu industry in the West: The U.S.
tofu market: overview and outlook. Graph of the number of
tofu (and tempeh) manufacturers in the West from 1975 to
1982. Four-year analysis of the tofu industry in the West.
Listing of North America’s largest tofu manufacturers and
their weekly tofu output. Japan’s largest tofu manufacturers
and their daily output. Favorite tofu, soymilk, and tempeh
recipes as served at U.S. soyfoods, delis, cafes, and
restaurants, or marketed as ready-to-serve products. Books
on tofu published in America.
6. Analysis of the tempeh industry in the West: Graph of
number of tempeh manufacturers. Recipes. Listing of North
America’s largest tempeh manufacturers and their weekly
output.
7. Analysis of the worldwide soymilk industry: Analysis
of the soymilk industry in the United States. Analysis of
the soymilk industry in Japan. Major Japanese soymilk
companies and their products.
8. Analysis of the soy sauce / shoyu and miso industries
worldwide. Statistics on fermented soyfoods in East Asia.
The soy sauce market in the United States (1981). U.S.
imports of soy sauce. Graph (1947-1981. Source: U.S.
General Imports, Schedule A. Commodity by Country. U.S.
Dept. of Commerce, Bureau of Census). U.S. imports of
soy sauce. Table (1947-1981. Source: U.S. General Imports,
etc. See above). The shoyu / soy sauce market in Japan.
Graph. (1886-1980. Includes: Number of manufacturers. Per
capita consumption. Shoyu production. Kikkoman’s market
share (%)). The miso market in Japan. Graph. (1930-1980.
Includes: Per capita consumption. Total miso production.
Factory production. Number of manufacturers. Home
production. Amount of soybeans used). Overview of the
miso market in the United States. Miso exports from Japan
(1981). Japan’s ten largest miso manufacturers and their

output.
9. Other: Analysis of the soynuts industry in the U.S.
North America’s larger soyfoods delis, cafes & restaurants.
The soybean crushing industry; overview.
10. Soyfoods terminology and standards (Glossary of
soyfoods terms): I. Traditional nonfermented soyfoods: Fresh
green soybeans, okara, roasted soy flour (soy coffee, soy
chocolate), soybeans, soymilk (soymilk ice cream, soymilk
soft serve, frozen soymilk yogurt, soymilk mayonnaise,
soy shakes, soy nog, soymilk whipped cream), soynuts, soy
sprouts, tofu (regular tofu, deep-fried tofu {deep-fried tofu
cutlets called nama-age or atsu-age in Japan, deep-fried
tofu burgers or burger balls, called ganmodoki or hiryozu
in Japan, deep fried tofu pouches (called aburage in Japan;
the words “deep-fried” may be dropped from the names
after the initial usage, and in recipes or on package labels,
if desired}), silken tofu {made without separation of curds
and whey, called kinugoshi in Japan; modern types, all made
with glucono delta-lactone as coagulant, and all known in
Japanese as juten-dofu, are packaged lactone silken tofu,
bagged lactone silken tofu (fukuro-dofu), sealed lactone
silken tofu (buro-dofu), and Ever-Fresh Lactone Silken Tofu
(in Tetra-Pak}), grilled tofu, frozen and dried-frozen tofu.
(Note 1. It is illegal to describe the latter product as “freezedried tofu,” since freeze-drying is a completely different
process), terms associated with making tofu {fresh soy
puree, a coagulant or curding agent, forming box, filter bag
or pressing sack, tofu comes in cakes, not blocks}), whole
soy flour, flakes and grits, yuba.
II. Traditional fermented soyfoods: Fermented soymilk
products (soymilk yogurt {Soy Yogurt, Soyogurt, Soygurt},
acidophilus soymilk, soymilk kefir, viili, piima, buttermilk
{Soy Kefir, etc.}), fermented tofu (wine-fermented tofu,
brine-fermented tofu), miso (rice miso, barley miso,
soybean miso, Chinese soybean chiang), natto (thua-nao
from Thailand and kinema from Nepal; all are non-salted),
fermented black soybeans [fermented black soybeans]
(Chinese fermented black soybeans know as shih, tou-ch’ih,
tou-shih, or dow-si; savory fermented black soybeans called
Hamanatto in Japan, Daitokuji fermented black soybeans
called Daitokuji natto in Japan, Philippine fermented black
soybeans called tausi or tao-si in the Philippines, Indonesian
soy nugget paste called tauco, formerly spelled tao-tjo,
Malaysian soy nugget sauce called tao-si), soy sauce (shoyu.
The five basic types of Japanese shoyu are: regular shoyu
called koikuchi shoyu in Japanese, light-colored shoyu called
usukuchi shoyu, tamari shoyu, clear shoyu called shiro
shoyu, and rich shoyu called saishikomi shoyu), tempeh,
other fermented soyfoods.
Note 2. This is the earliest document seen (Sept. 2012)
that uses the word “Soygurt” to refer to soy yogurt.
III. Soy oil and modern soy protein foods: soy oil,
defatted soy flour, flakes and grits, soy protein concentrate,
soy protein isolate, textured soy protein products (TSP, TVP
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is a registered trademark of the Archer Daniels Midland
Company and cannot be used as a generic name for this
product), meat analogs (foods typically made from spun soy
protein fibers to resemble meat, fish, or poultry products).
11. Names of soyfoods around the world: Names of
40 products. Brazilian / Portuguese names. British English
names. Chinese names (fermented tofu is Toufu-ju or Sufu).
French names, German names. Japanese names. Spanish
names.
12. Key institutions working with soyfoods in the
West: The Soyfoods Center, Soyfoods Association of North
America, INTSOY, American Soybean Association, Bean
Machines, Inc., Soycrafters Apprenticeship Program, USDA
Northern Regional Research Center, Sojaquelle.
About The Soyfoods Center.
Note 3. This is the 2nd market study published by
Shurtleff. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.

Lecitina de soya. Soy flour–Harina de soya. Whole (full fat)
soy flour–Harina de soya entera. Defatted soy flour–Harina
de soya degrasada. Soy grits and flakes–Soya martajada
y hojuelas de soya. Cereal-soy blends (CSM, WSB,
etc.)–Soyavena (with oatmeal). Soy protein concentrate–
Concentrado de proteina de soya. Soy protein isolate–
Aislado de soya. Textured soy protein products–Productos de
soya texturizada. Textured soy flour, TSF, or TSP–Harina de
soya texturizada. Textured soy concentrates–Concentrados
de soya texturizada. Textured soy isolate–Aislados de soya
texturizada. Spun soy protein fibers–Fibra de proteía hilada
de soya. Soy casmar, Soya Cocoa, Coco soya–Beverages
made with chocolate or cocoa. Pastisoya–Like spaghetti or
noodles of different kinds made with soy flour–commercial
products. Vegesoya–Commercial products for soups. Soya
mex and Chocosoya–for beverages. Soya pac–Textured soya
like meat, also a commercial product.” Address: Apdo. Postal
226, Jalapa, Veracruz, Mexico.

670. Dominguez de Diez Gutiérrez, Blanca. 1982. Re:
Names of soyfoods around the world: Spanish. Form filled
out and returned to William Shurtleff at Soyfoods Center,
July 9. 1 p. Handwritten. [Eng]
• Summary: Gives the names of all the various soyfoods in
Spanish. Note: A typed list of these names is published in
Soyfoods Industry and Market: Directory and Databook,
1985. 5th ed. p. 164.
“Fresh green soybeans–Frijol de soya tierno o ejote de
soya. Whole dry soybeans–La soya, Frijol de soya. Black
soybeans–Frijol de soya negro. Fresh soy puree–Pure de
frijol de soya. Soy sprouts–Germinados de soya. Soynuts–
Soya-nuez (nuez means walnuts or pecans), Soya-huate
(means peanuts from cacahuate). Oil roasted soynuts–Soya
nuez tostada (meaning nut). Dry roasted soynuts–Soya-huate
tostado (meaning peanuts). Soynut butter–Mantequilla de
soya. Roasted soy flour–Harina de soya tostada (kinako).
Soy coffee–Soyafee. Soy chocolate–Soyalate. Soymilk–
Leche de soya. Soymilk ice cream–Helado de leche de soya.
Soymilk curds–Cuajada de soya, Jocoque de leche de soya.
Tofu–Tofu, Queso de soya, Cuajada de soya. Soft tofu–Tofu
blando. (Regular) Tofu–Tofu comun. Firm Tofu–Tofu firme.
Extra firm tofu–Tofu extra firme. (Deep fried) Tofu cutlets–
chuletas de tofu. (Deep fried) Tofu burgers–Hamburguesas
o tortitas de tofu. (Deep fried) Tofu pouches–Saquitos de
tofu. Silken tofu–Tofu sedoso. Pressed silken tofu–Tofu
sedoso prensado. Grilled tofu–Tofu a la parrilla. Dried
frozen tofu–Tofu seco congelado. Okara or soy pulp–Okara,
pasta de soya, pulpa de soya. Yuba–Yuba. Fermented black
soybeans–Palanquetas de soya. Miso or soybean jian–Miso
(el). Soy sauce–Salsa de soya. Shoyu–Shoyu (el). Tamari–
Tamari. HVP soy sauce–Have not found it. Tempeh–Tempeh
(el). Fermented tofu–tofu fermentado. Fermented / cultured
soymilk–Leche de soya fermentada. Natto, thua-nao,
kinema–Natto (el). Soy oil–aceite de soya. Soy lecithin–

671. Pautz, Jane Abe Cadwell. 1982. Re: Brazilian names for
soyfoods. Letters to William Shurtleff at Soyfoods Center,
July 15 and Aug. 22. 3 p. Typed.
• Summary: Portuguese names for the following foods are
given: Green vegetable soybeans, whole dry soybeans, fresh
soy puree, soynuts, soynut butter, deep-fried tofu cutlets, tofu
burgers, tofu pouches, fermented black soybeans; isolated
soy protein, textured soy protein products, textured soy flour.
Jane’s book is the first book published in Brazil that is
exclusively on soyfoods. Address: Sao Paulo, Brazil.
672. Mandoe, Bonnie. 1982. Soy power. Part III. Soybeans,
soy grits, and TVP. Bestways. July. p. 96, 98.
• Summary: Discusses and gives recipes for whole soybeans,
soyburgers, soy sandwich spread, soynut butter, soy-grit
wheat bread, TVP moussaka, and TVP stuffing (for tomatoes,
green peppers, or zucchini). “The more I study and use
soybeans the more impressed I am with these versatile, highprotein legumes. It’s no exaggeration to say that there are
hundreds of ways to use them.”
673. Parker, Joyce. 1982. Re: Soyfoods and soybeans in
Nepal. Letter to William Shurtleff at Soyfoods Center, Aug.
28. 3 p. Handwritten with signature on letterhead of the
Britain Nepal Medical Trust (Koshi Anchal).
• Summary: She is a Peace Corps volunteer living in the
eastern middle hills of Nepal, eating the local food, and
going crazy. Nepal is extremely diverse culturally, so what
is done in one part of the country may not be true of other
parts. Tofu is made in Kathmandu, the capital of Nepal,
but only on a very small scale. In the eastern middle hills,
soybeans are used mostly for a snack (khaajaa) in the early
afternoon, often with tea–to sustain people until the evening
meal. “The snack I’m familiar with is called Bhatmas ani
chiuraa... and is made with soybeans and beaten rice. The
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mature soybeans are roasted over an open hearth, usually in
a heavy cast iron wok–stirred with a stick continuously (the
pan is dry but well seasoned) for 5-10 minutes. Remove from
heat–put into a jato (primitive grinding stone) only to split
the soybeans in half. A small amount of mattitel (mustard
oil) is heated until the smoke rises (otherwise the taste is
foul)–pyaaj (green onion–chopped fine) and jursaani (chili
pepper also chopped fine) and fresh ginger are added, and
next the bhaatmas–stir until they are covered with the oil
mixture–salt is also added. It is then served hot or cold over
the beaten rice. Its delicious–a real favorite with me–puts a
bit of crunch into your diet.
“Soybeans are usually grown in a companion planting
system with the makai (corn) or along the borders of the rice
khets (irrigated fields). I have never seen the soybean grown
in a bari (dry field) as a main crop. Main crops include rice,
wheat and corn. Soybeans are always an afterthought. There
is a British Aid Agricultural Farm at Pakhribas (in the Kosi
Zone of eastern Nepal, 3 hours from Dhankuta) working on
soybean trials.” They came up with 3 varieties of soybeans
which will grow in different terrains. More technical
information can be gathered from them.
The Limbu live in the high hills and are “junglely
types.” “One of my co-workers is of Limbu origin and was
the only one that knew about kinema or kenima (couldn’t
get the correct spelling but will keep trying). It seems it is a
good trekking food. They make a soup of it and pour it over
rice–keeps well–easy to cook. Lentils, a much preferred
food, take too long to make on the trail. After my trip to
Ilam–investigating the Limbu land–I’ll write more specific
details. From what I could gather:” Boil soybeans until they
are soft. Grind to a mush with a local mortar and pestle. Add
ashes (kharain) from the cooking stove (chulo) and mix with
the soybeans. Place in a bamboo basket (dhahi), cover, and
leave for 24 hours. Remove from basket, place on a bamboo
mat, and dry in the sun. Recipes vary. “I have never tasted
any but it sounds awful. More research is required. I’ll keep
you informed.”
Newsflash–the SCF clinic is looking into using soymilk
as a substitute food for babies–only when the mother is
unable to breast-feed. We have also discussed possible
weaning foods. One problem–soymilk is not high in calories;
both calories and protein are rare commodities. “The value
of the soybean’s body building protein would be lost and
just burned off as energy.” The biggest problem here is just a
lack of food. The Nepali diet is healthy but too many mouths
to feed. Address: c/o U.S. Peace Corps, P.O. Box 613,
Kathmandu, Nepal.
674. McGregor, Otis. 1982. Soybeans–The human
consumption approach. Notes on Agriculture (Guelph,
Ontario) 18(1):13-14. Aug.
• Summary: “In 1974 the Ontario Soya-bean Growers’
Marketing Board launched a program directed to the

human consumption market... In 1974 the Ontario soybean
export market represented a single shipment of white hilum
soybeans to Japan for processing into tofu, miso and natto.
Today tofu and miso are becoming popular in Ontario.
“Since 1975 the Ontario Soy-Bean Board has
experienced remarkable success in moving soybeans into the
human consumption market and the diets of Canadians. Two
cookbooks have been printed by the Board and distribution
has exceeded 70,000. Tofu shops have emerged in Ontario,
to the extent that franchising is in the offing. Toronto has
restaurants serving soybean meals... Today, the Ontario
Soya-Bean Growers’ Marketing Board actively promotes
whole soybeans in one pound bags in various supermarkets.”
Address: Ontario Soya-bean Growers’ Marketing Board,
Chatham, ONT, Canada.
675. Product Name: [Soynuts (Natural, Curry, or Garlic)].
Foreign Name: Knusperkerne/Croustillants (Natur/nature,
Curry, Knoblauch/Ail).
Manufacturer’s Name: Morga AG.
Manufacturer’s Address: CH-9642 Ebnat-Kappel,
Switzerland. Phone: 074 3 19 15.
Date of Introduction: 1982. September
New Product–Documentation: Manufacturer’s catalog
and price list. 1982. In a separate letter dated 16 Sept. 1982
the company notes: “Our company started to manufacture
soyfoods in 1930. The soyfoods we sell are manufactured in
our factory.”
676. Product Name: [Soya Sandwich with Herbs].
Foreign Name: Soja Kraeutersandwich/Soja sandwich aux
herbes.
Manufacturer’s Name: Morga AG.
Manufacturer’s Address: CH-9642 Ebnat-Kappel,
Switzerland. Phone: 074 3 19 15.
Date of Introduction: 1982. September
New Product–Documentation: Manufacturer’s catalog
and price list. 1982. In a separate letter dated 16 Sept. 1982
the company notes: “Our company started to manufacture
soyfoods in 1930. The soyfoods we sell are manufactured in
our factory.” Trudy Huebscher-Liechti. 1983? Soja Rezepte.
The inside front cover describes this as a spicy spread for
bread.
677. Shurtleff, William; Aoyagi, Akiko. comps. 1982.
Soyfoods labels, posters & other graphics. Lafayette,
California: Soyfoods Center. 185 p. Sept. Illust. No index. 28
cm. 2nd ed. 1984. 6 vols. 685 p. total.
• Summary: Contents: 1. Tofu. 2. Other tofu types. 3.
Secondary tofu products. 4. Tempeh. 5. Secondary tempeh
products. 6. Soymilk. 7. Soymilk products. 8. Soy sauce,
shoyu & tamari. 9. Miso. 10. Soynuts. 11. Other soyfoods.
12. Letterheads & business cards. Address: Soyfoods Center,
P.O. Box 234, Lafayette, California 94549.
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678. Fiesta Nut Corp. 1982. Premium pistachios in burlap
sack (Ad). New York Times. Oct. 17. p. SM111.
• Summary: This half-page ad is for various types of nuts,
fruits, and mixes. In the section titled “Nut and fruit mixes–
Fresh and delicious naturally” are four products including:
“Seed / nut raisin snack mix: Unsalted mix of cashews,
raisins, soy nuts, sunflower seeds, walnuts, almonds and
shelled pumpkin seeds. 4 lbs.–$11.50.” Address: 75 Harbor
Road, Port Washington, NY 11050.
679. Aihara, Cornellia. 1982. Macrobiotic kitchen: Key to
good health. Tokyo: Japan Publications, Inc. 140 p. Illust.
Index. 26 cm.
• Summary: This book was originally published under the
title The Chico-san Cookbook (1972). This completely
revised and enlarged edition was published in Nov. 1982.
Address: Chico, California.
680. Kojima, Yoshiko. 1982. Re: The kinako industry in
Japan. Letter to William Shurtleff at Soyfoods Center,
Dec. 13–in reply to inquiry. 2 p. Typed, with signature on
letterhead. [Jap]
• Summary: There is a kinako trade association in
Japan: Zenkoko Kinako Kogyo Kai (National Kinako
Manufacturers Association), c/o Nihon Shokuryo Shinbun,
2-9-19, Shibaura, Minato-ku, Tokyo 108, Japan. Phone: 03
(455) 5701. Contact person: Mr. Yasuo Tanaka.
There are about 60-70 kinako manufacturers in Japan
and 19 of them belong to this association.
The estimated annual usage of dry soybeans is about
8,000 tons and the total production of kinako is about 7,200
tons annually. Large makers are thought to have a monthly
output of 25-30 tons per month.
One such large maker is Ogawa Sangyo Co., Ltd., 6-31,
Edogawa, Edogawa-ku, Tokyo 132, Japan. Phone: 03 (680)
4306.
One small traditional maker is Tanaka Seifun-Jo, 3-28,
Minami-Ohi, Shinagawa-ku, Tokyo 140, Japan. Phone: 03
(761) 8275.
The names and addresses of two other comparatively
large makers are given.
Ms. Kojima is unable to find any estimates concerning
the annual usage of soybeans for iri-mame (dry roasted
soybeans) in Japan. Address: Associate Country Director for
Human Nutrition, American Soybean Association, Tokyo,
Japan.
681. Product Name: Soytown, and Soy Ahoy (Roasted
Soynuts) [Salted, Unsalted, or Barbecue Flavor].
Manufacturer’s Name: Hi-Pro Products, Inc.
Manufacturer’s Address: 1605 John St., Fort Lee, NJ
07024. Plant at Lakeville, Minnesota.
Date of Introduction: 1982.

New Product–Documentation: Soya Bluebook. 1982. p.
77. This company purchased Malt-O-Meal’s soynut business.
682. Product Name: [Pro-Nuts].
Manufacturer’s Name: Interfood Deutschland GmbH. Div.
Interfood Luxemburg SAH.
Manufacturer’s Address: Goldgrubenstr. 6A, 6380 Bad
Homburg, West Germany.
Date of Introduction: 1982.
New Product–Documentation: Soya Bluebook. 1982. p.
78; 1985. p. 77. Address is now Louisenstrasse 115, 6380
Bad Homburg 1, West Germany; 1986.
Note: Talk with Jim Becker Sr. 1990. March 31. He has
no idea what this product was.
683. Revista del Instituto de Investigaciones Technologicas
(Colombia). 1982. [Two important studies]. 23(138):23-28.
[Spa]*
• Summary: Conclusions and recommendations are
presented from 2 joint studies of the Colombian and
Netherlands government (via IIT and TNO).
1. Utilization of soy proteins for human consumption
(p. 23-33). Experimental and technical studies, nutritive
value, consumer acceptance, marketing trials, and preference
tests were carried out on a soymilk beverage, soy cheese,
soy yoghurt, toasted soybeans, full-fat soy flour, and soyenriched arepas.
Mixed flours (p. 34-38). This project concerned
commercial production and utilization of a flour containing
80% wheat, 17% rice, and 3% soy flour. Address: Colombia.
684. Product Name: [Sternnuts (Whole, and Sliced Roasted
Soynuts, Flavored and Salted, Brittle)].
Manufacturer’s Name: Stern-Chemie Volkmar Wywiol.
Manufacturer’s Address: An der Alster 81, D-2000
Hamburg 1, West Germany.
Date of Introduction: 1982.
New Product–Documentation: Soya Bluebook. 1982. p.
78; 1986. p. 108.
685. Bharati, M.P. 1982. Report on the status of grain
legumes production in Nepal. In: 1982. Grain Legumes
Production in Asia. Tokyo: Asian Productivity Organization.
550 p. See p. 449-72.
• Summary: The soybean is one of the widely grown
and consumed grains in Nepal. It is eaten both as a green
vegetable and as a dry grain. Popped corn and parched
(dry-roasted) soybeans are eaten daily by people in Nepal’s
hill region as ‘tiffin.’ Protein from animal sources is rare
and expensive and, therefore, not widely consumed by the
average Nepalese. Thus grain legumes play a major role in
providing the bulk of the daily protein requirement. However
in Nepal the average consumption of grain legumes is low–
estimated to be 5 kg per capita per year–and is not adequate
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to supply the protein requirements. Therefore protein
malnutrition is common in Nepal, especially among growing
children and child-bearing mothers.
Of the 3-4 physiographic regions in Nepal, the Tarai is
the lowest; it lies along the southern border, an extension
of the broad plain of India. It is home to about 40% of
the country’s population and produces about 62% of the
country’s total food grains. Soybeans are widely grown in
the Hills which range in elevation from 650 meters to 4,000
meters. They are planted on the dikes or bunds around the
rice fields, or intercropped with maize, or planted in home
vegetable gardens. Address: Agronomist, Agronomy Div.,
Dep. of Agriculture, Kathmandu, Nepal.
686. Hagler, Louise. 1982. Soja Total. Das vegetarische
Kochbuch der Tennessee-Farm [Total soya. The vegetarian
cookbook of the Tennessee-Farm]. Hamburg, West Germany:
Papyrus Verlag. 200 p. Translation by Elizabeth Leihs of The
Farm Vegetarian Cookbook (1978, English). Illust. 21 cm.
[Ger]
• Summary: This interesting vegan cookbook book is loaded
with creative recipes, illustrations (line drawings), and
black-and-white photos. Contents: Beans. Soyameat (TVP).
Italian dishes. Chili rellenos, nixatamal and masa. Nutritional
yeast. Knishes. Soups. Uncle Bill’s recipes. Gluten. Tempeh.
Miso. Soymilk. Ice Bean (Soymilk ice cream, p. 4, 96-98).
Soy yogurt. Tofu. Pureed tofu. Yuba. Soy coffee. Soynuts.
Soya pulp (okara). Soy flour. Vegetables. Bread. Cereal grain
recipes. Breakfast breads and pancakes. Desserts. Nutritional
advice.
Note: This is the earliest German-language document
seen (March 2007) that mentions soy ice cream, which it
calls Soja-Eiskrem, Eis-Bohnen, or Schokoladen-BohnenEiskrem. Address: Summertown, Tennessee.
687. Re: Names of soyfoods around the world: French. 1982.
Form filled out by William Shurtleff based on sources given
below. 1 p. [Eng; Fre]
• Summary: Gives the names of the main soyfoods in
French. Sources: Bernard Storup; Bau & Debry, of France.
“Soyfoods–Aliments à base de soja.
Fresh green soybeans (edamamé)–Edamamé. Soja frais.
Whole dry soybeans–(haricots de) Soja sec / secs.
Black soybeans Fresh soy puree–Purée de soja.
Soy sprouts–Pousses de soja. Soja germe.
Soynuts–Soja grillé. Graines de soja grillées.
Oil roasted soynuts–Graines de soja grillées (à l’huile).
Soja grillé, revenu dans l’huile.
Dry roasted soynuts–Soja grillé à sec. Graines de soja
grillées à sec (or sans huile). Haricots de soja, grillés à sec.
Soynut butter–Buerre de soja grillé.
Roasted soy flour–Farine de soja grillé.
Soy coffee–Cafe de soja.

Soy chocolate–Chocolat de soja.
Soymilk–As of Feb. 2012 only the terms “boisson au
soja” or “jus de soja” or “tonyu” (the Japanese word for
“soymilk”) can be used legally on commercial soymilk
products in France–because of dairy lobby protests. The term
“lait de soja” is generally used in cookbooks, books, articles,
etc.
Soymilk ice cream Soymilk curds Tofu (regular)–Tofu or Tofou (le). Note: Many French
speakers, who are also soyfoods experts, prefer “Tofou.”
Soft tofu–Tofu mou.
Firm Tofu–Tofu ferme. Extra firm tofu–Tofu três ferme.
(Deep fried) Tofu cutlets–Tranches de tofu frites.
(Deep fried) Tofu burgers–Tofuburgers frits. Burgers de
tofu (frits).
(Deep fried) Tofu pouches–Poches de tofu (frites).
Silken tofu–Tofu soyeux.
Pressed silken tofu–Tofu soyeux.
Grilled tofu–Tofu grillé.
Dried frozen tofu–Tofu séché. Tofu déshydraté.
Okara or soy pulp–Okara (l’).
Yuba–Yuba (le).
Dried yuba sticks Sweet dried yuba Fermented black soybeans Miso or soybean jiang–Miso (le).
Soy sauce–Sauce de soja. Sauce soja. Shoyou (le).
Chinese sauces Tamari–Tamari (le).
Tempeh–Tempeh (le).
Fermented tofu–Tofu fermenté (au vin).
Fermented soymilk–Lait de soja fermenté.
Natto, thua-nao, kinema–Natto (le).
Soy oil–Huile de soja.
Soy lecithin–Lecithine de soja.
Soy flour–Farine de soja.
Whole (full fat) soy flour–Farine de soja entière.
Defatted soy flour–Farine de soja dégraissée.
Soy grits and flakes–Flocons et granule de soja.
Cereal-soy blends (CSM, WSB, etc.) Soy protein concentrate–Proteine de soja concentrée.
Soy protein isolate / Isolated soy protein–Isolat de
proteines de soja. Proteine de soja isolée.
Textured soy protein products–Protéines de soja
texturées (Produits à base de proteines de soja texturée).
Textured soy flour, TSF, or TSP–Farine de soja texturé.
Textured soy concentrates–Concentrat de soja texturé.
Textured soy isolate–Isolate de soja texturé.
Spun soy protein fibers. Address: Soyinfo Center,
Lafayette, California 94549.
688. Shulman, Martha Rose. 1982. Fast vegetarian feasts.
New York, NY: The Dial Press. 312 p. Illust. Index. 24 cm.
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• Summary: This is a book of “delicious healthful meals in
under 45 minutes. It is interested in protein complementarity
with a low-fat diet. Soyfoods are used extensively. Wherever
a heart symbol appears next to a recipe, it is acceptable for
low-salt and low-fat dishes. The ingredients section (p. 1318) discusses and defines soybeans (“the king of beans, as far
as nutrients are concerned”), soy flakes, soy grits, miso, and
tofu. “Tofu is my mainstay. It is a miracle food.” Savorex,
Marmite, and Vegex are three different brand names for
the same product, a yeast extract that comes in the form of
a dark viscous paste.” Never cook soybeans in a pressure
cooker. They tend to foam and clog the safety valve, which
can cause an explosion.
Page 14 states: “Soy flakes: Soybeans that have been
cooked, split, and dehydrated. Because they take only 30
minutes to cook and are as high in nutrients as soybeans,
they are a perfect high-protein convenience food. Soy flakes
can always be substituted in recipes for soybeans.
“Soy grits: Cracked soybeans. These are a nutritious
addition to grain dishes (you can cook them along with the
grains), have a nutty texture and taste, and take only 40
minutes to cook–another good convenience food.”
Soy-related recipes include: Tofu mayonnaise (p. 57).
Tofu cream sauce. Tofu béchamel (p. 58). Morning tofu
spread or evening pudding (p. 59). Roasted soybeans [dry
roasted soynuts] (p. 60). Tamari-bouillon broth (p. 62).
Instant tamari-bouillon broth (p. 63). Simple miso soup (p.
68-69). Miso soup with buckwheat noodles (p. 70).
One chapter is titled “Grains, legumes, tofu, and
vegetables” (p. 91). Easy hiziki [hijiki] and squash dinner
with soba and soy (flakes and tamari, p. 101). Brown rice
“risotto” with soy flakes. Eggplant stuffed with rice and soy
“risotto” or risi e bisi (p. 110). Fried rice and soy grits with
vegetables (p. 114). Spicy eggplant miso sauté with bulgur.
Purple cabbage, tofu, onions, and winter squash with miso
(p. 125-26). Cabbage leaves stuffed with kasha, with creamy
tofu sauce (p. 130). Tofu cutlets (p. 131). Chilled tofu with
dipping sauces (p. 132). Teriyaki sauce (p. 133). Tahinitamari sauce. Miso toppings for tofu and grains (adapted
from The Book of Miso, p. 134-35). Tofu vegetable curry
(p. 136). Chinese-style tofu with vegetables and grains (p.
138-39). Tomato sauce with soy grits (p. 205). Tofu tomato
sauce. Pasta with tofu cream sauce (p. 209). Pesto with miso
(p. 217). Potato, tofu, and tomato tacos (p. 226). Tofu and
poblano tacos (p. 228). Green tomato, corn, and tofu tacos
(p. 230). Tofu mayonnaise (p. 237). Green tofu dressing (p.
238). Watercress, mushroom, and tofu salad (p. 252). Cottage
cheese and tomato salad with miso dressing (p. 256). Tofu
noodle kugel (p. 279).
Note: A revised 356-page edition was published in 1986.
The author is now living in Paris (May 1985) and there is
an added chapter of fish recipes. She has become “a more
serious fish cook...” How can a vegetarian book contain a
chapter of fish recipes? Address: Paris, France.

689. Simonds, Nina. 1982. Classic Chinese cuisine. Boston,
Massachusetts: Houghton Mifflin. xi + 353 p. Illust. Map.
Index. 23 cm.
• Summary: This is a remarkable book by one who is part
“of a new generation of American chefs and food writers.”
The Pinyin system of romanization, “which was officially
adopted by the People’s Republic of China in 1979, has been
used for most of the Chinese words in this book” (p. vi).
A map of China (facing page 1) shows the individual
provinces and the four main culinary schools: northern,
western, eastern, and southern–as explained on pages 1-4.
Taiwan is considered part of the eastern school. The southern
school is comprised of only two provinces: Guangdong
(which includes the city of Guangzhou–formerly named
Canton) and Guangxi.
Soyfoods are used and discussed liberally throughout
this book. The section titled “Condiments, seasonings, and
special ingredients” (p. 5-11) gives detailed discussions of
hoisin sauce, oyster sauce, soy sauce (the three grades are
light, medium and heavy, with light having a delicate and
slightly more subtle flavor than the other varieties), sweet
bean sauce (and bean pastes including brown bean paste and
yellow bean paste), fermented black beans (and black bean
sauce).
The next section, “Selected fresh and pickled
vegetables” (p. 11-14) has an entry for bean sprouts (the two
main types are sprouted from mung beans {which are green}
and soybeans {which are yellow}; soybean sprouts have a
stronger flavor and require longer cooking).
Soy related recipes: Beef with noodles in a pot (with “2
cakes bean curd,” p. 76). Cold spicy noodles (with “2 cakes
bean curd, about 3 inches square and 1 inch thick,” p. 80).
One chapter, titled “Soybeans and bean curd” (p. 11329) begins with a charming introduction to “stinky bean
curd” (fermented tofu). As evening fell after dinner, luscious
scents and fragrances filled the air. Yet there was “a putrid
smell that defied classification. What was that baffling,
pungent odor, present in every part of the city.” After a bit of
research she soon discovered that it came from “stinky bean
curd (chou dou fu), a favorite snack of the Chinese.” Vendors
of this unusual “delicacy ran rampant all over the city with
their portable deep deep-fryers. My Chinese surrogate sister
and brothers, who were great fans of the stuff, used to race
outside, armed with empty bowls and chopsticks, at the
sound of the stinky bean curd man’s call. (The smell usually
preceded him by two blocks, giving everyone plenty of
notice.)” It is “made by fermenting fresh bean curd squares
in a brine with assorted spices and pickled vegetables.” The
resulting cakes are deep-fried... until golden and eaten with
soy sauce, vinegar, mashed garlic, or chili paste.”
The soybean is used to make various Chinese seasonings
including soy sauce, hoisin sauce, sweet bean sauce or paste,
and hot bean paste. Fresh green soybeans are cooked and
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served with soy sauce and sesame oil. Whole dry soybeans
are fried and eaten as a snack.
“The nutritious properties of the soybean further explain
why it is so popular with the health-conscious Chinese.”
Heating soybean milk gives “bean milk sheets (fu pi)”
[yuba]. Also mentions “bean curd sticks (fu zu)” [dried
yuba sticks], bean curd sheets (bai ye),” and “bean curd
noodles (gan si).” In terms of consistency, the three basic
types of bean curd are soft, medium, and hard (dou fu gan).”
“Bean curd is also fermented in rice wine and spices to
make a popular seasoning (dou fu ru), which has a “slightly
cheeselike flavor.”
Nina concludes the introduction: “As most nutritionists
will agree, the soybean and its many by-products are the
foods of the future.” Line drawings show: soybeans, bean
curd, bean milk sheets, bean curd sheets, bean curd sticks,
and bean curd noodles. Recipes in this soy chapter: Meatball
and soybean casserole (with “4 cups dry soybeans, p. 116).
Sweet soybean milk (How to make at home; the Chinese
equivalent of America’s cup of coffee for breakfast, with 2
cups dry soybeans and 1 cup sugar. Typically accompanied
by a sesame flat bread {shao bing} and a fried cruller {you
tiao}). Stir-fried soybean sprouts with red-in-snow. Stuffed
bean curd rolls (with “8 dried bean curd sheets or bean
milk sheets”). Sweet-and-sour fish slices (with “10 dried
bean milk sheets”). Eggplant rolls (with “6 dried bean milk
sheets”). Buddha’s delight (a well-known vegetarian dish,
with “2 ounces bean curd sticks”). Cold tossed bean curd and
celery shreds (from Sichuan, with “8 cakes bean curd, about
3 inches square and 1 inch thick”). Red-cooked bean curd.
Braised bean curd with black mushrooms in oyster sauce
(from Sichuan). Stuffed bean curd (from Canton). Ma po
bean curd (from Sichuan). Eight-treasure stir-fried vegetables
with meat (with “3 cakes bean curd, about 3 inches square
and 1 inch thick”). Northern-style bean curd (p. 129).
More soy related recipes: Steamed fish fillets in black
bean sauce (with “1 tablespoon fermented black beans,
rinsed, drained, and minced,” p. 183). Double-cooked pork
slices (with “3 cakes bean curd,” p. 230). Steamed spareribs
in black bean sauce (with “2 tablespoons fermented black
beans, rinsed, drained, and coarsely chopped,” p. 234).
Stuffed peppers in black bean sauce (with “1 tablespoon
fermented black beans, rinsed, drained, and minced,” p. 272).
One entire chapter is titled “Vegetarian dishes” (p.
279-94). The introduction discusses the Kuantu Temple
(a Buddhist-Taoist sanctuary about 1 hour drive from
Taipei), and the origin of vegetarian cuisine in China in
early Buddhist and Taoist monastery kitchens. Wheat gluten
(mian jin) and related preparations such as deep-fried wheat
gluten balls (mian jin pao) steamed wheat gluten chunks
(kao fu), plus seasonings such as “pickled bean curd (dou fu
ru)” are often used. Soy related: Broccoli in mock crabmeat
sauce (with “1 cake bean curd,” p. 285). Vegetarian lion’s
head (with “4 cakes bean curd,” p. 287). Mock goose (with

“20 bean milk sheets” [yuba], p. 290-91). Vegetarian eight
treasures (with “2 cakes bean curd,” p. 291). Wheat gluten
(how to make at home from wheat flour, p. 292).
More soy related: Eight-treasure mixed soup pot (with
2 cakes bean curd,” p. 310-11). Hot and sour soup (with “2
cakes bean curd,” p. 316).
About the author: A photo of Nina Simonds (in Chinese
clothing) appears on the inside rear dust jacket. She studied
Chinese food and cooking, language and culture, in Taiwan
for more than three years (she arrived there at age 19) with
Chinese master chefs at the Wei-Chuan school in Taipei,
while living with a Chinese family. She subsequently
received the Grand Diplôme from La Varenne École de
Cuisine in Paris, where she also taught Chinese cooking.
“For the past eight years (prior to 1982) she has taught
in cooking schools all over the United States and Canada
and her articles have appeared in Gourmet and Cuisine
magazines and the Boston Globe” (from the inside rear dust
jacket). Address: Salem, Massachusetts.
690. Product Name: Super Soy Soyprizes (Confection
Coated Soynuts–Whole Oil-Roasted) [Carob Coated, Butter
Toffee Coated, or Yogurt Coated].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Date of Introduction: 1983. January.
Ingredients: Carob: Partially saturated oil (palm kernel
and soybean), turbinado sugar, milk, roasted carob powder,
lactose, whey powder, nonfat milk, buttermilk, lecithin.
Wt/Vol., Packaging, Price: 1.25 oz x 150 retails for $34.70.
8 oz x 12 retails for $15.70. 20 lb retails for $33.00.
How Stored: Shelf stable.
Nutrition: Carob: Per 1.25 oz. Calories 180, protein 8 gm,
carbohydrate 12 gm, fat 12 gm, sodium 0.03 gm, potassium
0.3 gm, dietary fiber 1.63 gm.
New Product–Documentation: Manufacturer’s price
list. 1983. Jan. 1. All three flavors of Soyprizes are sold in
bulk (20 lb) or retail packs (8 oz x ten per case). The price
per pound FOB plant is: In bulk–$1.18, $1.18, and 1.59
respectively for carob, butter toffee, and yogurt. In 8 oz
packs: $1.78/lb.
Manufacturer’s catalog. 1985, undated. “Enjoy giving
soynuts every season of the year.” Lists all ingredients, sizes,
and prices.
Poster. 1986? (see next page). “A Gift for All Seasons.
Confection Coated Soynuts.” Undated.
691. INARI, Ltd. 1983. Price list. Lansing, Michigan. 1 p. 28
cm.
• Summary: This price list is dated January 1, 1983. The
products are divided into three groups as follows:
(1) Super Soy bulk roasted soynuts (55 lb, 25 lb, or 5 lb
bags) in six flavors: Salted, unsalted, barbecue, onion-garlic,
pizza, and smokey.
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(2) Super Soy bulk Soyprizes (confection coated
soynuts); 20 lb bags in 3 flavors: Carob coated, butter toffee
coated, or yogurt coated.
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “confection coated” in
connection with soynuts or roasted soybeans.
(3) Super Soy roasted soynuts and Soyprizes in retail
packs. The three sizes are 8 oz, 1 lb, and 1¼ oz.
A second price list (attached), titled “Store delivered
price list,” dated 17 Oct. 1983, is only slightly different from
the Jan. 1 price list. Address: 2331 Forest Rd., Lansing,
Michigan 48910. Phone: 517-882-3323.
692. Walnut Acres. 1983. Organic farming–natural
foods [Mail order catalog and price list]. Penns Creek,
Pennsylvania 17862. 40 p. Jan/Feb. Illust. Index. 28 cm. [37
ref]
• Summary: A large color photo on the cover shows a red
barn in the snow, with the caption “Buy direct from the
farm–500 acres of chemical free soil.” In 1946 Paul and
Betty Keene first fell in love with Walnut Acres. They had
just completed four years of study in organic homesteadand-farm schools. Note: It is unclear when they started to do
business. They also sell products made by other companies,
such as Shiloh Farms, Fearn, and Westbrae. Soy related
products: Miso Plus all natural dip mixes. 4-grain cereal
(incl. soybeans). Hearty cereal (incl. soya). 12-grain cereal
(incl. soy). Soy grits, organic. Rice pancake mix (with soya
flour). Triticale pancake mix (with soya flour). 12-grain
pancake mix (with soya flour). Unbleached white pancake
mix with soya flour. Wheatless pancake mix with soya flour.
Whole wheat and soy pancake mix with soya flour. Cornell
flour, with organic soy flour. Soy flour, organic. Instant soy
milk powder. Sterling special carob blend (soya carob). 12
grain flour (incl. soya flour). Soya-carob bread mix (with
soya flour). Corn muffin mix (with soya flour). Apricot nut
quick bread mix (with soya flour). Granola maple quick
bread mix (with soya flour). Four Fearn cake mixes (with soy
powder). Pro-Nuts (soy-nuts). Soybeans, yellow (25 lb, 5 lb,
3 lb, 1 lb). Tempeh starter. Whole wheat and soy spaghetti.
Pea and soybean soup. Miso-Cup red vegetarian soup. Green
soybeans (whole dry, canned). Tamari soy sauce (with or
without wheat). Comtessa coffee substitute (with soy beans).
Celestial Seasonings Breakaway Coffee Substitutes (most
have roasted malted barley and barley grains, and roasted
chicory root as the main ingredients). Lecithin granules (soya
phosphatides). Soy bean lecithin (raw, crude, natural pint).
Books. Soya-carob bread. Portrait photos show Paul Keene
and Betty Keene.
Also discusses: Gluten flour. Amaranth seeds. Psyllium
seed. Sesame seed (raw hulled; raw unhulled; toasted
hulled). Adzuki beans. Peanut butter, sesame tahini,
and other nut butters. Pita bread. Address: Penns Creek,
Pennsylvania. Phone: (717) 837-0601.

693. Shurtleff, William; Aoyagi, Akiko. 1983. The soyfoods
industry and market: Directory and databook 1983. 3rd ed.
Lafayette, California: Soyfoods Center. 112 p. Feb. No 28
cm. [191 ref]
• Summary: As of May 1982, America’s four largest tempeh
makers (in lb/week) are Pacific Tempeh (5,000, California,
started 1980), Tempeh Works (4,250, Massachusetts, started
1979), Soyfoods Unlimited (3,000, California, started 1981),
White Wave (1,900, Colorado, started 1979). About 17,455
lb/week of tempeh are sold by 15 companies in the USA.
Reviewed by Walter J. Wolf in Cereal Foods World
(Oct. 1983). Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
694. Product Name: Soy Town Crunchy Soy Nuts [Garlic,
Unsalted, Salted, or Barbecue].
Manufacturer’s Name: Holistic Products Corp.
Manufacturer’s Address: East Rutherford, NJ 07073.
Date of Introduction: 1983. March.
Wt/Vol., Packaging, Price: 5.25 oz (148.8 gm). Vacuum
packed in sealed, tamper-proof jar.
How Stored: Shelf stable.
New Product–Documentation: Holistic bought this line
from Malt-O-Meal in March 1983. The product is now oil
roasted in soy oil.
Leaflet. 1984, undated. 8½ by 11 inches. “Crunchy Old
Fashioned Soy Nuts. A Tasty New Snack from Soy Town.”
These Soy Nuts “have just half the calories of peanuts.” They
are vacuum packed in sealed, tamper-proof jars.
695. O’Brien, Jane. 1983. The magic of tofu and other
soybean products. Wellingborough, England: Thorsons
Publishers Ltd. 128 p. April. Illust. by Niall Morris and Clive
Birch. Index. 20 cm. [6 ref]
• Summary: Written in large letters at the top of the cover:
“The Best of Vegetarian Cooking.” Contents. Foreword.
Introduction (incl. tempeh, soy flour, miso, tamari). 1.
Making your own tofu. 2. A word about the recipes. 3.
Recipes. 4. Soymilk. 5. Other soybean products (Okara,
gô, yuba, soynuts). 6. Soybeans as beans. 7. Food value of
soyfoods. 8. History of the soybean. Further reading.
Jane was a soyfoods pioneer in Ireland. In the
Introduction (p. 18-21) Jane explains that “I was frequently
ill as a child, and on several occasions I was very near
to death’s door.” Yet as she got older, she grew to enjoy
gourmet food and gourmet cooking. The man who became
her husband gave her the first book she read on natural
foods. “As soon as I became aware that food contributed to
the maintenance or destruction of health, I began a lifetime
of experimentation. I changed from refined foods to whole
foods, gave up eating red meat, studied macrobiotics,
so much so that over ten years ago I went to Boston
[Massachusetts] with two children under the age of four, and
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pregnant with a third, to study the subject, and I continued
from there to develop my own system.” Her husband,
an actor, is now quite happy with her cooking, after “an
austerity programme involving giving up meat, cutting down
on and nearly eliminating dairy food, getting rid of sugar.”
“I have been working on creating meals that are
increasingly more healthful for over seventeen years now
[since 1966], and I find it a fascinating study. It is wonderful
to witness the vast improvement in my own health...” Her
son Quinn is now 15 years old. Her religion is Baha’i. “In
furthering my interest in natural foods, I have given cooking
classes in Dublin [Ireland] for over ten years [since 1973],
not steadily, but from time to time when there were people
interested. In the early days of my cooking classes, I also
imported the necessary foods: whole grains, beans, miso and
natural soy sauce from suppliers in England as they were not
available in shops here in Dublin. There was no other way
of getting these foods for my family. During the cooking
classes I sold much of the stock... That led to the beginning
of Ireland’s first natural food store which I started with my
husband’s patient assistance, but which we left to someone
else for many reasons.”
“Several years ago I began to use tofu and soyfoods
and to include them in the cooking classes. Because I was
so interested in learning more about them, I attended the
soyfoods conference held in Illinois in 1980 and the one in
Colorado in 1981... I think that I became so excited about
tofu, soymilk and soyfoods really because I had long been a
lover of puddings, custard, and creamy toppings, often made
with dairy foods. However, because I needed to cut down on
my use of dairy foods, I had nearly eliminated all of those
things from my diet. When I discovered that it was possible,
not only to make tofu and soymilk successfully in my own
kitchen, but to use it for very accurate substitutions of my
childhood favorites which were far more healthful than the
things I had eaten as a child, I was thrilled.”
Note: On 9 November 1979 Mrs. Jane M. O’Brien (7
Woodside Drive, Rathfarnham, Dublin 14, Ireland), ordered
books on tofu, tofu & soymilk production, miso, and tempeh
from Shurtleff & Aoyagi at Soyfoods Center in California.
Talk with Jane O’Brien. 1980. July 13. She developed
the many recipes in this book using soybeans that she
imported from England to Ireland, starting in about 1980.
Letter from Jane O’Brien. 1983. May 28. This book was
published in April 1983. “It is presently on sale in England
but not yet here in Ireland.” Address: 7 Woodside Dr.,
Rathfarnham, Dublin 14, Ireland.
696. Soyanews (Sri Lanka). 1983. Book review: The art of
selling soyafoods. 5(8):4-5, 8. April.
• Summary: A full page, positive review (by. S.
Pathiravitana) of Soyfoods Labels, Posters, and Other
Graphics (1982), compiled by Shurtleff and Aoyagi. On
page 4 is a review of the book plus a photo of “Cheeseless

cheesecake with peach glaze.” On page 5 are black and white
reproductions of five labels.
697. Product Name: [Tofu Spread (Natural, Garlic, Celery,
or Paprika)].
Foreign Name: Tofu Spread (Naturel, Knoflook, Selderie,
Paprika).
Manufacturer’s Name: Witte Wonder Natural Products
B.V.
Manufacturer’s Address: Piet Heinstraat 80, 2518 CK Den
Haag, Netherlands.
Date of Introduction: 1983. May.
Ingredients: Garlic: Tofu, olive oil, apple vinegar, garlic,
guar.
Wt/Vol., Packaging, Price: Bottled, for 3.15 guilder per
bottle.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Label. 1983. 6 by 1.5
inches. Self adhesive. 2 color: Green and light green on
white. Illustration of product vegetable. Reprinted in
Soyfoods Marketing. Lafayette, CA: Soyfoods Center.
Richard Leviton. 1983. Trip to Europe with American
Soybean Assoc. Oct/Nov. Unpublished manuscript. p. 24.
They started making their dips in May 1983. Sales are now
exploding. They sell 4,000 bottles/week total of 3 flavors
of dips and 3 marinated tofus, mostly in Holland but some
in Germany. “Tofu spreads sell for 3.15 guldens/guilder;
they also repackage soy sauce. Sampled products. Garlic
is creamy, tart, no water separation, smooth and creamy.”
Soya Bluebook. 1987. p. 95. Witte Wonder B.V. is now
owned by Solnuts, Inc. Letter from Sjon Welters. 1989. July
24. The company was started by Cees van Rest, who was
director until 1 April 1986, at which time Solnuts acquired
the majority ownership. Tofu Aufstrich (spread) is not a
separate product; it is made by Witte Wonder. The company
exports mainly to Germany and England. The current address
is Gelreweg 4b, 3843 AN Harderwyk, Netherlands. Letter
from Sjon Welters. 1989. Aug. 9. The paprika spread was
introduced in 1983 but is no longer on the market.
698. Wilson, Lester A. 1983. Re: Recent research and
publications on soyfoods at Iowa State University. Letter to
William and Akiko Shurtleff at The Soyfoods Center, June
22. 2 p. Typed, with signature on letterhead. [11 ref]
• Summary: “Dear Bill and Akiko:
“I have enclosed a copy of Nelson’s B.S. thesis
(Chemical Engineering), 1935 on “Soynut Spread from
Soybeans.” Thank you for your check covering the copying
and postage charges.
“I thought you might like a quick update on our soy
research here in Food Technology.
“One of my masters students (Lamar Johnson) is
presently completing his thesis on ‘The Influence of Soybean
Variety and Method of Processing on Tofu Manufacturing,
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Quality and Consumer Acceptance.’ I will get back to you
later when the thesis is completed later this summer. (I will
be presenting some of the results of this study at the 6th
World Congress of Food Science and Technology, September
18-23, 1983 in Dublin, Ireland).
“Some of the other manuscripts recently published or
submitted for publication by Dr. Patricia Murphy, Dr. Ken H.
Hsu or myself are as follows:” Nine documents are cited, of
which 3 have been published.
“We feel that we have some exciting research going on
here, it just takes longer with graduate students. Sincerely
yours...
“P.S. I also gave a Summer Events Seminar on ‘Tofu
and You’ last week that was well attended (50 attended) and
received.” Address: Assoc. Prof., Dep. of Food Technology,
Iowa State Univ., Ames, IA 50011. Phone: 515-294-3011.
699. Product Name: Cajun Crunch (Soynuts in 12 flavors,
incl. Cajun Creole).
Manufacturer’s Name: Deuce Supply Co. (Product
Developer/Marketer). Made in Michigan by INARI, Ltd.
Manufacturer’s Address: Route 8, Box 117 A-8, Lafayette,
LA 70508. Phone: 318-856-6733.
Date of Introduction: 1983. June.
Ingredients: Cajun Creole: Incl. chili pepper, garlic, and
onion.
New Product–Documentation: Angers. 1988. The
Advertiser (Lafayette, Louisiana). Jul 31. “An analysis:
Soybean a key to Acadiana’s future?” Mildred Doucet
operates a modest enterprise called Cajun Crunch. Her
son, Dale Doucet, vice president of Doucet Grain, Inc., has
compiled a library of soybean uses.
Talk with Mildred and Dale Doucet. 1988. Sept. 5. She
has been selling INARI soynuts since 1983 or 1984. She
worked with Len Stuttman or INARI to develop a cajun
flavor. She sells the soynuts only via mail order or customers
coming to their grain elevator, special order. She has the
products private labeled for her by INARI. She also sells
soynut butter, introduced in 1987. Her husband, Rolland,
was one of the first to grow soybeans in their area, starting in
about 1963-64.
Nissa Darbonne. 1988. Advocate (Baton Rouge,
Louisiana). Dec. 23. “Woman says flavor, nutritional use
making roasted soybeans a big hit. Mildred Doucet has been
selling her Cajun Crunch roasted soybeans since the early
1980s and now does about $120,000 a year in business, at
the rate of $4 per flavored and unflavored pound.”
700. Shurtleff, William. 1983. Log of soyfoods research trip
to Hong Kong, China, Singapore, and Japan: May 29 to July
10, 1983 (Unpublished report). Soyfoods Center, P.O. Box
234, Lafayette, CA 94549 USA. 117 p. Aug. Unpublished
manuscript.
• Summary: Contents: Hong Kong: K.S. Lo and Vitasoy.

May 29 (Sunday)–Plane from Hong Kong to Guangzhou
City (Canton) in Guangdong (Kwantung) province. China:
Guangzhou (May 29-30), Zhengzhou, Beijing, Harbin,
Beijing #2 (Scurlock, Chen Xi-Hau, Joe Rakosky, Terrence
Foley, local markets, vegetarian deli). Singapore: STS and
Anders Lindner, Alan Yeo, American Soybean Association
(Don Bushman, Sabrine Lee, Lars Wiederman).
Japan: Seiyu department store, Kibun, ASA Tokyo
(Ms. Kojima), Kanji Tsuchiya, Japan Soymilk Assoc., Sano
Rinji, Kikori, Prasad and natural foods, Goro Kanasugi
and tempeh, Tsuchiya soymilk #1, Kikkoman at Noda
(Yokotsuka #1, Mizunuma, Plant #6 modern, Yokotsuka #2,
Goyo Gura, Noda Museum, Noda Library, Mr. Ichiyama),
Morinaga, Kikkoman Tokyo, Japan Packaged Tofu Assoc.,
Natto statistics, Asahimatsu, Natto-tempeh meeting, Mr.
Katoh, Nakano Masahiro, Mr. Iitsuka of Kikkoman, Daizu
Shokuhin Kaihatsu, Tsuchiya #2, Nagayama, soynuts, oil
association, kinako, Ishige, Mr. Mori and soy sprouts, Katoh,
Arai-san, Kodansha, Nagayama and kinako, Dr. Nakano
#2, Arai shoyu, Tsuchiya #3, Tenmi. Address: Lafayette,
California.
701. Shurtleff, William; Aoyagi, Akiko. 1983. The book of
tofu. 2nd ed. Berkeley, California: Ten Speed Press. 336 p.
Illust. by Akiko Aoyagi Shurtleff. Index. Aug. 28 cm. [321
ref]
• Summary: Three parts of this new edition have been
extensively revised and updated: (1) “Tofu Makers in the
West” (p. 313-16) has been updated and now includes 310
tofu producers in the Western world (with the name, address,
phone number, and contact person for each company),
arranged by state or foreign country. This is the only tofu
book containing such a directory.
(2) The “Bibliography” (p. 319-324) has been greatly
expanded and updated. It now contains 321 publications on
tofu, including all known scientific and nutritional journal
articles, the 33 books about tofu written in North America
since publication of the first edition of The Book of Tofu in
1975, and other key articles and books about tofu from East
Asia and Europe, the earliest from Europe dating back to
1613!
(3) An updated listing of “People and Institutions
Connected with Tofu” in the U.S. and around the world,
including researchers, major tofu manufacturers in Japan,
trade associations, publications, equipment dealers, and tofu
apprenticeship programs.
The “Glossary” (p. 325-27) has been condensed to make
space for the expanded bibliography and back matter. There
is a new page about the Soyfoods Center (p. 333). The page
“About the Authors” (autobiographical) has been expanded,
and the photograph has been updated. “Sending Tofu to the
Four Directions” (p. 335) and the inside rear cover have both
been updated. Still contains 500 vegetarian recipes–both
western and eastern style.
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Note: A news release of 17 Aug. 1983 states: “The Book
of Tofu, which introduced the Western world to tofu and
inspired the founding of more than 200 tofu shops and soy
dairies in North America, has sold 340,000 copies to date,
making it the world’s best-seller on this popular new ‘protein
source of the future.’” Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549.
702. Wang, Hwa L. 1983. Re: Names of three Chinese
soyfoods. Letter to William Shurtleff at Soyfoods Center,
Sept. 11–in reply to inquiry. 1 p.
• Summary: The following products are listed in the 1976
publication titled “An inventory of information on the
utilization of unprocessed and simply processed soybeans
as human food,” of which Dr. Wang is the main author: Dry
roasted soybeans: Chao huang dou. Deep-fried soybeans:
Tsa huang dou. Roasted soy flour: Huang dou fen.
Dr. Wang ate these soyfoods during her college years in
China in Szechwan and Jiangsu provinces during the 1930s.
Most are made at home but deep-fried soybeans were also
sold in stores. She left Peking in 1933 and came to the USA
in 1948. Address: USDA/NRRC, Peoria, Illinois.

Worthington Foods purchase of ABF stock and loan of Sam
Yoshimura, new tofu and soymilk products, soynuts and
soynut butter, Wenger’s extruder, speech to United Nations
Industrial Development Organization (1969), balance of
business and service, Idi Amin and 1970’s instability to
present. Work in Kenya (1974-82): Move to Kisii, work
with soybean production, start of New Soya Enterprises.
Summary. Address: Lafayette, California. Phone: 415-2832991.
705. INARI Trading Co. 1983. Celebrate with soynuts. This
holiday season, give a gift you grow. Give a soynut sampler
(Ad). Soybean Digest. Nov. p. 53.
• Summary: Flavors (see next page): Salted, unsalted, oniongarlic, barbecue, carob, yogurt, butter toffee. Sampler net
weight: 11.5 oz.
Note 1. This is the earliest dated document seen (Dec.
2012) that mentions INARI Trading Co.
Note 2. This is the earliest dated document seen (Dec.
2012) that contains the word “sampler” in connection with
soynuts, or that contains the term “soynut sampler.” Address:
Box 504, Okemos, Michigan 48864.

703. Leviton, Richard. 1983. Soyfoods in your kitchen:
The variety is infinite! Your Good Health: Review & Digest
1(6):16-18. Oct.
• Summary: An introduction to tofu and tofu products, tofu
main dishes, tofu desserts, tempeh, miso, soysage, “green
soybean pods in plastic bags,” soynuts, natto, Hamanatto,
and yuba.
Gives recipe names and ideas for each soyfood type,
but no actual recipes. Concludes with the thought: “If you
remember this diversity of applications of tofu and tempeh...
never again will you comment, ‘Tofu is nice but it’s just a
bland white block.’” Address: Colrain, Massachusetts 01340.

706. INARI Trading Co. 1983. Happy holidays. Enjoy
giving soynuts every season of the year (Leaflet). Okemos,
Michigan. 2 p. Front and back. 22 cm. Undated.
• Summary: A photo shows a round 11.5 oz soynut
sampler with seven compartments. A number next to each
compartment is keyed to a table below which gives the name
and flavor of the soynut product, plus the ingredients for
each: Carob, yogurt, butter toffee, barbecue, onion garlic,
salted, and unsalted. Soynuts are made of “selected soybeans
precisely roasted in soy/palm oil.” “See reverse side for
prices.” Address: Box 504, Okemos, Michigan 48864.
Phone: (517) 882-3323.

704. Shurtleff, William; Aoyagi, Akiko. 1983. Dr. D.W.
Harrison and Africa Basic Foods: History of work with
soyfoods. Soyfoods Center, P.O. Box 234, Lafayette, CA
94549. 10 p. Nov. 22. Unpublished typescript. Available
online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. D.W.
Harrison is an African-American physician and a Seventhday Adventist. Contents: Introduction. Early years: Birth and
education, army, first trip to Africa, attraction of Ghana’s
Nkrumah, Meals for Millions. Work in Ghana (1960-63):
contract as surgeon, start of farm machinery company, start
of bakery and small school, return to U.S. in 1963. Work in
Uganda (1964-71): Attractions of Uganda, hired by Uganda
government, establishment of Africa Basic Foods (ABF,
1965), 3 objectives, expansion of soybean production, early
food production, home-roasted soy flour, grants, equipment,
church ties, 3 early products, marketing and demonstrations,
end of government contract, start of private medical practice,

707. SoyaScan Notes. 1983. Chronology of soybeans,
soyfoods and natural foods in the United States 1983
(Continued) (Overview). Dec. 31. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: Continued. Oct. 9 to Nov. 14. Leviton travels
to Europe as a consultant for the American Soybean
Association. Gives six speeches on soyfoods in Italy,
Belgium, Denmark, France, Netherlands, and Hungary. The
50-minute speech in Italy is about the soyfoods industry
in the USA, presented to 150 members of EUVEPRO, the
European Vegetable Protein Association. Leviton studies
soyfoods throughout Europe, the first representative of the
American soyfoods movement to do so. He reports that
virtually all tofu in Europe is vacuum packaged. On Oct.
28, ASA Belgium Office expresses interest in sponsoring a
European Soyfoods Conference and a European Soyfoods
Newsletter. Leviton writes a 56-page report on the trip.
Oct. New England Soy Dairy starts to sell its tofu under
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the Tomsun brand.
Oct. The world’s first spray-dried tofu is introduced by
Clofine Dairy & Food Products of Linwood, New Jersey. St.
Peter Creamery first began spray-drying soymilk powder in
late 1984, and tofu in the summer of 1985, under the Oberg
patent.
Oct. Kikkoman: Company, Clan, and Community (358
p.) by W. Mark Fruin published by Harvard University Press
as part of their series Studies in Business History.
Oct. Major reorganization of The Farm in Tennessee. It
is no longer a cooperative. Every participant must pay his/
her own way. All workers earn wages. The soy dairy sells its
tofu and soymilk to Farm residents. Farm Foods becomes an
independent, for-profit corporation.
Nov. Hymowitz and Harlan’s “The Introduction of
the Soybean to North America by Samuel Bowen in 1765”
published in Economic Botany. This brilliant piece of
historical research pushes the introduction date back 39
years, and shows that by the late 1760s Bowen, in Georgia,
was making soy sauce and exporting it to England. It also
credits Benjamin Franklin with the earliest known reference
by an American to tofu, in 1770.
Nov. 11. Wm. Shurtleff and Gordon Bennett (Westbrae
Natural Foods) mail out a packet including proposed U.S.
soy sauce standards, English translation of Japanese Shoyu
Standards, and proposal for formation of a Soy Sauce
Council to 60 companies connected with soy sauce in the
USA.
Nov. Soyfoods Assoc. officers meet with David Mintz
of Tofu Time (maker of Tofutti) asking him to either use tofu
as an ingredient in Tofutti or drop the term “tofu” from his
product name and stop stating or insinuating that his product
contains tofu.
Nov. 11. Wm Shurtleff writes a strongly worded letter to
Mintz threatening to report the matter to the Securities and
Exchange Commission and the FDA if Mintz fails to stop
deceptive practices. Mintz quickly re-adds tofu to Tofutti.
Nov. 19. House Shokuhin Kogyo, a major Japanese food
company, invests $2.5 million in Hinode Tofu Co. in Los
Angeles as part of a joint venture to expand tofu production.
Nov. 25. Dr. Clifford W. Hesseltine of the USDA NRRC
receives the award of the Third Class of the Order of the
Rising Sun from the Emperor of Japan in recognition of
the meritorious services he has rendered: proving the safety
of Japan’s traditional fermented foods, training Japanese
scientists, and promoting technical cooperation in the field of
food fermentation between the United States and Japan.
Dec. New England Soy Dairy, in a half-page article in
Inc. magazine, is named as one of America’s 500 fastest
growing small private companies.
Dec. Inari Trading Co. in Michigan develops a delicious
Christmas Soynut Sampler with seven flavors of Super Soys,
including yogurt-coated, carob-coated, and butter-toffee.
Runs full page color ad in Soybean Digest.

Dec. International Bibliography of Soybeans (3
volumes, 2,500 pages) published in Brazil. 19,571 references
total, under 75 subject headings, all published during 19701982. Volume III contains author and subject indexes. Mostly
soybean agronomy, but 1,584 references on soyfoods.
Dec. 1. The title of Soyfoods Monthly is changed to
Soyfoods Newsletter.
Dec. 5-7. Symposium on Soybean Utilization held at
Ibadan, Nigeria, Sponsored by IITA. First event of this type
in Africa.
Dec. 8. Tofu Time Inc. in New York raises $3.2 million
($2.4 million net) in their first public stock offering, to
finance national marketing of Tofutti soy-based ice cream.
Dec. 10. Doug Fiske becomes majority owner (55%)
of Soyfoods magazine, Leviton owns 45%. Fiske will take
over most publishing responsibilities. Leviton moves to San
Francisco Bay Area.
Dec. Soyastern starts to make tofu in West Germany.
By 1987 they are the country’s largest tofu manufacturer,
making 4,000 kg/week.
* Eurosoya, the annual publication of the European
Cooperative Network on Soybean, begins.
* Soymilk production peaks in Japan at 116,724 kl. By
1986 it has fallen to 43,392 kl, which is only 37% of the
peak.
1983 New Trends:
New Capital and Expertise are Flowing into the
Soyfoods Industry, leading to many exciting new ideas
and products and marketing programs. A dozen or so large
companies with nationwide marketing are emerging.
New Emphasis on Soyfoods Marketing, now that
production techniques have been fairly well mastered, is seen
throughout the industry, and is reflected in new editorial and
advertising policies of Soyfoods magazine.
Brand-Name Promotion by larger companies is
surpassing generic or commodity promotion.
Stylish Second-Generation Products, prepared
convenience soyfoods, are appearing with better product
quality, better marketing and promotional programs, and
better packaging and graphics. These are the fastest growing
component of the soyfoods industry.
Extensive Professional Advertising of Soyfoods in
natural and health food consumer magazines, as by Legume,
Eden Foods, San-J, Hinode, Edward & Sons, and Pure
& Simple. Each of these companies run very attractive,
professional ads. Brightsong Light Foods has top graphics
for a small company.
Exhibits at National Trade Shows are now a matter of
course: The Natural Food Merchandiser show, followed by
the National Nutritional Foods Association (NNFA) show are
most popular.
Tofu Market Control is Increasingly Concentrated in the
hands of large manufacturers, who distribute nationally and
have professional marketing. Most companies are getting

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 296
much more professional, but many small tofu companies
are going out of business. The total number of companies is
stabilizing.
Soymilk Makes its First Big Splash in the American
Caucasian Market, led by Eden Foods’ Edensoy. Vitasoy has
big plans for early 1984. Vitasoy had the largest total imports
in 1983, but mostly sold to the Asian-American market.
Large new soymilk plants are planned to open in 1985.
East Asian Soymilk Sales are Skyrocketing, leading
to a general soyfoods Renaissance, and reevaluation of
traditional soyfoods staples. Production of soymilk in Japan
tops 100,000 metric tons (tones) for the first time, reaching
116,724 tonnes, up 71% over last year. The per capita
consumption of soybeans in Japan is 5.8 kg/year, up 3.6%
from last year.
Soy Ice Cream is Becoming Fashionable. Made with
tofu, soymilk, and/or isolated soy protein, it is emerging as a
major way that Americans are discovering soyfoods.
Tofu Industry is Vulnerable to Sanitation and Credibility
Problems as vividly demonstrated by the Connecticut
quality/contamination report in March and subsequent
adverse publicity, and by a Tofutti mislabeling incident in
November. The industry urgently needs standards and better
sanitation. Tofu souring and spoilage is the tofu industry’s
number one problem.
The Soy Deli Concept: Defunct or Ready for Takeoff?
No new openings and some closings. But more and more
natural food and vegetarian restaurants are starting to
use soyfoods, and Chinese and Japanese restaurants are
increasing their traditional use. In Soyfoods No. 9, Leviton
calculated that as much as 16% of all tofu made in the U.S. is
being served in restaurants, but this figure is probably far too
high. Most promising, plans by Tofu Time/Tofutti to open a
chain of natural, fast food restaurants featuring tofu, soymilk
and other soyfoods could bring the Soy Deli concept new
life and widespread publicity as a healthful alternative to
McDonald’s, Burger King, and the like.
European Soyfoods Industry is Flourishing, with lots of
innovation. Large producers of tofu and tempeh are emerging
in the Netherlands.
Tempeh is Starting to Take Off in Japan and interest is
rising rapidly: 13 articles were published on tempeh in Japan
this year, followed by 20 in both 1984 and 1986.
708. Product Name: Soy Yoghurt, Soy Nuts, Soy Mix,
Tempeh, and Soy Sprouts.
Manufacturer’s Name: New Age Food Enterpriser.
Manufacturer’s Address: 10 Batakettara Road,
Suwarapola, Piliyandala, Sri Lanka. Phone: 505228.
Date of Introduction: 1983.
New Product–Documentation: Form filled out by R.S.
Udakumbura. 1989. April 17. The company began producing
soyfoods in 1983.

709. Product Name: [Roasted Soybeans].
Manufacturer’s Name: Societe Industrielle des Oleagineux
(SIO).
Manufacturer’s Address: Direction Proteines, Groupe
Lesieur, 122 Av. du General De Gaulle, BoulogneBillancourt, 92103, France. Phone: (1) 604 30 32.
Date of Introduction: 1983.
New Product–Documentation: Soya Bluebook. 1983. p.
77. Contact: Guy Deneck, Proteins Director.
710. Tsumura, ? 1983. Mame no hanashi arekore [Assorted
stories about beans]. Hachiju Nendai (The 1980s) No. 14. p.
30-31. [Jap]
• Summary: In Japanese culture, beans are considered
to be powerful in getting rid of evil and in bringing good
health–as in the mame-maki ceremony of throwing roasted
soybeans at Setsubun. Black soybeans are always included
in dishes served at New Years, and beans are generally a
part of festive occasions and meals. Part of the reason for
this has to do with the word “mame,” which can mean either
bean or “diligent.” Thus, “Mame ni hataraku” means to
work diligently. When people visit a sick person in Japan,
that person usually gives the visitors rice cooked with azuki
beans (o-sekihan); the beans and the colors symbolize both
celebration and regaining health (so one can work diligently).
During the Japanese New Year, a decoration of pine
boughs, bamboo, and plum branches (named kado-matsu)
is set at the front gate of each house to symbolize the hope
that the New Year will bring vigor and long life, strength,
steadfastness, and virtue. Stalks of the soybean plant are
sometimes also included in the kado-matsu.
711. Goldbeck, Nikki; Goldbeck, David. 1983. American
wholefoods cuisine: Over 1300 meatless, wholesome recipes
from short order to gourmet. New York, NY: New American
Library. viii + 580 p. Illust. Index. 23 cm. [65* ref]
• Summary: This is the best of the Goldbeck’s many good
books on food. Contains many recipes for tofu (regular and
frozen, p. 166-73) and tempeh (p. 173-75), and some for
soynuts, whole soybeans, and soy flour. Although its subtitles
says it is a meatless cookbook, pages 15-16 discuss the value
of adding small amount of meats, fish, and poultry to other
dishes, and page 478 contains details on storing six different
types of meats, plus poultry and fish. Address: Woodstock,
New York.
712. Ornish, Dean. 1983. Stress, diet, and your heart. New
York, NY: Holt, Rinehart and Winston. xxi + 392 p. Illust.
Printed in 1983 by New American Library (Signet Books).
24 cm. [224+ ref]
• Summary: The title page states: “With a Foreword by
Alexander Leaf, MD. Original recipes by Martha Rose
Shulman.” This is Dean Ornish’s first book on the benefits of
diet, stress reduction, and exercise in reducing heart disease.
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Grains and legumes are the staples in this low-fat, vegetarian
diet. Dairy products (such as milk and yogurt) are used
sparingly. Soy-related recipes and information include: Soy
flakes (p. 161). Brief descriptions of azuki beans, soybeans,
soy flakes, and soy grits (p. 175-76). Instant soy milk (such
as Fearn or Jolly Joan), Tofu (p. 181). Recipe for Brown
rice, barley, soy grits (p. 182). Very simple cooked soybeans
(p. 185). Cooked soy flakes (p. 188). Roasted soybeans (dry
roasted = baked, p. 239-40). Deep-dish vegetable pie (with
cooked soy flakes, p. 252-54). Eggplant and rice casserole
(with soy grits, p. 257-58). Sprouts, tomato, and white bean
spread sandwich (with dry roasted soybeans cracked in a
blender, p. 260). Tofu banana cream pie (p. 266). Brown rice
salad (with dry roasted soybeans, p. 279). Buckwheat noodle
salad with hot and sour dressing (and dry roasted soybeans,
p. 282-83). Pasta with vegetables (and dry roasted soybeans,
p. 296). Pasta with vegetables (and dry roasted soybeans, p.
296). Grated zucchini casserole with eggplant sauce (and dry
roasted soybeans, p. 301-02). Soybean-grains casserole (with
cooked soybeans or soy flakes, p. 325-26).
Tofu is mentioned on these pages: 163, 181, 201, 20709, 236-37, 266-67, 269-70, 272-73, 285, 287, 298-99.
For information on a vegetarian diet, see p. 3, 144-50.
Address: M.D., Sausalito, California.
713. Weiss, Theodore J. 1983. Food oils and their uses.
Westport, Connecticut: AVI Publishing Co. xi + 310 p. Illust.
Index. 24 cm.
• Summary: “The aim of this book is to provide abridged,
technical information on fat and oil products and their
uses” (Preface, p. v). Soybean oil is mentioned on pages
20 (flavor reversion and sensory evaluation), 27-28
(overview of soybean oil), 54-56 (partially hydrogenated),
83 (use in margarine), 114, 120, 123-24 (all three; partially
hydrogenated frying fat), 127 (use of partially hydrogenated
in household shortening), 136 (margarine), 140 (margarine),
182 (soybean butter), 214 (imitation dairy products; sodium
soy proteinate has been used in place of isolated milk
protein) and 224 (index). Address: PhD, Research Chemist,
USDA, ARS, Eastern Utilization Research and Development
Div., Dairy Products Lab., Washington, DC.
714. INARI, Ltd. 1984. Price list. Lansing, Michigan. 1 p. 28
cm.
• Summary: This price list is dated January 1, 1984. The
products are divided into three groups, as in 1983, but there
are fewer retail packs. Address: 2331 Forest Rd., Lansing,
Michigan 48910. Phone: 517-882-3323.
715. INARI Trading Co. 1984. Flavored and confection
coated soynuts from INARI Trading Co.–For conferences,
seminars–or personal enjoyment (Ad). Soybean Digest. Jan.
p. 45.
• Summary: Offers 3 sizes of confection coated soynuts

and 4 sizes of flavored. Address: P.O. Box 504, Okemas,
Michigan 48864.
716. Calvert, Francis E. 1984. Work with Ford and Drackett
on soybeans (Interview). Conducted by William Shurtleff of
Soyfoods Center, Feb. 19. 3 p. transcript.
• Summary: Francis (Frank) Calvert was first introduced
to soybeans after he went to Detroit. In about 1931, Ford
arrived at the Chemical Plant in Greenfield Village (also a
lab and a pilot plant), with a 20 pound sack of soybeans. He
threw them on the workbench and said, “More people eat
these than anything else. There must be something awfully
good about them. Why don’t you fellows find out what it is.”
They were already doing research on agricultural wastes and
chemurgy, on almost every crop you could think of.
Their first problem was getting soybeans. There were
none available. Within the next year or two they planted
thousands of acres themselves. Ford plowed up a big field
and planted quarter acre plots with different varieties. It was
an enormous quantity. Even though they didn’t know what
to do with them, it was Ford’s style. He did nothing small.
They raised hundreds of quarter acre plots, testing different
varieties.
Dr. Edsel Ruddiman, after whom Edsel Ford was
named, was a nutritionist and pharmacologist. He ran the
food laboratory and made lots of the foods served in the
Ford cafeteria to Ford employees. They were first sold as
samples, but didn’t sell well because of the flavor. From
about 1932-33, the products included soy milk, soy cheeses,
and soy ice cream and sherbets. Soynuts were also made in a
counter-current fryer in rectangular buckets on a chain. The
employees ate most of the products and tourists consumed
some. Food was also served from the kitchen at the Wayside
Inn in the village. Products were provided as a snack, but
most were given as samples, and a few were sold.
Both Atkinson and Calvert, research chemists, reported
to Boyer. Calvert left Ford in 1938 and went to Drackett.
Boyer and Atkinson left later to do work on soy-based
plastics.
ADM bought The Drackett soybean crushing plant in
about 1957. Calvert went with ADM for about 5 years, until
1960-61. From 1962-74, he worked for Ralston Purina. In
December 1958 Ralston purchased Procter & Gamble’s
plant in Louisville, Kentucky, and were already somewhat
involved with isolates; they began working with foods after
1962.
Ralston went into dietary products and infant formulas
in about 1963-64, supplying soy protein isolates to most of
the infant formula manufacturers such as Miles and Wyeth
Labs. Ralston, Loma Linda and Worthington were the
biggest suppliers of infant formula from 1962-74.
Don Walker, Vice President of Ralston Purina, took a
strong interest in soy protein. Ralston took the lead primarily
because of the strong interest and leadership of Hal Dean,
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then Chairman of the Board and CEO. Dean was the key
motivating force from the early 1960s. He firmly believed in
and supported soy protein development.
Ford was the father of the soybean industry in the U.S.
He had an impact just through his interest in soybeans. He
planted soybeans and promoted and merchandised them in
the same way he promoted the industrial barn at the World’s
Fair in Chicago. Ford set up an extraction plant and actually
extracted oil and molded gearshift balls at the Industrial Barn
at the Fair. People couldn’t believe their eyes! Ford was the
single largest soybean grower in the U.S. at that time.
Note: Frank Calvert passed away in about 1986.
Address: 1513 Northlin, Kirkwood, Missouri 63122. Phone:
314-822-3187.
717. Rodda, E.D.; Hill, P.R.; Harshbarger, K.E. 1984.
Microwave-roasted soybeans. Transactions of the ASAE
(American Society of Agricultural Engineers) 17(1):282-86.
Jan/Feb. [10 ref]
• Summary: Whole soybeans were presoaked to 20%, 40%,
and 60% moisture contents in a 0.5% sodium bicarbonate
water solution. After being cooked in a microwave oven
until golden brown, they were ground and fed as the only
source of protein in 10% crude protein diets to young rats
to study the effects of moisture content and methionine
supplementation on protein nutritive value. The protein
quality increased with the moisture content. Methionine
supplementation improved rat growth at each moisture level.
Trypsin inhibitor activity was very low compared to raw
soybeans. Address: Univ. of Illinois, Urbana-Champaign.
718. Super Stop & Shop. 1984. Food bazaar (Ad). Hartford
Courant (Connecticut). March 25. p. HH9.
• Summary: In the section titled “Nature’s harvest,” in the
lower right corner of this full-page ad, under the heading
nuts, we read: “Over ten varieties–shelled walnuts, soynuts,
cashews and more! Both salted and unsalted.” Two
illustrations suggest that they are sold in bulk by the pound.
719. Product Name: [Soynuts].
Foreign Name: Soyitos de Soya.
Manufacturer’s Name: Productos Alimenticios Nueva Era
Ltda. (PANE).
Manufacturer’s Address: Calle 6 #5-14, Apt. 10-01, Cali,
Colombia.
Date of Introduction: 1984. March.
Ingredients: Soybeans, oil.
Wt/Vol., Packaging, Price: Cellophane bag.
How Stored: Shelf stable.
New Product–Documentation: Letter from Jorge Bueno
of Miami, Florida. 1979. Dec. 20. He wants to start a tofu
factory in Colombia. He orders a copy of Tofu & Soymilk
Production. His address in Colombia is Calle 6 #5-14, Cali,
Colombia.

Letter from Jorge Bueno of Cali, Colombia. 1983.
April 11. “I am in the process of starting a soy food industry
[company] here in Cali, in company with a friend from
the Philippines... We are establishing it as ‘Productos
Alimenticios Nueva Era’ (Pane Ltda.) and we will start by
selling fried soybeans, calling them Soyitos.”
Letter from Jorge E. Bueno. 1991. March 16. “In 1984
I started a soynut factory, with the idea of continuing with a
tofu factory, after having partly opened the market for soy
foods. The name of the business was Productos Alimenticios
Nueva Era, abbreviated PANE. This name came directly
from the name of your New-Age Foods Study Center. After
having started with relative success, I had some personal
problems that didn’t allow me to continue.”
Labels sent by Jorge Bueno of PANE. 1991. Aug. 5.
2.75 by 4 inches. Cellophane bag. Red, white, and blue on
clear cellophane. “Ricos tostaditos... muy nutritivos!” These
soynuts are oil roasted (deep-fried). He is hoping to export
them to other countries in Latin America.
Letter from Jorge Bueno. 1991. Aug. 24. This product
was launched in March 1984. The company’s address and
packages were the same then as they are now. Now he
is selling only plain soynuts, but he plans to introduce a
product sweetened with sugar cane (panela) named Soyelos.
720. Somaatmadja, Sadikin. 1984. Development of soybean
culture in Indonesia. Tropical Agriculture Research Series
No. 17. p. 23-36. March. International Symposium on
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Soybean in the Tropics and Subtropics. [3 ref]
• Summary: Contents: Abstract. Area and production: Share
in national food production, national soybean production,
producing centers, soybean area. Supply and demand
situation: Export and import, future demand and production,
utilization. Methods of cultivation: Cropping system,
cultivation, pests, diseases and other problems. Research
and CRIFC: Research program and activities. Support for
soybean production. Further prospects and main constraints.
Discussion (questions and answers).
Utilization (p. 28): “1. Side-dish with rice: Tempe
(fermented soybean cake), tahu (soybean cake), tauco
(soybean paste), tauge (soybean sprout), kecap (soy sauce)
and goreng kedelai (fried soybeans). Of these, tempe and
tahu are very important in the diet of the people.
“2. Snacks: Roasted soybeans, kerupuk tahu (tahu
chips), boiled young soybean pods” [edamame].
Tables: (1) Annual average soybean production during
and before PELITA (Five-year development plan, 19641981). (2) Soybean production in the last six years, 19771982 (East Java, Yogyakarta, Lampung, Central Java, Nusa
Tenggara Barat {NTB}, West Java). (3) Soybean production
in six [major soybean producing] provinces, 1988-1981. (4)
Soybean production in four additional centers, 1977-1981
(D.I. Aceh, N. Sulawesi, Bali, S. Sulawesi). (5) Soybean
harvested area, yield and production in sawah (rice fields)
and tegalan (dry land), 1979-1981. (6) Export and import of
soybean, 1969-1982 (Indonesia was a small exporter until
1977 when exports stopped; imports over 100,000 tonnes
began in 1976, and by 1982 had risen to 476,000 tonnes). (7)
The estimated demand for soybean and production target,
1983-1988 (Source: Directorate General of Food Crops).
(8) The important insects of soybean. (9) Improved soybean
varieties. (10) Packages of technology in the intensification
and areal [area] expansion programs.
Graphs: (1) Demand, production, and import of
soybeans, 1978-1982. (2) Target of soybean area, 1983-1988
(tegalan field area is expected to rise rapidly; sawah field
area will stabilize starting in 1985). A map of Indonesia
(p. 31) shows seven research institutes under the Central
Research Institute for Food Crops (CRIFC). They are located
in Bogor, Sukamandi, and Lembang (W. Java), Sukarami
(W. Sumatra), Banjarmasin (S. Kalimantan), Maros (S.
Sulawesi), and Malang (E. Java). Address: Central Research
Inst. of Food Crops, JL Merdeka 99, Bogor, Indonesia.
721. Prepared Foods. 1984. Flavored soybeans find success
as a topping for salads [INARI Super Soy Soynuts]. April. p.
148.
• Summary: A soynut flavored with onion-garlic supplied by
L.J. Minor Co. makes a popular salad topping. A supermarket
chain packed the product in a shrink-wrapped tray in random
weights and priced these for display near the salad greens.
The product sold well. Len Stuttman established INARI

(International Nutrition and Resources, Inc.) to supply the
growing number of consumers interested in natural foods
offering nutritional attributes. A photo shows Super Soys in a
supermarket; the flavored soybeans are sold in supermarkets,
right next to the lettuce and salad dressings.
722. Shurtleff, William; Aoyagi, Akiko. 1984. Soyfoods
industry and market: Directory and databook 1984. 4th ed.
Lafayette, California: Soyfoods Center. 203 p. April. 28 cm.
[325 ref]
• Summary: Traditional soyfoods, which include tofu,
tempeh, soymilk. miso, soy sprouts, soynuts and soy
sauce accounted for $465 million in annual domestic retail
sales. High-tech, modern soy protein foods, which include
soy flour and grits, soy protein isolates and concentrates,
extrusion textured soy flour and meat analogs, totaled $501
million. When the two sectors are tallied together, Americans
spent $966 million in 1984 for soyfoods... not including soy
oil or exported products. Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549.
723. Product Name: Soy Joys.
Manufacturer’s Name: Tobin Soy Joys, Inc.
Manufacturer’s Address: 212 N. Depot St., Maryville,
Missouri, 64468. Phone: 816-582-5567.
Date of Introduction: 1984. April.
Ingredients: Incl. whole soybeans
How Stored: Shelf stable.
New Product–Documentation: Sovereign, K. 1984. “Little
beans with a big future.” Maryville Forum (Missouri). June
5. Leo and Mary Tobin of Maryville, Missouri, now make
Soy Joys at Second and Depot in Maryville, Missouri.
Talk by phone with Leo Tobin of Maryville. 1984. June
30. Their company, Tobin Soy Joys Inc., is located at 212
N. Depot St., Maryville, Missouri, 64468. Phone: 816-5825567. They started making soynuts in April 1984. Their
product is sold in 17-18 states, mostly in vending machines.
724. Sovereign, Kathleen. 1984. Little beans with a big
future (Tobin Soy Joys). Maryville Forum (Missouri). June 5.
• Summary: Leo and Mary Tobin of Maryville, Missouri,
now produce Soy Joys–a roasted salted soybean snack. Their
roasting company, located at Second and Depot in Maryville,
is in its first year.
To make Soy Joys, the soybeans are first washed, then
placed in fresh water and refrigerated. This causes the beans
to swell to about three times their size when dry. “The beans
are then soaked in brine, washed again, and drained.” Then
they are deep fat fried, drained and salted. Finally they are
put in a hopper, put in an elevator, and run into a form, fill
and seal machine that bags about 96 bags a minute. Address:
Country Food Editor.
725. Watanabe, Tokuji; Kishi, Asako. 1984. The book of
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soybeans: Nature’s miracle protein. New York, NY: Japan
Publications. 191 p. June. Illust. General index. Recipe
index. 26 cm. [21 ref]
• Summary: Contents: Introduction. Part 1. General
information: 1. Characteristic traits: Agronomic and other
biological characteristics, physical properties, chemical
properties, soybean protein, properties of soybeans as
food material. 2. Current ways of using and processing
soybeans: Throughout the world, traditional ways of using
and processing, new soybean food products. 3. Tofu and
other nonfermented soybean food products: Tofu, deep-fried
tofu, dried-frozen tofu, soy milk, yuba, roasted soy flour
(kinako), soybean sprouts. 4. Miso and other fermented
soybean products: Miso, natto, Hama-natto (tera-nattô),
soy sauce, sufu, tempeh. 5. Other ways of eating soybeans–
Simple traditional Japanese foods: Parched soybeans, boiled
soybeans (budo-mame; hitasahi mame), beaten and mashed
[or ground] soybeans (go, or (from edamamé) zunda or
jinda), molded soybean mash (jinta-dôfu), molded mashed
soybeans and rice flour (shitogi), soybean soybean-mash
paste. 6. New soybean protein products.
Note 1. This is the earliest document seen (Nov. 2008)
that mentions zunda. The text (p. 84) reads: “When fresh
green soybeans (edamame) are used in cooking, they are
boiled for from ten to twenty minutes; ground; and flavored
with salt, sugar, and soy sauce. The resulting dish is called
zunda or jinda.”
Note 2. Zunda is a healthy and tasty snack or treat
made from mashed edamamé. It is sweet, rich in protein,
high in fiber and emerald green. It is said to have originated
hundreds of years ago in Japan in Miyagi prefecture. In and
around Sendai (capital of Miyagi prefecture) one can find
many shops and booths that sell zunda cakes, zunda mochi
treats, and zunda shakes, all made from edamamé (green
vegetable soybeans). One well-known company in Japan that
markets delicious zunda products is Zunda Saryo.
Part 2. Cooking with soybean food products: Tofu, yakidofu, kori-dofu, nama-age, abura-age, gammodoki, yuba,
natto, miso, soy milk, soybeans, bean sprouts. Afterword.
Bibliography.
In the chapter on tofu, pages 43-44 discuss okara or
unohana (the residue remaining after soy milk production);
a photo shows it in a glass bowl. “Though it formerly
appeared on many Japanese tables seasoned and cooked
with vegetables, today it is most often fed to animals. As
the number of animals raised in urban and suburban areas
decreases, however, tofu manufacturers are finding it harder
to dispose of residue.”
Page 99 notes of tofu: “At a certain temple in Kyoto
is a plaque bearing the following inscription, which, while
comparing this food to religious faith, clearly shows the
esteem in which the Japanese people hold tofu. ‘Religious
faith should be like tofu: it is good under any circumstances.
It is good boiled, grilled, or fried. Raw, chilled, served with

soy sauce and other seasonings, it is good with steamed rice.
Simmered in hot water and flavored, it is good with sake.
Because it is soft, old people and sick people welcome it, but
children and young people like it too. Men like it, women
like it; poor and rich both like it. Though common, it has
elegance enough to find a place in the upper class.
“’It cuts clean and well for use in clear broths. It is good
in the meatless diets of religious training. It can be crushed
for use in miso soup. It is used all the time and in all seasons.
It is inexpensive yet numbered among the delicious treats.
It is welcomed everywhere, in mountains as well as in big
cities. It is well received at dinners for dignitaries and guests
yet is convenient enough for college students who do their
own cooking. Women especially should be like tofu. The
mature and cultivated person should be tender, yet firm, like
tofu. Though apparently tasteless, it is delicious. Though
apparently ordinary, it is extraordinary.’”
Other ways of eating soybeans (p. 83-84): (1) Parched–
”Parched gently in unglazed ceramic dishes made for the
purpose,” then tossed by people at Setsubun in February
around their houses as they chant “’Demon out! Good luck
in!’ Then they pick up the beans and eat them. Parched
soybeans are included in some varieties of mochi (glutinous
rice cake) and in okoshi a confection made of puffed rice
bound together with sugar syrup. In the past they were eaten
with salt, miso, or soy sauce.”
Note: In the USA, parched soybeans are called “dry
roasted soynuts.”
Tables show: (1) World production of soybeans (19771982). (2) Price trends in dollars per ton for wheat, soybeans,
and corn (1970-1981). (3) Soybean yields in the USA and
Japan (1974-1981). (4) Chemical composition of soyfoods:
Tofu, abura-agè, kôri-dôfu, yuba, kinako, soybean sprouts,
nattô, miso (dark yellow), soy sauce (common), soybean
(Japanese). (5) Statistics on production of modern soybean
products in Japan (1975-1981). (6) Annual production and
prices of modern soy protein products in the USA (May
1983).
Japan once produced a million tonnes (metric tons)
of soybeans annually. This figure decreased dramatically
during World War II. After the war, as soybean imports from
the United States steadily increased, Japan’s domestic crop
gradually fell to the level of no more than 100,000 tonnes.
In 1977 it was 111,000 tonnes, yet by 1982 it had jumped to
226,000 tonnes as rice acreage was reduced.
All photos are black and white. Figures show: (2) Line
drawing of soybean plant with flowers and leaves. (2) Cross
section of soybean seed-coat and cotyledon. (3) Graph of
protein solubility (NSI) of defatted soybean meal at different
pH values. (4) Graph of protein solubility (NSI) of defatted
soybean meal at different concentrations of calcium chloride.
(5) Graph of relationship between time and temperature of
soaking soybeans in water (colder water temperature requires
longer soak time). (6) Flow sheet for making regular tofu. (7)
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Photo of regular (momen) “cotton tofu.” (8) Line drawing of
grinder (horizontal type) used with soaked soybeans when
making tofu. (9) Photo of continuous filter for soy-milk
preparation. (10) Photo of small-scale soy-milk processing
plant. (11) Line drawing of molding box [forming boxes with
lids] for making regular tofu. (12) Photo of yaki-dofu [grilled
tofu]. (13) Photo of okara in a glass cup. (14) Line drawing
of molding box [forming box] for silken tofu. (15) Photo of
silken tofu. (16) Flow sheet for packaged tofu production
[GDL]. (17) Photo of packaged tofu in package. (18) Flow
diagram of large-scale process for making tofu and abura-agè
with 26 pieces of equipment labeled. (20) Flow diagram of
continuous process for making packaged tofu [GDL]. (21)
Photo of 2 pieces of abura-agè. (22) Photo of deep fryer for
making abura-agè. (23) Photo of nama-agè [deep fried tofu
cutlet]. (24) Photo of two types of ganmodoki. (25) Line
drawing for tofu kneader for ganmodoki production. (26)
Photo of kôri-dofu [dried frozen tofu]. (27) Flow sheet for
making dried-frozen tofu. (28) Flow diagram of process
for making large-scale dried-frozen tofu. (29) Photo of
aseptic carton and glass of soy milk. (30) Flow sheet for
making aseptically packaged soy milk. (31) Photo of 5
different forms of dried yuba. (32) Photo of kinako in two
clear glass bowls. (33) Photo of soybean sprouts in a woven
bamboo basket. (34) Flow sheet for making miso. (35)
Three different types and colors of miso on 3 bamboo rice
paddles (shamoji). (36) Line drawing of cut-away view of
traditional pressure cooker (koshiki) for rice cooking. (37)
Diagram of continuous rice cooker with 7 parts labeled. (38)
Line drawing of Aspergillus oryzae with conidia (spores),
sterigmata, and mycelium labeled. (39) Photo of pieces of
koji. (40) Diagram of modern fermentation room for making
koji. (41) Cut-away view of miso fermenting in a wooden
vat with stone weights above vinyl film on top. (42) Line
drawing of a mashing machine for miso. (43) Photo of
natto in rice straw wrapper and polystyrene tray. (44) Cross
sectional view of pressure cooker for soybeans. (45) Line
drawing of rotating mixer to combine cooked soybeans with
pure-cultured Bacillus natto. (46) Photo of soy sauce table
dispenser. (47) Flow sheet for making Japanese soy sauce
(shoyu). (48) Transparent view of crusher (roller) for roasted
wheat in making soy sauce. (49) Photo of modern stainless
steel fermentation tanks / vats (indoors). (50) Photo of a jar
and a cup of sufu [fermented tofu]. (51) Diagram showing
relationships between modern soy protein foods.
Note: Surprisingly, edamamé, one of the most popular
soyfoods in Japan, is mentioned only once, in passing (p. 84)
in this book.
Photos on the rear cover show Tokuji Watanabe and
Asako Kishi. A brief biography of each is given.
Tokuji Watanabe: Born in 1917 in Tokyo, he graduated
from the Faculty of Agriculture of Tokyo University in 1941,
with Doctor of Agriculture. In 1945 he entered the National
Food Research Institute (NFRI), of which he became director

in 1971. In 1977 he resigned that position and became a
professor at the Kyoritsu Women’s University, where he
now teaches. Address: 1. D. Agr., Kyoritsu Women’s Univ.,
Tokyo.
726. State Journal (Lansing, Michigan). 1984. State aids 3
firms (INARI Ltd.). July 24. p. 4B. Tuesday.
• Summary: INARI Ltd., a firm in Mason, Michigan, will
get $30,000 to continue research on a soynut butter product.
INARI, Michigan’s only soy processing plant, is working
to produce the right texture and flavor for the soynut butter.
Note: INARI also lists its address as 2331 Forest Road,
Lansing, MI 48910. Phone: 517-882-3323.
727. American Soybean Assoc. ed. 1984. First European
Soyfoods Workshop, Proceedings. Brussels, Belgium:
ASA. 129 p. Held Sept. 27-28 at Amsterdam, Netherlands
(Krasnapolski Hotel). No index. 30 cm. [38 ref]
• Summary: Contains 9 papers, mainly on soyfoods in
Europe. A directory including company name, person’s
name, and address for the conference’s 105 participants.
Organizations represented include Caderas de Kerleau,
Aarhus Oliefabrik (Aarhus C, Denmark), Aixagri, AlfaLaval, Alfa-Laval Food (John Wilson), Alpro N.V. (Ph.
Vandemoortele, Ch. Daems), Alpura Koreco Ltd., Aros
Sojaprodukter (Ted Nordquist), BRT, Cargill (R. Sevink,
Amsterdam, Netherlands), Cauldron Foods Ltd. (Mr.
Marshall, Mr. Fagan), Centraalbureau Voor Schimmelstruct,
Centro Studi Proteini Vegetali, CETIOM ONIDOL
(Emmanuel Prudom, Toulouse, France), Chemex, Comite
Eetbaar Plantaardig Eiwit (Hague, Netherlands), Consumers’
Association, Condimenta, Cooperative Occitane, Danish
Turnkey Dairies Ltd., Delisana Natuurvoeding, Deutsche
Gesellschaft für Ernaehrung [2 different addresses], DEVAU-GE Gesundkostwerk (Dr. W. Lubosch), Dragon &
Phoenix Ltd. (Donald Lysen), E & R Chemicals, Edelsoja
GMBH (K.O. Tielker), E.M. Chajuss Ltd. [Daniel Chajuss],
Fa L.L. Frank (Missendorp de Bie), Fed. Nat. Syndicats
De Dietetique, F.I.M. Houterman, Food Industries, Food
Manufacture, F.M. Lin, Galactina Ltd. (P. Speck), Gebruder
Bauermeister, Gemint, Giulini Chemie, Goorden Import Cy,
Henselwerk GMBH (Rolf Berger), Heuschen (Mr. Heuschen,
Deurne, Netherlands), Itona Products Ltd. (Mr. and Mrs.
Hampson), Ivel, Keuringsdienst Voor Waren, Libelle, Lucas
Meyer (Axel Schulte), Masterfoods, Melkunie Holland,
Niticel B.V., ONIDOL (Guy Coudert), Paksoy TIC, Paul’s
Tofu (Paul Jones), PFW Nederland BV, Plumrose FDD,
Premier Foods, Purina Protein Europe (A.G. van der Horn
& Willy Naesens, Zaventem, Belgium), Royal Neth. Dairy
Federation, Ruitenberg N.V., Sanico N.V., S.G.A. Flavours,
SIO [Societe Industrielle des Oléagineux, Marie Gérard,
Nanterre, France], Sopad Nestlé (Mr. Rolland, France),
Sojadoc (A. Lacombe, P. Roger, Mr. Henras & Mr. Attié; St.
Paul, 81140 Penne du Tarn, France), Sojaquelle (Wolfgang
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Furth-Kuby), Solnuts B.V. (J. Liebregts), Soy (De Preneuf,
Cerny, France), Staley Intern[ational], Stern Chemie
(Volkmar Wyviol, Hamburg), UNCAA, Union Deutsche
Lebensmittelwerke [Hamburg], Univ. of Strathclyde
[Glasgow, Scotland], Vamo Mills (B. Cleenewerck, Ghent,
Belgium), Verstegen Specerijen, V.D.SP.V.B.A., Wenger
International (I. Ben Gera, Antwerp, Belgium).
Registered on Sept. 27. Naarden Intl., Protevit,
Wessanen, Mr. Karas & Mr. Drosihn [Soyastern–From
Germany, not Turkey].
A note in the Nov. 1984 issue of Soya Foods (ASA,
Europe) (p. 2) stated that the workshop was attended by 105
people from 14 countries, and was considered to have been
very successful.
Note 1. This is the earliest published document seen
(April 2001) concerning Sojadoc of France.
Note 2. E.M. Chajuss is the name of Daniel Chajuss’
father. He and his son founded Hayes Ashdod Ltd. “E.M.
Chajuss Ltd.” is a limited or incorporated company that
was jointly owned by Daniel and his father. Daniel Chajuss
attended this Soyfoods Workshop as a “delegate” of E.M.
Chajuss Ltd. company.
Note 3. This is the earliest document seen (July 2006)
that mentions Wessanen of the Netherlands. Address:
Brussels, Belgium.
728. Chen, Steve. 1984. Soyfoods in the Far East and USA:
Products, markets, trends. In: American Soybean Assoc.,
ed. 1984. First European Soyfoods Workshop, Proceedings.
Brussels, Belgium: ASA. 36 p. See p. C1-C38. Held Sept.
27-28 at Amsterdam, Netherlands. [11 ref]
• Summary: Contents: Summary. 1. Introduction: Ten
reasons why soybeans will be a key protein source for the
future. 1. Soyfood products. A. Non-fermented soyfoods:
Fresh green soybeans, soybean sprouts, soynuts, soymilk,
soy flour, yuba or soy protein film, tofu. B. Fermented
soyfoods: Soy sauce, miso, tempeh, natto, fermented tofu,
fermented black soybeans (tou-shih, hamanatto). 3. Soyfoods
markets and trends in the Far East: Taiwan, China, Japan,
South Korea, Indonesia, Malaysia, Singapore, Thailand,
Philippines. 4. Soyfoods markets and trends in the U.S. 5.
References. Plus 15 tables and 8 figures.
“It is our [American Soybean Association’s] strong
intention that marketing and consumption of soy protein
should not in any way deter the expansion of the production
and sale of as much animal protein as the world can be
expected to produce in the years ahead. Soy protein foods are
being intentionally brought to the market to complement and
not necessarily to replace animal protein products.”
“Taiwan imported 1.41 million tonnes (metric tons) of
soybeans in 1983 and used about 250,000 tonnes as soyfoods
for direct human consumption, which made Taiwan one of
the highest in per capita consumption of soyfoods (13.2 kg
or 29 lb) in the world. In the past 10 years (1974-1983), the

consumption of traditional soyfoods showed an average
increase of 3% per year as compared to 12% and 8.1% for
poultry and soy oil, respectively. The market for packaged
soymilk, soy pudding and tofu has also been expanding
rapidly in recent years in Taiwan.” Table 7 shows the
production of soymilk in Taiwan, which grew from 103,600
tonnes in 1974 to 210,000 tonnes in 1983, for an average
growth rate of 8.2% a year.
China produces about 9 million tones of soybeans a
year, and about half of these are consumed as soyfoods,
giving a per capita consumption of 4.5 kg of soyfoods.
“An improvement in the general economy and soyfood
technology and equipment will bring a sharp increase in
soybean demand and more soyfoods consumption.”
In South Korea soymilk consumption has increased
more than seven-fold in the last 4 years. Currently about
10,000 tonnes of soybeans are used to make 70,000 tonnes
of soymilk. “It is projected that soymilk production in Korea
will double in 1984 as compared to the previous year.”
Indonesia continues to be Southeast Asia’s largest
consumer of soybeans as food. In 1982/83 soybean
consumption was 6.7 kg per capita. Indonesia consumes
about 1 million tonnes of soybeans annually, 60-65% of them
in the form of tofu and 35 to 40% as tempeh.
Malaysia consumes only about 30,000 tonnes of
soybeans per year as food. In Singapore, more than 75%
of the population of 2.5 million are Chinese. Therefore
tofu, soysauce, and soymilk are the predominant traditional
soyfoods consumed.
Thailand consumes about 40,000 tonnes of soybeans a
year as food, mainly in the form of tofu. The Philippines uses
only 5,000 tonnes of soybeans annually for food, mainly as
tofu.
To summarize (Table 6), annual per capita consumption
of soybeans in various East Asian countries, in descending
order of the amount consumed, is as follows: Taiwan 13.2
kg (population 19 million); Japan 8.3 kg (population 120
million); South Korea 7.5 kg (population 40 million);
Indonesia 6.7 kg (population 150 million); Singapore 6.25
kg (population 2.4 million); China 4.5 kg (population
1,000 million); Malaysia 2.1 kg (population 14 million);
Thailand 0.8 kg (population 50 million); Philippines 0.3
kg (population 15 million). Address: Director, American
Soybean Assoc., Room 603, Kwang-Wu Building, No. 386,
Tun Hua South Road, Taipei, Taiwan.
729. Stuttman, Leonard M. 1984. Re: Nutritional value of
soynuts and their proposed use in Michigan school lunch
programs. Letter to Mr. Cary Bean, Michigan Department of
Commerce, International Division, P.O. Box 30105, Lansing,
MI 48909, Oct. 15. 1 p. Typed, without signature.
Address: President, INARI Trading Co., 200 State St.,
Mason, Michigan 48854.
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730. INARI Trading Co. 1984. Give a gift you grow.
Celebrate with soynuts this holiday season and on special
occasions all year long (Ad). Soybean Digest. Sept/Oct. p.
32. Also in Soybean Digest. Nov. 1985. p. 37.
• Summary: This full-page color ad (see next page) shows
three sizes of soynut samplers against a background of
soynuts. The 11.5 oz Soynut Sampler contains seven flavors
in a regular size 8½ inch decorator tin: Salted, unsalted,
onion-garlic, barbecue, carob, yogurt, and butter toffee.
$6.95 each. The 23 oz Super Soynut Sampler contains six
flavors in a large size 8½ inch decorator tin. $9.95 each. The
65 oz executive set contains 3 classic canisters, distinctively
packed (Butter Toffee, Carob, and Yogurt). $15.25 for the
set. All prices include shipping and handling. Address: 200
State St., Mason, Michigan 48854.
731. Zimmer, Robert L. 1984. New soybean product to be
marketed “Soynut Butter.” Washington Post. Nov. 12. p. E9.
Based on an Associated Press release dated Nov. 11. *
732. Ingham County News (Michigan). 1984. Mason snacks
in Japan. Nov. 14. p. 13A.
• Summary: Mason’s INARI Ltd. will sell soybean snacks
in Japan. A large photo shows INARI president Leonard
Stuttman with Toshisada Imai (Tokyu store manager) and
Katsuyuki Kato (floor manager of foods) during a visit to
Mason in August.
INARI was sell soynut snacks to holiday shoppers in
Japan at a Michigan Products Fair Nov. 16-21 in Tokyo’s
Tokyu department store. The fair will feature over 200
products from 27 Michigan companies. Address: Managing
editor.
733. Associated Press (AP). 1984. Soybean brittle may be
next of farmer’s goals. Morning Union (The) (Illinois). Nov.
16.
• Summary: Champaign, Illinois–Len Stuttman, an Illinois
native, believes anything the peanut can do, the soybean can
do better.
734. Associated Press (AP). 1984. Develops first confectioncoated soybean. LaSalle News-Tribune (Illinois). Nov. 17.
• Summary: Champaign, Illinois–Len Stuttman, an Illinois
native, believes anything the peanut can do, the soybean
can do better. Just before Christmas 1983 he decided to add
confection-coated soybeans [butter-toffee, carob, and yogurt]
and he ran an ad for mail-order sales in Soybean Digest.
Farmers ordered 3,000 tins. The largest number of customers
was in Illinois. Stuttman’s Inari Trading Co. in Mason,
Michigan, has 16 employees who buy, roast and flavor
special varieties of soybeans grown in Michigan.
Bill Shurtleff of the Soyfoods Center in Lafayette,
California, gives an overview of soynuts and the soyfoods
industry in the USA.

735. Zimmer, Robert Lee. 1984. Illinois native markets
‘soy-prize’ for Christmas giving. News-Gazette (Champaign,
Illinois). Nov. 17. p. B-1. Widely syndicated by Associated
Press. Released Nov. 11.
• Summary: About Len and Irene Stuttman of INARI, and
their soynuts. The company, whose plant is near Lansing,
Michigan, has 16 employees. Len has developed what he
says are the first confection-coated soybeans, which he
added to his product line just before Christmas 1983. He
got the idea from candy-coated peanuts. He ran a full-page
ad in Soybean Digest which starts with the headline “Give
the gift you grow” and shows the Christmas tins on a bed
of soybeans. Farmers ordered 3,000 tins. This year with an
earlier start and three sizes of gift packs, he hopes to sell at
least 6,000 tins.
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “confection-coated” in
connection with soynuts or roasted soybeans.
Bill Shurtleff of Soyfoods Center (Lafayette, California)
states that Inari is one of 10 companies that produce 6
million pounds of soynuts a year. They are sold as snacks,
toppings for restaurant salad bars, and nut substitutes in
candy, baked goods and ice cream. Shurtleff thinks that Inari
is the only company selling confection-coated soynuts.
Note: The Associated Press released this story on 11
Nov. 1984. It was carried by the Washington Post on 12 Nov.
1984, on page E9, under the title “New soybean product
to be marketed: Soynut Butter.” Address: Associated Press
correspondent.
736. Associated Press (AP). 1984. Illinois: Say it with
soybeans. Pacific Stars and Stripes. Nov. 19. p. 9.
• Summary: Champaign, Illinois–Len Stuttman, an Illinois
native, believes anything the peanut can do, the soybean can
do better. So he has covered soybeans with butter-toffee,
carob and yogurt to go with his line of plain, salted, oniongarlic, and barbecue flavored beans. His full-page ad in
Soybean Digest proclaims “Give the gift you grow.” This
year he hopes to double his last Christmas’s sales of 3,000
tins.
737. Associated Press (AP). 1984. Mason firm develops
candy-coated soybeans. Lansing State Journal (Michigan).
Nov. 19. p. 6B.
• Summary: Mason, Michigan–Len Stuttman, an Illinois
native, “hoping his ‘love affair’ with the soybean will
have a happy ending, has developed a confection-coated
soybean treat he thinks will rival the peanut and make a fine
Christmas present.”
738. State Journal (Lansing, Michigan). 1984. Mason firm
develops candy-coated soybeans. Nov. 19. p. 6B.
• Summary: Len “Stuttman, an Illinois native, and his 16
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employees, buy, roast, flavor, and package special varieties
of soybeans grown by Michigan farmers at his Inari Trading
Co. plant in Mason [Michigan]. The beans are then shipped
to a Chicago firm to complete the ‘special art’ of applying
the confection coatings.” Stuttman thinks these tasty soynuts
will make a fine Yuletide snack. He recently took out a fullpage ad in Soybean Digest; it showed his tins of Christmas
soynuts sitting on a bed of soybeans. “’Here’s an opportunity
for soybean producers to give to their family and friends a
product they grow,’ said Stuttman. ‘They have pride in their
product.”
“Stuttman, who has been roasting and selling soynuts
since 1978, got his idea from candy-coated peanuts.
Soybeans are healthier, ‘the light version of peanuts,’ he said.
“Just before Christmas 1983, Stuttman decided to add
the confection-coated soynuts to his product line. Farmers
ordered 3,000 tins,” beyond his expectations. The largest
numbers of customers were in Illinois–America’s number
one soybean producing state.
739. Associated Press (AP). 1984. Soybeans with pizazz
touted as gifts for Christmas. Grand Rapids Press
(Michigan). Nov. 20.
• Summary: Mason, Michigan–Len Stuttman, an Illinois
native, “hoping his ‘love affair’ with the soybean will
have a happy ending, has developed a confection-coated
soybean treat he thinks will rival the peanut and make a fine
Christmas present.”
A large photo shows Irene & Len Stuttman displaying
gift samplers of confection-coated soybeans.
740. Zimmer, Robert Lee. 1984. Sugary soynuts snapped up.
Detroit News. Nov. 22.
• Summary: Len Stuttman, an Illinois native, believes
anything the peanut can do, the soybean can do better. That’s
why he developed the first confection-coated soybeans.
Note: A large AP Laserphoto photo in several other
newspapers that carried this story (Barrington, Illinois;
Decatur, Illinois) show Irene and Len Stuttman holding two
samplers of their confection-coated soybean treats. Address:
Associated Press writer.
741. Associated Press (AP). 1984. State products wow Tokyo
fair. Detroit News. Nov. 23. p. B-1.
• Summary: More than 200 products made by 27 Michigan
companies were exhibited at a Tokyo trade fair. These
included soy nuts made in Mason, Michigan, by INARI Ltd.,
whose president, Len Stuttman, found the idea of Japanese
consumers snapping up a ton of his candied soy nut to be
“incredible.” In Japanese, the word Inari refers to the patron
god of farmers. Stuttman praised the Michigan Commerce
Department for taking the “pain out of dealing with overseas
buyers.” A portrait photo shows First Lady Paula A.
Blanchard, wife of Michigan governor James Blanchard.

742. Zimmer, Robert Lee. 1984. Give a gift you grow:
Candy-coated soybeans marketed with farmer in mind.
News Gazette, Courier (Champaign, Illinois). Nov. Widely
syndicated by Associated Press. Released Nov. 11.
• Summary: About Len and Irene Stuttman of INARI,
and their soynuts. The company has 16 employees. Len
has developed what he says are the first confection-coated
soybeans, which he added to his product line just before
Christmas 1983. Farmers ordered 3,000 tins. This year with
an earlier start and three sizes of gift packs, he hopes to sell
at least 6,000 tins. An AP Laserphoto shows Len and Irene
Stuttman holding a gift tin of soynuts.
Note: The Associated Press released this story on 11
Nov. 1984. It was carried by the Washington Post on 12 Nov.
1984, on page E9, under the title “New soybean product
to be marketed: Soynut Butter.” Address: Associated Press
correspondent.
743. Bradley, George A. 1984. Re: Response to request for
use of soynuts in the National School Lunch Program. Letter
to Honorable Bob Carr, U.S. House of Representatives,
Washington, DC 20515, Dec. 3. 1 p. Typed, without
signature.
• Summary: “Thank you for your letter of November
13, 1984, on behalf of your constituent, Mr. Leonard M.
Stuttman, regarding the approval of soynuts for use in the
National School Lunch Program (NSLP).
“The current meal pattern requirements for the NSLP
allows soybeans, which are served as cooked dried beans,
to be credited as a meat alternative item. Since soynuts are
dried beans, they could be used and would be recognized
as a meat alternate. One-fourth cup of cooked dry soybeans
is equivalent to one ounce of meat.” Address: Deputy
Administrator, Special Nutrition Programs, USDA Food
and Nutrition Service, 3101 Park Center Drive, Alexandria,
Virginia 22302.
744. Madden, Kurt. 1984. Mason firm introducing soynuts
to all: Popular snack item. Ingham County News (Michigan).
Dec. 19. p. 3A.
• Summary: INARI was the first company to market
confection-coated soynuts in the USA. This new snack food
is covered with butter-toffee, carob, or yogurt. INARI’s gross
sales of soynut products now total about $500,000 a year and
are growing.
Photos show: (1) Len Stuttman and Jeff Stuttman
display a batch of soynut butter. (2) Batches of soynut butter
coming out of a grinder (VCM) are inspected by Zain Saad,
Jeff Stuttman, and Dave Elsinger. (3) Saad and Elsinger, both
students at Michigan State University’s Food Science and
Human Nutrition Program, making a batch of soynut butter.
Address: Managing editor.
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745. Michigan Food News. 1984. Michigan products a hit in
Japan. Dec.
• Summary: Candied soynuts in a variety of flavors made
by Leonard M. Stuttman of Inari, Ltd. in Mason, Michigan,
were one of more than 200 products made by 27 different
companies exhibited last month at a special Michigan fair
at the Tokyu Department Stores. “’We sent over more than
a ton of products and it was gone in the first three days
of the six day fair,’ says company president Leonard M.
Stuttman. INARI, which stands for International Nutrition
and Resources, Inc., was founded in 1978 by Stuttman,
who had worked for the American Soybean Association.
‘Basically I’ve had a love affair with the soybean since the
early 1950’s,’ he says...
“Stuttman says his soynuts are more like a more
nutritious peanut, with a third more protein and less fat.
Sixteen people work in his Mason plant on 200 State Street
producing the soynuts.” A photo shows Leonard Stuttman,
president of Inari Ltd., standing with representatives of the
Tokyu Department store who selected items for sale at the
Michigan Products Fair.
746. Product Name: Roasted Soybeans.
Manufacturer’s Name: BOCM Silcock Ltd.
Manufacturer’s Address: BOCM Silcock House, Basing
View, Basingstoke, Hampshire RG 212 EQ, England.
Date of Introduction: 1984.
New Product–Documentation: Soya Bluebook. 1984. p.
77.
747. Product Name: Super Soys. Whole Roasted Soynuts
(Seasoned) [Barbecue / Bar B.Q., Smokey, or Cinnamon].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Date of Introduction: 1984.
New Product–Documentation: Manufacturer’s catalog.
1985, undated. “Enjoy giving soynuts every season of the
year.” Lists all ingredients, sizes, and prices. Poster. 1986?
“A Gift for All Seasons. Confection Coated Soynuts.”
Plastic bag (red and black) for 12 oz Barbecue flavor
sent by Irene Stuttman of INARI, Ltd. 1987.
748. Product Name: [Flavored Tofu (Enzyme Active, or
Enzyme Inactive)].
Manufacturer’s Name: Solnuts B.V. Made in The
Netherlands by Witte Wonder.
Manufacturer’s Address: Swaardvenstraat 41, P.O. Box
5066, 5048 AV Tilburg, Netherlands.
Date of Introduction: 1984.
New Product–Documentation: Soya Bluebook. 1984. p.
79. This tofu is probably made by Witte Wonder.
749. Product Name: [Solflour F.F. {Full-Fat Soy Flour}
(Enzyme Active, or Inactive)].

Manufacturer’s Name: Solnuts B.V.
Manufacturer’s Address: Swaardvenstraat 41, P.O. Box
5066, 5048 AV Tilburg, Netherlands.
Date of Introduction: 1984.
New Product–Documentation: Soya Bluebook. 1984. p.
66; 1986. p. 87. Talk with Boudewijn Lindner, President of
Solnuts B.V. 1990. March 19. Solflour is doing very well. It
was first made about 5 years ago. It is made as a by-product
to the Solnuts, using only what is left after the halves and
the diced have been used. Most of the product is enzyme
inactive. It has specific applications in Europe.
Talk with Linda Weigel of Solnuts. Inc. 1990. April 2.
This product has never been named Solsoy or Sol-soy. That
was a mistake in Soya Bluebook. It has always been named
Solflour F.F.
750. Gerras, Charles. ed. 1984. Rodale’s basic natural foods
cookbook. Emmaus, Pennsylvania: Rodale Press. xi + 899 p.
Illust. Index. 24 x 20 cm.
• Summary: This book, containing over 1,500 recipes, does
not use salt or white sugar, but does use meats, poultry,
and fish. It was also published by Simon & Schuster as “A

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 307
Fireside Book.” It contains extensive information on and
many recipes for soyfoods, including whole dry soybeans,
tofu, soy ice cream, soy flour and grits, miso, soymilk, soy
oil, okara (soy pulp), soy sauce, tamari, and soy sprouts.
Address: Pennsylvania.
751. INARI Trading Co. 1984. Soynuts–The crowning touch
(Leaflet). Mason, Michigan. 1 p. Single sided. 28 cm.
• Summary: On the top two-thirds of this glossy color leaflet,
four color photos show soynuts used as a salad topping, soup
topping, topping for asparagus hollandaise, and for pancakes
topped with whipped butter. The bottom third discusses
the benefits of soynuts, including a nutritional analysis of
Super Soys. “Soynuts supply an aura of elegance, abundant
nutrition, and a full measure of economy. In salads, soynuts
reign supreme as a nutritious, crunchy garnish. Add royal
elegance by topping vegetables and thick soups with soynuts.
Flavored and confection soynuts provide a tantalizing regal
delight on desserts. A sovereign snack delivering a tasty
health treat.”
Note: This leaflet was reprinted in 1989 with similar
graphics but a different title (“Nutty nuggets: The crowning
touch”) and somewhat different text. Address: 200 State St.,
Mason, Michigan 48854.
752. Rosengarten, Frederic, Jr. 1984. The book of edible
nuts. New York, NY: Walker and Company. xxv + 384 p. See
p. 324-27. Illust. Index. 26 cm. [330* ref]
• Summary: The chapter titled “Soybeans” (p. 324-27)
contains a brief discussion of soybean oil, soybean meal,
tofu, miso, tempeh, and soy sauce, plus more detailed
information on soynuts, which are attractive nut substitutes.
Soynuts are whole soybeans that have been processed
to look and taste like nuts, and be used like nuts. With
a crunchy texture and no cholesterol, they have more
than twice the protein content of most tree nuts and are
relatively inexpensive. The author explains that large-seeded
vegetable-type soybeans are used for soynuts. He describes
how they are processed and the different flavors and brands
that are available.
One major reason for the vast increase in soybean
production in the USA is the ease with which the crop can be
fully mechanized. Address: Associate in Economic Botany,
Botanical Museum, Harvard Univ. [Massachusetts].
753. INARI, Ltd. 1985. Institutional price list. Lansing,
Michigan. 1 p. 28 cm.
• Summary: This price list is dated January 7, 1985. The
products are divided into three groups, and there few changes
from 1984. Address: 2331 Forest Rd., Lansing, Michigan
48910. Phone: 517-882-3323.
754. Jayawardene, Ellen. 1985. Soyabean recipes and
preparatory techniques developed for use in Sri Lanka. In:

1985. Sri Lanka Soybean Utilization Training Program and
Workshop: Proceedings. See p. 422-52.
• Summary: Recipes use soy flour, whole or split soybeans,
soymilk, tofu, tempeh, okara (“soya milk residue”), and
soynuts. Address: Instructress, Soybean Foods Research
Center.
755. Saito, Akio. 1985. Daizu bunka-shi nenpyô [Chronology
of soybeans, 122 B.C. to 1984]. Daizu Geppo (Soybean
Monthly News). Jan. p. 12-16; Feb. p. 10-18. 28 cm. [Jap;
eng+]
• Summary: This very interesting, well-researched, and
detailed chronology, which is full of new information,
focuses on the development of soybeans and soyfoods in
Japan. We have divided the contents of the chronology into 9
separate records; the date of each corresponds to the last year
in that part of the chronology: 1292, 1599, 1699, 1868, 1899,
1926, 1949, 1969, and 1984. Address: Norin Suisansho,
Tokei Johobu, Norin Tokeika Kacho Hosa.
756. Chen, Shi-Jue. 1985. [A breakthrough in flavor! Soynut
snacks are delicious and nutritious]. Min-Sheng Daily News
(Taiwan). Feb. 1. [Chi]
• Summary: “Nutritionists have long agreed on the
nutritional value of soybeans, and countless processed
soy products are now available. In the last few years,
chemists and nutritionists have recommended simpler
processing methods which utilize the whole bean. Recently,
an American foods firm brought out a new line of wholebean soy products called ‘Soynut Snacks.’ The product is
beautifully packaged, and reminds one that in progressive
food companies, new products are developed with the
awareness that nutrition and flavor are equally important.
Business firms and manufacturers are also realizing that they
can capitalize on this generation’s unprecedented emphasis
on nutrition.
“Soynut Snacks, much like chocolate candies, are
packed in sectioned boxes. There is one compartment for
each of the seven flavors of soynuts, including: two candycoated flavors, carob and butter toffee; and five other flavors:
salted, unsalted, onion-garlic, barbecue, and yogurt. The
boxes come in three sizes: 327 grams, 623 grams, and 1846
grams, selling at US$ 6.95, $9.95, and $15.25.
“Loose-packed soynuts come in a 25-lb. (11.35 kg) size
at US$23.70, and a 5-lb. (2.27 kg) size at us $5.00. Suitable
for consumers is a small package weighing 36 grams and
selling at 17 cents.
Six or seven years ago, American firms were already
marketing Soynut Snacks in two flavors, carob-coated and
salted. This apparently novel idea was actually inspired by
peanut products. Nevertheless, Soynut Snacks, which use the
whole soybean, have even more selling points. Besides being
cheaper, they are lower in calories. Their fat content is less
than that of egg white. Most importantly, this product has
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been well received by the public.
“Just before Christmas of 1983, the full line of Soynut
Snacks finally appeared. Their largest market was Illinois,
as this state is America’s principle producer of soybeans.
Last year [1984], sales of Soynut Snacks exceeded those of
the year before. Last November, Soynut Snacks somewhat
unexpectedly sold out during a shopping rush at Tokyo’s
major department store!
“For this generation, nutrition is a primary consideration
when choosing snacks and desserts. Accordingly, besides
serving as snack food, Soynut Snacks also appear at
restaurant salad bars. Sprinkled with a few soynuts, salads
are even more delicious and nutritious. Soynuts also add
flavor on top of ice cream and in desserts. In Chinese-style
breakfasts, soynuts can substitute for peanuts in congee (rice
gruel) for a great new taste.” An overhead photo shows a
round sampler of confection coated soynuts.
757. Chen, Steve. 1985. Re: Thank you for gift of
confection-coated soynuts. Letter to Mr. Leonard Stuttman,
President, INARI Inc., 2331 Forest Rd., Lansing, MI 48910,
USA, Feb. 4. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Leonard: It was very kind of you to send
us a box of soynuts.
“It always intrigues me to see any products made from
soybeans as I am known in Taiwan as ‘Mr. Soybean.’
“You should be complimented for producing such a nice
product–a nutritious and delicious snack from soybeans.
I took the privilege of writing an article on soynuts and
distributed it to our local newspapers and trade journals
(enclosed one article on soynuts, appeared on 2-1-84 [2-185] at Min-Sheng Newspaper).
“Thank you again for your nice gift of soynuts and
certainly enjoyed it. Warm regards, Sincerely yours,...”
Address: PhD, Country Director/Taiwan, American Soybean
Association, P.O. Box 3512 Taipei, Taiwan, R.O.C.
758. Packer (The). 1985. Soynut product updated. Feb. 9. p.
9D.
• Summary: INARI currently produces 8 varieties of
soynuts, including 3 confection (unsalted) and 4 seasoned
types to awaken soups and salads. Packing in random weight
packs, which gives consumers control over quantity and cost,
and creates an aura of freshness, has increased sales. A photo
shows random-weight packs of soynuts for sale in a retail
store.
759. MacDonald, Sandy. 1985. Designer beans: Soybeans
aren’t stuck down on the farm anymore. High-protein, lowcalorie soyfoods have gone gourmet. New Age Journal
(Boston, Massachusetts). Feb. p. 53-59. [2 ref]
• Summary: An excellent introduction to soyfoods and
soyfoods companies in America today. Photos show Chandri
and Gary Barat of Legume, Akiko Aoyagi and William

Shurtleff “parents of the soy boom,” and Tom Timmins
president of Tomsun Foods.
Note: This is the earliest document seen (April 2011)
that contains the term “designer beans.” Though this
interesting term is used in the title of this article, it does not
appear in the body of the article itself. The author appears
to mean that the soybean can be made into hundreds of
“ingenious” and imaginative (often delicious) foods from
ice cream to lasagna, from burgers to creamy dips and
dressings–and industrial products, including spun soy protein
fibers invented by Robert Boyer, a Ford Motor Company
employee, and first put to use in the upholstery of Ford
cars; they were later used to make bacon bits and meat
alternatives. Address: Brighton, Massachusetts.
760. Byrne, Maureen. 1985. The future for soyfoods. The
first European Soyfoods Workshop was held in Amsterdam
by the American Soybean Association, and papers covered
subjects from marketing to microbiological standards. Food
Manufacture (London) 60(3):49, 51, 53. March.
• Summary: This workshop was held on 27-28 Sept. 1984
at the Krasnapolski Hotel, Amsterdam, the Netherlands–
organized by the American Soybean Association. Gives a
brief summary of each paper presented.
Contains an interesting full-page table (p. 51) in which
Oriental soyfoods are classified into two types: Nonfermented and fermented. For each non-fermented food
is given the local names, description, and uses. The nonfermented soyfoods are: Fresh green soybeans, soybean
sprouts (huang tou ya, Chinese), soynuts (hueh huang tou,
Chinese; iri-mame, Japanese), soymilk (tou chiang or tounai,
Chinese; tonyu, Japanese; kongkuk, Korean), [roasted] soy
flour (huang tou fen, Chinese), soy protein-lipid film (yuba,
tou-fu-pi), soybean curd (tofu).
For each fermented soyfood is given the local names,
organisms used, description, and uses.
The fermented soyfoods are: Soy sauce, miso, tempeh,
natto, fermented tofu, and fermented black soybeans.
Soy sauce includes chiang-yu from China, shoyu from
Japan, ketjap from Indonesia, kanjang from Korea, toyo and
see-ieu from Southeast Asia.
Fermented black soybeans include tau-shih from China,
tao-si from the Philippines, tau-cheo from Malaysia, tauco
from Indonesia, and Hamanatto from Japan.
761. Public Sector Consultants, Inc. 1985. The potential for
expanding the Michigan soyfoods industry. In: 1985. The
Potential of Food Processing for Economic Development in
Michigan. PCS, Knapp’s Centre, 300 S. Washington Square
#401, Lansing, MI 48933. See p. III-45 to III-67. 28 cm. [47
ref]
• Summary: Michigan soyfoods manufacturers include
Michigan Soy Products (Royal Oak; Tofu, soymilk; 1,650 lb/
week of tofu), Oryana Soy Shop (Traverse City; Cooperative.
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Tofu, tempeh, soysage; 275 lb/week of tofu), The Soyplant
(Ann Arbor; Cooperative. Tofu, tempeh, tempeh burgers,
soymilk, dofugan, soysage; 7,500 to 10,000 lb/week of tofu),
INARI Ltd. (Mason; Soynuts), Michigan Farm (Bitely;
Miso), Hercules, Inc. (Harbor Beach; HVP), Eden Foods
(soymilk importer, which hopes to build a soymilk plant in
Michigan), and Midwest Natural Foods (Ann Arbor).
“Hercules produces nonfermented soy sauce [HVP] and
sells its product to large final producers, such as La Choy and
Beatrice Foods, located outside Michigan for sale under their
labels.” This report was prepared for the Michigan Dept. of
Agriculture. March 15. Address: Lansing, Michigan.
762. Shurtleff, William; Aoyagi, Akiko. 1985. Soyfoods
industry and market: Directory and databook 1985. 5th
ed. Lafayette, California: Soyfoods Center. 220 p. Index.
April. 28 cm. Updated every 1-3 years with a bibliographic
supplement. [360 ref]
• Summary: Contents: 1. Introduction. 2. Directory of
soyfoods manufacturers. 3. Directory of soyfoods support
industry: Goods & services. 4. The many types of soyfoods.
5. Historical: Historically most important books and serials,
earliest references to individual soyfoods. 6. Year in review.
7. Soyfoods industry and market in the U.S. 8. Tofu industry
and market in the U.S. and Canada. 9. Soymilk industry and
market: Worldwide and in the U.S. 10. Tempeh industry and
market in the U.S. 11. Soy sauce industry and market in the
U.S. and Japan. 12. Miso industry and market in the U.S. and
Japan. 13. Soynut industry and market in the U.S. 14. Natto
industry and market in Japan. 15. Statistics on fermented
soyfoods in East Asia. 16. Soyfoods in restaurants, delis &
cafeterias. 17. Soybean crushing industry in the U.S. 18. Soy
oil industry and market in the U.S. 19. Soy flour and cerealsoy blends industry and market worldwide. 20. Modern
soy protein products industry and market in the U.S. 21.
Soyfoods terminology and standards. 22. Names of soyfoods
in major foreign languages (incl. Chinese / pinyin; Hoisin
sauce = haixian jiang). 23. Soybean production worldwide
and country-by-country. 24. Key institutions working with
soyfoods worldwide. 25. Measures, weights, and equivalents.
26. About the Soyfoods Center & soyfoods consulting
services. 27. Bibliography.
In February 1977 a Gallup poll in America showed a
remarkable shift in the public’s awareness of and attitudes
toward soyfoods. The sampling of 1,543 adults across the
nation found that: 33% believe that soybeans will be the
most important source of protein in the future–ahead of fish
at 24% and meat at 21%. 55% believe that “soy products
have a nutritional value equal or superior to that of meat.”
54% reported that they “had eaten foods containing soy
protein as a prime ingredient within the past 12 months.”
Younger age groups living in large cities and those with
college or university educations had the most favorable
attitudes toward soy protein, indicating that support for

soyfoods is likely to grow in the future. Address: Soyfoods
Center, P.O. Box 234, Lafayette, California 94549.
763. Shurtleff, William; Aoyagi, Akiko. 1985. The
Americanization of tempeh (1970 to 1980s) (Continued–
Document part III). In: W. Shurtleff and A. Aoyagi, Akiko.
1985. History of Tempeh: A Fermented Soyfood from
Indonesia. 2nd ed. Lafayette, California: Soyfoods Center. 91
p. See p. 46-49. May. [402 ref]
• Summary: Continued. “William Shurtleff and Akiko
Aoyagi of The Soyfoods Center in California were also
active in helping to introduce tempeh to America. They first
became aware of and interested in tempeh in March 1975 in
Tokyo after reading The Farm Vegetarian Cookbook. In their
Book of Tofu (1975), they included a recipe for homemade
tempeh and seven Indonesian-style tempeh recipes (learned
from an Indonesian tempeh maker in Tokyo), the first such
recipes ever published in English. This whole section was
published in Mother Earth News in May 1976. In late 1976,
during a two-week visit to The Farm in Tennessee, they
wrote (with Cynthia Bates) a 4-page pamphlet titled ‘What
is Tempeh?’ which they enlarged and published in early
1977. In May 1977 they spent a month in Indonesia studying
tempeh, and in June their article “Favorite Tempeh Recipes”
was published in Organic Gardening magazine. In January
1978 William Shurtleff presented a paper and demonstration
on how to make tempeh from winged beans at an
International Seminar on Winged Beans in the Philippines.
“In July 1979 Harper & Row published their Book
of Tempeh, the first book in the world devoted entirely
on tempeh. It contained the first sizeable collection of
American-style and Indonesian tempeh recipes (130 in all),
the first illustrated descriptions of making tempeh, tempeh
starter, and onchom (ontjom / oncom) on various scales
in Indonesian tempeh shops, the first history of tempeh,
detailed discussion of tempeh in Indonesian culture and
of the many varieties of Indonesian tempeh, and the first
recommendations for commercial names for the more than
30 types of tempeh that could easily be made in the West.
It also contained chapters and reviews of the literature on
tempeh nutrition and the microbiology and biochemistry
of tempeh fermentation, plus the largest bibliography on
tempeh to date (including many new Indonesian references),
an annotated listing of 61 people and organizations around
the world connected with tempeh, and the first list of
tempeh companies in the West. By early 1984 16,600 copies
of the paperback edition and 960 copies of the enlarged
professional hardcover edition had been sold. Between 1976
and 1982 they wrote eight articles on tempeh for popular and
trade magazines.
“In March 1980 The Soyfoods Center published Tempeh
Production, the first book describing how to start and run a
commercial tempeh plant in industrialized or Third World
countries. In 1981 Shurtleff and Aoyagi wrote a book on
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tofu, miso, and tempeh that was published in Mexico in
Spanish, and in 1982 they published books containing bulk
tempeh recipes and tempeh labels. Starting in 1982 Shurtleff
did extensive annual surveys of the tempeh industry and
market in the USA, which were published yearly by The
Soyfoods Center in Soyfoods Industry and Market: Directory
and Databook. The Center also developed and sold color
slide sets on “Tempeh,” “Tempeh Production in the USA,”
and “Tempeh Production in Indonesia.” In 1985 The Book of
Tempeh will be published in German as Das Tempeh Buch.
“Another early pioneer of tempeh in America was
Rodale Press in Emmaus, Pennsylvania, best known as the
publisher of Organic Gardening and Prevention magazines.
In the spring of 1975 Rodale’s R&D department decided
to follow up on the work with tempeh done by Hesseltine
and Wang at Peoria. In early 1976 R&D food technologist
Mark Schwartz began to work with Dr. Wang in Peoria
to develop a simple, inexpensive way to make tempeh at
home. They devised a tempeh kit including an incubator
made from an inexpensive Styrofoam picnic cooler heated
by a light bulb. For a Reader’s Research Project, they sent
the kit with instructions and a questionnaire to 60 readers
across the country, and asked for feedback. The unanimous
response was that people found the new food easy to make
and delicious (Podems 1976). This R&D work led to five
major articles in 1976 and 1977. In March 1976 Brenda
Bortz in ‘The Joys of Soy’ introduced tempeh and Rodale’s
tempeh research to readers of Organic Gardening (OG).
In January 1977 OG ran ‘Tempeh Keeps ‘em Coming for
More Soybeans.’ Jack Ruttle, a Rodale staffer, summarized
the results of Rodale’s research on tempeh to date and gave
detailed instructions for making tempeh at home. This
was the first major popular article on tempeh published
in America. In June Prevention, the largest health-food
magazine in America, ran a cover story and editorial
by Robert Rodale titled ‘Tempeh, a New Health Food
Opportunity.’ He visited America’s first Caucasian-owned
tempeh shop (run by Gale Randall), encouraged others to
start tempeh shops and to ‘get in on the ground floor of a
new industry,’ and predicted that tempeh might well become
America’s most popular way of using soybeans as part of
the ‘coming soy boom.’ ‘Tempeh is on its way up,’ he wrote.
‘Before long it will be eaten widely and lovingly across
this land of ours.’ Also in June OG published Shurtleff and
Aoyagi’s ‘Favorite Tempeh Recipes’ and Wang, Swain,
and Hesseltine’s ‘Calling all Tempeh Lovers.’ In addition
Rodale Press published books with extensive information
on tempeh: Home Soyfood Equipment (Wolf 1981) and Tofu,
Tempeh, & Other Soy Delights (Cusumano 1984). Wolf’s
book included a new method for making tempeh at home
using unsalted soynuts, which took less time and cost only
about 28% (10 cents) more per pound than the traditional
method. Detailed plans for making a home tempeh incubator
were given. Organic Gardening (March 1982) summarized

Wolf’s quick tempeh method.
“Starting in 1971, the American media first began to take
an interest in tempeh, when Food Processing magazine, in
its ‘Foods of Tomorrow’ section did an article on ‘Specialty
Fermented Foods,’ discussing their potential acceptability
in the American market. It concluded: ‘But of all fermented
foods, tempeh, with its high ratings in taste, nutritional
benefits, and simple, low cost processing techniques, appears
to be the most likely candidate for Americanization . . .
Tempeh may be one of the next to appear in the US market
place.’ In May 1976 Mother Earth News (Issue #39) ran a
long excerpt on tempeh from The Book of Tofu by Shurtleff
and Aoyagi. Media coverage expanded significantly in 1977.
First came the three major Rodale Press articles mentioned
above. In September Mother Earth News featured ‘How
we Make and Eat Tempeh Down on the Farm,’ and in
November Vegetarian Times ran ‘Tempeh,’ In July 1978
East West Journal ran its first tempeh story, ‘Make Your
Own Soyburger’ about the Farm’s tempeh. These many
articles contained recipes and detailed instructions for home
preparation, and some gave the address of the NRRC in
Peoria, Illinois as a source of free tempeh starter. In less than
18 months, over 25,000 people requested starter and began
making tempeh at home. This early media coverage for
tempeh was a veritable blitz for a largely unknown food, and
most of the publications had large circulations. In addition
descriptions of tempeh began to appear in popular books,
such as Beatrice Hunter’s Fermented Foods and Beverages
(1973).
“The first commercial Caucasian American tempeh shop
was started in the winter of 1975 by Mr. Gale Randall in
Unadilla, Nebraska.” Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549.
764. Kawakami, Kozo; Kimura, Eiichi. 1985. Daizu ryôri
kotoba no rekishi. Tôfu wa mukashi “tôfu” to kaita [History
of soyfoods terminology in Japan. “Tofu” was previously
written with different characters]. Daizu Geppo (Soybean
Monthly News). July. p. 34-39. [8 ref. Jap]
• Summary: A full-page table (p. 39) lists all of the major
Japanese soyfoods and gives a citation for the earliest
Japanese-language document seen by the authors in which
each of their names first appears. Address: 1. Nôgaku
Hakase, Shusai, Ryori Genten Kenkyukai; 2. Daizu Geppo
Staff.
765. Kawakami, Kozo; Kimura, Eiichi. 1985. Daizu ryôri
kotoba no rekishi [History of soyfoods terminology in Japan:
Irimamé (Document part)]. Daizu Geppo (Soybean Monthly
News). July. p. 34-39. See p. 35, 39. [8 ref. Jap]
• Summary: A full-page table (p. 39) lists all of the major
Japanese soyfoods and gives a citation for each of their early
names.
Irimamé (dry-roasted soybeans): The earliest document
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seen by the authors that mentions irimame is the Shin Saru
Gakki [New and Funny Lewd Stories], a book published
in Japan during the Heian period in about A.D. 1058-1065.
Sarugaku (Saru means “monkey”) is a kind of comedy
containing some obscene stories that make it especially
entertaining; Sarugaku Kyôgen is a comedy within a Noh
play. It is found in the collected works titled Gunsho Ruiju
no Sarugakki which states (volume 136, p. 344) “Sakana
wa Irimame,” which means that irimame is used as a food
to serve with saké (o-tsumami). The story is about a woman
who loved saké.
The second earliest document seen that mentioned
irimame is the Sezoku Ritsu Yoshu published in the
Gunsho Ruiji (p. 762) during the Kamakura period (11851333). Address: 1. Nôgaku Hakase, Shusai, Ryori Genten
Kenkyukai; 2. Daizu Geppo Staff.
766. Stuttman, Irene. 1985. Re: Largest U.S. soynut
manufacturers. Letter to William Shurtleff at Soyfoods
Center, Aug. 1. 1 p. Typed, with signature on letterhead.

• Summary: Yearly production for 1984 in pounds, ranked
by size: General Nutrition Mills (Fargo, North Dakota)
2,000,000; Edible Soy Products (Hudson, Iowa, dry roast
only) 2,000,000; INARI, Ltd. (Mason, Michigan) 450,000
worth $498,000; Agway, Inc. (Grandin, North Dakota)
250,000; Prairie Products (Riverside, North Dakota)
250,000; Pioneer Specialty Foods (Fargo, North Dakota)
200,000; Parker Products Inc. (Holliston, Massachusetts)
150,000; Vinton Popcorn Co. (Vinton, Iowa) 20,000.
No longer in business are Malt-O-Meal, Subama,
Colorado Sutler. INARI got a $30,000 grant for soynut
butter research. Must find matching funds. They hired a hot
shot sales manager who got a big salary, did almost nothing,
almost broke the company. Now they are undercapitalized;
thinking of selling out to a beverage business. Address:
INARI, Ltd., 2331 Forest Rd., Lansing, Michigan 48910.
767. Barrett, Clare. 1985. A practical guide to soyfoods.
Vegetarian Times. Aug. p. 33-40. No. 96. [14 ref]
• Summary: An overview of fresh green soybeans, whole
dry soybeans, soynuts, soy sprouts, soy flour & soy grits,
soy oil, soy protein isolates, soymilk, okara, tofu, tempeh,

soy sauces, miso, natto. Concludes with a list of 14
recommended books on soyfoods.
768. INARI, Ltd. 1985. Super Scoop (Leaflet). Mason,
Michigan. 1 p. 36 cm.
• Summary: This is the Fall 1985 issue of INARI’s
newsletter, published by Nov. 28, printed with brown ink on
white paper, single sided. “With the recent official move of
our offices to the manufacturing plant, we have much to tell.
New address: 200 State St., Mason, Michigan 48854. New
phone: 517-676-3836. The names of 7 staff members are
given. Len Stuttman is president. Irene Stuttman is general
executive manager. Jeff Stuttman is plant manager.
INARI now makes “granulated soynuts,” available in
20 lb bulk or 20 x 1 lb packages. “A great alternative to high
fat breading. Use as a sprinkle topping on vegetable dishes
and sauces... A nutritious way to add crunch!!” Address: 200
State St., Mason, Michigan 48854.
769. Associated Press. 1985. Soynut butter set to spread over
America. Chicago Tribune. Nov. 12. p. B2.
• Summary: The new product was developed by Leonard
Stuttman, owner of Inari Trading Co., a small Michigan firm
that makes soybean products. “Inari is beginning to offer its
soynut butter in bulk to health-food stores, food cooperatives
and specialty markets.” Stuttman has found a strong
consumer preference for soynut butter that is sweetened.
Note: This article also appeared on this same date in the
Los Angeles Times (p. OC_C19 or p. D15).
770. Rockford Register Star (Michigan). 1985. Nutty about
soybeans: Alternative to peanut butter helps growers reach
health food stores, specialty markets. Nov. 12. p. 5C.
• Summary: Leonard Stuttman of INARI Ltd. of Mason,
Michigan, has developed “soynut butter,” a product that
is just now coming on the market. The company has been
marketing soybean products since 1978. A photo shows Len
Stuttman with a VCM (vertical cutter mixer) that makes the
product and a plate of crackers spread with soynut butter.
According to the National Peanut Council, Americans
paid $700 million last year for 600 million pounds of peanut
butter.
771. J. of Commerce and Commercial (New York City). 1985.
Growers develop soynut spread. Nov. 15. p. 13B.
• Summary: Leonard Stuttman of Inari Trading Co. has
developed “a new soynut butter that looks like peanut butter
but has flavors all its own.” He is beginning to offer it in
bulk to health food stores, food cooperatives, and specialty
markets. According to Mr. Stuttman, one food manufacturer
already uses soynut butter as the basis for a snack bar, and a
country club chef uses it to make a gourmet soup. It will not
be available in retail size jars.
Charles Stein, a professor of food science at Michigan
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State University, helped Mr. Stuttman overcome some
technical problems in producing soynut butter. Mr. Stein
thinks “the product is quite good now.” Americans paid $700
million last year for 600 million pounds of peanut butter.
772. MacFall, Kenneth I. 1985. Re: Nippon Oil & Fats Co.,
Ltd. is interested in INARI’s soynut butter. Letter to Mr.
Leonard Stuttman, President, Inari Trading Co., Mason,
Michigan, Nov. 15. 2 p. Typed, with signature on letterhead
(photocopy).
• Summary: Mr. McFall notes: “I have a gut feeling that
soynut butter will find a place in the Japanese market.”
Address: Marubeni America Corporation, 200 Park Ave.,
New York, NY 10166. Phone: (212) 599-3700.
773. Detroit News. 1985. Peanut-butter alternative. Nov. 28.
p. K-1, col. 1.
• Summary: Inari Trading Co. of Mason, Michigan, recently
began selling soynut butter to natural food stores, food
cooperatives and specialty markets. One company uses it as
an ingredient in a candy bar.
Charles Stine, a food scientist at Michigan State
University, helped the small Michigan company develop the
soybean product. Since 1978, Inari has been roasting and
selling soybeans in various forms.
774. Ahmadu Bello University, Agricultural Extension and
Research Liaison Services. 1985. Soyabeans in the Nigerian
diet. Ahmadu Bello University, Extension Bulletin. No. 21.
74 p. Nov. Home Economics Series No. 1. [64 ref]
• Summary: See the original 1977 edition. Address:
Agricultural Extension and Research Liaison Services,
Ahmadu Bello Univ., P.M.B. 1044, Samaru-Zaria, North
Nigeria.
775. Product Name: Super Soy Soynut Butter [Sweetened
with Fructose].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Date of Introduction: 1985. November.
Ingredients: Incl. Soybean, oil, salt.
Wt/Vol., Packaging, Price: 8 lb carton or 40 lb tub.
How Stored: Refrigerated.
Nutrition: 157 calories per oz. Protein 29.9%, fat 45.3%,
carbohydrate 15.6%, fiber 3.9%, ash 3.7%, moisture 1.6%.
New Product–Documentation: Journal of Commerce
and Commercial (New York City). 1985. Nov. 15. p. 13B.
“Growers develop soynut spread.” INARI, Ltd. wholesale
bulk price list. 1985. Nov. 27. Soynut Butter: 2 x 8 lb tubs
per case wholesale for $0.96/lb. A 40 lb tub wholesales
for $0.89/lb. Len Stuttman says the initial product was
sweetened with fructose. Later an unsweetened product was
introduced for Californians.
Leaflet. 1986, undated. 8½ by 11 inches. Black on

white. “Soynut Butter. The Healthy Alternative.” The state of
Michigan gave INARI a grant to help develop this product.
They worked with Michigan State University, Dept. of Food
Science.
INARI Ltd. 1986. “Product information: SuperSoy
Soynut Butter.” Printed with black ink on yellow paper.
Contains a proximate analysis (nutritional composition).
776. Product Name: Super Soy granulated Soynuts.
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Date of Introduction: 1985. November.
Ingredients: Oil roasted soynuts.
How Stored: Shelf stable.
New Product–Documentation: INARI, Ltd. wholesale
bulk price list. 1985. Nov. 27. Granulated soynuts (20 lb
carton or 12 x 1 lb cartons).
Talk with Irene and Len Stuttman. 1996. Sept. 2.
Sycamore Creek started making granulated soynuts many
years ago and they are now one of the company’s best-selling
products. Solnuts was the first to make granulated soynuts.
Granulated soynuts end up in Bakery Products such as
Keebler’s Reduced Fat Cookies.
777. INARI, Ltd. 1985. Wholesale bulk price list. Lansing,
Michigan. 1 p. 28 cm.
• Summary: This price list is dated November 27, 1985.
The products are divided into four groups. The new group,
“Miscellaneous,” includes: Stutz Butter Bows, Super Sunnys
raw sunflower seeds, Super Sunnys roasted salted sunflower
seeds, Super Sunnys roasted unsalted sunflower seeds.
Four other new products appear on this price list: (1)
Granulated soynuts (20 lb carton or 12 x 1 lb cartons). (2)
Confection coated soynuts in Cinnamon Coated or Royal
Mix flavors. (3) Soynut Butter (2 x 8 lb cartons, or 40 lb tub).
Address: 2331 Forest Rd., Lansing, Michigan 48910. Phone:
517-882-3323.
778. Product Name: Super Soy Soyprizes (Confection
Coated Soynuts–Whole Oil-Roasted) [Royal Mix, or
Cinnamon Coated].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Date of Introduction: 1985. November.
Wt/Vol., Packaging, Price: 20 lb case.
How Stored: Shelf stable.
New Product–Documentation: Manufacturer’s wholesale
bulk price list. 1985. Nov. 27. Each flavor is sold in 20 lb
cases.
779. INARI Trading Co. 1985. Give a gift you grow.
Celebrate with soynuts (Ad). Soybean Digest. Nov. p. 37.
• Summary: This full-page color ad shows three sizes of
soynut samplers against a background of soynuts. The
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11 oz Soynut Sampler contains seven flavors in a regular
size 8½ inch decorator tin: Salted, unsalted, onion-garlic,
barbecue, carob, yogurt, and butter toffee. $6.95 each. The
22 oz Treasure Box contains 4 flavors. $8.95 each. The 65
oz executive set contains 3 classic canisters, distinctively
packed (Carob, Yogurt, and Butter-Toffee). $15.25 for the
set. All prices include shipping and handling.
A separate leaflet titled “Enjoy giving soynuts every
season of the year,” printed in brown ink on yellow paper,
lists the ingredients in each flavor. Address: 200 State St.,
Mason, Michigan 48854. Phone: (517) 676-3836.
780. Product Name: Mamvy’s Health Food Soynuts.
Manufacturer’s Name: Odeiga and Company. Renamed
Odegai and Company.
Manufacturer’s Address: Umejei St., P.O. Box 100, Ibusa,
Bendel/Delta State, Nigeria.
Date of Introduction: 1985. December.
Ingredients: Soybeans, vegetable oil.
Wt/Vol., Packaging, Price: 150 gm.

• Summary: At the top of the ad, the words “Soy to the
World” (instead of “Joy to the World”) are written on a staff,
with a treble cleft symbol at the left end and several quarter
notes at each end. Around that are simple illustrations of pine
boughs, holly, etc. The first paragraph begins: “Celebrate
the season with soynuts. Give a gift associated with your
Soyfoods business... They are the perfect gift to your
employees, colleagues and favored customers.”
INARI offers four gift selections: (1) Palate Pleaser,
with four confection flavors; 8 x 16 oz. for $40.00. (2)
Executive Set–Three classic canisters distinctively packed
with soynuts coated with carob, yogurt, and butter toffee; 6
x 65 oz for $87.00. (3) Soynut Sampler, with seven flavors
in an 8½ inch decorator tin, 12 x 11.5 ox for $67.60. (4)
Treasure Chest, with four confection flavors in a rectangular
decorator tin, 6 x 22 oz for $48.20. One photo shows all the
selections.
Note from Len and Irene Stuttman. 1998. Sept. 10. This
leaflet was probably from about 1985. Address: INARI, Ltd.,
200 State St., Mason, Michigan 48854. Phone: 517-6763836.
783. Product Name: [Tofu Ice Cream].
Manufacturer’s Name: Solnuts B.V.
Manufacturer’s Address: Swaardvenstraat 41, P.O. Box
5066, 5048 AV Tilburg, Netherlands.
Date of Introduction: 1985.
New Product–Documentation: Soya Bluebook. 1985. p.
100.

New Product–Documentation: Letter and Label sent by
Joseph O. Ogbugwo of Odegai & Company. 1993. May 24.
These roasted/fried soynuts were launched in December
1985. It is still on the market. Label. 3.5 by 3 inches. Black
ink on white paper. “Highly Nutritious.” The company name
is given as “Odeiga Foods Ltd., Nigeria.”
781. Product Name: [Frasoy Roasted Soynuts].
Manufacturer’s Name: FA. L.I. Frank: Frank Soya.
Manufacturer’s Address: Oude Rijksstraatweg 36, P.O.
Box 36, 7390 AA Twello, Netherlands.
Date of Introduction: 1985.
New Product–Documentation: Soya Bluebook. 1985. p.
83.
782. INARI, Ltd. 1985. Soy to the world (Leaflet). Mason,
Michigan. 1 p. 28 cm. Undated.

784. Product Name: Solnuts, and Solnuts Bacon Bits.
Manufacturer’s Name: Solnuts, Inc.
Manufacturer’s Address: Highway 64 N. (Houlton),
Route 1, Box 271, St. Joseph, Wisconsin 54082. Or Solnuts
B.V., P.O. Box 5066, Swaardvenstraat 41, 5004 EB, Tilburg,
Netherlands.
Date of Introduction: 1985.
New Product–Documentation: Manufacturer’s Catalog.
1985. “Solnuts, a Soy Specialty: A New Development in
Processing of Soy Beans.” 4 p. Soya Bluebook. 1986. p. 108.
Address: 5780 Osgood Ave., North, Stillwater, MN 55082.
James J. Becker; p. 110. “Solnuts ice cream toppings, nut
extenders, dry salad ingredients.”
785. Brody, Jane E. 1985. Jane Brody’s good food book:
Living the high-carbohydrate way. New York & London:
W.W. Norton & Co. xxviii + 700 p. Foreword by Pierre
Franey. Illust. (line drawings by Ray Skibinski). Index. 24
cm.
• Summary: Advocates a diet with more complex
carbohydrates and starches–including whole grains and
beans.
The section titled “Soy, the queen of beans” has the
following contents: Soy protein, the meat of the East.
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Soy oil, a boon to blood vessels. A selection of super soy
foods: Tofu–fast track to soy nutrition, tempeh–a treat from
Indonesia, soybean sprouts–growing nutrients, soy flour–a
protein boost, textured vegetable protein, for more recipes.
“Soy, the Queen of beans. The soybean may be the
single most important food produced in the world today. It
is certainly the most versatile.” A praiseful introduction to
soy protein, soy oil, soy grits, flakes and flour, soy powder
(isolate), soy milk, soy nuts, tofu, tempeh, soy sprouts,
and textured vegetable protein... by one of America’s most
widely read food writers.
Dr. C.R. Sirtori and collaborators at the University of
Milan found that a diet rich in soy protein is considerably
more effective in lowering cholesterol than is the traditional
low-fat “prudent” diets. Even when 500 milligrams of
cholesterol–the equivalent of two large egg yolks–were
added to the soy diet, blood cholesterol levels did not rise,
the study showed.
On the inside rear dust jacket is a portrait photo of Jane
Brody and a brief biography. Born in New York City, she
received her B.S. degree from Cornell University [Ithaca,
New York] and her M.S. in Journalism from the University
of Wisconsin School of Journalism. She lives with her family
in Brooklyn, New York.
Note: This book is not vegetarian; meat, fish and poultry
are used extensively, but not as extensively as in many
cookbooks. Address: Food writer for The New York Times.
786. Hume, D.J.; Shanmugasundaram, S.; Beversdorf,
W.D. 1985. Soyabean (Glycine max (L.) Merrill). In: R.J.
Summerfield and E.H. Roberts, eds. 1985. Grain Legume
Crops. London: Collins. xvi + 859 p. See p. 391-432. Illust.
Index. 24 cm. [192 ref]
• Summary: Contents: Introduction: History, current status
and future projections. Principal economic yield and uses
of crop products. Principal farming systems. Botanical and
agronomic features: Symbiotic nitrogen fixation potential.
Principal limitations to production and yield: Developing
countries, developed countries. Fertiliser requirements.
Quality of seed constituents. Germplasm resources. Principal
breeding strategies: Adaptation to new geographic areas,
breeding methodology, breeding objectives, seed quality, pest
and disease tolerances, current trends in soyabean breeding.
Avenues of communication among researchers (INTSOY,
AVDRC, IITA, FAO). Prospects for larger and more stable
yields.
Tables: (1) Area (1000 ha), yield (kg per ha), and
production (1000 tonnes) of soyabeans from 1969-71 to
1982. (2) Maturity durations and productivity potentials
of soyabeans in selected countries. (3) Glycine species
collections around the world. (4) Sources of resistance
among soyabeans to selected insect pests. (5) Sources of
resistance among soyabeans to selected diseases.
Table 9 shows that there are soybean germplasm

collections in 15 countries. This table has 4 columns:
Country, location (city), curator, and number of accessions.
AVRDC in Taiwan has the largest germplasm collection in
one location (10,400 accessions, Tainan), followed by USA
(9,648, Illinois and Mississippi), India (4,000, Pantnagar;
1,800 Amravati), Japan (3,541, Tsukuba; 200, Morioka),
USSR (3,000, Leningrad), China (3,000 Jilin; 3,000 Hubei;
2,930 Shadong [sic, Shandong {W.-G. Shantung}]; 2,500
Beijing; 960 Heilungjiang [Heilongjiang]). Also: Australia
400, France 500, Nigeria 1,300, Indonesia 600, South Korea
2,833, North Korea 300, South Africa 600, Sweden 1,200,
and Thailand 1,686. Address: 1&3. Univ. of Guelph, Dep. of
Crop Science, Guelph, Ontario N1G 2W1, Canada; 2. Asian
Vegetable Research and Development Centre (AVRDC), PO
Box 42, Shanhua, Tainan 741, Taiwan, Republic of China.
787. Mennonite Central Committee. 1985. Soybean recipes
(Brochure). Box 785, Dhaka-2 [Dacca-2], Bangladesh. 4 p.
[Eng; Hin]
• Summary: All recipes are homemade: Roasted soynuts.
Soybean flour: Soya satu, Soya khichuri, soya dal, soya
chatni [chutney], soya–sweet pumpkin curry, soya-potato
curry, soya peaju, soya patora, soya mistano, soya milk, soya
yogurt, soya halua, soya khir.
The printed version is in Hindi, the mimeographed one
in English.
788. Nabben, Alexander. 1985. Soja-Kueche: Vielseitig und
gesund [Soya cookery: Versatile and healthful]. Schaafheim,
West Germany: Pala Verlag. 144 p. Illust. Index. 21 cm.
[Ger]
• Summary: Contents: Soya, the wonderbean (die
Wunderbohne). A cultural history of the soybean. A little
soybean botany. Soya is versatile. The world market and
world hunger. Health through proper nutrition and diet.
Product types and buying tips. Recipes. About the author
(autobiographical, with photo; he was born in 1953 in
Viersen. Since 1978 he has worked in a whole-grain bakery,
a soya kitchen, and in a vegetarian restaurant in Munich).
This vegan cookbook contains a large number of tofu
and tempeh recipes, as well as recipes for most of the other
types of soyfoods. Note the following German terms: Ganze
Sojabohnen (getrocknete gelbe Sojabohnen) = whole dry
soybeans. Vollsojamehl = Whole soy flour. Sojasauce =
soy sauce. Miso (Sojapaste) = miso. Okara (Sojakleie) =
okara. Tofu (Sojaquark oder Sojakäse) = tofu. Tempeh (Soja”Brie”) = Tempeh.
On the last page of the book (p. 144) is an advertisement
for Morgenland Naturkost, located at: Auf dem Anger 2,
3410 Northeim 19, West Germany. Phone: 05551-64592.
They offer tofu and tofu dishes, seitan and seitan products,
and utensils for the production of tofu and tempeh.
Apparently a second edition or printing appeared
in 1988 (ISBN 3-923176-35-x). Address: Morgenland
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Naturkost, Auf dem Anger 2, 3440 Northeim 19, West
Germany.
789. Product Name: Fried Beans.
Manufacturer’s Name: Seniveratne (Mrs. Lalitha).
Manufacturer’s Address: 7 Walela, Menikhinna, Kandy
District, Sri Lanka.
Date of Introduction: 1986. January.
Ingredients: Soybeans, salt, chili powder, oil.
Wt/Vol., Packaging, Price: 5 gm, sold wrapped in a
newspaper cone. Retails for Rs. -/25.
How Stored: Shelf stable.
New Product–Documentation: Form filled out by Hedda
Schuurman of Plenty Canada, who met Mrs. Seniveratne at
her small shop in Walela on 26 April 1988. “She is one of
many makers of fried soynuts. Fried peanuts are even more
popular. Soy is much less expensive and still is very much
enjoyed, though it is by no means found everywhere that
such snacks are sold. In this case she states that she uses soy
because her main customers are village school children, who
can’t afford peanuts. Sales are about 250 packets/week when
school is in session.
She uses about 19 kg/month of soybeans for both her
products. She pays Rs 6 to 8 for the soybeans, which she
buys from Dambulla farmers or a government farm service
seed store. The main incentive for purchase is that the
product is less expensive than fried peanuts, but also good
taste.
790. Fucini, Joe. 1986. Is it a peanut? A seed? No, its
supersoynut! Snack Food. March. p. 34-35, 50.
• Summary: About Len and Irene Stuttman of INARI Ltd.
in rural Mason, Michigan, and their Super Soynuts–oil
roasted soynuts which they have been making since 1976.
The Stuttmans are now developing a new product–Soynut
Butter–which is comparable in taste to peanut butter, yet is
much more nutritious and contains fewer calories.
Photos show: (1) Irene Stuttman, dressed in coat and
tie, holding a sampler tray of soynuts. (2) Jeff, Irene and Len
Stuttman studying a sales report. (3) Jeff Stuttman as a sets
a control on a roaster. (4) The outside of the INARI plant,
on a snowy day; it is located in a 19th century grain mill in
Mason. (5) An employee assembling soynut gift tins, which
the firm first sold by mail order for the Christmas season in
1983; they sold 3,000 tins that year and volume has increased
each year since. The decorative tins range in size from 11 to
65 ounces. Address: Midwest correspondent.
791. Product Name: Soy-Sesame Spread & Soy Nut
Spread.
Manufacturer’s Name: Ozark Mountain Trading Co.
Manufacturer’s Address: P.O. Box 171, Westfield, NJ
07090. Phone: 201-232-6365.
Date of Introduction: 1986. April.

New Product–Documentation: Ad in Natural Foods
Merchandiser. 1986. April. p. 9. “After many years we
have created what we feel are the finest, all-natural spreads
around.” Similar ad in Vegetarian Times. 1987. Jan.
792. Product Name: [Dr. Dunners Soja Snack {Soynuts}
(Paprika, Natural, Krokant, Salted)].
Manufacturer’s Address: Switzerland?
Date of Introduction: 1986. April.
Wt/Vol., Packaging, Price: 1.25 Franks for 75 gm.
New Product–Documentation: R. Leviton. 1983. Report
on trip to Europe with American Soybean Assoc. Oct-Nov. p.
17. Product seen in Reformhaus health food store in Zurich,
Switzerland.
793. Federal Register. 1986. Meat Alternates Used in Child
Nutrition Programs. 51(88):16807-12. May 7.
• Summary: Agency: Food and Nutrition Service, USDA.
Action: Final rule. 7 CFR Parts 210, 225. and 226. “Soynuts
are greater in protein value than meat.” Allows use of
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“Peanut butter or soynut butter... Peanuts or soynuts...” in
place of meats.
Several minor corrections appeared in the Federal
Register of 30 June 1986 (Vol. 51, No. 125, p. 2315).
Note: This ruling was the result of a long campaign of
letter writing and lobbying by Len and Irene Stuttman of
INARI (their soynut manufacturing company) starting in
about Oct. 1984. Their soynuts and soynut butter were used
by the FDA to establish the school lunch pattern in 1987.
794. Becker, Jim, Jr. 1986. Solnuts in America (Interview).
SoyaScan Notes. May 11. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Jim, his father (Jim, Sr.), and his brother are
working in Wisconsin, employed on a straight salary (no
commission) by Solnuts B.V. in the Netherlands. They
(Solnuts) have leased a 12,000 square foot warehouse in
Houlton, St. Joseph County, Wisconsin, and are importing
container loads of their products (dry roasted Solnuts) from
Tilburg, the Netherlands. They just add flavors in America.
They hope to start production of Solnuts in Wisconsin
when their volume hits 1-1.5 million pounds a year. Present
imports are 60,000 lb/month.
Solnuts B.V. was founded in the Netherlands in 1977,
beginning production that December. The investors are
mostly European, but Jim Becker Sr. owns a little stock.
Franz van der Marel (elder brother of Jan van der Marel) put
the financial deal together. He had a little company called
Vollmeyer selling protein foods and importing soynuts from
Edible Soy in Iowa. By 1986 they were producing 6 million
lb a year of soynuts, which is 5 times the amount made by
Edible Soy Products (850,000, which has been constant since
the peanut shortage; just one salesman on the east coast).
Solnuts BV owns Witte Wonder in the Netherlands. Witte
Wonder makes tofu and tofu spreads in sterilized jars. They
do not make tempeh. The tofu is sterilized by a continuous
process and is said to last 2 years.
Jim Becker Sr. originally worked for Alfa-Laval. He
left in 1968 to start his own company Therm Products
Co. (spring 1969), which made fluid bed spray driers and
instantizers, high fat powders for calf milk replacers, etc. He
designed and built the equipment for Edible Soy Products
(ESP) in Hudson, IA, the first fluid bed dry roasted soy nut
plant in the world. The ESP plant started in Dec. 1970. The
research Jim Becker Sr. did to develop the plant was very
expensive. The man who put together ESP, George Schulz,
formerly had a little company (name unknown) in Los
Angeles, California, making oil roasted soynuts in a garage.
Also involved in the company were a Chinese man (name
unknown), Elmo Herrs (rhymes with “hers”; he was formerly
involved with making potato chips), and Roger Graessle
(pronounced GRES-ul; he was sales manager and his father
was a nut broker for many years). The product looked like
Soy Ahoy from Malt-O-Meal.

Blandness: Soynuts take on any flavor that we put with
them. Oil roasted soynuts will not do this. Mixed with 5070% almonds they taste just like almonds. Zero Candy Bar
made by Hollywood Candy Company in Illinois contains
60-70% soynuts. They replaced 100% almonds starting 10
years ago. You can’t tell it has any soy. This is a key concept.
He thinks only 2-3% of the potential is realized...
The ESP process is not patented. There are lots of tricks
in the process to make it come out. And there is narrow
leeway. Only two ways exist to protect: Patent or keep
it locked up. The unique feature is the continuous highpressure high temperature cooking system, without breaking
the nuts up. That was hard to work out and is the secret. It
needs to be continuous to go onto the fluid bed. Also it is
important to use large soybeans. Now they just use regular
soybeans and select the big ones. They say that since 80%
are used as ingredients, this doesn’t affect sales. They are
covered up.
The president of Solnuts Inc., Woud Coster, lives in the
USA, a Dutchman here since 1973.
He is not yet making dry roasted. Import container loads
from Holland. Just add the flavors. When volume hits 1 to
1.5 million pounds a year they will start their plant.
On 25 April 1986, Becker had sent Soyfoods Center
samples of the following products: Soynuts–Whole halves.
Soynuts -large, medium, and small diced. Soynut snacks,
salted & oiled, barbecue, onion, bacon, curry. Soynut bits–
Onion, cheese, barbecue. Krokant [Nut -crunch] SMD. Nut
crunch–Hazelnut. Address: Highway 64 North, Route 1, Box
271, Houlton, St. Joseph County, Wisconsin 54082. Phone:
715-549-6366.
795. Product Name: Iowa Nuts (Soynuts) [Sour Cream &
Onion, Cheddar and Bacon, Nacho Cheese, or Barbecue].
Manufacturer’s Name: Iowa Nuts, Inc.
Manufacturer’s Address: Spencer, Iowa.
Date of Introduction: 1986. May.
Wt/Vol., Packaging, Price: 5 oz can.
New Product–Documentation: Anchor (Northwood, IA).
July 1. “How about a soybean milk plant in Northwood?”
Journal Record (Oklahoma City, OK). 1987. July 16.
“Soybean Snack Firm Tries to Start Snack Food Craze.”
The product has been on the market since May 1986 in
5 oz reusable cans in 4 flavors. The soynuts are made by
Edible Soy Products of Hudson, Iowa. Brown. 1987. Soya
Newsletter. Sept/Oct. p. 8.
796. Product Name: Krumble Krunch (Granulated Soynut
Dessert Garnish) [Orange, Cherry, Almond, or Cinnamon].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Phone: 517-676-3836.
Date of Introduction: 1986. June.
Ingredients: Soybeans, sucrose, salt, lecithin. May also
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contain vanillin, artificial cinnamon, cherry, mint, orange,
almond flavoring and color.
Wt/Vol., Packaging, Price: 1.25 oz bags (mainly samples)
or 10 lb case or 20 lb bags.
How Stored: Shelf stable.
Nutrition: Protein 20.1%, fat 25.9%, carbohydrate 44.6%,
fiber 4.5%, ash 3.2%, moisture 0.9%. Calories 142 per oz.
New Product–Documentation: Labels. 1986. Black on
white photocopy in small plastic bag. Ingredients not given.
Very sweet. Letter from Len & Irene Stuttman. Introduced in
June 1986. Leaflet (see next page). 1986, undated. Color. 8½
by 11 inches. “Krumble Krunch. A Dessert Topping.” On the
back is product information. Spot in Soya Newsletter. 1987.
1(4):6. “Sugar coated.”
797. USDA National School Lunch Program. 1986. School
Lunch patterns: For various age/grade groups (Leaflet).
Washington, DC. 1 p. June. 28 cm.
• Summary: This table shows that one component of the
National School Lunch Program is the “Meat or meat
alternate” which can include, among other things (1)
“Peanut butter or soynut butter or other nut or seed butters.”
Minimum quantities: Preschool (ages 1-2): 2 tablespoons.
Ages 3-8, grades K-3: 3 tablespoons. Grades 4-12 (ages 9
and over): 4 tablespoons. Grades 7-12 (ages 12 and over): 6
tablespoons. (2) “Peanuts or soynuts or tree nuts or seeds or
an equivalent quantity of any combination of the above meat/
meat alternates.” Minimum quantities: Preschool (ages 1-2):
½ ounce. Ages 3-8, grades K-3: 3/4 ounce. Grades 4-12 (ages
9 and over): 1 ounce. Grades 7-12 (ages 12 and over): 1½
ounces. Address: Washington, DC 20250.
798. American Soybean Association. 1986. Soya Bluebook
‘86. St. Louis, Missouri: American Soybean Assoc. 278 p.
July. Index (bold face type indicates advertiser). 22 cm.
• Summary: Contents: Index of advertisers (p. 4). Soybeans:
Your profit opportunity, by Dr. Kenneth L. Bader, CEO,
ASA (p. 5). Organizations (by country, within each country
alphabetically): For each gives the name, address, contact
person, year founded, number of members, objectives and
activities, publications. Countries are: USA, Australia,
Austria, Bangladesh, Belgium, Brazil, Canada, England,
Germany (Federal Republic of), Finland, France, Hungary,
India, Indonesia, Italy, Ivory Coast, Japan, Malaysia,
Mexico, Netherlands, Norway, Philippines, Portugal,
Senegal, Spain, Sweden, Taiwan, Turkey, Yugoslavia, Zaire,
Zimbabwe. U.S. agricultural education, research & extension
(by state; mainly state agricultural / land-grant colleges),
ASA international offices and world regions (colored world
map and photo of each country director), government trading
agencies.
Soy directory: Oil extraction plants / refineries
(alphabetically by state in USA, then by country), soyfoods
/ edible soy products manufacturers (lecithin, soy flour,

soy grits, soy protein concentrates & isolates, textured soy
protein, binders, extenders, simulated meat products, soy oil
products {margarine, shortening, cooking / salad oil, salad
dressings}, soyfoods–beverages [soymilk], frozen desserts,
soy sauce, tempeh, tofu, whole soybean snacks {soynuts},
other soy-based foods), within each product by country,
producers of soy products for industrial manufacturers (by
products, etc.): Industrial lecithin, industrial soy flour /
soy protein, industrial soy oil, soy sterols and tocopherols,
soybean fatty acids.
Soybean manufacturing support industries:
Manufacturing equipment & supplies, soybean processing
equipment & supplies, manufacturing services. Marketing
and auxiliary services: Brokers, financial services,
forwarding agents, marketing consultants, trading
companies, transportation, warehousing–export / import.
Soy statistics (tables & graphs): Soya conversions
[weights & measures], metric conversions, temperature
conversions. U.S. soybean planting and harvesting dates
(by state). U.S. soybean acreage, yield and production,
1925–1985 (by year). U.S. soybean planted acreage by
state (1970–1985). U.S. soybean harvested acreage by state
(1970–1985). U.S. soybean yield by state (1970–1985). U.S.
soybean production by state (1970–1985). U.S. soybean
production major crops (1920–1985): One graph each for
soybeans, corn, wheat, and cotton. U.S. harvested acreage of
major crops (1920–1985): One graph each for the big 4. U.S.
yield per acre of major crops (1920–1985): One graph each
for the big 4. Argentine soybean area, yield and production
by province (1975-1986). Brazilian soybean area, yield and
production by province (1975-1986). Canadian soybean
production: Acreage, yield, production, farm price and value
(1950-51–1984-85). Canadian soybean production and
utilization (1950-1984, year beginning Aug. 1): Production,
imports, supplies, exports of beans, processed for oil and
meal, soy oil produced, soybean oilcake produced. World
soybean production: Area and production in specified
countries and the world total (1980/81–1985/86). Soybean
production by major countries (one graph, 1925-1985): U.S.,
Brazil, PRC [China], Argentina. Share of world soybean
production [percentage] by major countries (one graph,
1925-1985): Big 4. Soybean acreage by major countries
(one graph, 1925-1985): Big 4. Share of world soybean
acreage [percentage] by major countries (one graph, 19251985): Big 4. U.S. soybeans: Supply, disposition, acreage,
yield and price (1970–1986). Soybean usage in the U.S. for
crush and exports (one graph, 1925-1985, million bushels).
U.S. soybean exports: Percent of total usage (one graph,
1925-1985). Argentine soybeans and products (oil and
meal): Supply and disposition (1975/76–1986/87). Brazilian
soybeans and products (oil and meal): Supply and disposition
(1975/76–1986/87). Prices of U.S. soybeans, No. 1 yellow:
Average price per bushel, Illinois country shipping points
(by year and month, 1950–1984, dollars). Prices of U.S.
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soybeans received by farmers: Average price per bushel
(by year and month, 1950–1984, dollars). U.S. soybean
price support operations (1945-1985, incl. CCC). U.S.
soybean crop value: U.S. and major producing states (19251985): Illinois, Iowa, Indiana, Ohio, Missouri, Minnesota,
Arkansas. Fold-out color map of U.S. soybean acreage by
county. U.S. farm marketings of soybeans: Percent of open
market farm sales by month (1975/76–1984/85). Map of
U.S. soybean processing plants. Value of U.S. soybean
products per bushel and crush margin (1950-1984): Soy
oil, soybean meal, soybean price (received by farmers,
No. 1 yellow Illinois), margin (ditto). U.S. soybean meal:
Prices paid by farmers–44% protein, dollars per 100 lbs,
by year and month (1950-1984). U.S. soybean meal:
Average wholesale price–44% protein, dollars per ton,
bulk Decatur, Illinois, by year and month (1950–1984).
U.S. soybean meal: Beginning stocks, production, exports
and domestic disappearance, by year and month, thousand
short tons (1978/79–1984/85). U.S. soybean cake and
meals: Supply, disposition and price (1977-1985): Soybean,
cottonseed, linseed, peanut. Major world protein meals:
Supply and utilization (1981/82–1985/86; Production,
exports, imports, consumption, ending stocks): Soybean,
cottonseed, rapeseed, sunflowerseed, fish, peanut, copra,
linseed, palm kernel. World major oilseeds: Supply and
utilization (1981/82–1985/86). World major vegetable and
marine oils: Supply and utilization (1981/82–1985/86).
Prices of U.S. soybean oil: Soy oil, domestic crude, average
cents per pound in tank cars at Midwestern mills, by year
and month (1950/51–1984/85). U.S. soybean utilization, by
year (1960-1984): Food–Shortening, margarine, cooking and
salad oils, other edible, total. Nonfood–Paint and varnish,
resins and plastics, fatty acids, other inedible (incl. soap),
total. Total domestic utilization. U.S. soybean oil value as
percent of total soybean value (1930–1985). Note: Peaked
at about 55% in 1930, fell to about 32% in 1980-81. U.S.
soybean oil: Supply, disposition and price (1960-1985). U.S.
edible fats and oils: Supply and disappearance (1978-1985):
Coconut, corn, cottonseed, lard, palm, peanut, soybean,
sunflower, tallow (edible). U.S. exports of soybeans, by
year and month (1953–1984). U.S. soybean exports by port
and country of destination (Sept. 1984–Aug. 1985): Ports
are–St. Lawrence Seaway, Lakes, Atlantic, Gulf (by far the
largest), Pacific, Interior. U.S. exports: Soybeans–Volume of
exports by country of destination (in metric tons) and total
value (1981–1985). U.S. exports: Soybean oil–Volume of
exports by country of destination (in metric tons) and total
value (1981–1985). U.S. exports: Soybean oilseed cake and
meal–Volume of exports by country of destination (in metric
tons) and total value (1981–1985). Map of U.S. soybean
exports by port areas: Sept. 1984–Aug. 1985 (1,000 bushels).
U.S. exports of soybean, cottonseed and sunflowerseed
oils: U.S. commercial and P.L. 480 exports–Volume of
exports by region and country of destination (in metric

tons) and total value (1979/80–1984/85; year beginning in
October). U.S. exports: Soybean oil–P.L. 480, Title I and III,
volume (in metric tons) and value (in $1,000) by country
of destination (FY 1981–1985). U.S. exports of soybean
and cottonseed oils: U.S. commercial and P.L. 480 exports
(1950–1984, million lbs; incl. P.L. 480 as a percentage of
the whole). Brazilian exports of soybeans and products to
major countries (1,000 metric tons; 1976-1984). Graph of
soybean & product exports by major countries (U.S., Brazil,
Argentina) (soybean equivalent; 1970-1985). Graph of world
share of soybean & product exports by major countries (U.S.,
Brazil, Argentina) (1970-1985). Note: U.S. share has fallen
from 95% in 1970 to about 50% in 1984.
Glossary: General terms, soy protein terms. Standards &
specifications: NSPA, Association of American Feed Control
Officials (AAFCO), USDA (definitions and grades). Index.
Address: P.O. Box 27300, St. Louis, Missouri 63141.
799. Department of Education, State of Michigan. 1986.
Food service–Administrative policy #2: School year 198687. Guidance material on serving nuts and seed and nut or
seed butters in Child Nutrition Programs. Lansing, Michigan.
19 p. July 8. 28 cm.
• Summary: Includes details on the way “soynuts”
or “soynut butter” may be used as a meat alternate in
Michigan’s Child Nutrition Programs. Address: Lansing,
Michigan 48909.
800. Iowa Soy News. 1986. Let’s hear it for soy product
promotion. 5(9):3. Aug.
• Summary: Discusses Iowa soyfoods companies: Alex
Green of American Pride Tofu Co. (Fairfield), makes 15,000
to 20,000 lb of tofu a month. Don Alger of Iowa Nuts Inc.
(Spencer) says the company was founded in about June
1986. They grow the soybeans then buy them back in bulk as
soynuts to package them in a 5 oz can and 1.5 oz foil packs,
and distribute them. Plans are to market 400,000 lb the first
year. The Iowa Chip is an extruded mixture of 90% corn and
10% soybeans developed at Iowa State Univ. using an InstaPro extruder. Grain Processing Corp. of Muscatine makes
a soy ice cream. Miller Farms Food Co. of Cedar Falls has
a portable soymilk plant built on two 45-foot trailers. It can
produce up to 2,000 gallons of soymilk a day. INARI Ltd.
in Michigan has made Super Soynuts since 1976. A new
product is soynut butter with less calories per ounce (only
157) than peanut butter. Address: Iowa.
801. Arocena, Javier. 1986. Re: Brief history of the soyfoods
company Zuaitzo in Spain. Letter to William Shurtleff at
Soyfoods Center, Sept. 10. 2 p. Typed, without signature on
letterhead. [Eng]
• Summary: “I’ve been working for the last 4 years making
tofu, seitan, and tempeh, in a craftsman way, in the North of
Spain, in the Basque country. Unfortunately in all of Spain
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we are only two people making those kind of products, even
if slowly, slowly, people are asking us more and more for
them every day. I have graduated in biology, and so have
a background in what I am doing. I’ve really found myself
useful for the rest of the world, and enjoy my life and work...
I’d like to ask if there is any possibility of working for a
short time (a summer or a month) in a place where I could
learn how to make miso, tamari, natto, sufu, and soynuts.”
Address: Zuaitzo, Correria, 39–01001 Vitoria-Gasteiz, Spain.
Phone: 945/28 86 30.
802. Benk, Erich. 1986. Ueber die Sojabohne und aus ihr
hergestellte Lebensmittel [Soybeans and soybean products].
Industrielle Obst- und Gemueseverwertung 71(9):390-91.
Sept. [9 ref. Ger]
• Summary: Soybeans and their products are discussed
briefly, including their composition, manufacture, and uses.
Products mentioned are green vegetable soybeans (unreife
Sojabohnen), whole dry soybeans, soy protein, soy oil,
lecithin, defatted soy flour, soy protein concentrate, soy
nuts, soy sprouts, soymilk (Sojamilch), tofu (Sojaquark),
soy sauce (Sojasosse), and fermented tofu (SojabohnenKäse, sufu). The application of German dairy product laws
to soyfoods is discussed. Address: Chemiedirektor a. D.,
Beratender Lebensmittelchemiker, Robert-Steiger-Str. 110,
8909 Krumbach, Germany.
803. Product Name: Super Soynuts (Oil Roasted)
[Cinnamon or Butter Toffee Flavors; BBQ, Cajun, Onion
and Garlic, or Salted Seasonings; Natural Carob, or Yogurt
Toppings].
Manufacturer’s Name: Lee Seed Company.
Manufacturer’s Address: Just north of Inwood, Iowa.
Date of Introduction: 1986. October.
New Product–Documentation: Bee (Rock Valley, IA).
1987. March 25. “Inwood Woman has ‘Nutty’ Idea for
Soybeans.” Joyce and Paul Lee of Lee Seed Co. introduced
Super Soynuts in October 1986. They are soaked in a
Chicago factory, which duplicates the process for only 3
other U.S. businesses. Ad in Iowa Soy News. Brown. 1987.
Soya Newsletter. Sept/Oct. p. 8. Seasoned nuts retail for
$2.00/lb, sweet nuts for $2.50/lb. Talk with Irene Stuttman.
1987. Dec. 4. Lee Seed Co. is doing a great job selling
INARI soynuts.
Gift catalog of Super Soynuts and soynut butter from
Lee Seed Co. 1991. Nov. 8½ by 21 inches (12 panels). Red
and black on white. Includes: Six gift items, four gift boxes,
Dr. Popper popcorn, and order form and the “Super Soynuts
Story.” Phone: 1-800-736-6530.
Talk with Sylvia Benser of Prairie Products. 1995. Oct.
27. She sells roasted soynuts to Lee Seed Co. in Inwood,
Iowa.
804. Lyon County Reporter (Rock Rapids, Iowa). 1986.

Inwood family promotes soybeans as food product. Nov. 19.
• Summary: Joyce Lee and her husband, Paul, and their
three children are packaging and distributing Super Soynuts
as a unique gift that symbolizes the work of farmers. A
photo shows Joyce with many round metal gift packs of her
products. The Lee family is working with the Iowa Soybean
Association to promote the product, which is made in
Michigan [by INARI, Ltd.].
805. Barrett, Mariclare. 1986. The cook’s glossary of
soyfoods. Vegetarian Times. Nov. p. 28-35. [10 ref]
• Summary: Gives good definitions, with a full-page color
illustration by Emily Soltanoff, of: Soybeans, soynuts, soy
flour and grits, soy oil, textured vegetable protein, soymilk,
okara (“the pulp that remains after the soymilk has been
strained”), soy yogurt and soy cheese, tofu, fermented
soyfoods, tempeh, miso, natto, soy sauce.
The article begins: “For 60 seconds on a national
television commercial, a small, round soybean rolls past a
lineup of infant formula, bread, pizza, chili, salad dressing,
ice cream [Tofutti], soymilk and cubes of tofu; meanwhile
the narrator intones, ‘The newest development in nutrition
is actually one of the oldest foods known to man.’ Through
advertising, the concept of soyfoods is brought home to
millions of Americans by the soy giant, Archer-DanielsMidland Company.” Address: Staff.
806. Harrison, Slater. 1986. Work of the Mennonite Central
Committee (MCC) with soynuts in Bangladesh (Interview).
SoyaScan Notes. Nov. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Slater, who is working with the Mennonite
Central Committee (MCC) in Bangladesh on a soy project,
is now home in the United States visiting his parents in
Pennsylvania. Chanachur (pronounced CHAN-uh-chur) is
a hot, spicy snack, often deep fried, with many variations,
that is popular in Bangladesh. It is usually made from
grains, but MCC has developed and is marketing a soynut
product that is incorporated into Chanachur, or can also be
eaten plain–as is. MCC has also developed “sweet soynuts,”
based on deep-fried soybeans, which is made at a pilot plant
and sold mostly in Dhakka. The profit goes back to the
soybean farmers. For more information, contact Carl and
Ilene Bergen, a couple who are technologists now living in
Bangladesh and working on these soy products. Address:
c/o MCC, P.O. Box 5, Maijdi Court, Noakhali, Bangladesh.
Phone: 317065 or 316461.
807. Dawes, Sonda. 1986. Sales were slow until Bob Waldo
roasted his beans. Delmarva Farmer (Easton, Maryland).
Dec. 2. Maryland ed.
• Summary: Bob Waldo is the enterprising owner of Holland
Grain and Feed Co., Inc., a grain elevator in Suffolk,
Virginia. Three years ago he began a side line business
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named Bean Sprout Inc., which sold dried soybeans directly
to consumers. Sales were slow until friends convinced him
to forget the dried beans and sell the roasted soybeans he
had been preparing to demonstrate the product’s versatility.
Bean Sprout is currently filling orders for about 500 lb/
month of roasted soybeans; in bulk they sell for $1.50/
lb. Buyers include mail order customers, gift shops, and a
North Carolina Company that supplies the crunchy beans
to restaurants or their salad bars. “Waldo said the Virginia,
Delaware and Maryland soybean boards have also placed
orders with him for small ‘introductory’ packages to give
away at their meetings.” Taste tests have shown that Delta
Pine 105 is the best soybean variety for making roasted
beans. They look prettier and taste sweeter than other
varieties. Photos show: (1) A local farmer helping himself
to roasted soybeans kept in a handy gumball machine on the
counter of Holland Grain and Feed Co. (2) Bob Waldo, with
several packs of his roasted soybeans.
808. SoyaScan Notes. 1986. Chronology of soybeans,
soyfoods and natural foods in the United States 1986
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. Ron Ishida, an attorney with no previous
knowledge of tofu, working for Azumaya Inc. (South San
Francisco, California), rewrites the Tofu Standards without
authorization. They have already gone through 8 drafts. This
creates a crisis.
Jan. Soymage, the first casein-free soy cheese, is
introduced by Soyco Foods.
Jan. Soyfoods: The Journal of the European Soyfoods
Association (ESFA) begins publication from Paris. Philippe
Vandemoortele of Alpro is president of the association and
Guy Coudert is editor of the periodical. The association plans
to organize a soyfoods conference every 2 years. But the
journal is discontinued after 3 issues.
Jan. Tomsun Foods is reorganized, changing its name
(for the fourth time) to Tomsun Foods International. The
firm’s new chairman is Juan Metzger, founder of Dannon
Yogurt. The company produces nearly 3 million lb. of tofu a
year.
Jan. First Tofutti Shop opened in Japan by Daiei Co. Inc,
Japan’s largest retailer. Shop sells non-dairy soy-based ice
cream and related snacks.
Feb. 7. Fire destroys Island Spring tofu plant in Vashon,
Washington, with an estimated $1 million loss.
Feb. Soya Kaas, an imitation cheese containing soymilk
and casein, launched by American Natural Snacks, a
marketer. The manufacturer is Swan Gardens of Georgia.
Feb. Jofu, a tofu-based, non-dairy, nonfermented,
yogurt-like product, sweetened with fruits, launched by
Tomsun Foods International of Greenfield, Massachusetts.
The product is a hit, grossing nearly $400,000 in its first 32
weeks on the market.

Feb. Barricini Foods has its first public stock offering.
Raises $1.5 million, gross to use in marketing Tofulite and
Ice Bean soy ice creams.
Feb. Central Soya purchases Staley protein line,
including Mira-Tex, Procon, and Textured Procon brands.
Feb. ASA hires Jim Guinn as technical director of
soybean quality programs. Soybean quality is an area of
growing interest, with two parts: 1. The traditional area of
soybean condition, concerning grades, damage, foreign
material, etc. 2. The newly emerging area of soybean
composition and its relation to grades. New measurement
technologies make it likely that soybeans may soon be sold
based on their composition of oil and protein. Both effect
exports and price.
March 5. Pesticide control now tops the Environmental
Protection Agency’s list of most pressing problems,
announces The New York Times (and Soybean Digest, June/
July). Stricter pesticide laws are enacted.
March 7. Richard E. Lyng of California becomes U.S.
Secretary of Agriculture, replacing John R. Block. Policies
remain unchanged.
April 18. Wm. Shurtleff, in charge of compiling the
original tofu standards, submits a strong criticism of the
illegitimate Ishida draft in the form of a detailed chronology
of the development of the tofu standards.
April. Tofu cheesecake revolution in New York City
profiled by Whole Life. Thirteen restaurants now offer them.
May. Tofutti Love Drops (chocolate covered graham
cookie drops) launched by Tofutti Brands with much fanfare.
May. Nasoya’s new million-dollar automatic tofumaking system, imported from Sato Shoji in Japan, begins
operation.
June. Increasing consumer deception by “soy cheese”
manufacturers. Whole Life publishes “Whole Frauds in the
News: Will the Real Soy Mozzarella Please Stand Up (That
is, If There is One),” an exposé of mislabeling involving
Soyarella, Tofu Mozzarella, and Soya Kaas (though the
latter brand is not at fault). Argues that it is deceptive for
health food stores to call a product “non-dairy” if it contains
casein (milk protein), even though FDA rules allows such
a designation. In Oct. Whole Life shows that “Independent
lab tests prove Soyarella hoax; Large quantities of casein
[19.6%] found in so-called soy cheese.” Soyarella had
previously been marketed as casein free.
July. Ralston Purina Co. starts publication of Nutrition
Overview, a newsletter focusing on soy protein and fiber.
July. Soyfoods win big in 7th Annual Natural Foods
Merchandiser merchandising awards: Gold: San-J tamari
and shoyu. Silver: Fantastic Foods’ Tofu Scrambler and Tofu
Burger, Westbrae Natural miso soups. Honorable mention:
Walker & Wilks frozen entrees, White Wave boxed tofu.
July. Vitasoy reintroduces it line of reformulated and
repackaged soymilk products, originally launched in 1984.
They contain more solids and nutrients, and are sweetened
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with barley malt instead of maple syrup.
July. A Roper poll in the U.S. finds that tofu is the “most
hated” food. 35% of a sample of 2,000 adults checked it on a
list of foods said to be disliked, ahead of liver (34%), yogurt
(29%), Brussels sprouts (28%), and prunes (24%). Results
do not vary significantly by age, but tofu dislike is somewhat
less among those with higher incomes. The poll results
are very widely publicized, and are even the subject of a
question on the TV program Jeopardy (in early 1988)–and its
rerun! These findings suggest both a widespread awareness
of tofu and a split image: Some like it and others don’t.
Aug. Kikkoman’s new shoyu plant starts operation in
Chitose, Hokkaido, in northern Japan. The first product was
shipped on 30 Jan. 1987.
Sept. 9. American Soy Products Inc. plant dedicated in
Clinton, Michigan. A $10 million joint venture between Eden
Foods and four Japanese companies (Kawasho, Marusan,
Muso, Seikensha), construction on the plant began in Oct.
1985. It will make Edensoy soymilk in Tetra Brik cartons.
The first products are shipped in November.
Sept. 19. Tofu standards passed by Tofu Standards
Committee in San Francisco, after all committee members
except Shurtleff agree to start with a blank slate in drafting
new standards–thus erasing years of work by hundreds
of people. Shurtleff resigns in protest, arguing that this is
a violation due process. Shortly thereafter Barricini and
Ralston Purina also refuse to give final approval. Tofu
standards are stalled indefinitely after many years of hard
work.
Sept. 24. First International Tofu Products Expo,
Seminar, and Soyfoods Buffet, held in Munich, West
Germany. Sponsored by Bernd Lehmann International
Consultants. 100 people attend.
Oct. Supersoy brand soymilk introduced to America
by Mitoku USA. It is made by Kibun Health Foods Co. in
Japan.
Oct. Ralston Purina sells its domestic agricultural
products business, Purina Mills. Total sales for 1986 were
$5.5 billion.
Nov. Island Spring announces $6.5 million investment
from Edward Lynch Co. to finance an expansion plan.
Construction of a new 30,000 square foot factory is now
underway on Vashon Island.
Dec. 1. White Wave of Boulder, Colorado, acquires
Soyfoods Unlimited, a tempeh manufacturer of San Leandro,
California. This makes White Wave America’s largest
tempeh manufacturer.
Dec. 8. Central Soya purchases 7 of 9 Bunge processing
plants. ADM is now estimated to control 30% of U.S.
crushing capacity followed by Cargill (25%), Central Soya
(20%), and other (25%).
Dec. Tomsun Foods International nets about $3.45
million in its first public stock offering. Most of the funds
will be used for sales and marketing of Jofu, and to repay

$800,000 in debts. Total Tomsun sales in 1986 were about
$3.1 million.
Dec. Haagen-Dazs will drop Tofutti and start
distributing Barricini Tofulite, a non-dairy frozen dessert.
Dec. Brightsong Foods is named as one of the top ten
food innovators for 1986 by Food & Beverage Marketing
magazine. In fact, Brightsong is listed first!
Dec. Tofruzen Inc., a soy ice cream marketer from
Englewood, Colorado, raises $1.6 million in a public stock
offering. Sales of Tofruzen in fiscal 1986 were $91,000,
rising to $158,000 in 1987, and $213,000 in the first quarter
of 1988.
Dec. Edible Soy Products in Hudson Iowa is sold to
Solnuts of Tilburg, The Netherlands, and renamed Solnuts,
Inc. The Hudson and Tilburg plants are the only ones in the
world that dry roast soybeans to make soynuts.
Dec. More than 60,000 Italian farmers harvested
nearly 25,000 hectares (61,700 acres) of soybeans this year.
Italy is now Europe’s largest soybean producing country,
followed by France. Five years ago, Italy produced virtually
no soybeans. The Ferruzzi Group is the leading promoter,
helped by hefty subsidies from the EEC.
1986 New Trends:
So Called Tofu Cheeses. Eight new soy cheeses were
launched during 1986, many with the term “Tofu” in the
product name. Many have been shrouded in mystery,
with the names of the manufacturer and ingredients often
not disclosed. There has been much consumer deception,
mislabeling, and several attempts to conceal the fact that they
usually contain casein, the protein in cow’s milk.
Soy Yogurts and Yogurt-Style Products. The leader in
this exciting new category is Jofu from Tomsun Foods. The
two basic types are fermented soymilk products (e.g. Cream
of the Bean, Soy-O), and non-fermented tofu-fruit blends
(e.g. Jofu).
Move to Manufacturing Soymilk in America. The
rising cost of soymilk imports is making them unprofitable.
Domestic production, which obviates shipping U.S. soybeans
to Japan, then shipping the beans and water back, will have
major, beneficial long-term Edensoy, Ah Soy, and Westbrae
Malteds. Still imported are Vitasoy (from Hong Kong,
whose exchange rate is tied to the dollar) and Sunsoy (from
Belgium).
The declining value of the dollar against the yen starting
in late 1985 led to a steady rise in soymilk prices. But the
combination of domestic production and larger size packages
(see below) has led to a drop in soymilk prices during 1986.
For example, Edensoy, selling for 6 times the price of dairy
milk per unit volume in early 1984, was selling for only 3.5
to 4.1 times as much in late 1986, a drop of about 37%.
Soymilk Switches to Tetra Brik Cartons and Liters or
Quarts. Edensoy, Westsoy, and Ah Soy have all switched
to Tetra Brik cartons this year. Lower total manufacturing
and shipping cost is the main reason. The liter/quart size
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was pioneered in the U.S. by Alpro/Vamo Foods/Sunsoy,
and followed by Edensoy, Ah Soy, and Vitasoy. These
counterparts of dairy milk in quarts suit the needs of regular
soymilk users by offering a more economical price per unit
volume plus greater convenience. Soymilk may be the first
liter-size Tetra Brik product to succeed in America.
INTSOY is Doing Outstanding, Pioneering Work
with soyfoods and soybean utilization in the Third World
and America. Research is focusing on extrusion cooking,
extruder-expeller processing for small-scale oil expression,
and fresh green soybeans. Since April 1987 the INTSOY
Newsletter has become one of the best soy-related
publications available.
Morinaga Long-life Tofu Becomes a Major Force in
the U.S. tofu market. Traditional manufacturers consider the
product a major threat to their markets. Azumaya has hired
an attorney who spends considerable time causing troubles
for Morinaga.

phosphorous, potassium, sodium, zinc, copper, and
manganese (not aluminum).
Vitamins include ascorbic acid, thiamin, riboflavin,
niacin, pantothenic acid, vitamin B-6, folacin, vitamin B-12,
vitamin A.
Amino acids include tryptophan, threonine, isoleucine,
leucine, lysine, methionine, cystine, phenylalanine, tyrosine,
valine, arginine, histidine, alanine, aspartic acid, glutamic
acid, glycine, proline, and serine.
For Adzuki beans (raw, cooked boiled, canned
sweetened, and Yokan {yôkan–sugar-sweetened confection})
see p. 24-27.
For peanuts (all types raw, cooked boiled, oil-roasted,
dry-roasted, Spanish raw, Spanish oil-roasted, Valencia raw,
Valencia oil-roasted, Virginia raw, Valencia oil-roasted) see
p. 109-18. For peanut butter (chunk style, smooth style),
defatted peanut, and low-fat peanut flour, see p. 119-22.
Address: USDA Human Nutrition Information Service.

809. Haytowitz, David B.; Matthews, Ruth H. 1986.
Composition of foods: Legumes and legume products. Raw,
processed, prepared. USDA Human Nutrition Information
Service, Agriculture Handbook No. 8-16. 156 p. Dec. See p.
126-152. By Nutrition Monitoring Division. [29 ref]
• Summary: Data are presented for 133 legumes and
legume products. Of these, only 53 were included in USDA
Agriculture Handbook No. 8, published in 1963. The
following soy-based foods are included: Simulated meat
products (bacon, meat extender, and sausage), raw soybeans,
cooked boiled soybeans, roasted soybeans, dry-roasted
soybeans, soybean products: miso, natto, tempeh, full-fat
soy flour (raw, and roasted), defatted soy flour, low-fat soy
flour, defatted raw soy meal, fluid soy milk, soy protein
concentrate, soy protein isolate, soy sauce (shoyu, tamari,
and HVP), raw tofu (firm {p. 147}, regular, dried-frozen/
koyadofu, and fried) [Note 1. Tofu is called “tofu” and at
“Soybean curd” it says, see “tofu.” Note 2. Footnote 2 states
that the calcium content of tofu curded with calcium sulfate
is 683 mg/100 gm, compared with 205 mg/100 gm for
tofu curded with nigari. As of May 1997 Soyfoods Center
believes that both these values are far too high; the two
figures should be about 159 mg/100 gm (range 128-168) and
45 mg/100 gm respectively], okara, salted and fermented
tofu (fuyu).
For each food the following information and number
of values are given: Vertically: Proximate (7 values),
Minerals (9), Vitamins (9), Lipids (Fatty Acids [Saturated
(9), Monounsaturated (5), Polyunsaturated (7)], Cholesterol,
Phytosterols), Amino acids (18). Horizontally: Amount in
100 gm edible portion (mean, standard error, number of
samples), amount in edible portion of common measures of
food (e.g. ½ cup or 1 cup), amount in edible portion of 1 lb
of food as purchased.
Minerals include calcium, iron, magnesium,

810. INARI, Ltd. 1986. A gift for all seasons [soynuts]
(Leaflet). 2331 Forest Rd., Lansing, MI 48910. 1 p. 28 x 22
cm. Color. Dec. Reprinted in Soyfoods Marketing. Lafayette,
CA: Soyfoods Center.
• Summary: Includes carob and yogurt flavors. Address:
Lansing, Michigan.
811. Product Name: Soynuts.
Manufacturer’s Name: Dayspring Soyacraft Corporation.
Manufacturer’s Address: 626 Esquimalt Rd., No. 5., P.O.
Box 7285, Station D., Victoria, BC, V9A 3L4, Canada.
Date of Introduction: 1986.
New Product–Documentation: Soya Bluebook. 1986. p.
108.
812. Product Name: [Roasted Soynuts].
Manufacturer’s Name: Edelsoya GmbH. Div. of Lucas
Meyer GmbH & Co.
Manufacturer’s Address: Ausschlaeger Elbdeich 62, 2000
Hamburg 28, West Germany.
Date of Introduction: 1986.
New Product–Documentation: Soya Bluebook. 1986. p.
108.
813. Product Name: Whole Soybean Snacks (Soynuts).
Manufacturer’s Name: Freedom Farms, Inc.
Manufacturer’s Address: Hwy 4, South, P.O. Box 522,
Emmetsburg, IA 50536.
Date of Introduction: 1986.
New Product–Documentation: Soya Bluebook. 1986. p.
108.
814. Product Name: Roasted Soynuts.
Manufacturer’s Name: Full of Beans Soyfoods.
Manufacturer’s Address: 96-97 High St., Lewes, East
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Sussex, BN7 1XH, England.
Date of Introduction: 1986.
New Product–Documentation: Soya Bluebook. 1986. p.
108.
815. Product Name: [Whole Soybean Snacks {Soynuts}].
Manufacturer’s Name: Heuschen B.V. Affiliate of
Heuschen-Schrouff B.V.
Manufacturer’s Address: Dr. H. van Doorneweg 16, 5753
PM Deutne, Netherlands.
Date of Introduction: 1986.
New Product–Documentation: Soya Bluebook. 1986. p.
110.
816. Product Name: Confection Coated Soynuts [Almond,
Orange, or Cherry].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Date of Introduction: 1986.
New Product–Documentation: Letter from Len and Irene
Stuttman. 1987. Nov.
817. Product Name: Whole Soybean Snacks (Soynuts).
Manufacturer’s Name: Prestige Foods Ltd.
Manufacturer’s Address: Main Office: 30, Jaora
Compound, M.Y.H. Rd., Indore 450021, MP, India.
Date of Introduction: 1986.
New Product–Documentation: Soya Bluebook. 1986. p.
108.
818. Product Name: Whole Soybean Snacks (Soynuts).
Manufacturer’s Name: Shefa Protein Industry Ltd.
Affiliate of Israel Edible Food Ltd.
Manufacturer’s Address: 12 Htaasya St., P.O. Box 39,
Arad 80700, Israel.
Date of Introduction: 1986.
New Product–Documentation: Soya Bluebook. 1986. p.
110.
819. Elsinger, David Karl. 1986. Development and
packaging of a soynut butter. MSc thesis, Michigan State
University. 113 p. Page 176 in volume 25/02 of Masters
Abstracts. *
Address: Michigan State Univ.
820. INARI, Ltd. 1986. Soynut Butter: The healthy
alternative (Leaflet). Mason, Michigan.
• Summary: This 8½ by 11 inch leaflet shows a little peanutshaped cartoon character (by Presen) standing on the edge
of a tub of soynut butter, scooping out some of it on a knife.
In the background, accented by stars, are the 3-dimensional
words “Soynut Butter.” In somewhat smaller letters, below
the rim of the tub is written “The healthy alternative.” The
text begins: “Soybeans and peanuts are both legumes. The

soybean, however, is so low in fat that we add vegetable oil
to make soynut butter spreadable. Even so, our basic soynut
butter still contains less fat than peanut butter. There is more
protein in our soynut butter, less carbohydrates, and more
vitamin C, riboflavin, calcium, and iron...” In the lower right
corner is the “Super Soys” logo.
An accompanying sheet, printed with black ink on
yellow paper, is titled “Product information: SuperSoy
Soynut Butter” contains a proximate analysis. Address: 200
State St., Mason, Michigan 48854. Phone: 517-676-3836.
821. Product Name: [Soynuts (Plain or with Sunflower
Seeds and Shoyu)].
Foreign Name: Soja-”Nusse” Mit Sonnenblumenkernen
und Shoyu.
Manufacturer’s Name: Morgenland Pflanzenkost.
Manufacturer’s Address: Kurze Strasse 1, D-3406
Lenglern, West Germany.
Date of Introduction: 1986?
New Product–Documentation: Manufacturer’s catalog.
1987. Kleine Warenkunde. Yellow. 4 pages. Describes each
of the 13 soyfood products. “Munch on soynuts straight out
of the bag or roast them for 2-3 minutes in a hot, dry pan and
season with honey, or soy sauce, with paprika, curry, etc.”
822. Cushman, Deborah. 1987. ISU researcher [Walter Fehr]
is Calvin Klein of designer beans. Des Moines Register
(Iowa). Jan. 14. p. 1T, 10T.
• Summary: New varieties are low in linolenic acid, high in
stearic acid, high in protein (Vinton, for tofu), small seeded
for sprouts, and large seeded for soynuts and miso.
823. Jain, Manoj. 1987. Educating health workers and
villagers in India on the dietary use of soybean. Boston,
Massachusetts. 14 p. Jan. Unpublished manuscript. [10 ref]
• Summary: The soybean today has become one of the
prominent crops in Madhya Pradesh (M.P.), India. The
soybean is economical and easily available in Madhya
Pradesh. One kilogram of soybeans, which makes ten liters
of soy milk, costs Rs. 4.00 (U.S. $0.40) in the retail market.
Hence, soy milk costs Rs. 0.40/liter while cow milk costs
Rs. 4/liter. Similarly, the price of tofu is one tenth that of
curdled cow milk. Cow milk is often in shortage, especially
during the summer months, while soybeans can be available
all year.
The study had three objectives. 1. Developing an
educational and training program for rural workers on the
uses of soy products especially soymilk. 2. Conducting a
training program for rural workers. 3. Having health workers
do demonstrations in 15 villages. The educational and
training program was developed at the Mahatma Gandhi
Memorial Medical College, Indore, M.P. The sessions
were held at Bharatiya Grameen Mahila Sangh (BGMS),
a non-profit voluntary agency. Villagers response to each
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food was different. They tried the following: Roasted
and fried soybeans, soy halwa [halva] (sweet cake), soy
chutney, soy milk, okara, tofu, and soy yogurt. This field
study conclusively reveals that soybeans have a tremendous
potential in India. Address: Boston, Massachusetts: Boston
Univ. School of Public Health.
824. Product Name: Tofu Spread [Dill, Celery, Garlic, or
Paprika].
Manufacturer’s Name: White Wonder Natural Products
(Importer). Made in the Netherlands.
Manufacturer’s Address: 709 7th St., Hudson, IA 50643.
Phone: 319-988-3811.
Date of Introduction: 1987. January.
Ingredients: Dill: Fresh tofu* (made from soya beans with
filtered water and coagulated with nigari), filtered water,
soybean oil, barley malt syrup*, apple vinegar*, dill, guar
vegetable binder, herbs, seasalt. * = Organically grown.
Wt/Vol., Packaging, Price: 8 oz (220 gm) glass jar.
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Dill: Per 1 tablespoon (14 gm): Calories 25,
protein 0.8 gm, carbohydrates 1.2 gm, fat 2.0 gm, sodium 40
mg (320 mg/100 gm).
New Product–Documentation: Label. 1987. 9.5 by 1.25
inches. Black, green, and tan on white. “Delicious taste. Low
calorie. Contains organic ingredients. No cholesterol. No
sugar. Low sodium.” An illustration (line drawing) on the
front panel shows a traditional tofu master (taken from The
Book of Tofu without permission). “White Wonder emerged
from the pioneering activities of a group of consciously
living people. We believe in producing healthy, nutritious,
and good tasting food products which are made using only
the finest organic or natural ingredients.” Soyfoods Center
product evaluation. 1 May 1988. Herb. Delicious, but a little
rich on oil. Soya Bluebook. 1987. p. 95. Soya Newsletter.
1987. Nov/Dec. p. 6. Talk with Ruth Young. 1988. Sept.
15. The product was first sold in America in Jan. 1987. It
is imported from Witte Wonder in the Netherlands. Leaflet.
1988. Nov. Tofu Spread.
825. INARI, Ltd. 1987. F.O.B. wholesale: Consumer size
price list. 200 State St., Mason, MI 48854. Effective Feb. 11.
• Summary: Front (se next page): Lists 30 soynut products.
The retail packaged soynuts come in 8 oz. (4 flavors,
confectioned), 12 oz. (4 flavors, seasoned), and 1¼ oz. (10
flavors, confectioned and seasoned) plus 10 different flavors
in counter display cartons.
Also soynut butter and soysesame in 1 lb. and 8 oz.
sizes.
Rear: “Consumer size product specifications.” Case. Net
weight. Gross weight. Case size. Case cube. Ti/Hi. Pallet
size. Pallet cube.
A separate sheet is titled F.O.B. wholesale: Bulk price
list. Effective Feb. 11, 1987. Also listed on it are Krumble

Krunch, 8 lb. and 40 lb. tubs of Soynut Butter, and 4 SKUs
of Super Sunnys (raw or roasted sunflower seeds, salted or
unsalted). Address: Mason, Michigan.
826. Courier (Waterloo, Iowa). 1987. Hudson soybean
company to go Dutch. March 8.
• Summary: Edible Soy Products, with a plant in Hudson,
Iowa, was started 17 years ago by 3 Californians. About
70 stockholders eventually owned the company, which
was sold in December to Solnuts, Tilburg, Holland, and
renamed Solnuts, Inc. The Hudson and Tilburg plants are
the only ones in the world that use the dry roast process
with soybeans. Soynuts are used in cookies, trail mix, food
bars, chocolate turtles, salad toppings and Zero candy bars.
Six East Coast stockholders now own the Iowa corporation,
E.S.P. Mills. “Business for the dry-roasted soybeans had
been sliding.” A photo shows Miller Row, controller of
Solnuts, Inc.; he is displaying some of the products that use
the company’s dry-roasted soybeans.
Note: Talk with Jim Becker Sr. 1990. March 31. E.S.P.
Mills was a holding company. They were holding Edible Soy
Products. Solnuts N.V. paid for the Hudson, Iowa, soynut
company over a period of 5 years, from Dec. 1986 to Dec.
1991.
827. Bee (Rock Valley, Iowa). 1987. Inwood woman has
“nutty” idea for soybeans. March 25.
• Summary: Joyce and Paul Lee, Lee Seed Co., introduced
Super Soynuts in October 1986. The nuts are soaked in a
Chicago factory which duplicates the process for only 3
other U.S. businesses. Ad in Iowa Soy News.
828. Product Name: Mamvy’s Double Melon.
Manufacturer’s Name: Odeiga and Company. Renamed
Odegai and Company.
Manufacturer’s Address: Umejei St., P.O. Box 100, Ibusa,
Bendel/Delta State, Nigeria.
Date of Introduction: 1987. March.
Ingredients: Melons and soyabeans.
Wt/Vol., Packaging, Price: 200 gm.
How Stored: Shelf stable.
New Product–Documentation: Letter and Label sent by
Joseph O. Ogbugwo of Odegai & Company. 1993. May
24. This product was launched in March 1987. It is still on
the market. Label. 4 inches square. Red ink on white paper.
“High protein melon blend. For your melon/vegetable soup.
Use one (1) sachet or as necessary. Any left over should be
resealed and kept in a cool dry place.” The company name is
given as “Odeiga Foods, Bendel State, Nigeria.” The product
is no longer on the market.
829. Schatz, Betty. 1987. Los Companeros [Soyfoods
nutrition program in Mexicali, Mexico]. Plenty Bulletin
(Summertown, Tennessee) 3(1):3-4. May.
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• Summary: The program is trying to reduce hunger,
malnutrition, and sickness in the suburban barrio of Lazaro
Cardenas, Mexicali. The program has two parts: (1) School
Nutrition: 30 school children are being served an 8 oz glass
of soymilk and a package of soynuts each day, at a cost of
$0.10/child. (2) Community Education. Mothers are taught
how to make soymilk, tofu, and soy nuts. Each family
attending a demo is given a soyfoods starter kit consisting of
a 50 lb bag of soybeans ($10), a hand food grinder ($10), a
book of Spanish soy recipes and a few necessary ingredients.
Betty is a retired Hayward school teacher. Address: Project
Director, 2800 Sparks Way, Hayward, California 94541.
Phone: 415-537-3713.
830. Gleason, Jane. 1987. Ceylon Oils and Fats Corporation.
Rajasoya soy flour. Marketing soyfoods in Sri Lanka.
Soybean Marketing in Sri Lanka, Monthly Report. June. p.
1-8.
• Summary: Note: This is the first monthly report.
I. Interview with Mr. Amaratunge, Marketing Manager,
Ceylon Oils and Fats Corporation (COFC). Mr. Amaratunge
says his organization imports soybeans and meal from India.
They would purchase it domestically if it were available.
A table shows COFC’s imports (increasing) and domestic
procurements (decreasing) of soybeans (in metric tons) from
1984 to 1987.
COFC presently imports from India approximately
12,000 metric tons / year of soybean meal at a price below
the official Rs. 7/kg floor price paid to Sri Lankan farmers.
II. Interview with Mr. Lalith de Silva, Plant Manager,
and Mr. Upali Madawala, Marketing Manager, Rajasoya.
Rajasoya makes full fat soy flour for use as a coconut milk
substitute in curries. The processing equipment, most of
which was imported, was fairly sophisticated. Organizations
within the Government of Sri Lanka own 53% of Rajasoya’s
stock. Discusses: Procurement of soybeans (through the
Paddy Marketing Board at Rs. 8.75 per kilo), production
details (monthly production of Rajasoya has been erratic,
averaging 14-19 metric tons per month. Questions about
plant capacity). A table shows monthly production of
Rajasoya soy flour, which averages about 200 tonnes a year
for 1984-86. “When Rajasoya began operation in September
1983, soy flour was heavily promoted in television,
newspaper and radio as a coconut milk substitute. At that
time, coconut prices were high and sales of soy flour were
therefore fairly good. When coconut prices decreased to a
more normal level, sales of soy flour dropped substantially
[from 67.50 tonnes in Jan. 1984 to 3.18 tonnes in May
1984], which led to a shift in promotion strategy. This
shift highlighted the nutritional aspects of the product. Mr.
Madawala emphasized that the decrease in sales was not
entirely due to normalization of coconut prices. Rather, he
feels that many consumers who tried Rajasoya’s product
did not like it.” All of the product is sold to the State Tea

Plantations. Bakeries and biscuit companies are interested in
fortifying their products with soy flour, but Rajasoya’s flour
at Rs. 40/kg is too expensive.
Discusses: Future plans for Rajasoya. Comment on
discussion with Mr. Madawala. Comment on discussion with
Mr. de Silva (“SFRC produces soy flour at less than one-half
Rajasoya’s cost using an extruder and mill”).
III. Market activities in Kandy and Colombo. IV.
Interviews with 3 commission agents and 1 wholesale
trader who deal in soybean. V. Development of consumer
and farmer surveys. VI. Bread making and discussion with
Dhanasiri Supermarket in Kandy. VII. Soy snacks in Cornel’s
Supermarket in Colombo. VIII. Peradeniya Pola Market (For
this market experiment, products made by SFRC will be sold
at a profit. SFRC’s production manager, Mrs. Ariyaratne,
agreed willingly to provide products for this market. This
experiment will continue for several months). Address: Sri
Lanka.
831. Journal Record (Oklahoma City, Oklahoma). 1987.
Soybean snack firm tries to start snack food craze [Iowa Nuts
Inc. of Spencer, Iowa]. July 16.
• Summary: Sales of their dry roasted soynuts, made by
Edible Soy Products of Hudson, Iowa and flavored at
Consolidated Popcorn Inc., are now about 1,000 pounds a
day. The product has been on the market since May 1986 in
four flavors.
832. Hapgood, Fred. 1987. The prodigious soybean. National
Geographic 172(1):66-91. July.
• Summary: Superb photos and an interesting original
color painting done by artist James Gurney, in the style of
Norman Rockwell, shows more than 60 products containing
soybean ingredients (both food and industrial). But, except
for the first 2 pages, the text of this far-ranging article is
mediocre to embarrassingly erroneous; even the National
Geographic editors didn’t like it, but Hapgood refused to
correct his many errors. For example, large bold print at
the top of the first page reads: “For centuries Chinese have
called the Soybean ‘Yellow Jewel’ or ‘Great Treasure.’ Now
this prodigious bean is seen by some as a weapon against
world hunger.” Note: This is the earliest English-language
document seen (July 2007) that uses the term “Yellow Jewel”
or “Great Treasure” to refer to the soybean.
Superb photos show: (1) Selling tofu in China. (2)
Harvesting soybeans with combines. (3) A tractor suspended
high over the hold of a cargo ship loaded with soybeans.
(4) Making koji at Kikkoman. (4) 42 different colors and
shapes of soybean seeds. (5) Henry Ford on 2 Nov. 1940
wielding an ax against a car trunk lid made from a highly
resilient soybean-derived plastic. (6) Yuba drying over pans
of soymilk. (7) A Japanese woman with her dried-frozen tofu
drying under the farmhouse eaves. (8) Favorite Japanese
soyfoods dishes: Dengaku, Simmering tofu, yuba, and miso
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dumplings. (9) Hatcho miso in vats with stones piled high
on each in an earthquake-proof pyramid shape. (10) Mamemaki (bean-throwing ceremony) at Setsubun, held each
February in Japan; the beans are thrown from small wooden
measuring boxes (masu). (11) The hari-kuyo ceremony for
broken needles in Tokyo. (12) A martial arts master and
former Shaolin temple monk in China testing his strength by
plunging his arm elbow-deep into a soybean-packed barrel.
Address: Boston.
833. Product Name: Gourmet Soynut Butter. All Natural
Nut Spread.
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Phone: 517-676-3836.
Date of Introduction: 1987. July.
Ingredients: Roasted soybeans, partially hydrogenated soy
oil, fructose, salt.
Wt/Vol., Packaging, Price: 8 oz plastic cup. Wholesales for
$1.18. Or 40 lb tubs.
How Stored: Shelf stable.
Nutrition: Per 1 oz. (28.4 gm): Calories 157, protein 8.5
gm, carbohydrates 4.4 gm, fat 12.9 gm, sodium 50.0 mg,
fiber 1.1 gm.
New Product–Documentation: Label. 1987, July. 2 by 5.5
inches. Brown and yellow on white. “100% Natural. NO
Preservatives. NO Chemical Additives. NO Cholesterol.
NO Artificial Colors or Flavors.” Letter from Len & Irene
Stuttman. 1987. Aug. 24. Introduced at the Fancy Food
Show, July 1987. Spot in Soya Newsletter. 1987. 1(4):6.
“Has less fat and carbohydrates and more protein, calcium,
iron, and vitamin C than peanut butter.” Leaflet. 1987. “The
Word is Spreading. Introducing 2 New, All-Natural Spreads.”
Leaflets. 1987. “Gourmet Soynut Butter. Recipes and
Product Information.”
834. Brandel, Amy Jo. 1987. Soynuts looking for marketing
approach. Backer says snack could catch on big. Agri News
(Rochester, Minnesota). Aug. 20.
• Summary: Norman Haugaard of Minnesota is trying to
market soynuts. “It could become the northern United States’
version of peanuts, only with fewer calories.” Address:
Minnesota.
835. Product Name: Gourmet Soysesame Butter. All
Natural Nut Spread.
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Phone: 517-676-3836.
Date of Introduction: 1987. August.
Ingredients: Roasted soybeans, partially hydrogenated soy
oil, sesame seeds.
Wt/Vol., Packaging, Price: 8 oz plastic cup. Wholesales for
$1.18. Or 40 lb tubs.

How Stored: Shelf stable.
Nutrition: Per 1 oz. (28.4 gm): Calories 157, protein 8.5
gm, carbohydrates 4.4 gm, fat 12.9 gm, sodium 1.8 mg, fiber
1.1 gm.
New Product–Documentation: Label. 1987. 2 by 5.5
inches. Green and yellow on white. “100% Natural. No
Preservatives. No Chemical Additives. No Cholesterol. No
Artificial Colors or Flavors.” Note: This product contains
no added sweetener or salt. Spot in Soya Newsletter. 1987.
1(4):6. “Has less fat and carbohydrates and more protein,
calcium, iron, and vitamin C than peanut butter.”
836. Rahman, Majeedah. 1987. The Belize soyfoods and
nutrition education project (Interview). SoyaScan Notes.
Sept. 13. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Majeedah got interested in nutrition in about
1969, when she started working with the Breakfast for
Children Program run by the Black Panthers in Oakland. She
then went to work for a community program called Akbar
that fed breakfast, lunch, and dinner to 350 children.
Majeedah, who started the project, was first introduced
to soyfoods in about 1970 by two black American twins,
who had become Rastafarians. They were making and selling
tofu burgers and tofu enchiladas in the San Francisco Bay
area, mainly at flea markets. They went to Belize and made a
little soymilk and soynuts for children at one of the primary
schools. To start their program, they received a little financial
help from REACH, an organization in Stancreek, south of
Belmopan, Belize.
During the 1970s Majeedah became a Black Muslim.
Elijah Muhammad believed that his followers should not
eat soybeans because they were fit only for animals. That
has changed recently. “Your Black Muslim Bakery” on
San Pablo Ave. in Oakland now makes tofu burgers at its
restaurant and bakery. In 1980 Majeedah transferred to
U.C. Berkeley from College of Alameda and studied health
and law, focusing on how law affected health. She got an
undergraduate degree in social science and law. In 1981
she started an MPH program and also started to work at the
U.C. Cooperative Extension, Expanded Food and Nutrition,
Education Program.
In 1985 Majeedah attended the Women’s Conference
in Kenya. Right after that, in December 1985, she went to
Belize (formerly British Honduras) to show some films.
While there, because she was interested in nutrition, she
noticed deficiencies of protein and vitamin A. She returned
in January 1986, paying her own way, to study the nutritional
situation further. She fell in love with the country, the
blend of ethnic groups, the lovely scenery. She had been a
vegetarian for about 15 years (partly because she is Islamic
and doesn’t eat pork) and began using soyfoods about 8
years ago. So she noticed that a few farmers were growing
soybeans for animal feed. She met with the minister of
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health, the nutritionist, and got permission to do some further
studies at the hospital. In February 1987, after 8 trips to
Belize, the project mentioned above was finally approved by
the Belize government.
The project, which will run from June 1986 to June
1987, has 3 components: 1. Nutrition education, the most
important, directed at the general public and health centers.
Will train 1 person from each of 7 districts to be a nutrition
education assistant. They will train others. 2. Get young
farmers to form a cooperative and grow soybeans on the
25 acres of land. There is a trend away from farming in
Belize. Presently (she thinks) all of Belize’s soybeans are
grown domestically; none are imported. The Mennonites in
Belize grow most of the soybeans. They came from the U.S.
(during the Civil War) and from Germany, and they own
a lot of farm land. 3. A breakfast and lunch program from
some schools in Belmopan, the capital. They are renting a
3-bedroom house in Belmopan and they have turned it into a
nutrition education center plus a soy dairy to make soymilk
for two schools, 2 times a week. They hope the Minister of
Education will expand the program. The soymilk will be
served to kids at school as a snack. Address: Project Director
(nutritionist), 526 44th St., Oakland, California 94609.
837. West Lyon Herald (Inwood, Iowa). 1987. Joyce Lee and
Super Soynuts. Sept. 24. p. 8.
• Summary: “Joyce and Paul Lee of Inwood, Iowa, have
founded Super Soynuts to package, market and distribute
soynuts, also called Super Soynuts.” At least some of the
products seem to be made by INARI Ltd. in Michigan.
838. Jain, Laxmi; Jain, Manoj. 1987. Indian soy cuisine:
A delicious and nutritious innovation. American Soybean
Assoc., 541, Orchard Road #11-03 Liat Towers, Singapore
0923. 48 p. 21 cm.
• Summary: Contents: Introduction. Basic soy preparations
(soy flour, milk, soy paste, soy yogurt, tofu). Soy appetizers.
Soy vegetables and pulses (many tofu recipes). Soy breads
and rice. Soy raitas, chutneys and salads. Soy desserts. Soy
drinks and ice cream.
Biography–”Mrs. Laxmi Jain, a native of India, has
lived in the Boston area for the past 18 years. She has been
actively promoting the use of soybean in the diet in India
and America. She has developed original recipes, and
has lectured and given demonstrations with the Oil Seed
Federation in India. Her recipes have been published in local
newspapers in both the U.S. and India. Note that this book
was published by the American Soybean Association.
“Mr. Manoj Jain is a medical student at Boston
University, and is also working on his Masters in Public
Health. He has a B.S. in Biomedical Engineering. Mr. Jain
also received a Smithkline Beckman Fellowship to research
the possible uses of soy foods in the Indian diet. With his
mother, Mrs. Laxmi Jain, Mr. Jain has developed numerous

recipes and analyzed them for their nutritional content and
delicious taste.” Address: Boston, Massachusetts.
839. Product Name: The Gift of Soya Cocktail Mixture.
Manufacturer’s Name: Jane Soya Products.
Manufacturer’s Address: 33/28 Riverdale Rd., Kandy, Sri
Lanka.
Date of Introduction: 1987. September.
Ingredients: Muruku (a type of noodles made of steamed
white flour, soya flour, and saffron), rice, fried soya beans,
curry leaves, fried chilies, vegetable oil, salt.
Wt/Vol., Packaging, Price: 50 gm bag with label retails for
Rs. 3/75.
How Stored: Shelf stable.
New Product–Documentation: Label. 1987. 3 by 1.5
inches. Red on white paper. “Good Nutrition. Good Health.
Good Taste.” Form filled out by Jane Gleason. On 31 March
1988 she met with Mr. H.K. Albert and Mr. A.R. Palitha,
the owners/managers of the business. The product is a snack
food sold at 10 or more shops in the Kandy district. Unlike
many other fried bean snacks available from small sellers,
the beans are first boiled and dried before frying. The product
was first sold as part of market trials for an INTSOY study
(see Jane Gleason, March 1988) which resulted in production
being undertaken as a small business. The company buys
about 40 kg/month of split soybeans at Rs. 13/kg from
Soya Food Research Centre, Gannoruwa. Production is up
and down. “Festival seasons and sports events mean higher
sales.” The product is purchased mostly for its taste.
840. Product Name: The Gift of Soya Fried Nuts.
Manufacturer’s Name: Jane Soya Products.
Manufacturer’s Address: 33/28 Riverdale Rd., Kandy, Sri
Lanka.
Date of Introduction: 1987. September.
Ingredients: Fried split soybeans (Soya Splits), chili
powder, salt, vegetable oil.
Wt/Vol., Packaging, Price: 50 gm bag with label retails for
Rs. 2/50.
How Stored: Shelf stable.
New Product–Documentation: Label. 1987. 3 by 1.5
inches. Red on white paper. “Good Nutrition. Good Health.
Good Taste.” Form filled out by Jane Gleason. On 31 March
1988 she met with Mr. H.K. Albert and Mr. A.R. Palitha,
the owners/managers of the business. The product is a snack
food. For more details, see also Cocktail Mixture made by
this company.
841. Fritzemeier, Kim. 1987. Jan Schroeder harvests
economy, nutrition by using [soy] beans in meals. News
(Hutchinson, Kansas). Oct. 14. p. 17-18.
• Summary: Don and Jan Schroeder raise 260 acres of
soybeans on their farm in rural Inman. Jan is an active
promoter of soyfoods through the Kansas Soybean Ladies,
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an auxiliary of the Kansas Soybean Assoc. of which Don
is a member. Jan uses soybeans in her family meals. Some
favorites are beans and rice, hamburger extended with
soymeat, buttered soybeans, taco and enchilada using
soymeat, chili, spaghetti sauce with soymeat, salad topped
with soynuts, rolls made partly with soy flour Don’s favorite
is the chili, hers is the sweet & sour soybeans (recipe
included). Address: Focus Editor.
842. Brown, Judy. 1987. Soynuts: Creating another niche
for soybeans. As an ingredient and snack food, this crunchy
soybean shines. Soya Newsletter (Bar Harbor, Maine). Sept/
Oct. p. 1, 8, 11.
• Summary: Total U.S. production of soynuts is estimated
at 6 to 7 million lb/year. Solnuts, Inc. is the world’s largest
producer and distributor, with plants at Hudson, Iowa, and
Tilburg, Netherlands. Solnuts produces about 2 million lb/
year of dry roasted soynuts, 95% of which is used as a food
ingredient by manufacturers. The company’s line includes
whole soynuts, pieces, grits, and flour. Wholesale prices
range from $0.40-70/lb. Solnuts new sister company, Witte
Wonder in Poeldijk, Netherlands, makes a line of second
generation tofu products. INARI Trading Co. in Lansing,
Michigan, founded in 1976, produced 500,000 lb of oil
roasted soynuts in 1986. They are the only producer of
confection-coated soynuts and soynut butter in the U.S.
Principal markets are other food producers and repackagers.
Their soynuts come in a variety of flavors, seasonings, and
coatings. Wholesale prices are $0.64-71/lb. Soynut marketers
include Lee Seed Company in Inwood, IA, and Iowa Nuts
Inc. in Spencer, IA.
843. Gleason, Jane. 1987. The creation of Jane Soya
Products, Ltd in Kandy, Sri Lanka. INTSOY/DARP/SFRC,
Sri Lanka. 3 p. Unpublished manuscript.
• Summary: The company, a partnership between the
families of A.R. Palitha and H.K. Albert, produces soya fried
nuts with chillie flavoring and soya coffee.
844. INARI Trading Co. 1987. Celebrate with soynuts–Super
Soya (Ad). Soybean Digest. Oct. Inside rear cover.
• Summary: This full-page color ad shows three sizes of
soynut samplers against a background of snow: (1) The 11 oz
Soynut Sampler contains seven flavors for $6.95. The 22 oz
Treasure Chest contains 4 confection flavors for $8.95. The
65 oz executive set contains 3 classic canisters, distinctively
packed (Carob, Yogurt, and Butter-Toffee). $15.25 for the
set. Prices include shipping and handling. Address: 200 State
St., Mason, Michigan 48854. Phone: (517) 676-3836.
845. INTSOY Newsletter (Urbana, Illinois). 1987. Swaziland
businessman to open soybean extrusion operation. No. 37.
Oct. p. 4.
• Summary: Dale Allen, a commercial farmer in Swaziland,

plans to purchase an INSTA PRO 600 extruder to produce
animal feed and soy-fortified flour. He will become the first
commercial soybean processor in Swaziland. Increased
interest in soyfoods in Swaziland can be traced back to 1982
when two participants from Swaziland attended the INTSOY
short course in soybean processing for food use. Returning
home, they began promoting the use of soybeans through
the home economics section of the Swaziland Ministry of
Agriculture. Later the cropping systems program of the U.S.
Agency for International Development (USAID) began
working with the home economics section to promote use of
soybeans in rural areas. Products being promoted are roasted
soybeans and soy-fortified mealy meal.
846. Nelson, A.I.; Wei, L.S.; Weingartner, Karl E. 1987.
Home and village preparation of soy products. In: S.R.
Singh, K.O. Rachie, and K.E. Dashiell. eds. 1987. Soybeans
for the Tropics. New York: John Wiley & Sons. xx + 230 p.
See p. 179-84.
• Summary: During the early 1970s, when these techniques
were developed, the focus was commercial rather than
home and village use of soybeans. The principles developed
were applied in Sri Lanka where INTSOY cooperated with
the Farm Women’s Extension Group to promote soybean
use. The object is to develop a core of people who like the
products, understand how to prepare them, and believe in
their worth. Includes formulas for basic soy milk, weaning
foods, soy nuts, and soybean dhal curry. Address: 1-2.
Univ. of Illinois, Urbana-Champaign, IL 61801; 3. IITA
(International Inst. of Tropical Agriculture), Ibadan, Nigeria.
847. Product Name: Fresh Pack Roasted Soynuts
[Unsalted, Salted, Nacho, Barbeque, Sour Cream/Onion, or
Onion/Garlic].
Manufacturer’s Name: Sonne Labs.
Manufacturer’s Address: 718 Minnesota Ave.,
Breckenridge, MN 56520. Phone: 218-643-4544.
Date of Introduction: 1987. October.
Wt/Vol., Packaging, Price: 1 to 50 pounds and can be
packaged to suit customer requirements.
How Stored: Shelf stable.
New Product–Documentation: Soya Newsletter. 1987.
Sept/Oct. p. 6.
848. Better Homes and Gardens. 1987. Do-it-yourself food
baskets. New ideas for eleventh hour gift giving. Nov. p. 26.
• Summary: “For the health conscious: In a heart-shaped
basket arrange a bottle of olive oil, fruit juice, herb tea,
assorted beans, mini oat cakes, soy nuts, salt-free seasoning,
and fresh fruit.” Photo shows INARI unsalted whole roasted
soynuts.
849. Goldbeck, Nikki; Goldbeck, David. 1987. The
Goldbeck’s guide to good food. New York, NY: New
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American Library. xi + 563 p. Illust. Index. 24 cm.
• Summary: The all-new version of their Supermarket
Handbook, which originally sold 850,000 copies. Chapter
12 (p. 143-51), titled “Soyfoods: World Class Protein,”
discusses tofu, frozen tofu, tempeh, soy flour and grits, hightech soy (soy concentrates and isolates), textured soy protein
products. There is also considerable information on soyfoods
in other chapters throughout the book: Soy flour (p. 79). Soy
nuts (p. 159, 163). Soy milk (p. 184-85). Soy yogurt (p. 19091, 195). Soy cheese (212, 217-18). Soy protein concentrates
or isolates (p. 233, 451, 483, 527). Soy oil (p. 144, 264, 288,
292-93). Meatless burgers and soy sausages (p. 394). Soy ice
cream (p. 452-53, 455). Soy sauce (510-11, 515). Miso (p.
511-12, 515). Worcestershire sauce (p. 512).
The section titled “Soy Yogurt” gives a nutritional
analysis of cultured Soygurt, made by Cream of the Bean;
per 8 oz. it contains 255 calories, 6.7 gm protein, 45.2 gm
carbohydrates, 5.3 gm fat, no cholesterol, 20 mg sodium, and
7% of the US RDA for calcium. The text reads: “Those who
must avoid milk will be interested in nondairy soy yogurt. A
new arrival in natural food stores, this yogurt is made from
soymilk and bacterial cultures. Gelatin is added to some
brands to maintain the typical yogurt consistency. There is
no need, however, for the quality to be compromised by the
addition of high fructose corn syrup, isolated soy protein,
salt, and several thickening agents, as has been done in at
least one brand we have encountered.”
The section titled “Soy Cheese” states: “Cheese based
on soy milk has recently added a new category of cheese
products to the market. In terms of calories, protein, and
overall fat content soy cheese competes quite favorably
with animal cheeses... It is both lactose- and cholesterol-free
and the sodium content is about average for cheese. Note,
however, that soy cheese is held together with vegetable
gums and will contain either the milk derivative calcium
caseinate (in which case it is not dairy free) or isolated soy
protein.” Page 218 gives a nutritional analysis of Soya Kaas
(soy cheese). Per 1 oz. it contains 78 calories, 6.7 gm protein,
5.6 gm fat, no cholesterol, and 168 mg sodium. Address:
R.D. 1, Box 495, Woodstock, New York 12498 914-6798561.
850. Stuttman, Irene. 1987. New developments with soynuts
and INARI, Ltd. (Interview). SoyaScan Notes. Dec. 4.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: FIND/SVP (1987, New York, $1,250) has
recently published a report on The Healthy Snacks Market
that also covers soynuts, with a company profile on INARI.
But FIND/SVP never contacted INARI for information. The
soynuts market has picked up a lot recently. The people in
Iowa who are independent distributors of their products,
especially Lee Seed Company, are doing a “fantastic job.”
Iowa Nuts is strictly a marketer selling in little canisters.
They do not buy from INARI and Irene does not know how

well they are doing.
Lee Seed Co. started by going to craft shows. Then
they moved up to food stores, salad bars, and foodservice.
They now have a foodservice / specialty branch. They also
sell as novelties as at hotel desks. “We have no interest in
competing with them. We want to focus on manufacturing.
Some of the Farm Bureaus are now selling our soynuts. We
recently picked up a few brokers to market our products
to health food stores. Up until now, we’ve always thought
we should shoot for the mainstream. Its growing slowly.”
Address: Michigan.
851. Caton, Greg. 1987. Lumen and its future (Interview).
SoyaScan Notes. Dec. 14. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Lumen was founded in Feb. 1986 and started
production in October. Presently the company’s sales are
about $50,000 a month and production is about 15,000
lb. The best seller is Cajun Jerky ($30,000/month). The
company is growing rapidly since he just got three big new
distributors: Tree of Life, Akin, and Balanced Foods. Lumen
is doing a joint venture with MJ Exports in Bombay to build
a Lumen plant in India. MJ will own 51%. Greg worked
for years with ADM. He also owned Richland Foods in
Fairland, Iowa, which sold flavored TVP that was flavored
before being extruded. This greatly lowered the quality of
the flavors. He found that it is much better to flavor after
extrusion. This was a major innovation, giving improved
flavor and texture.
He also reduces stachyose and raffinose by extracting
them using a centrifuge from the flour or the already
extruded piece. Galactosidase is the only enzyme that
will hydrolyze both raffinose and stachyose. Coating
and flavoring are his specialties. He makes the jerky for
Al Jacobson’s Garden of Eatin’. It used to be made by a
company in Los Angeles. Address: Louisiana.
852. SoyaScan Notes. 1987. Chronology of soybeans,
soyfoods and natural foods in the United States 1987
(Continued) (Overview). Dec. 31. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: Continued. 1987 New Trends:
Rapid Rise in the Number of New Products in America.
During 1987 more than 735 new soyfood products were
launched worldwide, including at least 380 in the USA.
Many of the most successful products are all-American and
fun to eat: Ice creams, burgers, hot dogs, salad dressings,
chocolate bars. This is part of the larger trend of the
Americanization of soyfoods. Most of the growth has been
in the traditional low-tech sector, including tofu, tempeh,
soymilk, miso, soy sauce, soynuts, plus modern dairylike
products such as soy ice creams, yogurts, and cheeses, all
developed by the soyfoods movement. A growing percentage
of these products are second generation products, which
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could also be called convenience prepared or value added
products.
Growth of Consumer Awareness of Soyfoods in
America. Ten years ago, perhaps 1% of Americans had heard
of tofu, soymilk, tempeh, or miso. Today, probably 50% of
Americans are aware of these foods. In 1987, for example,
the Soyfoods Assoc. clipping service received a total of
1,587 clips on soyfoods. That is 132 articles a month, way up
from 5 years ago.
Increasingly Positive Image of Soyfoods in the Western
World. Generally speaking, from about 1945 through the
1960s, soy had a negative image in foods. The became
neutral during the early 1970s. During the late 1970s and
early 1980s, with the rise of the soyfoods movement and
the growing sophistication of modern soy protein products
(isolates, concentrates) soyfoods gradually developed
a positive image. The Gallup Poll of 1977 was an early
indicator of this. By the mid-1980s tofu had become a “hot
ingredient.” Companies deliberately added it to a product (or
at least to the label) to help sell the product. Yet the Roper
poll of late 1986, which found tofu to be America’s most
hated food, may indicate a tarnishing of this image.
Growing Interest of Larger Food Companies in
Soyfoods. One indication of this trend is that Soya
Newsletter, targeted at these companies and selling for $96/
year, has over 900 paid subscribers.
Continued Decline of Red Meat. This year consumption
of poultry in America passed that of beef for the first time
in history. Beef had been king for 3 decades. Before that,
pork was king. A pound of chicken has one-fourth as much
saturated fat as beef and takes much less grain, water, and
energy to produce.
INTSOY Becomes a Major Force Worldwide
Developing and Promoting Soyfoods. Working with
other international (IITA, AVRDC) and national soybean
programs, and doing pioneering research on fresh green
soybeans, extrusion cooking, and use of expellers for smallscale oil expression etc., INTSOY has become as effective in
its new role (since 1985) of focusing on soybean utilization
as it was before that when its major emphasis was on variety
development and production.
The Competitive Position of the U.S. Soybean Industry
is Slipping. Farmers in Brazil and Argentina can now
produce soybeans at much lower cost than their American
counterparts. This plus extensive subsidies have led to a
dramatic drop in U.S. exports of soybeans and products since
their peak in 1981. A major part of the problem is linked to
the Latin American debt crisis, which surfaced in the early
1980s and forced debtor nations to export at all costs. This
debt crisis (especially by Brazil, Argentina, Mexico, and
Venezuela) is now being called the most serious problem
facing U.S. agriculture.
Soybean Research Increasingly Shifts from Production
to Utilization. Traditionally research focused on increasing

production and yields. New efforts are designed to develop
new markets instead of larger surpluses.
Big Increase in Breeding Soybeans for Food Uses. This
is part of a larger trend toward value added products and
toward finding new market niches for American soybeans,
especially for foods in Japan.
Revival of Interest in Industrial Uses of Soybeans.
The main interest is in new ways to use soy oil, of which
there is a large surplus that depresses soybean prices.
Promising applications include soy oil for printing inks,
dust suppressants, and diesel fuels. The largest interest
in industrial uses occurred during 1932-42, when the
Chemurgic movement and Henry Ford sought to find
industrial uses for all farm crops. Hence, there is a rebirth of
interest in Henry Ford’s work with soy.
Major Growth of Interest in Soybeans and Soyfoods
in Africa. Excellent work by IITA in Nigeria and various
national soybean programs (as in Egypt, Zimbabwe, and
Zambia) have allowed this relatively new crop to reach
the takeoff stage. Decreasing per capita food supplies and
growing understanding of the nutritional benefits of soyfoods
are sparking new interest.
Continued Rise of Soybean Production in Europe. The
largest producer, Italy, which produced almost no soybeans
as recently as 1983, harvested a record 1.3 million tons in
1987. France is second largest. All production is heavily
subsidized.
Omega-3 Fatty Acids Hit the Headlines. Soy oil is a rich
vegetable source of these fatty acids which are thought to
have a beneficial effect on the cardiovascular system.
Nutritional Spotlight Increasingly Shifted onto Fats,
Away from Proteins. During the past few years fats (and
especially cholesterol and saturated fats) have come to
be seen as the leading problem nutrient, the bad guy, in
the American diet. There is a new respect for complex
carbohydrates (especially whole grains), which used to be
called “starches” and were considered fattening.
New, More Complex View of Oils and Fats Becomes
Popular. High cholesterol levels are considered more
dangerous than ever, but equally important are the various
cholesterol-carrying proteins in the blood. Two kinds (low
and very low density lipoproteins) promote cholesterol
deposits in the blood, while high density lipoproteins (HDLs)
cleanse the blood vessels of fatty deposits. Moreover,
saturated fats are considered at least as much of a problem as
cholesterol.
So-Called Antinutritional Factors in Soybeans are
Increasingly Seen as Having Benefits as Well. Trypsin has
been shown to help prevent cancer. Saponins help reduce
serum cholesterol. Isoflavones have antioxidant activity that
may suppress breast cancer. This indicates that we may need
a new term to categorize these substances that offer both
benefits and disadvantages.
The Link Between Diet and Health Continues to Grow
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Stronger, among both scientists and the general public.
Interest in Exercise and Health Still Strong. Several
years ago some experts saw this trend waning, but it now
seems to be rebounding. For example, there were 21,244
finishers in the New York Marathon (including 3,689
women). Compare this with 12,512 finishers (1,621 women)
in 1980 and 55 finishers (no women) in 1970.
Books on Tofu. Since 1974, at least 60 books on tofu
(having the term “tofu” in the title) have been published in
North America and Europe. Peak publication years were
1981 and 1982. By language, 46 of the books were in
English, 7 in French, 4 in German, and 1 each in Italian,
Portuguese, and Swedish.
Inactivity of the Soyfoods Association of America
now becoming a major constraint on growth of soyfoods
in the USA, at a time when interest is at an all-time high.
Leadership is needed.
Rise of Canola (Rapeseed) Oil. It looks as if soy oil may
have another serious competitor (in addition to palm oil) in
future years. Canola contains less saturated fat than any other
popular vegetable oil. Only 6%, versus 9% for safflower
oil and 15% for soy oil. Lard has 41%, palm oil 51%, and
butterfat 66%.

Chocolate and Honey-Garlic flavors are new, not sold by
INARI. He is also working with Growth Country Foods of
Columbus Grove, Ohio.

853. Golbitz, Peter. 1987. 1987 new product count: At least
217 new soyfood products for retail sale. Soya Newsletter
(Bar Harbor, Maine). Nov/Dec. p. 3.
• Summary: Of the 217 new products, the leaders in the 8
product categories were Nondairy Frozen Desserts (50),
Entrees (44), Beverages (35), Snacks/Desserts (35), Cheese
Alternatives (19), Frozen Entrees (17), and Condiments (16).
The leaders among the 8 primary soy ingredients were tofu
(133), soymilk (32), textured soy protein (19), isolated soy
protein (12), soynuts (10), tempeh (6) and miso (1). Tofu was
the only primary soy ingredient used to make at least one
product in all categories. A complete listing of these products
broken down by primary soy ingredient and by category, and
which also lists flavors, company name, city, and state, is
available from Soya Newsletter for $25 (or $35 in Canada).
Address: Soyatech, Bar Harbor, Maine.

857. Product Name: [Roasted Soynuts].
Manufacturer’s Name: Edelsoja GmbH. Affiliate of
Oelmuhle Hamburg AG and Lucas Meyer GmbH.
Manufacturer’s Address: Ausschlaeger Elbdeich 62,
D-2000 Hamburg 28, West Germany.
Date of Introduction: 1987.
New Product–Documentation: Soya Bluebook. 1987.
p. 97. Note new spelling of Edelsoja (it has been spelled
“Edelsoya” since 1983) and new relationship with Lucas
Meyer.

854. Product Name: Country Nuggets (Soynuts)
[Chocolate, Carob, Yogurt, Butter-Toffee, Onion-Garlic,
Salted, or Natural].
Manufacturer’s Name: Ridgetown Country Harvest.
Manufacturer’s Address: Box 908, Ridgetown, ONT, N0P
2C0, Canada. Phone: 519-674-0620 or 0631. In Toronto:
416-778-0007.
Date of Introduction: 1987. December.
New Product–Documentation: Talk with Jim Boak of
RCH. 1988. Sept. 1. His line of soynuts was launched just
before Christmas 1987. The soynuts are roasted by INARI
in Michigan, then coated and boxed in Canada. Soon to
be launched are Honey-Garlic, and Barbecue flavors. The

855. Product Name: [Whole Soybean Snacks {Soynuts}].
Manufacturer’s Name: Alimentos S.A.
Manufacturer’s Address: Km. 14 1/2, Carretera a el
Salvador, Apartado Postal No. 8, Puerta Parada, Guatemala
City, Guatemala.
Date of Introduction: 1987.
New Product–Documentation: Soya Bluebook. 1987. p.
97.
856. Product Name: Soynut Butter.
Manufacturer’s Name: Deuce Supply Co. (Product
Developer/Marketer). Made in Michigan by INARI, Ltd.
Manufacturer’s Address: Route 8, Box 117 A-8, Lafayette,
LA 70508. Phone: 318-856-6733.
Date of Introduction: 1987.
New Product–Documentation: Talk with Mildred and Dale
Doucet. 1988. Sept. 5. She has been selling INARI soynuts
since 1983 or 1984. She also sells soynut butter, introduced
in 1987.

858. Product Name: [Nembe (Whole Soybean Snacks;
Soynuts)].
Manufacturer’s Name: Marusan-Ai Co., Ltd.
Manufacturer’s Address: 1 Arashita, Niki-cho, P.O. Box
444-21, Okazaki city, Aichi prefecture 444-21, Japan.
Date of Introduction: 1987.
New Product–Documentation: Soya Bluebook. 1987. p.
97.
859. Product Name: Unsalted Fiber Nuts.
Manufacturer’s Name: Medical Nutrition, Inc. (Marketer).
Made in Michigan by INARI, Ltd.
Manufacturer’s Address: Englewood, NJ 07631.
Date of Introduction: 1987.
Ingredients: Soybeans, soy/palm oil.
Wt/Vol., Packaging, Price: ½ oz (14 gm) foil packet.
How Stored: Shelf stable.
Nutrition: Per ½ oz. Calories 63, protein 6 gm,
carbohydrates 3 gm, fat 3 gm, sodium less than 1 mg, dietary
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fiber 1 gm.
New Product–Documentation: Label (foil packet). 1987,
undated. Orange on silver. “Nutrition over weight. High
fiber. No cholesterol. No sodium. Half the calories, half the
fat and twice the protein of peanuts.” Private labeled by
INARI for Medical Nutrition. They are oil roasted but seem
very nice and dry.
860. Product Name: [Tofu Spreads, Preserves, and
Tofunaise].
Manufacturer’s Name: Solnuts B.V. (Witte Wonder).
Manufacturer’s Address: Swaardvenstraat 41, P.O. Box
5066, 5048EB Tilburg, Netherlands.
Date of Introduction: 1987.
New Product–Documentation: Soya Bluebook. 1987. p.
96. Note that Solnuts now owns Witte Wonder, but the two
companies have different addresses.
861. Dinshah, Freya. 1987. The vegan kitchen. 11th ed.
Malaga, New Jersey: The American Vegan Society. 64 p.
Illust. Recipe index. 28 cm. Spiral bound.
• Summary: The rear cover notes of this 11th edition:
“Greatly enlarged and newly illustrated: Over 200 delightful
recipes... all animal free! No flesh, fish, fowl, animal milk or
dairy products, eggs, honey, gelatin, or other food of animal
origin; no sugar or white flour.” With this edition, an outof-print cookbook by Freya titled More Vegan Recipes was
inserted as an appendix in the back. This increased the size
of the book by about one-third. The books advocates a raw
food diet and food combining (following natural hygiene and
Dr. Shelton). Contains many black and white photos.
In part I of this 11th edition, soy-related recipes are the
same and on the same pages as in the 9th edition. Address:
The American Vegan Society, 501 Old Harding Highway,
Malaga, New Jersey. Phone: 609-694-2887.
862. INTSOY. 1987. Home and village soyfood preparation
(Leaflet). Champaign, Illinois. 6 panels.
• Summary: Contents: Overcoming protein deficiencies.
INTSOY basic processing concepts. A practical approach.
Products and processes: Soy flour, tofu, tempeh, soy milk,
roasted and fried soybeans [soynuts], curries, sweets. Record
of achievement (in Sri Lanka, incl. training more than 20,000
people). Address: International Soybean Program, Univ. of
Illinois at Urbana, 113 Mumford Hall, 1301 W. Gregory Dr.,
Urbana, Illinois 61801. Phone: 217-333-6422.
863. Khadka, Bed B. 1987. Coarse grains and pulses in
Nepal: Role and prospects. CGPRT No. 6. 35 p. [47 ref]
• Summary: Production and yield of major grain legumes
in Nepal in 1983 was: Grasspea (18,700 tonnes; 380 kg/
ha), lentil (17,000; 382), chickpea (13,100; 381); soybean
(10,100; 548), horsegram (7,900; 381). Note that soybean is
by far the highest yielding.

“Soybean cultivation, formerly limited to the midhills, is now extending to inner and outer tarai. In the hills
and valleys soybean is cultivated in association with or
intercropped with maize. Mono-cropped soybean is grown
only in small areas, and sometimes it is grown on paddy
bunds. Soybean is a popular leguminous food in the hills,
where roasted soybean is taken along with puffed maize as
a morning or midday snack. Green pods are boiled and the
seeds are eaten as such, or fried or made into curry. Some
soybean is used for its oil, and the cakes are then used in
feeds. In recent years, small industries have been set up to
convert soybean into soymilk, soybean curd [tofu], and other
products.” Research has been carried out in collaboration
with INTSOY, IITA, AVRDC and other agencies. Address:
Nepal.
864. Khokan, K.I.; Horlings, George. 1987. Soybean
production and utilization in Bangladesh. Dhaka [Dacca],
Bangladesh: Mennonite Central Committee. 55 p. No index.
28 cm. [36 ref]
• Summary: Contents: Part I: Production. Introduction:
History, Soybeans in Bangladesh. Soybean plant parts and
growth. Climatic requirements. Selecting land and soil types.
Cropping pattern: Rabi season, kharif season. Cultivation
procedures: Varieties (Bragg, Pb-1), planting date, land
preparation, fertilizer, inoculant preparation, planting
method, weed control, irrigation, harvesting, threshing and
drying, storage for food purposes. Diseases. Insects. Seed
production. Seed storage. Seed testing.
Part II: Utilization. Nutritional quality: Protein, oil,
undesirable factors, rules for soyfood preparation. Oil
expelling. Traditional foods from soybeans. Appendix I:
Recipes with soybeans (Soyflour, roasted soybeans, soy satu
{with rice and sugar}, soya khichuri {with rice, vegetables,
and spices}, soya sweet pumpkin curry, soya potato curry,
soya shak {any green leafy vegetable}, soya chatni, soya
dhal, soya tok {sour} dhal, peaju, soya patora, soya halua,
soya bapa pita, soya milk, soya yogurt). Appendix II:
Soybean troubleshooting. Planting to emergence. Emergence
to flowering. Flowering to maturity.
“Soybeans were first introduced into Bangladesh
in 1942. In 1960 three varieties were selected for kharif
season production. These varieties were later found to be
susceptible to yellow mosaic virus In 1972-73 MCC began
research and extension work on soybeans, primarily as a rabi
season crop. In 1975 the Bangladesh Coordinated Soybean
Research Project (BCSRP) began research on soybeans.
This project involved the Bangladesh Agriculture Research
Institute (BARI), Bangladesh Agricultural University (BAU),
Bangladesh Council of Scientific and Industrial Research
(BCSIR), several other governmental institutions, Shilpee
Food Products and the Mennonite Central Committee
(MCC). In 1981 the BCSRP was discontinued. The two main
problems were felt to be: difficulty in producing high quality
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seed and the lack of oil extracting equipment. Much research
has been done throughout Bangladesh which resulted in the
release of Bragg and Davis varieties for extension.” Address:
Mennonite Central Committee, Dhaka, Bangladesh.
865. Wynne, Dave; Javaheri, Fereidoon. comp. and ed. 1987.
Soyabean cooking in Zambia. Republic of Zambia, Dept. of
Agriculture. 48 p. 22 cm. 1st ed. 1985.
• Summary: Contents: Acknowledgements. Foreword.
Nutritional information. 1. Basic recipes. 2. General use.
3. Urban use. 4. Specialty recipes. Publication of this book
was fully by the Lint Company of Zambia (LINTCO).
The Mennonite Central Committee and ZAMARE gave
support. Many recipes were developed by Mrs. Barbara
Wynne, Mr. Lee Holland, or Miss Mabuya; most of the rest
came from the More-with-Less Cookbook, by Doris Janzen
Longacre, and Favorite Recipes by the American Women’s
Club in Lusaka. Surveys carried out by the National Food
and Nutrition Commission (NFNC) and published in Dec.
1980 found a high incidence of malnutrition in Zambia,
particularly in children aged 0-4 years. Soybeans can help
greatly to alleviate this problem.
Talk with Hea-Ran Lee Ashraf. Dave Wynne was
a Mennonite Missionary, and Fred Javaheri was also a
missionary but working for the Zambian government. Fred,
an Iranian with Canadian citizenship, has a deep, long-term
dedication to soybeans with great energy, enthusiasm, and
a sound knowledge of his resources. Hea-Ran believes that
without these two men, the soybean program in Zambia
would not exist today. Their group now also publishes a
quarterly periodical titled Soybean Newsletter. Address:
2. Soyabean Coordinator, Mt. Makulu Central Research
Station, Chilanga, Zambia.
866. Shurtleff, William; Aoyagi, Akiko. comps. 1988.
Marketing soyfoods–Labels, ads, posters, and other graphics:
Soynuts, natto, modern soy protein products, soy flour, soy
oil, whole soybean foods, letterheads and business cards.
Lafayette, California: Soyfoods Center. 76 leaves. Illust. No
index. 28 cm. Series: Marketing soyfoods.
• Summary: This book is a collection of black-and-white
photocopies of materials. Address: Soyfoods Center, P.O.
Box 234, Lafayette, California 94549.
867. Product Name: Soy Bran.
Manufacturer’s Name: Solnuts, Inc.
Manufacturer’s Address: 711 Seventh St., Hudson, IA
50643. Phone: 319-988-3221.
Date of Introduction: 1988. January.
Ingredients: Soybean hulls.
New Product–Documentation: Talk with Linda Weigel of
Solnuts. Inc. 1990. April 2. This product started to be sold
for food use in Jan. 1988. Prior to that time, all of the bran
was sold for animal feed. It has to be toasted for food use. It

is a rich source of both protein (the biggest benefit) and fiber,
used in protein-enhanced or diet-type breads.
868. Elliott, James G. 1988. Consumer attitudes regarding
soy products. In: L. McCann, ed. 1988. Soybean Utilization
Alternatives. St. Paul, MN: Univ. of Minnesota Center for
Alternative Crops and Products. vi + 429 p. See p. 381-91.
[3 ref]
• Summary: Discusses: Consumer awareness of soy foods.
Consumers’ awareness of manufacturers’ use of soy protein.
Consumer willingness to purchase meat products containing
soy protein. People were asked, when you think of foods
which are made from soybeans, what products come to
mind? Unaided awareness of soyfoods among consumers
was low, only 4 in 10 were able to name a specific soyfood
on a top-of-the-mind basis. However, aided awareness was
significantly higher. Soy sauce and soybean oil had the
highest levels of aided awareness among consumers at 94%
and 77% respectively. Tofu, soymilk, margarine, and soy
nuts registered moderate levels of aided awareness at 45%,
38%, 38%, and 31% respectively. Tofutti came in next at
21% and miso came in last at 10%.
When asked if they had “ever tried” these products, of
the eight soyfoods mentioned, soy sauce demonstrated the
highest trial level at 75%. All other products “ever tried”
were 20% or less. Respondents who had not tried a particular
food product made from soybeans were asked if they would
be willing to do so. Expressed willingness to try was in the
60% to 70% range. It was the highest for soybean oil, soy
nuts, margarine, tofu and Tofutti.
65% of those surveyed responded positively when
asked, “have you heard of soy protein being included
in certain food products?” 35% were unaware. Among
consumers who were aware that manufacturers use soy
protein, 60% said that they were definitely using foods
that contain soy protein, or believed that they were; 29%
said they were not using them; and 11% didn’t know.
When asked, “Does the fact that a food manufacturer uses
soy protein in its products change your feeling about the
company?,” 80% stated no difference; 8% stated that they
felt better; and 12% said that they felt worse. Address:
Manager of scientific communications, Protein Technologies
International, St. Louis, Missouri.
869. Golbitz, Peter. 1988. Whole bean soy products. In: L.
McCann, ed. 1988. Soybean Utilization Alternatives. St.
Paul, MN: Univ. of Minnesota Center for Alternative Crops
and Products. vi + 429 p. See p. 325-31.
• Summary: Discusses: Tofu. Soymilk. Yuba or soymilk film.
Fresh green soybeans. Whole dry soybeans. Soynuts. Soy
sprouts. Tempeh. Soy sauce. Miso. Address: Soyatech, Bar
Harbor, Maine.
870. Henry Ford Estate. 1988. Menu of dinner served at Ford
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Exhibit, Century of Progress. August 17, 1934. Dearborn,
Michigan. 1 p.
• Summary: This meal was served again by chef Jan
Willemse on 29 Feb. 1988.–Tomato Juice Seasoned with
Soy Bean Sauce–Salted Soy Beans–Celery Stuffed with Soy
Bean Cheese–Puree of Soy Bean–Soy Bean Cracker–Soy
Bean Croquettes with Tomato Sauce–Buttered Green Soy
Beans–Pineapple Ring with Soy Bean Cheese and Soy
Bean Dressing–Soy Bean Bread with Soy Bean Relish–
Soy Bean Macaroons–Apple Pie (Soy Bean Crust)–Cocoa
with Soy Bean Milk–Soy Bean Coffee–Assorted Soy Bean
Cookies–Soy Bean Cakes–Assorted Soy Bean Candy–Chef
Jan Willemse, food items and preparation, courtesy of the
Miesel/Sysco Food Service Company of Canton, Michigan.
Note: This menu seems to differ slightly from the
original 1934 menu in that it omits one dish (Soy Bean
Biscuit with Soy Bean Butter) and replaces it with another
(Soy Bean Macaroons). Address: Dearborn, Michigan.

Agricole de Colmar (CAC) (Marketer). Made by Soprex.
Manufacturer’s Address: 8 rue Merxheim, 68500
Issenheim, France.
Date of Introduction: 1988. March.
Wt/Vol., Packaging, Price: 75 gm bags.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Calories 450, protein 47 gm, fat 18
gm.
New Product–Documentation: SoyaFoods (ASA, Europe).
1990. 1(1):3. The product “has more high quality protein
and less fat than traditional nut snacks.” Cacoja leaflet.
1990. April. Using state-of-the-art technology, the beans are
dehulled, debittered, and roasted without oil.
Letter from Sylvain Stievenard of Sojinal (named
Cacoja prior to Aug. 1990). 1990. Sept. 24. This product,
introduced in March 1988, is made by SOPREX.

872. Oakland Press (Pontiac, Michigan). 1988. Soybeans
bring variety and good health to the table: Bean pops up in
everything from soup to nuts. March 16. p. D-3.
• Summary: Contains 5 recipes from INARI and 2 from
Eden Foods (using Edensoy soymilk): Pea and soynut salad.
Dandy soynut salad. Super Soy energy bar. Soynut butter.
Soynut butter soup. Banana bread. Basic creamy white sauce.

874. Soyanews (Sri Lanka). 1988. Consumers prefer
processed soya foods. 10(1):1-2. Jan/March.
• Summary: Jane E. Gleason and S.M.A. Weliwita of
International Soybean Program, University of Illinois (USA)
and the Soybean Food Research Centre, Peradeniya (Sri
Lanka) are convinced that the promotion of pre-processed
soyafoods should replace the home utilization of whole
soyabeans if the soyafoods industry is to make progress in
Sri Lanka. They came to this conclusion after a survey of
the home and village level Soyabean Utilization Training
Program, which has been in operation since 1978. Even
though the program had conducted 3668 training sessions
attended by 76,363 trainees, mostly housewives, it was
found that the utilization of soyabeans in local cuisine was
negligible. Several reasons have been adduced for this,
but it would appear that the main barrier to greater soya
consumption is that it is not available in processed forms
acceptable to consumers.
To assess the market potential for pre-processed soya
foods, a soya foods marketing experiment has been initiated
in a village near Peradeniya. A single family in this village
has been marketing a variety of soya-foods. The six best
selling products were coffee, Kola Kenda, chilli snacks,
sweet snacks, fried nuts, and dried tempeh, in that order. The
price per unit of common foods in Sri Lanka is as follows (in
rupiahs): Soyabean, 0.04; ground nut, 0.05; cowpea, 0.07;
green gram, 0.07; dried fish (fat poor), 0.11; TVP, 0.16; lean
beef, 0.16; chicken, 0.21. In a survey on what constrains soya
consumption the top 5 answers were, in order: Unreliable
supply of soya, 23 respondents; odd flavor, 22; lack of
preparation knowledge, 18; difficult to prepare, 14; unaware
of benefits, 10.

873. Product Name: [Formoja Soj’aperitif {Soynut
Cocktail Snack} (Salt Roasted, Onion, Barbecue, Curry)].
Foreign Name: Formoja Sojapéritif.
Manufacturer’s Name: Cacoja. Affiliate of Coopérative

875. Ade, E.J. 1988. Re: Soynut snacks. Letter to William
Shurtleff at Soyfoods Center, April 18. 1 p. Typed, with
signature on letterhead.
• Summary: This “company has been invited to bid on

871. Little, Sybil. 1988. Soybeans: A food for our times.
Oakland Press (Pontiac, Michigan). March 16. See also p.
D-3. “Soybeans bring variety and good health to the table.”
• Summary: Recently, a soybean buffet was held, re-creating
the soybean menu served at the Ford Exhibit of the Century
of Progress on Aug. 17, 1934. It was part of a celebration of
the 125th anniversary of Henry Ford’s birth. Included on the
menu were soybean products–cheese, crackers, croquettes,
buttered green soybeans, pineapple ring with soybean cheese
and dressing; bread, biscuits, soybean butter, soybean crust
on an apple pie, soybean milk, soybean coffee, assorted
cookies and cakes and candy. Ford’s personal baker, Jan
Willemse, now in his 80s, supervised the affair.
Ford had an intense interest in agriculture; some say
he did more for agriculture than he did for the automobile
business. his roots were in farming and his unwritten mission
was to ease the burden of the farmer’s life. His Fordson
tractor revolutionized agriculture as the Model T had done
for transportation. In 1932, Ford issued orders to concentrate
on soybean research. George Washington Carver began
studying the soybean in 1904 at the Tuskegee Institute in
Tuskegee, Alabama.
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three multi-million soy orders of Soynut snacks.” Since this
quantity is beyond their capacity, they would like to contact
soybean growers, and processors and manufacturers of
soynuts, possibly even distributors and brokers, who might
be willing to join in the filling of total orders. At the bottom
of the letterhead is written “Soynut ‘Nibblers.’” Address:
President, Soyette International Inc., 1208 Marine Way,
North Palm Beach, Florida 33408. Phone: (407) 626-2872.
876. Stuttman, Irene. 1988. Update on the U.S. soynut
industry (Interview). SoyaScan Notes. May 11. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: The three largest manufacturers of soynuts
in America, in descending order of size, are Solnuts, Inc.
(formerly Edible Soy Products; in Hudson, Iowa), Agway
(Dakota & Minnesota), and INARI, Ltd. (Michigan).
General Nutrition used to be the second largest producer,
but they sold their roasting facility to Agway. It is not clear
from whom they are now buying their soynuts, perhaps
Agway. Edible Soy was bought out by their “child.” Edible
Soy originally licensed their process to Solnuts in the
Netherlands. Someone else bought Solnuts, then turned
around and bought the parent, Edible Soy. Edible Soy is now
repositioning their dry roasted soynuts as an ingredient, and
not so much as a snack, which looks like a good plan. Agway
roasts soynuts as a sideline, along with their sunflower seeds.
They don’t even have any literature on their soynuts, but
they sell them very inexpensively. Most nuts process in 5
minutes, but soynuts take much longer. Irene has a listing of
all soynuts makers in the U.S. today, ranked by size, in their
business plan.
INARI is now looking for a CEO type investor and
professional manager to run their company. Len would
like to get an employment contract, then stay on and do
R&D, and develop the export possibilities. Irene would go
into international development. They would retain shares.
Colorado Sutler is either out of business or was bought out.
877. Ojanpa, Brian. 1988. Chasing the elusive soy treat:
Soynut munchies facing uphill battle [Lee Soynuts]. Free
Press (Mankato, Minnesota). May 31.
• Summary: Lee Soynuts of St. Paul, Minnesota, and
company co-founder Clark Lee knows that, “We haven’t
had good success in retail establishments. Our forte is craft
shows, country fairs, state fairs, and any type of agricultural
gathering.” The snack, which comes in 10 flavors, is
packaged in the Twin Cities and in Iowa and remains a parttime business for Lee, who operates a Twin Cities insurance
and securities brokerage firm. Actually, the whole Lee family
is involved. They operate the business out of their home in
the St. Paul suburb of Woodbury. Address: Minnesota.
878. Stuttman, Irene. 1988. U.S. soynut manufacturers. 200
State St., Mason, MI 48854. 4 p. May.

• Summary: U.S. Soynut Manufacturers: Agra-Snax
(Grandin, North Dakota), Agway, Inc. (Grandin, North
Dakota), Amazing Grains (Kalispell/Kelisbelle, Montana),
The Bean Sprout, Inc. (Suffolk, Virginia), General
Nutrition Mills [Golden Harvest?] (Fargo, North Dakota),
Morris Rosenberg Co. (Los Angeles, California), INARI,
Ltd. (Mason, Michigan), Pak Sak Foods (Dodge Center,
Minnesota), Prairie Products, Inc. (Riverside, North Dakota),
Solnuts, Inc. [Formerly Edible Soy Products] (Hudson,
Iowa), Sonne Labs (Breckenridge, MN), Vinton Popcorn
(Vinton, IA), Sun Valley Products (Horace, North Dakota).
Out of business: Colorado Sutler (Berthoud, CO), Park
Products (Lake Park, MN), Malt-o-Meal (Minneapolis, MN).
Companies that market soynuts but do not roast them:
Natures Goodies (Woodland, CA), All American Nut Co.
(Cerritos, CA), Iowa Nut Co. (Spencer, IA), Tobin Soy Joys,
Inc. (Maryville, Missouri), Astronuts (Ypsilanti, MI), Red
River Commodities (?, North Dakota), Lee Seed Co. [Super
Soynuts] (Inwood, IA), Fairfield Farms [Soy Crunchies]
(Fairfield, IA), Sigco (Breckenridge, Massachusetts).
Address: Mason, Michigan.
879. Kingma, Sharyn. 1988. New study released on
consumer attitudes about soy proteins. Soya Newsletter (Bar
Harbor, Maine). May/June. p. 3, 14-15.
• Summary: Protein Technologies International, a subsidiary
of Ralston Purina, St. Louis, Missouri, has recently released
the results of a new study which evaluates current consumer
attitudes related to soy protein, nutrition, dietary habits, and
knowledge of dietary fiber. The 1988 Consumer Attitudes
Monitor was undertaken to determine if there had been any
significant changes in consumer attitudes since their first
study was done in 1985.
One of the major differences between the earlier study
(see Ralston Purina 1985 and Elliott 1988) and the current
one is that the 1985 study contained specific questions
related to soyfoods. But the 1988 survey also probed some
interesting areas. For details, see the study itself.
Copies of the 1988 Consumer Attitudes Monitor
are available through Jean Kuster, Protein Technologies
International, Checkerboard Square, St. Louis, Missouri,
63164 or call 800-325-7108.
880. Mukherjee, R.K. 1988. Soybean as food. In: Nawab Ali,
A.P. Gandhi, and T.P. Ojha, eds. 1988. Soybean Processing
& Utilization in India. Bhopal, India: Central Institute of
Agricultural Engineering (CIAE). v + 431 p. See p. 299-309.
Held 22-23 Nov. 1986 at CIAE, Bhopal, India. [8 ref]
• Summary: Soybean foods sold commercially in India
include paneer, meat analogues (Nutrinugget, Nutrella,
etc.), cereal-based items (biscuits, breads, chapatis, kinako),
weaning foods (Protein Plus, Paustic Ahar, Nutri Ahar),
and Others (Soy nuts, Protesnac, candies, shortenings,
margarines, oil) (p. 300).
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It would appear that protein fortification of cereals
would result in better and more nutritious foods at relatively
less cost. Traditional Indian foods such as chapatis, parathas,
puris, dosa, bada, idli etc. can be made into highly nutritious
foods by the incorporation of soy flour.
Studies conducted by Mishra and Mukherjee (1986) at
the Post Harvest Technology Centre of the Indian Institute
of Technology at Kharagpur have shown that wheat flour
can be successfully fortified with full fat soy flour up to a
level of 25% for chapati making without affecting adversely
the flavour or overall acceptability of the chapatis. Bread,
biscuits and other bakery products fortified with soy flour
were found to have good consumer acceptance. Another
important use of soybean would be soy dal which is a
traditional” food in India. Yet it is not yet widely used
because of the long cooking time (about 130-140 minutes)
and the residual beany flavour. This small problem can be
overcome by appropriate heat processing. ‘Several other
products such as soy milk, curd [tofu], ‘srikhand’ [sweet
flavoured yogurt dessert] etc. may also be made using
soybean.”
Soy protein concentrates and isolates are also
commercially available. “The evolution of soybean and
soybean products is very timely in that more and more
people are now turning to nonanimal protein” (p. 308).
Address: PhD, Post Harvest Technology Centre, Indian Inst.
of Technology (IIT), Kharagpur 721 302, India.
881. Vaidehi, M.P. 1988. Home level processing and
utilization of soy based food products for rural and urban
people. In: Nawab Ali, A.P. Gandhi, and T.P. Ojha, eds. 1988.
Soybean Processing & Utilization in India. Bhopal, India:
Central Institute of Agricultural Engineering (CIAE). v + 431
p. See p. 336-54. Held 22-23 Nov. 1986 at CIAE, Bhopal,
India.
• Summary: “This paper presents some of the research
work in soybean processing and utilization carried out at
University of Agricultural Sciences, Bangalore.”
Contents: Abstract. Introduction. Physico-chemical
characteristics. Varietal effects and processing application of
soy products: Green soybean variety Hardee is a nutritious
palatable vegetable, Davis variety of soybean is superior to
Hill variety in its nutritive components, cooking and sensory
quality of soybean varieties, physical characteristics (10
varieties), cooking quality of soybeans (9 varieties), fat and
protein contents of soybean varieties (10 varieties), cooking
quality of soydal, acceptability of soy products, varietal
effect on soymilk yield and organoleptic characteristics (19
varieties), use of black soybean (LBS-11) in comparison with
Hardee and pigeonpea.
Use of soy in traditional foods: Nutritional value of
Indian tandoori naans, rotis and bread blended with pulses
and oilseeds, home and hosteliers use of soybean products.
Use of soy in fermented foods: Preparation of tempeh culture

for commercialization, nutritional and sensory evaluation
of tempeh products made with soybean, groundnut and
sunflowerseed combinations (with flow sheet), acceptability
of soybean incorporated rice idlis. Use of soy in baked
products: High protein biscuits made with ragi flour and
oilseed flour blends (16 types of flour were prepared with
all purpose flour {maida}), cookies from malted cereals and
oilseed flours.
Use of soy in beverage production for milk products
and weaning foods: Protein and energy content of acceptable
beverages prepared with blends of soy, skim milk, sesame,
coconut and malts from wheat, ragi and green gram (blended
malt beverages, chemical analysis), evaluation of tofu and
its products prepared from soymilk in combination with
sunflower seed milk and skim milk (with flow sheet for tofu).
Consumer reactions to soy products: Consumer evaluation of
tofu, tempeh, curd and Meal Maker in rural and urban areas,
consumer evaluation of soy products in rural areas, consumer
choice of fast foods from soybeans, supplementary foods
(soy nuts for snacking), short term training program (3-day)
for soy use in daily diet, community participation.
Table 4 “Ranking of different soy products by a panel
of judges” shows (p. 341) which soybean varieties produce
the highest quality recipes in which soy products are used
to make dishes common to South India. For each food we
will give only the top-ranking soybean variety, even though
the table gives the top four. Cooked dal (KHSB-3). Mashed
dal (PK-7392). Vadai (PK-7392). Idli (DS-7427). Dosai
(Hardee).
Page 344: Costly chickpea or blackgram dal flour
is replaced by hosteliers in part by soy flour–with good
acceptance–in traditional Indian preparations like dosa,
pakodas, vade, bajjie, and bondas. “The same could go to
home level use by way of ready mixes with 30% soyflour
incorporation.” In outer coatings and batter preparations the
substitution of soyflours is easily accepted by all. “Meatless
meats (TVPs) and blends of soyflours in defatted form can be
used in the preparation of mutton soup, cutlets, koftas, and
meat loaves at 15% level substitution without any change in
acceptability by consumers.”
There follows a long discussion of tempeh.
Page 351: “Consumer evaluation of soy products in
rural areas. One hundred rural housewives were served with
several soy incorporated beverages and snacks for their
evaluation. It was found that 80% of the rural people were
unaware of soy bean and its uses.”
Table 10 shows the pooled percentage of rural
families who scored very good or good for soy dishes (in
descending order of overall acceptability, which is shown
in parentheses): Soy kheer (100). Soy idli (98). Tofu burfi
[barfi, burfee, borfee; a sweet confection] (97). Soy butter
milk (94). Soy sambar (87). Soy pakoda (76). Tofu curry
(75). Tofu pakoda (67). Soymilk curds (66). Oriental
flavoured milk (59). Flavoured soymilk (57). Soy chutney

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 344
(52). Soymilk (41).
Conclusion: “For home level soybean use, easy
availability of soy processed products is very important. Low
prices, accessibility and proper education to bring awareness
and importance of soy in daily diet would undoubtedly boost
the use of soy products at home level.” Address: PhD, Assoc.
Prof. and Head, Univ. of Agricultural Sciences, Hebbal,
Bangalore–560 024, India.
882. Caspers-Simmet, Jean. 1988. Iowa firm makes tasty
soybean products. Agri News (Rochester, Minnesota). Aug. 4.
• Summary: Solnuts Inc., formerly Edible Soy Products
was purchased by Solnuts of Tilburg, the Netherlands,
in December 1986. The company sells its product to
manufacturers all over the U.S. The best known are Zero
candy bars and Almond Windmill cookies. The Hudson
plant also is distributor in the western half of the world for
tofu-based products made in Holland by a sister company
of the Tilburg firm. If American marketing efforts prove that
demand exists, the company may build a plant in Hudson,
Iowa. The Soynut plant currently employs nine people. With
existing equipment, it is capable of producing 1 million
pounds of dry roasted soynuts a month. Small photos show
Linda Weigel (sales manager) and Ruth Young (office
manager). Address: Minnesota.
883. Schultz, Kevin. 1988. Madelia couple distributes new
product using soybeans. Sentinel (Fairmont, Minnesota).
Aug. 22.
• Summary: Hank and Donna Wessels of Madelia are
the area distributor for Lee Soynuts, a company from St.
Paul which oven roasts soybeans for a snack item. The
Wessels and Lee Soynuts have been getting a boost from
the Minnesota Soybean Growers Association (MSGA).
Mike Youngerberg is field director for the MSGA. Address:
Minnesota.
884. Product Name: Dakota Gourmet Roasted Soynuts
[Unsalted, Salted, Nacho, Barbeque, Sour Cream/Onion, or
Onion/Garlic].
Manufacturer’s Name: Sonne Inc.
Manufacturer’s Address: 896 22nd Ave. North, Wahpeton,
ND, 58075. Phone: 800-643-4555.
Date of Introduction: 1988. August.
New Product–Documentation: Talk with Vernae
Hasbargen. 1989. Dec. 11. In Aug. 1988 the company moved
2 miles across the Red River of the North from Minnesota
to North Dakota, right on the state line. They built a new
manufacturing plant in Wahpeton, North Dakota, for dry
roasting soynuts, sunflower seeds, wheat, and barley. They
are a regional snack food producer. They are too busy with
the roasted seeds to get to the tofu powder, which is now on
the back burner, but which they originally thought would be
their main product and in which they were most interested.

They sell roasted nuts to school foodservice programs
nationwide using telemarketing. Then they take the roasted
soynuts, sunflowers, wheat and wild rice and package them
in commemorative canisters to use in the many current state
centennials. Both are going well. Using soynuts has a snack
food has real potential growth. The soynuts are sold in a
1-lb poly bag with a window. They have their own display
case and rack, with 15 different product items. The soynuts
in 5 flavors have been more popular than expected. The gift
canister idea started 18 months and were very popular last
Christmas. In March 1989 they started developing the retail
grocery business with the 1-pound soy packages.
The following three Dakota Gourmet Soy Nuts (all
Kosher) are listed in the Natural Flavors! (Brewster, New
York) wholesale price list of 21 Sept. 2000. Toasted. Toasted
and unsalted. Honey roasted.
885. Soya Newsletter (Bar Harbor, Maine). 1988. U.S.
soyfoods production to use 62 million pounds of soybeans in
1988. July/Aug. p. 10.
• Summary: This figure was the result of a recently soyfoods
industry survey conducted by Soyatech, Inc. The soyfoods
included in this projection are tofu, soymilk, tempeh, soy
sauce, miso, and soynuts. When asked how they expected
their demand for soybeans to grow over the next 5 years,
4.8% of soyfoods manufacturers surveyed expected it to
remain the same, 52.4% expected it to grow slowly, 42.9%
expected it to grow considerably, and none expected it to
decrease.
886. Star-Enterprise (Afton, Iowa). 1988. Kiburz &
McFarland win at Iowa State Fair. Sept. 8.
• Summary: Joy McFarland was a winner in the Foods
Division at the 1988 Iowa State Fair. Joy won the Main
Dish Category, Salad Category and Dessert Category in a
new category, “Cooking with Soybeans,” sponsored by the
Iowa Soybean Promotion Board and Volunteer Soybean
Promoters. Her main dish was chosen best overall to receive
a $50 U.S. Savings Bond and her dessert was judged second
overall to receive a soybean pen and tray of soy nuts.
887. Foster, Catharine. 1988. About the miraculous soybean.
Banner (Bennington, Vermont). Sept. 29.
• Summary: A recipe for soy yogurt calls for mixing ½ cup
commercial or homemade yogurt with 3 cups soymilk at
room temperature, then incubating for about 8 hours. To
make frozen soy yogurt, freeze 2 cups soy yogurt in an ice
tray until mushy, then blend with 2 cups fresh or frozen
berries or fruit and freeze again until mushy. Beat again,
freeze once more, and enjoy. Also contains recipes for soy
ice cream, soy nuts, and soy nut butter.
The author is a retired teacher of writing and literature at
Bennington College and author of “The Organic Gardener,”
and other books on food and gardening.
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888. Product Name: [Formoja Chocolates (With Soya
Kernels, or With Soja Milk)].
Manufacturer’s Name: Cacoja. Affiliate of Coopérative
Agricole de Colmar (CAC).
Manufacturer’s Address: 8 rue Merxheim, 68500
Issenheim, France.
Date of Introduction: 1988. September.
New Product–Documentation: SoyaFoods (ASA, Europe).
1990. 1(1):3. These products are made with soybeans grown
in Alsace. Cacoja Leaflet. 1990. April. Chocolate Tablets:
Formoja is innovating by realizing a range of chocolate
specialties with soja beans. The composition of the chocolate
with soja kernels per 100 gm: protein 12.5 gm, fat 26.9 gm,
carbohydrate 57.9 gm, calories 524. The composition of the
chocolate with soja kernels per 100 gm: protein 10.3 gm,
fat 34.3 gm, carbohydrate 51.4 gm, calories 556. “These
new products are richer in protein as the ordinary chocolate,
cholesterol free, rich in lecithin and in unsaturated fatty
acids. This range of chocolate specialties will allow the
consumers to treat themselves as well as profiting at the same
time by the nutritional qualities of soja.”
Talk with Gary Barat of Legume. 1990. June 22. He was
not aware of these products and is not involved in them in
any way.
Letter from Sylvain Stievenard of Sojinal (named
Cacoja prior to Aug. 1990). 1990. Sept. 24. This product was
launched in Sept. 1988.
889. Lee Seed Co., Inc. 1988. Share the harvest: “Super
Soynuts” available in three gift selections! (Ad). Soybean
Digest. Oct. p. 28.
• Summary: This full-page color ad (see next page) promotes
soynuts. The various products are shown at the top twothirds of the page; an order form is at the bottom one-third.
The three selections are: (1) “Soybeans at their best. This
special gift box includes a 12 oz. tin with three flavors of
a new dessert topping (Almond, Cherry, Orange), a handstenciled bag with ten 3/4 oz. packages of ‘Super Soynuts,’
and an 8 oz. container of gourmet soynut butter. $15.00 +
$3.00 for shipping & handling. (2) Executive tin (20 oz.). A
great man’s gift! Four flavors (Butter Toffee, Carob, Cherry,
Lightly Salted) in a 4½ inch by 6.75 inch by 2.75 inch tin.
$9.00 + $2.00 for S&H. (3) Currier & Ives tin (11.5 oz).
Seven flavors of ‘Super Soynuts’ in an 8½ inch decorator
tin (Butter Toffee, Cajun, Carob, Cinnamon, Lightly Salted,
Onion & Garlic, and Yogurt). $8.00 + $2.00 for S&H.”
Address: RR1, Inwood, Iowa 51240. Phone: 712-753-4403.
890. Press-Argus-Courier (Van Buren, Arkansas). 1988.
Crawford County chefs turn soybeans into winning dishes.
Nov. 17.
• Summary: Winners of the annual Crawford County Farm
Bureau Women’s Committee Soybean Cooking Contest

include: first place party dish with roasted soybeans; second
place Soy Pastry; and third place with Chocolate Soynut
Clusters. First place in the main dish category went for Soy
Corn Bread; second place was for baked beans; and third, for
Cold Bean Salad.
891. Hagler, Louise; Bates, Dorothy R. eds. 1988. The new
Farm vegetarian cookbook. Summertown, Tennessee: The
Book Publishing Co. 223 p. Illust. Index. 23 cm.
• Summary: A slightly revised edition of the 1978 Farm
Vegetarian Cookbook, this vegan cookbook contains a
wealth of soyfoods recipes, and no recipes calling for eggs or
dairy products. Address: Summertown, Tennessee.
892. Golbitz, Peter. 1988. Soyfoods sales projected to reach
$750 million by 1990. Soya Newsletter (Bar Harbor, Maine).
Sept/Dec. p. 1, 6.
• Summary: The estimated retail value of soyfoods in the
USA in 1988 was $682 million. The various soyfoods had
the following market shares: soy sauce 67.3% (est. $460
million retail store valuation), tofu 11.3% (est. $77 million),
second generation products 9.5%, soymilk 5.3%, miso 4.1%,
soynuts 1.7%, tempeh 0.8%.
All of the 1980 figures used in this study for
comparisons and growth rates were taken, without
permission, from Soyfoods Industry & Market: Directory
and Databook by Shurtleff & Aoyagi. Address: Soyatech,
Bar Harbor, Maine.
893. Product Name: Trail Mix.
Manufacturer’s Name: Sathers Inc. (Distributor).
Manufacturer’s Address: Round Lake, MN 56167.
Date of Introduction: 1988.
Ingredients: Seedless raisins (sundried with vegetable
oil added), raw sunflower nuts, roasted and salted soynuts
(soybeans, partially hydrogenated soybean oil with TBHQ
added as an antioxidant, and salt), raw cashewettes (product
of Brazil or India), raw whole almonds.
Wt/Vol., Packaging, Price: 2.5 oz (70 gm) plastic bag.
Retails for 2 for $1.00 or $0.59 each (12/95, Lafayette,
California).
How Stored: Shelf stable.
New Product–Documentation: Product with Label
purchased at PayLess in Lafayette, California. 1995. Dec. 21.
Label is 5 by 2½ inches with a hanger hole at the top. Thick
paper. Bag is 5 by 6.5 inches. Yellow, red, and white on blue.
Satisfaction guaranteed.
894. Product Name: Vanilla Caramel Crunch, Butter
Caramel Crunch, Nut Flavored Crunch, and Honey Nut
Crunch.
Manufacturer’s Name: Solnuts, Inc.
Manufacturer’s Address: 711 Seventh St., Hudson, IA
50643. Phone: 319-988-3221.
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Date of Introduction: 1988.
New Product–Documentation: Samples received from
Solnuts, Inc. 1990. March 19. No labels.
Talk with Linda Weigel of Solnuts. Inc. 1990. April
2. The Butter Caramel Crunch, which had been made
previously in Holland, was introduced in America in April
1988. The Honey Nut Crunch was launched in late 1988. The
company will make any flavor that any customer wants. The
Honey Nut was formulated for Nabisco. It is the exact same
formula used on the Eagle brand honey-roasted peanuts that
are served as airplanes. The standard crunch flavors (and
dates introduced) are: honey nut crunch (10/88), almond
flavored crunch (10/89), butter caramel crunch (4/88),
vanilla caramel crunch (4/88), and nut flavored crunch (like a
peanut, with peanut butter on it, enrobed in drums; 4/88).
895. Montero R., Rafael A.; Mata M., Eduardo J. 1988.
La soya: Guia para sul cultivo y consumo en Costa Rica
[The soybean: A guide for its cultivation and consumption
in Costa Rica]. San Jose, Costa Rica: Editorial de la
Universidad de Costa Rica. 112 p. Illust. 21 cm. [11 ref. Spa]
• Summary: Contains 23 tables and 8 figures plus some
color photos. Contents: Introduction. The plant. Climate.
Photoperiod. The variety. The soil. Preparation of the land.
Times of planting. Inoculation. Fertilization and nutrition.
The analysis of the soil. Visual symptoms of mineral
deficiencies. Density of planting seeds. Considerations
concerning planting more or less seeds. Diseases. Soybean
diseases common in Costa Rica. Weed control. Calibration
of sprinklers. Control of insects. Management of the harvest.
Mechanical harvesting of soybeans. Aspects which must
be considered for a good harvest of the crop. Economic
considerations. Feeding and nutrition based on soy: The
soybean compared with other protein sources, percentage
of protein in various protein sources, diagram showing the
many products derived from soya. Preparation of meals with
soya: preparation of basic soyfoods at home (preparation of
whole soybeans, preparation of soymilk, preparation of soy
flour, vegetable stew with soybeans, salad, Oriental minced
meat, rice with soybeans, spaghetti in white sauce with
soybeans, soybeans in escabeche, cream of soybeans and
greens, oil roasted soynuts, soy pudding, homemade tofu,
mixed bread with soya flour, quick bread with soy flour).
Table of conversion: Measures, weights & equivalents.
Address: Costa Rica.
896. Narayan, Ranjana; Chauhan, G.S.; Verma, N.S. 1988.
Changes in the quality of soybean during storage. II. Effect
of soybean storage on the sensory qualities of the products
made therefrom. Food Chemistry 30(3):181-90. [7 ref]
• Summary: Three soy products–soymilk, tofu (soy paneer),
and soynuts–were prepared from soybeans that had been
stored for different lengths of time, and were evaluated for
their sensory properties and some chemical qualities. “Total

solids and protein in soymilk, as well as in tofu, decreased
with the storage time, whereas colour, crispness and taste
of soynuts were lost with increase in storage time of beans.
Overall organoleptic score of all the products was found to
decrease with increase in storage time of beans.” Address:
Dep. of Food Science & Technology, G.B. Pant Univ. of
Agriculture and Technology, Pantnagar–263 145, India.
897. Wood, Rebecca T. 1988. The whole foods encyclopedia:
A shopper’s guide. New York, NY: Prentice Hall Press
(Simon & Schuster). xv + 218 p. Foreword by Michio Kushi.
Illust. 28 cm. [200* ref]
• Summary: This book is mistitled. It should be titled
“Rebecca Wood’s Macrobiotic Views on Natural Foods.”
The parts on quinoa, teff, amaranth, and many “macrobiotic
foods” provide good information. There is extensive
information on soyfoods, all from a macrobiotic viewpoint,
but with many errors or undocumented controversial
assertions never seen before in the literature, such as the
following: “Cold Tofu. Foods that are cooling, like tofu,
tend to reduce the fire in the lower organs. This explains
why tofu was eaten by Buddhist monks to abate their sexual
desires. This is not a prescription against tofu. Well-cooked
tofu is less cooling. For optimum health, we need a balance
of warming as well as cooling foods. However, if you are
feeling cold, or if it is a cold day, or if you have strenuous
activities planned, then you may opt for salmon over tofu.”
Foods discussed are: Cheese (imitation soy), ice
cream and frozen desserts (soy or tofu ice cream), miso,
natto, nigari, soybeans (black, yellow, and “just harvested
green soy”), soy flour, soy protein isolate, soy milk, soy
nut (“Those oversalted, beggarly little crunches found in
everything from trail mix to salads are soynuts,...”), soy
oil, soy sauce (“Also known as Shoyu and Tamari), and soy
yogurt, tempeh, tofu, and TVP (texturized vegetable protein
{textured soy flour}).
Note: This is the earliest English-language document
seen (Feb. 2005) that contains the term “cooling food.”
Address: P.O. Box 30, Crestone, Colorado 81131. Phone:
303 (or 719) -256-4939.
898. Sojarei Ebner-Prosl. 1989. Preisliste [Price list].
Augasse 2, A-2500 Baden bei Wien, Austria. 10 p.
Manufacturer’s catalog. [Ger]
• Summary: The company has two catalog/price lists: one
(green) for food processors and one (yellow) for retail
stores. Products made by the company have been marked
by the author with an “S.” In the front of each catalog is
an organic certificate. The retail catalog contains 20 fresh
products, 3 books, and 30 non-fresh products. Fresh products
made by the company include Tofu Natur, Tofu Mariniert,
Tofu Geräuchert, Tofu Pastete Siddhartha, Tofu Pastete
Toscana, Tofu-Burger, Soja-Getreide-Laibchen, Gruenkern
Laibchen, Dinkel Laibchen, Reis-Laibchen, Weizengluten
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Laibchen, Weizengluten, Badener Bratwuerstchen, Badener
Grillwuerstchen, Brotaufstrich “Rusticana”, Brotaufstrich
“Holzknecht.” Fresh products sold but not made by the
company include soy tempeh, marinated tempeh, and soy
sprouts. The company sells 3 recipe books: (1) Their own
recipe book Wichtig für Ernährungsbewusste (Important
for understanding of nutrition); (2) Tofu: Essen mit Zukunft
(Tofu: Eating with the future) by Brigitte Vogenreiter and
Clemens Kuby, and (3) Schlank mit Tofu (Slim with tofu; 117
recipes) by A.W. Dänzer.
The company also sells many non-fresh products
including yellow soybeans (organically grown), soya
flakes (Sojaflocken, not defatted), whole soy flour, tamari,
shoyu, barley miso, Hatcho miso, brown rice miso, soba
(buckwheat) miso, nigari, Bonsoy soyadrink (natural and
cacao), Pinoccio Soybean coffee, and soynuts.
In the catalog for food processors, for example, the
regular tofu, marinated tofu, and smoked tofu are each sold
in 1 kg, 30 kg, 60 kg, 100 kg, and 200 kg amounts. Address:
Baden (near Vienna), Austria.
899. Ogundipe, H.O.; Osho, Sidi M. 1989. Soybean in
Nigerian diets–Past, present and future. Paper presented at
the Soybean Production and Utilization Workshop. 3 p. Held
13-15 Feb. 1989 at Lagos, Nigeria. [3 ref]
• Summary: “Soybean is reported to have been introduced
into Nigeria in about 1908. It was mainly restricted to that
part of Nigeria now referred to as Benue State and the
Zonkwa-Abuja ecological zones.” The earliest known use of
soybean in the Nigerian diet was in the form of dawadawa, a
fermented soup condiment traditionally made from the locust
bean. Presently most of the dawadawa produced in Nigeria
uses soybean as its raw material. Production has spread to
various parts of the country and there has been a marked
improvement in processing techniques. Soy ogi and soymilk
have also been used as foods in Nigeria. Since 1984 the
Kersey Children’s Home in Ogbomosho has run a clinic to
treat malnourished children. About 24,000 out patients were
teated in 1984 while at any given time about 40 severely
malnourished children are admitted and placed on a diet
consisting mainly of soymilk and traditional foods fortified
with soybeans.
In Nigeria, the lack of recognition of the potential of
the soybean is now a problem of the past. The greatest
potential is expected to lie in the preparation of Nigerian
foods. A book titled “Soybean Recipes” has been published.
People in rural households in Nigeria are now learning to
use soybeans. “The extension work with soybean utilization
commenced at 3 project sites in Oyo State, i.e. Igangan,
Ikoyi, Ijaye. Training and demonstrations take place at these
sites, in which the villagers participate. The program has
since expanded to 27 other villages.
“As a result of these training programs over 25,000
people have been trained and now soybean is found in local

markets. The demand for utilization is increasing.
“Also, within the past few years, there are in the markets
several soy fortified products like Nutrend, Golden morn,
Nutrimax, etc. There are also whole soy products like soy
nuts, soybean oil and liquid soy maggi [HVP soy sauce]. It
is expected that several others will still enter the market this
year.
“The future: While emphasis is presently being placed
on the preparation and utilization of soybean at home,
there is likely going to be a shift to commercial control
processing of soybean... With the reduction in the availability
of groundnut coupled with its soaring prices, soybean will
play a more vigorous role in the formulation of livestock
feed, with the possibility of reduction in feed cost and
consequently of livestock produce.” Address: 1. International
Inst. of Tropical Agriculture (IITA), PMB 5320, Oyo Rd.,
Ibadan, Nigeria; 2. Inst. for Agricultural Research and
Training (IAR&T), Ibadan, Nigeria.
900. Storup, Bernard. 1989. Re: Brief history of Cacoja, an
affiliate of Coopérative Agricole de Céréales, Colmar (CAC).
Letter to William Shurtleff at Soyfoods Center, March 3. 1 p.
See p. 6. [Eng]
• Summary: In April 1986 CAC decided to create an
affiliate to produce value-added products from the soybean
cultivation they were promoting in Alsace (in southeastern
France). They bought an Alfa-Laval soymilk system (5
million French francs plus 6 million francs for the building
and grounds). In Jan. 1987 they produced their first soymilk
and soy desserts, using very good quality soymilk, under
the brand name Bioforme, and packed in Tetra Brik cartons
by a neighboring dairy, La Calas. They have also prepared a
line of products made by other companies, from “soy-nuts”
(made by Benenuts) to tofu sauces and “plats cuisinés.”
These products are targeted mainly to supermarkets and the
food industry, to whom they market the concept of a soybase obtained by ultrafiltration.
In Sept. 1988 they launched their own tofu (coagulated
ultrafiltered soymilk), marketed as a fresh product, but
they are blocked by two facts: (1) they cannot distribute it
in the health food market, since Société Soy is there; (2)
the large scale distribution supermarkets are not ready for
such a product. They intend to market their product line to
supermarkets this coming spring, as well as a line of low-fat
pork meat products. They have been obliged to change their
brand name from Bioforme/Bioforce to Formoja by the end
of 1988, having been prosecuted by another company named
Bioforce.
This is an intelligent team, with good financial backing
from CAC, efficiently run by Mr. Rochet, but they may be
lacking a real marketing policy.
It is hard to say how much they produced last year. They
planned to produce 1 million liters in 1987 and 2.5 million
in 1988, but it seems unlikely that they have been able to
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produce such large amounts. They will never reveal their
actual production figures.
Note: A form filled out for Anthony Marrese in Nov.
1989 stated that they make Mayonnaises, Sauce Vinaigrette,
Chocolat, Desserts, and Aperitifs. They suggested that
Anthony phone Dr. Cuatron at 89.74.17.07.
Update by Bernard Storup. 1990. March 26. This
company has had constant problems with having to change
its name. In Sept. or Oct. 1989 that had to change from
Cacoja to Biosoja, and now they will have to change the
latter again. They are presently the largest soymilk maker
in France. They also had to change their original brand,
Bioforme, to Cacoja, and now that will have to be changed
again to Formoja.
Update by Bernard Storup. 1990. June 13. The company
is presently named Cacoja (pronounced KA-ko-jah), but
the name Cacoja belongs to another group–a health food
group named Aida, which distributes health food products
in France. So only the brand name has changed. Address:
Founder and Owner, Société Soy, 1 rue du Crêt de la Perdrix,
42400 St.-Chamond, France.
901. GJD. 1989. Pride Vending targets small businesses as
health food consumers. Midlands Business Journal (Omaha,
Nebraska). March 9.
• Summary: This new vending machine company in Omaha
will place small counter-top machines, selling health food
snacks, in small businesses. The black owners, Lowell Price
and Robert Rose, “have negotiated an agreement to be the
exclusive distributor for an Iowa form’s soybean based
products... The roasted soybeans are seasoned in a variety of
flavors, including barbecue, Cajun, onion and garlic, salted,

or unsalted. Confection products come in cherry, cinnamon,
almond and butter toffee flavors, with a carob coating to
simulate chocolate and a yogurt-covered variety which
tastes like vanilla or white chocolate. ‘The key is to have
health food that doesn’t taste like health food,’ said Rose.
Pride admits the products may face some initial skepticism.
‘When you say soybeans and soynuts, people tend to back
away.’ Creative packaging may help overcome some of that
prejudice.”
902. Akwarius Almere. 1989. Akwarius prijs en bestelboek:
Natuurvoedingsprodukten, Januari-Februari-Maart [Catalog
and price list: Natural food products, January-March]. P.O.
Box 50070, 1305 AL Almere, The Netherlands. 77 p. [Dut]
• Summary: For details, see entry for the April-June 1989
catalog. Address: Almere, Netherlands. Phone: 03240-20800.
903. Product Name: Astronuts.
Manufacturer’s Name: Grove Country Foods Canada Inc.
Manufacturer’s Address: 2 Morgan St., Ridgetown, ONT,
N0P 2C0, Canada. Phone: 519-674-0631.
Date of Introduction: 1989. March.
Ingredients: Milk chocolate (containing sugar, milk
powder, cocoa butter, chocolate liquor, chocolate liquor,
soya lecithin, and vanilla), roasted soya nuts, dextrin,
confectioners shellac, glucose.
Wt/Vol., Packaging, Price: 80 gm paperboard box.
How Stored: Shelf stable.
New Product–Documentation: Label (sample). 1989.
Received March 6 from manufacturer. 2.76 by 5/8 inches.
Paperboard box. Orange, yellow, and brown. Illustration of
astronaut floating upside down among celestial bodies in
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space. “Chocolate with an out of this world nutty crunch”
(Also written in French). Address on box (different from
cover letter) is Suite 313, 500 Danforth Ave., Toronto,
ONT, M4K 1P6. Phone: 416-778-0007. Soyfoods Center
product evaluation. Delicious. Letter. 1988. March. This new
product, under development for 18 months, is made from
whole roasted soybeans covered with milk chocolate. The
company owners (partners) are Jim Patterson, Jim Boak, and
Steve Posthumus. The company is looking for investors.
Talk with Fred Brandenburg of Ontario Soybean
Grower’s Marketing Board. 1991. Jan. 23. This company
was in business for only 1-2 years, then they went bankrupt.
They were a marketing company. They sold a line of soynuts
(made by INARI Ltd.–the Stuttmans–in Michigan) that were
roasted in the USA and chocolate-dipped in Ontario. James
Patterson was president. Their main office was in Toronto;
they had another office in Ridgetown, Ontario.
904. Successful Farming. 1989. Great-tasting soybeans.
87(4):50-51. March.
• Summary: “Sarah Guyer, Hutsonville, Illinois, wants more
soybean farmers to eat beans. And she has some terrific
recipes to help convince them. Sarah, who is co-owner with
her husband of Bunker Hill Supply Co., takes her bean
recipes to several farm dinners and functions.” Sarah also
sells other specialty soybean items, such as soybean party
nuts [soynuts] that come in various flavors–including cherry,
chocolate and barbecue–soybean crafts, and soybean butter.
For information write: Bunker Hill Supply Co., Box 109,
Hutsonville, IL 62433 or call 1/800-634-5583 or 618/5634460. Contains 6 recipes, each based on cooked whole
soybeans.
905. INARI, Ltd. 1989. INARI announces restructuring
(News release). 200 State St., Mason, MI 48854. 2 p. April
25.
• Summary: “Through the involvement of new investors the
company expects to make major changes including plant
renovations, broadening the variety of soynut products,
the addition of new products and increasing distribution.
The company will focus sales and marketing on bulk sales
through a food service broker network in the Midwestern
states.
“The new Board of Directors named Charles Follett,
CEO and President. Len and Irene Stuttman, the company
founders, will remain with the company serving in
administrative and sales capacities. Mr. Follett stated, ‘the
goal is to blend the Stuttmans’ knowledge and expertise with
the marketing philosophy of the new management into a
program that enables the company to accelerate growth.’”
Note: This is the earliest document seen that mentions J.
Charles Follett. Address: Mason, Michigan. Phone: 517-6763836.

906. Akwarius Almere. 1989. Akwarius prijs en bestelboek:
Natuurvoedingsprodukten [Catalog and price list. AprilJune]. P.O. Box 50070, 1305 AL Almere, The Netherlands.
77 p. [Dut]
• Summary: Akwarius is a larger importer and distributor
of natural food products. They have worked in this field
since 1971, and have a strong interest in macrobiotic and
anthroposophical foods. Contents (p. 2). Philosophy and
function (p. 3). Beverages (p. 7): Sojamelk naturel and
Bonsoy, Provamel Sojadrink (4 flavors in 500 ml and 4
flavors in 1 liter sizes), Provamel Soja dessert (puddings; 5
flavors in 125 gm and 1 flavor in 1050 gm).
Manna sweeteners (p. 12): Amasake drink in 350 and
700 gm sizes, and rice koji. Note that Akwarius imports and
distributes large line of Manna-brand macrobiotic products
from Muso in Japan. Manna vegetable protein products (p.
21): Dried tofu (non-organic). Bonsoy soymilk, Seitan, and
three types of dried wheat gluten (fu). Manna Soy Sauces
(Sojasausen, p. 21): shoyu (B = biological or organically
grown, and NB = not biological, i.e. non-organic), and tamari
(non-organic).
Witte Wonder (p. 22): Seitan, Tofu Spread (in paprika,
garlic, celery, dill, mushroom, and pepper flavors, 220 gm
sizes, all organic), Tofu in Sauces (peanut, curry-pineapple,
and tomato flavors, 340 gm, organic), Tofunaise (plain
and lemon flavors), Tofu Dressing (Italian, garden herbs,
Mexican, and plain flavors).
Yakso (p. 23): Seitan, Tempeh Spreads (in Indonesian
poesta and doeloe flavors), Temmo (round tempeh burger,
deep fried then marinated, ¼ inch thick, sold 5 in a glass jar),
Soyaroma (tempeh spread like butter), Sweet Indonesianstyle soy sauce (Ketjap manis), Tofu Spreads (cream cheese
consistency, in salsa, dill, green, shallot, and pommodore
[apple?] flavors), Tofu Mayonnaise (Sojanaise), Smoked
tofu (paprika, mushroom, and celery flavors in 170 gm wide
mouth glass jars).
Akwarius soybeans and soybean meal/flour (p. 27-28,
35, organic). Manna Pasta (p. 28): Soya macaroni. Manna
black soybeans from Hokkaido (p. 35; 350 gm, nonorganic). Manna Tekka Condiment (p. 44), Manna soynuts
(Sojanootjes, p. 45, 3 flavors). Lima soyadrink (p. 47).
Manna Miso (Sojapasta; p. 48): Brown rice miso
(organic and non-organic), young rice miso (non-organic),
barley miso (organic and non-organic), natto miso (nonorganic), soybean miso (non-organic), instant miso soup
(with and without fish, non-organic), instant miso soup with
tofu. Manna sea vegetables (p. 49).
Note: This is the earliest Dutch-language document seen
that mentions soynuts, which it calls Sojanootjes. Address:
Almere, Netherlands. Phone: 03240-20800.
907. Natufood B.V. 1989. Prijs-bestelboek [Natufood price
list and catalog, July-Sept. 1989]. Fahrenheitstraat 18, 3840
BN Harderwijk, Netherlands. 73+ p. [Dut]
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• Summary: This catalog of a Dutch natural foods distributor
lists the farming method (organic or not), wholesale and
retail prices for each product: Page 8: Witte Wonder tofu
spreads (mushroom, chili, green peppercorn, garlic, paprika,
celery), Lima Limapast contains sunflower seeds, miso, and
soy flour. Page 30. Joannusmolen roasted soy flour.
\ Note. This is the earliest English-language document
seen (Nov. 2012) that contains the term “roasted soy flour.”
Page 31. Natufood defatted soy flour (sifted). Ad for
the Vetara line of ready-to-eat foods, many of which contain
TVP. Page 33. Avita soybeans (Avita Natufood’s organic
food line). Natufood soybeans. Ad from Nutricia for canned
powdered infant foods. Nutri-Soja complete infant food
based on soy. Nutri-Soja Plus based on soy for infants
that have been weaned. Page 34. Nutricia infant formulas:
Nutrisoja in 400 gm or 1000 gm and Nutrisoja-Plus in
900 gm. Page 35. Avita little soybeans (regular and large,
organic).
Page 36. Witte Wonder soybeans in tomato sauce. Ad
for Vetara organic tofu, which is produced by HeuschenSchrouff B.V. in a completely new facility under extremely
sanitary conditions. It is made with organic soybeans with
a natural coagulant (Serempi) in the traditional way. “Best
quality, lowest price.” The product label (250 gm) is shown.
Page 37. Refrigerated miso products made in Europe. Lima
barley miso and rice miso, both unpasteurized. Page 38.
Meat replacers. Seitan is sold by Vetara, Witte Wonder,
Yakso, and Manna. Vetara herb tofu, Napolitan tofu, rice
tofu, bali tofu, rames tofu, rames tempeh, Tjap Tjoy.
Witte Wonder tofu in curry/pineapple sauce, and in peanut
sauce. Ad for Vetara vegetarian burgers, frankfurters, and
schnitzels.
Page 39. Soya meat replacers and vegetarian mixes:
Lists 11 Vetara products based on or containing TVP
(textured soy flour) or HVP (hydrolyzed vegetable protein).
Nutana meat replacers (9 products). Jonathan natural tofu.
Cenovis and Huegli bouillon tablets (14 types, probably
contain miso). [Sjon Welters adds that Huegli, a multimillion dollar Swiss food company, owns a major part of
Natufood B.V.]. Western bouillons (Miso): Lima barley
and rice misos. Heiwa Hatcho miso and instant miso soup.
Huegli ad.
Page 42. Vegetarian refrigerated products: Vetara
smoked tofu, natural tofu (EKO mark), saté tofu, vetaburgers
with pineapple, with cheese & onion, natuburgers.
Soyadrinks and desserts: Provamel (8 drinks and 6 desserts
[puddings]). Lima (3 drinks).
Page 43. Seasonings: Vetara sweet soy sauce (Ketjap
zoet). Yakso sweet soy sauce (Ketjap manis). Soy sauce.
Lima shoyu (orange label) and tamari (blue label). Heiwa
shoyu and tamari. Vetara shoyu. Page 44. Witte Wonder
organic tofu dressings (Italian, Mexican, Garden herbs, or
Natural). Mayonnaise and Tofunaise: Witte Wonder organic
tofunaise (regular or with lemon).

Page 52. A. Vogel products: Vogel Sojaforce. Page 67.
Natufood non-organic soynuts (natural, paprika, curry, or
onion). A photo of the soynuts is given at the bottom of
the page. Page 69. Non-organic soynuts in bulk (same 4
flavors as page 67). Page 73. Bulk defatted soy four, and
soybeans (organic or non-organic). Ad for Vetara Vegetable
Bouillon, which probably contains soy. Address: Harderwijk,
Netherlands. Phone: 03410-23240.
908. Product Name: [Natufood Soynuts (Natural, Paprika,
Curry, or Onion)].
Foreign Name: Natufood Sojanootjes (Naturel, Paprika,
Kerrie, Ui).
Manufacturer’s Name: Natufood B.V.
Manufacturer’s Address: Fahrenheitstraat 18, 3840 BN
Harderwijk, Netherlands.
Date of Introduction: 1989. July.
Wt/Vol., Packaging, Price: 200 gm or bulk.
How Stored: Shelf stable.
New Product–Documentation: Natufood Catalog. 1989.
July/Sept. p. 67, 69.
909. SoyaScan Notes. 1989. Brief history of Witte Wonder in
the Netherlands (Overview). Aug. 12. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: The main sources of this information are letters
from and interviews with Sjon Welters and Richard Leviton.
In 1979 a non-profit natural foods foundation called Stichting
Natuurvoeding den Haag was started by Cees van Rest as
the framework within which to start a store that sold natural
and macrobiotic foods. Many of the early Dutch natural food
companies were set up as non-profit foundations based on the
idea and model started by Manna (Stichting Natuurvoeding
Amsterdam). The foundation was governed by a board of
directors, in which van Rest and his father and wife played
key roles. The store was located at Piet Heinstraat 80, 2518
CK Den Haag (The Hague). The foundation soon decided
to expand its activities from retailing to include food
manufacturing. So it established Witte Wonder Products
as its food manufacturing division and registered Witte
Wonder as its brand. For a logo, they used an illustration
of a traditional tofu master taken from The Book of Tofu by
Shurtleff and Aoyagi. In April 1981 they began to make 100
kg/week of tofu and tempeh, plus seitan, in the back of the
retail store. In Nov. 1983 Nico van Hagen and his wife Loes
Witteman were the principal tofu makers. They made 9001,200 kg/week of tofu, plus 500 kg/week of seitan.
At one point, they changed the store into a restaurant
with a space to give classes, but kept making soyfoods there.
Then they started to make tofu dips at another shop. Finally
they sold the restaurant and consolidated the two soyfood
production operations. By Oct. 1984 they were making 2,000
lb/day of tofu.
In about 1985 Witte Wonder moved into a new plant
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at Gelreweg 4b, 3843 AN Harderwyk, Netherlands. They
needed more money to make the move successful, so they
invited Solnuts B.V. to join Witte Wonder as a source of
capital. But the capital needs increased and Solnuts agreed to
provide the additional capital in exchange for a controlling
interest in Witte Wonder. This put the van Reests in a difficult
position, but without much choice. So on 1 April 1986 Witte
Wonder was acquired in an unfriendly silent acquisition by
Solnuts B.V. Cees van Rest and his father owned 50% of the
company’s stock plus one majority vote. Solnuts owned the
other 50%. The majority vote changed hands at the moment
Solnuts made a new investment in Witte Wonder. With this
the van Rests lost the controlling interest. Cees van Rest
resigned as a director, becoming unemployed.
In late March 1990 Solnuts B.V. was just completing
an agreement to sell the company back to Wim Bakker, who
had been running it for them since 1986. Solnuts considered
Witte Wonder to be too far away from their core activities.
910. Martin, Tim. 1989. Soybean food boosted: INARI Ltd.
of Mason faces bright future. Investor knows meaning of
struggle. State Journal (Lansing, Michigan). Sept. 21. p. 5B.
• Summary: “Edward Lowe, the undisputed Kitty Litter
king from the southwest Michigan village of Cassopolis...
took INARI under his wing in 1988. He invested $300,000
for an 80% share of the company, helped bring in a new
manager and got the soybean-nut manufacturer back on its
feet. ‘We’re in a position for growth now,’ Len Stuttman
said. ‘We weren’t in that position before.’ Before Lowe, the
once-profitable, 13-year-old business was staggering under
the weight of $11,000 in annual losses. ‘Basically we had
trouble with the 3 M’s: Money, management, and marketing,’
Irene Stuttman said. ‘But what we knew how to do well was
produce.’”
“’More management expertise was the missing link,’
said Charles Follett, the man Lowe brought in as INARI’s
president... After a three-year search for help, INARI met
Lowe through a contact at Michigan State University’s
Industrial Development Institute. The Stuttmans started
INARI on their own. They did all the firm’s managing,
marketing, and most of its manufacturing. But after 13 years
of fighting market forces on their own, they were ready for
reinforcements.”
“Lowe’s invention of Kitty Litter in 1947 sparked a
$500 million industry... With his own fortune made, Lowe
became one of a growing group of ‘angels’–successful
entrepreneurs who help struggling entrepreneurs survive.
Lowe was one of several angels profiled in the September
issue of Inc. magazine.”
Note: This is the earliest document seen that mentions
Edward Lowe in connection with INARI. Talk with Irene
Stuttman. 1989. Oct. 5. A letter of intent between Lowe
and INARI was signed on 14 Dec. 1988, and the deal
was finalized on 16 Feb. 1989, starting a new era for

the company. At that time there was a change in stock
ownership, a portion the new funds became available, and a
new strategic alliance began.
911. Johnson, Dale W. 1989. General uses of whole
soybeans. In: E.W. Lusas, D.R. Erickson, and Wai-Kit Nip,
eds. 1989. Food Uses of Whole Oil and Protein Seeds.
Champaign-Urbana, IL: American Oil Chemists’ Society.
vii + 401 p. See p. 12-29. Chap. 2. Proceedings of the Short
Course on Food Uses of Whole Oil and Protein Seeds held at
Makaha, Hawaii, May 11-14, 1986. [35 ref]
• Summary: Contents: Introduction: Introduction. Oriental
nonfermented products: Yuba, kinako Thai desserts (tofu
guan, med khanoon), Thai foods (protein crisp, cooked
baby food, canned evaporated soybean milk, taow-huey,
kanom ping kaset). Fermented foods: Natto, hama-natto, tao
tjo (a miso-type product made in Indonesia and Thailand),
ontjom (made from peanuts, coconut press cake, or okara),
kochu chang, ketjap, sufu, yogurt-type products, tauco, soy
sauce, miso, tempeh. Western world type products. Full
fat soy flour (enzyme active, heat treated). Soybean hulls.
Whole soybeans in animal feed. Chapatty [chapati]. Full fat
soy grits. Heat treatment of soybeans. Heat treatment and
texturizing. Low-fat products. Snacks (soynuts–dry roasted
or oil roasted, plain or seasoned). Soybean sprouts. Soy
butter [soynut butter]. Combinations of soybeans and cereals.
Soybeans as vegetables (mao-tou, edamame, or fresh green
soybean). Defatted products. Nutrition. Soybean handling
and equipment considerations. Solvent plant considerations.
Address: Food Ingredients (Minnesota) Inc., 2121 Toledo
Ave. North, Golden Valley, Minnesota 55422.
912. Product Name: Almond Flavored Crunch.
Manufacturer’s Name: Solnuts, Inc.
Manufacturer’s Address: 711 Seventh St., Hudson, IA
50643. Phone: 319-988-3221.
Date of Introduction: 1989. October.
New Product–Documentation: Talk with Linda Weigel
of Solnuts. Inc. 1990. April 2. This product was launched in
Oct. 1989.
913. Product Name: Solflour F.F. (Full-Fat Soy Flour).
Manufacturer’s Name: Solnuts, Inc.
Manufacturer’s Address: 711 Seventh St., Hudson, IA
50643. Phone: 319-988-3221.
Date of Introduction: 1989. November.
Ingredients: Dry-roasted soybeans.
New Product–Documentation: Talk with Jan van der
Marel, director. 1990. March 19. This product started to be
made in the USA in Oct. or Nov. 1989. It was first made in
the Netherlands about 10 years ago. Then a big company
in Hamburg, West Germany, started buying it from Solnuts
in Tilburg, and shipping it to the USA. So now they make
it in the USA and in Tilburg. Much of the so-called full-fat
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soy flour in the world is actually refatted, made by adding
vegetable oil (usually not soy oil) to defatted soy flour. This
flour is made in much the same way as Solnuts, but the times
and temperatures for roasting are a little different. Then
they grind it to 200 microns, so it is a very fine flour. It is
used mostly in breads and cookies, at levels up to 15%. It
improves the flavor, makes it easier to bake the product, and
extends the shelf life.
Talk with Linda Weigel of Solnuts. Inc. 1990. April 2.
This full-fat soy flour is named Solflour F.F.–The company
has never had a product named Solsoy or Sol-soy. The latter
was an error in Soya Bluebook. The product has only been
available in the USA since Oct. 1989, because they did not
have the equipment to make it. It has been made in Europe
for years.
914. Agri News (Rochester, Minnesota). 1989. Soybeans add
punch to longtime favorite. Dec. 28.
• Summary: Roy Birchall, formerly an Englishman and
now production manager for Nutresco Foods Ltd. in Harare,
Zimbabwe, is at the University of Illinois learning how to
make a peanut butter fortified with soy meal and oil. The
product will be richer in protein and lower in cost than
regular peanut butter, which represents a $6 million market
with 8 manufacturers among the 8 million inhabitants of
Zimbabwe. The soybeans are run through an extruder then
an expeller, which separates the oil and meal. These are
then blended with peanut butter. He plans to begin with a
product that is perhaps 80% peanut butter and 20% soy.
Over a period of 2 years he plans to increase the soy content
as people get used to the product. “The peanut-soy butter
product is Nutresco’s latest effort to add protein to the
Zimbabwean diet with soybeans.” Address: Minnesota.
915. SoyaScan Notes. 1989. Major soy-related company
acquisitions and mergers worldwide 1970-1989 (Overview).
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1970 March–Miles Laboratories of Elkhart,
Indiana (most famous as the maker of Alka-Seltzer) acquires
Worthington Foods of Worthington, Ohio (most famous for
its Morningstar Farms line of meat alternatives), making it a
wholly owned subsidiary.
1973 Jan. 15–ADM acquires 50% of British Arkady
Holdings Ltd. and its subsidiary British Arkady Co. Ltd. of
Old Trafford, Manchester, England.
1977 (late)–Bayer A.G. of Germany (makers of Aspirin)
acquires Miles Laboratories of Elkhart, Indiana; as part of
the deal they Worthington Foods, a subsidiary of Miles.
1979–Bunge Corp. acquires Lauhoff Grain Co. of
Danville, Illinois.
1982 Oct. 15–Worthington Foods is repurchased
from Miles Laboratories by a group of three Seventh-day
Adventist investors in a leveraged buyout. During the 12
years under Miles, sales increased five-fold. Sales volume

in 1983 was an all-time high. The company employed 250
people.
1983 April 21–Hybritech Seed International, Inc., a
wholly-owned subsidiary of Monsanto Company, purchases
the Jacob Hartz Seed Co. of Stuttgart, Arkansas.
1983–House Food Industrial Co., Ltd. of Japan
purchases 50% ownership in Yamauchi Enterprises (formerly
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in
Los Angeles. The company is renamed House Foods &
Yamauchi, Inc.
1985 May 31–Barricini Foods Inc. acquires Farm
Foods (makers of Ice Bean soy ice cream) of Summertown,
Tennessee.
1985 March–British Arkady acquires Direct Foods Ltd.
1986 Feb.–British Arkady acquires Vegetarian Feasts
Ltd.
1986 Dec. 1–White Wave acquires Soyfoods Unlimited,
Inc. of San Leandro, California. It is White Wave’s first
acquisition.
1987 Aug.–British Arkady acquires Haldane Foods
Ltd. and Regular Tofu Co. Ltd. It also acquires Vegetarian
Cuisine Ltd. in 1987.
1987 Oct.–The Ferruzzi Group in Ravenna, Italy,
acquires Central Soya Co. in Ft. Wayne, Indiana.
1987 Dec. 31–ADM acquires the rest of British Arkady
Holdings Ltd. so that it now owned 100%.
1988 Jan.–The British Arkady Group acquires Haldane
Foods.
1988 Feb.–Westbrae Natural Foods (of Berkeley,
California, maker of soymilk) is merged with and becomes a
wholly-owned subsidiary of Vestro Foods, a publicly traded
company in City of Commerce, Southern California. Most
of Westbrae’s top management decides not to stay with the
company.
1988 Sept.–Haldane Foods Group acquires Realeat
Foods Ltd.
1989 Feb.–Haldane Foods Group acquires Saucemasters
Ltd. It also acquires Genice Foods Ltd. in March 1989.
1989 Feb. 16–Edward Lowe of Michigan, the inventor
of Kitty Litter, purchases the majority of shares in INARI
Ltd. from Len and Irene Stuttman; but they. kept a minority
ownership in the company.
1989 April–Huegli Naehrmittel A.G. acquires Yamato
Tofuhaus Sojaprodukte of Tuebingen, Hirschau, West
Germany.
1989 April 22–Lima Foods of Belgium acquires
Jonathan P.V.B.A. of Belgium.
1989 Sept.–Lima Foods of Belgium is purchased from
Vibec by Euronature (pronounced as in French, YU-ro naTYUR), a large international food company headquartered in
Paris, France.
916. Product Name: [Soya Flakes, Soya Granules, Soynuts
(Curry, Herbs, or Spices), Soy Coffee].
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Foreign Name: Soja Flocken, Soja Granulat, Soja
Knabbers, Soja Kaffee.
Manufacturer’s Name: Die Sojabohne.
Manufacturer’s Address: Goltsteinstr. 43a, D-5000
Cologne 51, West Germany.
Date of Introduction: 1989.
New Product–Documentation: Brochure. 1989. “Rezepte
& Informationen zu unseren Soja Produkten” [Recipes and
information on our soy products]. 8.5 by 11 inches. Black on
green. 6 panels. A black-and-white photo on the front panel
shows packages of the company’s various soy products.
The soy flakes are used to make Muesli, Sauerkraut Patties
(Puffer), Soya & Mushroom Soufflé, Soya Corn Pudding,
and Soya Cabbage. The granulat is probably TVP.
917. Product Name: Peanut-Soy Butter.
Manufacturer’s Name: Nutresco Foods.
Manufacturer’s Address: P.O. Box ST 61, Coventry Road,
Harare, Zimbabwe.
Date of Introduction: 1989.
Ingredients: Peanut butter, soy flour, soy oil.
New Product–Documentation: Agri News (Rochester,
Minnesota). 1989. Dec. 28. “Soybeans add punch to
longtime favorite.”
918. INARI, Ltd. 1989. Nutty nuggets–The crowning touch
(Leaflet). Mason, Michigan. 2 p. 28 cm. Undated.
• Summary: On the top two-thirds of the front of this
glossy color leaflet, five color photos show soynuts used
as a salad topping, soup topping, topping for asparagus
hollandaise, and pancakes topped with whipped butter, and
as a side dish and topping for a Japanese vegetable dish. The
bottom third discusses the benefits of soynuts: “In salads, a
nutritious crunchy garnish. A unique topping for vegetables,
soups, chili and stir fry. Tasty and healthy snack treat. No
cholesterol–Rich in fiber and protein.
The back of this leaflet discusses: Uses for Nutty
Nuggets. Flavors: Unsalted, salted, onion & garlic, barbecue,
cajun, sour cream & chives. Health and nutrition: Double
the protein of meat, one-third the fat of peanuts, double the
dietary fiber of whole wheat... No cholesterol or tropical fats.
Packaging: Six types. Storage.
Note: This leaflet was first printed in 1984 with similar
graphics but a different title: “Soynuts: The crowning touch.”
Address: 200 State St., Mason, Michigan 48854.
919. Metcalfe de Plata, Edith. 1989. Mexican vegetarian
cooking. Rochester, Vermont: Healing Arts Press, a division
of Inner Traditions International, Ltd. 128 p. Illust. by Clive
Birch. Index. 22 cm.
• Summary: Chapter 7, titled “Soybeans” begins: “Soybeans
are full of vitamins A, E, K, B-1, B-2, potassium and
lecithin.” They are processed into many forms: “grits, meal,
powder, flour, nuts, tofu, pastas, and are also made-up to

resemble different types of meat (Tvp).”
Soy related recipes include: Boiled soybeans (with
“½ pound {1 cup} dry soybeans, p. 101). Soybean patties
(Empanadas de frijoles soyas, with “2 cups soybeans,
cooked and mashed,” p. 102). Dry-roasted soybeans (Frijoles
soyas asadas, with “cooked soybeans,” p. 103). Fried
soybeans (Frijoles soyas fritas, with “2 cups soybeans,
cooked,” p. 104). Soybean casserole (Cazuela de frijoles
soyas, with “2½ cups soybeans, cooked,” p. 105).
Note: This 1989 edition is the same, page for page,
as the 1984 edition. Address: Manager of a vegetarian
restaurant, Guadalajara, Mexico.
920. Solnuts B.V. 1989. The missing piece... Solnuts
(Portfolio). 41 Swaardvenstraat, P.O. Box 5066, 5048 AV
Tilburg, Netherlands. Six inserts. [Eng; Dut; Fre; Ger]
• Summary: Each part of this handsome full-color portfolio
(see next page) is written in four languages: English, Dutch,
French, and German. On the front cover of the portfolio
is a large color photo of many baked goods, nuts, trail
mixes, and candy bars. Superimposed on it are the lines of
a jigsaw puzzle, with one piece missing. The first of the
six inserts is titled “The missing piece... Solnuts. On the
back is a description (in the 4 languages) of “Solnuts as an
ingredient.” “Solnuts is a 100% vegetable product; a healthy
ingredient with many uses.” The concept of a “vegetable
product” is expressed as follows in the other three languages:
“100% plantaardig produkt” (Dutch); “produit 100%
végétal” (French); “100% pflanzliches Produkt” (German).
Four color photos show: The front of the plant in the
Netherlands. A researcher looking into a microscope. A view
from inside the plant where a worker is running product from
a chute into a multiwall paper bag. Small piles of soybeans,
soynuts, and other grains.
Each of the other five inserts is for one of the company’s
products: Solnuts Soya bran, Solnuts Nut-Crunch, Solnuts
Snacks, Solnuts Diced, and Solnuts Standard Halves. On
the back of each is information (in 4 languages) about that
product’s properties, uses, package type and weight.
Soya bran is called Soja hulsjes in Dutch, Gousses de
soja in French, and Soja Kleie in German.
Note 1. This is the earliest Dutch-language document
seen that mentions soy bran, which it calls Soja hulses (“soya
hulls”).
Note 2. This is the earliest French-language document
seen that mentions soy bran, which it calls Gousses de
soja (soya husks, or shells). Address: Tilburg, Netherlands.
Phone: 368-4991.
921. Solnuts, Inc. 1989. High protein low fat solnuts: 100%
natural nut extender (Leaflet). Hudson, Iowa. 2 p.
• Summary: “Solnuts, developed especially for the baking
industry, is the economical answer to today’s interest in
nutritious, high protein, low fat bakery items.

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 356

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 357

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 358
Applications: Breads, cakes, cereals, trail mixes,
muffins, pastries, dry salad toppings, snacks, cookies,
nutrition bars, candy.
“Solnuts is the trade name of a soy product, specially
processed and flavored to taste like nuts and to be used like
nuts. The soybeans that become Solnuts are a specially
selected strain, high in protein and low in fat.”
Nutritional comparison of dry roasted Solnuts to peanuts
and tree nuts. Protein: Solnuts 47%, peanuts 29%, and tree
nuts 9-20%. Fat: Solnuts 20%. peanuts 43%, and tree nuts
43-71% (Pecans have 71%). Water: Solnuts 2%. peanuts and
tree nuts 2-4%. Calories per 100 grams: Solnuts 455, peanuts
570, tree nuts 552-687. Address: 711 Seventh St., Hudson,
Iowa 50643. Phone: 319-988-3221.
922. Product Name: [Drei Pauly Fireside Cookies with
Soynuts].
Foreign Name: Drei Pauly Kamin Gebaeck mit Sojakernen.
Manufacturer’s Name: Drei Pauly Reform + Diaet GmbH.
Manufacturer’s Address: D-3557 Ebsdorfergrund 1, West
Germany.
Date of Introduction: 1989?
Ingredients: Whole wheat flour, dried sugar cane juice,
unhydrogenated vegetable oil, soynuts, bee’s honey, nonfat
dried milk, powdered whole eggs, natural aromas, baking
aids (Backtriebmittel), seasonings, sea salt.
Wt/Vol., Packaging, Price: 125 gm paperboard box. Retails
for DM 2.95.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Protein 10 gm, fat 18 gm, usable
carbohydrates 60 gm, dietary fiber 6 gm, calories 442.
New Product–Documentation: Label sent by Anthony
Marrese. 1989. Nov. 8.5 by 4 by 1.25 inches. Paperboard
box. Red, brown, green, and white on beige and tan. “100%
whole grain. Sweetened with honey.” The ingredients
are listed in German, French, and Dutch. Soynuts are
called “noix de soya” (nuts of soya) in French and simply
“sojabonen” (soybeans) in Dutch. A color photo on the front
panel shows 3 large cookies prominently covered with many
chopped soynuts. Neuform certification symbol.
923. Product Name: [Drei Pauly Crispy Snack Bran:
Whole-grain Crackers].
Foreign Name: Drei Pauly Knusper Kleie Vollkern-Keks.
Manufacturer’s Name: Drei Pauly Reform + Diaet GmbH.
Manufacturer’s Address: D-3557 Ebsdorfergrund 1, West
Germany.
Date of Introduction: 1989?
Ingredients: Whole wheat flour, dried sugar cane juice,
unhydrogenated vegetable oil, soy bran (Sojakleie),
whole soy flour (Sojavollmehl), sugar beet fiber, soynuts
(Sojakerne), bee’s honey, wheat flakes, almonds, powdered
whole milk, natural aromas, baking aids (Backtriebmittel),
lecithin emulsifier, sea salt.

Wt/Vol., Packaging, Price: 150 gm paperboard box. Retails
for DM 2.45.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Protein 13 gm, fat 21 gm, usable
carbohydrates 42 gm, fiber 17 gm, calories 409.
New Product–Documentation: Label sent by Anthony
Marrese. 1989. Nov. 2.75 by 6 by 1.625 inches. Paperboard
box. Red, blue, white, yellow, and black on light blue. “Rich
in fiber. 15% dietary fiber (Ballaststoffe). New: 50% more.
Everything good from the grain.” A color photo on the front
and side panels shows 3 fiber-rich crackers surrounded
by whole soybeans, ears of wheat, and slices of cheese.
Neuform certification symbol.
924. Product Name: [Soya Chocolate Munchies {Soynuts
Covered with Diet Chocolate}].
Foreign Name: Soja Schoko-Knabbers {Soja Kerne
ueberzogen mit Diaetschokolade}.
Manufacturer’s Name: Fluegge-Diaet.
Manufacturer’s Address: 7000 Stuttgart 50, West
Germany.
Date of Introduction: 1989?
Ingredients: Soy protein product, diet chocolate (fructose,
Cocoa constituents 43%, whole milk powder, lecithin).
Wt/Vol., Packaging, Price: 50 gm laminated poly bag.
Retails for DM 1.95.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Protein 20.9 gm, fat 34.8
gm, usable carbohydrates 30.2 gm, calories 518. 1 BE
(Broteinheit, or diabetic exchange) = 40 gm.
New Product–Documentation: Label sent by Anthony
Marrese. 1990. Jan. 6.5 by 3.75 inches. Brown, green, and
red on gold and white. “With the soybean, Nature delivers to
us a biologically high-quality protein. These form the core of
this product.” Illustration of product on front.
925. Product Name: [Hensel Soyfoods: Crunchy Kernels
(Roasted Soynuts)].
Foreign Name: Hensel Soja-Kost Knusperkerne.
Manufacturer’s Name: Henselwerk GmbH. Div. of
Walther Schoenenberger.
Manufacturer’s Address: Muehlstrasse 5-7, Postfach 1120,
D-7037 Magstadt, West Germany. Phone: 07159/4906.
Date of Introduction: 1989?
Ingredients: Roasted soybeans.
Wt/Vol., Packaging, Price: 100 gm poly bag. DM 2.20.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Calories 388, protein 40 gm, usable
carbohydrate 12 gm, fat 20 gm.
New Product–Documentation: Label sent by Anthony
Marrese. 1989. 9 by 4 inches. Brown and white on orange.
“Half the calories of peanuts/groundnuts. Roasted soybeans,
the healthy, natural, alternative snack. Unsalted and
unsugared. Cholesterol free and low in calories.” Neuform
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certification symbol.

and Dutch) of a tropical fruit (Passiflora alata) that has a tart
flavor; it can be eaten raw or made into drinks or sherbets.

926. Product Name: [Boesen Whole Grain Fruit Muesli
(With Soynuts)].
Foreign Name: Boesen Vollkorn Fruechte-Muesli.
Manufacturer’s Name: Reform- und Muehlenbaeckerei
Boesen GmbH.
Manufacturer’s Address: Postfach 20 36, D-4018
Langenfeld, West Germany.
Date of Introduction: 1989?
Ingredients: Whole-grain rolled oats, dried fruits (raisins,
apples, pears, plums, apricots, peaches), whole-grain wheat
flakes, cornflakes, nuts (hazelnuts, peanuts, almonds),
soynuts (Sojakerne), wheat germ, apricot fruit powder,
maracuja fruit powder, natural aromas, acidifiers, natural
citric acid.
Wt/Vol., Packaging, Price: 400 gm paperboard box. Retails
for DM 3.58.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Protein 8.1 gm, fat 6.7 gm, usable
carbohydrates 74.8 gm, calories 392.

927. Product Name: [Zonnatura Soya Snacks with Paprika
Flavor {Soynuts}].
Foreign Name: Zonnatura Soja-Knuspers.
Manufacturer’s Name: Rila Feinkost-Importe.
Manufacturer’s Address: 4995 Stemwede 1–Levern, West
Germany.
Date of Introduction: 1989?
Ingredients: Roasted soybeans, palm oil, paprika powder,
rock salt (Steinsalz).
Wt/Vol., Packaging, Price: 150 gm poly bag. Retails for
DM 2.99.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Protein 45 gm, fat 28 gm,
carbohydrates 15 gm, fiber 3.5 gm, calories 492. 1 BE
(Broteinheit, or diabetic exchange) = 80 gm.
New Product–Documentation: Label (see next page) sent
by Anthony Marrese. 1989? 5 by 7 inches, front and back.
Printed on the poly bag. Brown, red, and yellow on beige.
“Soybeans are rich in high quality protein, vitamins, lecithin,
and minerals [The word “vitamins” is crossed out]. The air is
withdrawn during sealing to extend the shelf life.”
928. Product Name: [Sobo Soya Munchies {Soynuts}
(Curry plus 2 other flavors)].
Foreign Name: Sobo Soja Knabbers (Curry).
Manufacturer’s Name: Sobo Naturkost.
Manufacturer’s Address: Goltsteinstr. 43a, D-5000
Cologne 51, West Germany.
Date of Introduction: 1989?
Ingredients: Soybeans*, peanut butter (Erdnussmus),
vegetable oil, potato starch, natural spices, sea salt. * =
Organically grown.
Wt/Vol., Packaging, Price: 100 gm poly bag. Retails for
DM 1.85.
How Stored: Shelf stable.
New Product–Documentation: Label sent by Anthony
Marrese. 1990. Jan. 3.75 by 6.25 inches. Brown and green
on yellow. “Finely roasted soy kernels for munching. The
healthful snack alternative, with the valuable nutrients of the
soybean.” Illustration of a soybean plant on the front.

New Product–Documentation: Label sent by Anthony
Marrese. 1989. Nov. 5.25 by 8 by 1.75 inches. Brown, red,
and white on beige and brownish-orange. A color photo
on the front and back panels shows a bowl of muesli with
milk surrounded by fresh fruits. “As good as homemade.
Unsweetened. Without added sugar. Serve with your favorite
quark, joghurt, or milk.” Neuform certification symbol.
Note: Maracuja is name (in English, German, French,

929. Product Name: [Soya Bran].
Foreign Name: Soja Hulsjes.
Manufacturer’s Name: Solnuts B.V.
Manufacturer’s Address: 41 Swaardvenstraat, P.O. Box
5066, 5048 AV Tilburg, Netherlands. Phone: 368-4991.
Date of Introduction: 1989?
Ingredients: Soybean hulls.
Wt/Vol., Packaging, Price: 20 kg sacks.
New Product–Documentation: Manufacturer’s catalog.
1989. “The missing piece.” This product is called Soja
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hulsjes in Dutch, Gousses de Soja in French, and Soja Kleie
in German. “Definition: The roasted soya shells [hulls] have
a fraction [average measurement] of 0.8 to 4.0 mm. The
high-fiber shells contain important roughage in the form of
cellulose, pectin and lignin which make up the plant cell wall
and are not broken down by the intestinal tract...
“Properties: High water-binding capacity; good baking
properties; roughage; adds fiber to foods. Uses: In bread,
buns and rolls, muesli and cereals, dietetic products.”
930. Smith, Keith J. 1990. American Soybean Association:
Recent developments (Interview). SoyaScan Notes. Feb. 14.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dr. Kenneth Bader became ASA’s chief
executive on 1 Oct. 1976. He worked in Hudson, Iowa, for
about 2 years, then he supervised ASA’s move to St. Louis
from Hudson, Iowa, in Dec. 1978.
ASA now has a research references program. From a
database search via Washington University, they obtain and
supply to certain researchers and coworkers about 200-250
research references every 3 months, mostly on soybean
production.
ASA presently uses these following four terms
interchangeably: soybean oil, soy oil, soya oil, and soyoil.
Smith thinks that “soy oil” will eventually become the
standard; the term “bean” is a negative when used with
foods. However “soybean meal” will probably be used in
preference to soymeal, primarily because there are soybean
meal standards used by the feed trade and NSPA. However,

if they eventually propose soybean meal with higher
protein content they may call it “soymeal,” to distinguish
it from 44% meal, since protein is where they have the real
advantage.
Concerning component pricing, Smith has spent about a
third of his time on this subject during the past year. It is very
frustrating. ASA encourages and funds soybean breeders to
increase protein and oil levels, and it is almost certain that
breeders will be paying increased attention to composition.
But whether farmers will ever be officially paid on the basis
of protein and oil is highly questionable. Many farmers in
the north and northwest will be discounted on the basis of
composition today, so they are really being paid on the basis
of average component pricing. Smith anticipates that nothing
will be done to change soybean trading and marketing
rules, but there will be continued pressure on soybean
breeders to at least consider composition as they release new
varieties. Foreign matter is a major problem in the export
markets. USDA’s Federal Grain Inspection Service (FGIS)
has proposed changing foreign matter requirements over
the last several years but U.S. exporters and crushers have
effectively opposed this (as well as blending of soybeans),
and also oppose component pricing. The Japanese indicate
that they are going to start purchasing based on component
pricing; this may be a force accelerating pricing. FGIS
only has to give information on oil and protein levels if the
exporter requests it. In the original proposed ruling it was
supposed to go from optional to mandatory in 1991, but the
latter provision was deleted. ASA has repeatedly supported
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component pricing, so that soybeans are traded on their
inherent quality characteristics, which is their true value.
U.S. soybean crushers go out in early fall and analyze the
composition of soybeans from counties in many geographical
areas. They buy based on this data, and therefore are already
doing a form of component pricing, on the average rather
than by the individual load. They may not feel it is worth the
extra price of getting the data on each load.
There is a lot of interest in value-added products in
Washington, DC, nowadays. But ASA’s main market is for
soybean meal that becomes meat, milk, and eggs. Every state
now has a program on breeding specialty soybeans (as for
natto or tofu), and most are very optimistic that the program
will benefit their state, but the market will soon get saturated.
ASA promotes niche markets and encourages breeders
to breed soybeans for those markets. The future of lowlipoxygenase soybeans looks good. The main reason ASA
has not done much with the soyfoods market is because it is
so small. ASA will support the use of soy proteins as meat
extenders (a niche market) as long as the red meat industry
doesn’t complain too much. In the future, this market could
be much more important.
A number of state soybean associations such as
Minnesota, North Carolina, South Dakota, and Illinois are
promoting soyfoods such as soy ice cream and soynuts
within the state in order to get growers involved and
increase membership. They have found that in order to sell
memberships and develop leadership, farmers have to do
something. Farmers like to dip ice cream. ASA is supportive
of anything that will increase membership and leadership in
the states.
Concerning areas of potential cooperation between
ASA and the U.S. soyfoods industry / association, ASA
is concerned about the perception of soyfoods and would
be interested in cooperating in any way possible to give
soyfoods a more positive image, and to put them in the
mainstream of consumer attitudes and foods. Talk to Gunnar
Lynum, who is in domestic promotion.
ASA probably could put together graphs of membership
and funding. He suggests that Soyfoods Center write a letter
to Ken Bader, Steve Drake, and Marlyn Jorgensen (ASA
President) offering to work with ASA in developing a history
of ASA. ASA has a history of ASA that was partially done
(by Kent Pellett) while they were still in Hudson. It has been
dormant for the past 10 years. It is a low priority and will
probably never be published, unless I volunteer to write it.
The next World Soybean Research Conference (WSRC)
will probably be held in China (PRC), or Brazil (less likely).
In recent years there has been a decrease in the number of
people working on soybean utilization. So there is not much
new to report at the world conferences. The people on the
WSRC continuing committee are mostly soybean production
people and breeders. Maybe the soyfoods industry and ASA
(Gunnar Lynum, who is mainly into soy oil and industrial

uses) could cooperative to have the soyfoods industry better
represented in these conference speeches.
ASA will put Soyfoods Center on its news release list.
Address: Staff Vice President, Research and Utilization,
American Soybean Assoc., P.O. Box 27300, St. Louis,
Missouri 63141. Phone: 314-432-1600.
931. Becker, Jim, Sr. 1990. The invention and development
of dry-roasted soynuts (Interview). SoyaScan Notes. March
11. Conducted by William Shurtleff of Soyfoods Center.
• Summary: While head of Becker Engineering (a company
that designed processes and equipment, mostly for food),
Jim invented the process for making dry-roasted soynuts on
a continuous basis. It all started when a man named George
Schulz, who was a promoter, got in touch with Jim and asked
him to build a plant to make soynuts. In China, soynuts had
long been made by oil roasting; Schulz wanted a way to roast
them without using oil. Schulz (who used to live in the Los
Angeles area, but who died recently) was working with a
man who was making oil-roasted soynuts in California. Jim
figured out how to do it, including the dehulling process,
then he built a plant in Hudson, Iowa for a company named
Pro-Nuts. That company began production in 1970. One of
the owners was George Strayer. In May 1980 Strayer took
William Shurtleff on a lengthy tour of that plant, and in 1981
Shurtleff wrote an article describing the process in detail.
Later Jim Becker built a similar plant for Solnuts B.V. in
Tilburg, Netherlands, which started in late 1977. Jim owned
a little stock in the company but he later sold it back to the
company. Initially there was no connection between these
two soynut manufacturing companies. At first the American
company exported soynuts to Solnuts in Tilburg so that they
had something to sell until they got going. It took almost a
year to get the plant up and running. Jim made an agreement
between the two companies that the American company
would not export any soynuts into Europe after Solnuts B.V.
started production. Likewise Solnuts would not export to
America for something like 5 years.
After that time, Solnuts decided they wanted to start
manufacturing soynuts in the USA. So they offered to
buy Pro-Nuts in Iowa, but the latter did not want to sell.
So Solnuts decided to build their own plant in America.
They contacted Jim Becker, who suggested that they start
by importing their European-made soynuts to the USA
for several years to build up a market so that they would
be making money when they started their plant. So Jim
Becker set up a little importing company named Solnuts
in Stillwater, Minnesota, with a warehouse in Houlton, St.
Joseph County, Wisconsin. He started importing Solnuts
(under that brand name) in about 1984-85; these imports
took so much business away from Pro-Nuts that the latter
finally sold their company and plant to Solnuts B.V. in Dec.
1986. The company name was changed to Solnuts, Inc. Jim
feels that he developed this product 20 years too soon. Now
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the world is ready for it. He now 65 years old and has 2-3
strokes, so he had to retire and take it easy.
Jim has also developed an excellent soynut butter, which
he prefers to peanut butter. There are several keys to the
process: (1) Dry roast 2 parts soybeans with 1 part peanuts
through the whole process; whether you then separate the
two seeds or leave them together, the soynuts will have
a peanut flavor; (2) Add peanut oil to obtain the right
consistency. Jim has never told this secret to anyone.
As far as Jim knows, there is only one large
manufacturer of soynuts in Europe, and that is Solnuts B.V.
in Tilburg, Netherlands. About a year ago they developed an
excellent full-fat soy flour, basically by just grinding Solnuts.
For details, contact John Van der Marel in Hudson,
Iowa. He is a Dutchman who was in Tilburg when the plant
started there; he knows the whole history.
Jim. Jr. managed the plant in Hudson, Iowa, for a year
after Solnuts bought it, but he is no longer involved in
soynuts. Address: 975 E. 4th St., New Richmond, Wisconsin
54017. Formerly in Stillwater, Minnesota. Phone: 715-2464193.

The main reason people prefer Solnuts to peanuts or
tree nuts is because of the nutritional profile; high protein,
low calories, and low fat. The key is the growing health
consciousness. The price of Solnuts (plain halves) is similar
to that of peanuts, but the aim now is no longer to replace
peanuts. Rather Solnuts are marketed on their own merits.
The company is moving away from private labeling
the product for other companies in Europe, and focusing
on the Solnuts brand. They want to avoid many distributors
competing with one another and with Solnuts, and with
the attendant price cutting. Today 90% of the company’s
output is sold under the Solnuts brand. He does not know of
a product named Benenuts sold by Innoval/Sojalpe. Cacoja
in France sells Solnuts in consumer packs under their own
brand. The market for snacks and flavored halves is growing.
Note: Boud Lindner was educated in the USA and
speaks excellent English. Address: 1. Managing Director,
Solnuts B.V., P.O. Box 5066, Swaardvenstraat 41, 5004 EB
Tilburg, The Netherlands; 2. Director, Solnuts, Inc., 711
Seventh Street, Hudson, Iowa 50643. Phone: 1. 011 311 368
4991; 2. 800-643-3503.

932. Lindner, Boudewijn; van der Marel, Jan. 1990. A
little history and some new developments at Solnuts B.V.
(Interview). SoyaScan Notes. March 19. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Lindner joined the company in 1989.
Production is expanding in America, but not as rapidly as in
Tilburg, where the plant is running at maximum capacity,
which is 2,000 kg/hour, two shifts, 5 days a week, 25 weeks
a year. This comes to 4,000,000 kg/year. They also make
Solflour (whole soy flour). And in the same plant, they also
make pre-cooked and instant rice products half the time.
They are now planning to build a second plant next year,
probably in Belgium. Solnuts is the only company in Europe
making dry roasted soynuts, but a company in Switzerland is
looking at their success and trying to imitate it. Their product
would only be suited for the bread and baking industry.
Several small companies make oil roasted soynuts. The
product is used in baked goods, in cereals such as Muesli,
and in salad toppings.
Solnuts B.V. acquired Witte Wonder about 5 years ago
[on 1 April 1986], and is now in the process of selling it in
the form of a management buyout. The present president and
future owner will be Wim Bakker. The agreement should be
signed in 1-2 weeks. Witte Wonder does not belong to the
core activities of the company.
Lindner sees Solnuts as a product that has worldwide
potential. For example, he just got back from Singapore,
where they exhibited at the Food Ingredients Asia Show.
They got 97 good leads from 14 countries, and he will soon
be returning to appoint the first 3 importer-distributors. He
can easily see starting a plant in Asia within 5 years once the
sales reach a certain level.

933. Weigel, Linda. 1990. Recent developments at Solnuts,
Inc. in Hudson, Iowa (Interview). SoyaScan Notes. March
19. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Solnuts B.V. in Tilburg, the Netherlands,
purchased this plant and Edible Soy Products, Inc.
(makers of Pro-Nuts) in Dec. 1986. The “Sol” in Solnuts is
pronounced like the “sol” in “solvent” or “soluble.” Solnuts
B.V., having the exact same process and product, wanted
to expand to the USA. So they found out who Pro-Nuts’
customers were, cut prices to take away most of Pro-Nuts’
business, and then bought Edible Soy Products from Miller
Rowe (controller), renaming it Solnuts, Inc., a fully owned
subsidiary of Solnuts B.V. The president of Solnuts, Inc. is
Wout Coster who resides in Washington, DC.
Linda began work at the end of October 1987, hired by
Jim Becker, who originally designed this plant in Hudson,
Iowa. The full force sales effort began in early 1988. When
she arrived, the company had been stagnant, with few
projects underway. Now Solnuts are actively being tested as
an ingredient in about 5,000 R&D projects, some of them by
America’s largest food companies such as Kellogg, Nabisco,
and Continental Baking. All are very interested. Typically, it
takes about 3 years to get a product through R&D at major
corporations. She set up a nationwide broker-sales network.
Sales grew 18% in 1988, and 20% in 1989. The future looks
extremely bright. The present capacity of the plant is 1
million lb/month and production is near capacity. The only
other company making a dry roasted soynut is Sa Bean in
Nebraska (formerly Hawaii), which has a patented process.
All of this company’s products are sold in bulk under the
Solnuts name to food processors in 25 or 50 lb multiwall
paper bags; 90% of the products are in 50 lb bags. They have
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no small consumer packs. You will never see the Solnuts
name on a finished product. The main applications are
confections (25% of the total; candy bars and turtles; a turtle
is a piece of chocolate-coated candy the size of a half dollar
filled with caramel, chocolate, and nuts), dry salad toppings
(25%; such as McCormick/Schilling), breads (20%), cookies
(20%), and trail mixes (10%). The main sales point is health
(low fat, low calories, high protein) not price. Solnuts, which
have roughly half the fat and twice the fat of other nuts, sell
for about the same price as peanuts but for about one-third
the cost of tree nuts, such as almonds, pecans, or walnuts,
etc. Also, Solnuts are very expanded in texture so you get 2030% more volume per unit weight than peanuts. Concerning
flavoring, 75% of the products made are plain (halves
and diced; diced in cookies, candies, and bread) and 25%
are seasoned (incl. 20% salted, 3% sour cream and onion
[used in a trail mix], plus a tiny amount of barbecue, etc.).
The remaining 2% are “krunch products.” These are diced
soynuts that are coated with sugar or honey and flavored,
such as Honey Nut Krunch and Butter Caramel Krunch,
used as toppings for pastries and cakes. All of the products
made in Tilburg are also made in Hudson, Iowa. But 50%
of the European products are plain (mostly diced rather than
halves) and the other 50% is the krunch products.
Concerning oil roasted soynuts, Lee Seeds has a little
plant in their garage in Inwood, Iowa; Linda has been there.
GNC also makes their own soynuts.
Update. 1993. March 26. Solnuts was acquired by
Specialty Food Ingredients in Dec. 1991. This has made no
significant change in operations in Iowa. Many of the big
potential food processors who were testing Solnuts several
years ago are now using them in significant quantities. They
are typically listed on the label as “toasted soy,” “soya,”
or “soynuts.” Address: Sales Manager, Solnuts Inc., 711
Seventh St., Hudson, IA 50643. Phone: 319-988-3221.
934. Welters, Sjon. 1990. The tofu industry and market in
the Netherlands (Interview). SoyaScan Notes. March 30.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The largest tofu manufacturer in Europe and the
Netherlands is Heuschen-Schrouff (pronounced HEW-shun
Shroof; “HEW” is pronounced like “who” and “Schrouff”
rhymes with “roof”). They make an estimated 35,000 to
40,000 kg/week (75-90,000 lb/week) of tofu.
De Morgenstond is Holland’s second largest tofu
producer. They are a “new-age” type company that started
making tofu in about 1980 or 1981. They make vacuum
pack tofu and various tofu products such as Saté. They make
about 2,250 kg/week of tofu. Sjon helped them move into
their now plant in March 1989. The original owner was Wout
(rhymes with “laut”) Gerritsma. The present owners are
partners Frits Steunenberg and Mauk Den Bok.
Lin Tahoe (Soy Lin) is a traditional Indonesian tofu
company that makes an estimated 1,000 kg/week of calcium

chloride tofu.
Manna is now a brand of Akwarius Almere, which
buys about 1,000 to 1,400 kg/week of tofu (formerly
probably from Yakso, now perhaps De Morgenstond). There
are probably 3-4 other similar regional Indonesian tofu
companies that supply the Toko (supermarket or grocery
store) with tofu, and are about the same size as Lin.
There are two companies that make large amounts of
second-generation tofu products using tofu that they buy
from original manufacturers. The larger of these two in
volume is Witte Wonder (pronounced Vitte Vander; “Vander”
rhymes with “Ponder”), which made tofu until recently but
now focuses on making tofu dressings, etc. They buy their
tofu from Heuschen-Schrouff. Note: Solnuts is now selling
the company to the management, Wim Bakker. Originally,
Witte Wonder was a foundation (Stichting); they had one
company making tofu, another making seitan, plus a natural
foods store and a restaurant. The tofu company started to
expand so fast that they made it into a separate corporation
named Witte Wonder, owned by Cees (pronounced “case”)
Van Rest and his father. As the company grew even more
and needed a new plant, Solnuts came in as an investor.
When even more money was needed, Cees sold the majority
ownership to Solnuts. Solnuts put in a manager that Cees
couldn’t work with, so Cees left and Wim Bakker, the current
president, took over.
The other company, Yakso, has a more diverse product
line. Yakso is owned by a big Dutch cheese company named
Frans Andriga (the same as the name of the man who owns
it); the company is a cheese importer-exporter. Yakso’s
managing director is Cees Mideelweert, who took over
from Yakso Farm. Yakso occupies the same building as De
Morgenstond (De Oppers 58, 8471 ZM Wolvega). When
they moved into this building, they stopped making the
basic tofu (which they now buy from De Morgenstond) and
focused on second-generation tofu products.
Companies that no longer produce tofu are Hwergelmir
Foundation, Michel Horemaus (he used to be the tofu maker
at Manna), Stichting Oost-West Centrum (they used to make
tofu for their restaurant next door), Tempeh Productions
Inc. (they used to sell tofu made by Heuschen-Schrouff),
Terra Natural Foods (started by Rob Jansen) is now owned
by Centaur, which also owns Macrobio (a distributor,
importer-exporter); it is said that Centaur is largely owned or
supported by Saudi Arabians. Terra now imports and exports
soybeans. Sjon thinks they never made tofu.
Sjon estimates the total amount of tofu produced in
Holland be about 45,000 kg/week of tofu, the growth
rate of production to be about 8% per year, and the total
consumption to be about 34,000 kg/week. Remember
that Heuschen-Schrouff exports quite a lot of this tofu, so
total Dutch tofu consumption will be less than production.
The tofu is sold at the country’s 800 natural food stores,
all Indonesian food stores, and many mainstream Dutch
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supermarkets. Address: Craft International Consultants, 21
Wetherbee St., Acton, Massachusetts 01720. Phone: 508264-9511.

1991.
A sidebar describes Innoval and its goals. Address:
France.

935. Carantino, Sabine. 1990. Le soja perd son amertume
[Soya loses his bitterness]. Management et Technologies
Alimentaires No. 2. March. p. 65-66. [Fre]
• Summary: Last Oct. 7 companies that process soybeans
joined to create AFISA (Association Francaise des Industriel
du Soja), the French soyfoods association (5 Blvd. de la
Mediterranée, 31400, Toulouse, France). This article uses the
term “soyfoods” and discusses soymilk, tofu, tofu products
(desserts, prepared foods). ONIDOL is involved, as is GEPV
(Groupement d’Études sur les Protéines Végétales, 10-A
rue de la Paix, 75002, Paris, France; founded in 1975). It
has been decided to finance a market study (which will be
completed this year) of 4 European countries: Belgium,
France, Great Britain, and West Germany. They may develop
a “French Soya” logo. At the same time, ONIDOL is
organizing an Interprofessional Committee for Soy Proteins
Destined for Human Consumption. It will coordinate
scientific studies, communication, and information on
vegetable proteins and “soyfoods.”
In Europe, the degree of advancement of use of soy
protein in human foods differs considerably from one
country to the next. The UK and Germany started earlier
than France. In Germany, soyfoods are positioned on the
“battlements of the dietetic market” whereas in France they
are more oriented toward the mass market. In France, the
high consumption of dairy products has not favored soymilk.
3-5 million liters of soymilk were produced in 1988, and the
amount had roughly doubled by 1989. The new technologies
allow production of soymilk with almost no bitter (beany)
flavor, and it can be used to make good yogurts and desserts.
The first soy beverages and flavored desserts were
launched only 5 years ago by Alpro (a division of
Vandemoortele). The movement was then expanded with
the creation of new brands, Celia (Laiterie Saint-Hubertde-l’Hôtel) and Cacoja (Coopérative agricole de Colmar).
Triballat created Soja Sun, a line of soy desserts. In 1988
the cooperative of Valence launched the Innoval line. Others
include [Société] Soy, Sojadoc (Richemont) and Sojal. Many
of the leaders are dairy companies, but they position their
products very differently from dairy milk. Also in the French
market are Lima from Belgium (with tempeh and tamari).
Tonidoc makes soynuts sold as an aperitif. The French
company Bunge, a third party, and Sofiproteol (Sofiprotéol)
have created Sogip, which produces soy protein concentrates
for use as both calf milk replacers and in human foods.
Concerning regulations, the definitions and uses of soy
protein are set forth in a circular of 27 Aug. 1975, which
related to another document of 12 Oct. 1972 for terminology.
Finally a new circular of 1986 replaced the earlier ones. The
Codex Alimentarius will finish its work on these areas in

936. Ontario Soybean Growers’ Marketing Board. 1990. A
profile of the Canadian soyfoods market–Characteristics and
potential. Box 1199, Chatham, ONT N7M 5L8, Canada. vi +
40 p. March. 28 cm. Spiral bound.
• Summary: Contents: 1. Introduction: Background, study
objectives. 2. Research procedures: Data limitations, data
collection (data sources). 3. The soyfood market: Soyfood
production and utilization, domestic production, imports and
exports (introduction, whole soybeans, soy flours and meals,
soy oil, soy sauce, protein substances, cream and other
substances, bran & soy hulls, soy meal oil cake), balance,
conclusions regarding opportunities.
4. Soybeans for food purposes: Natto beans
(background, market characteristics, market potential), whole
bean soyfoods (introduction, soynuts, full fatted soy flours,
soymilk, tofu, soy sprouts, tempeh, miso, natto, soy sauce),
foods from soy ingredients (introduction, defatted soy flakes,
soy protein concentrate, soy protein isolates, textured soy
protein, consumption and imports). 5. Organic soyfoods:
Introduction, organizations (major players, labelling
requirements, certification), organic soybeans, organic
soyfoods, market opportunities, recommendations.
6. Market estimates: Introduction, conversion rates,
market characteristics (introduction, ethnic characteristics,
immigration trends, implications), soyfood consumption
(production). 7. Soyfood products: Introduction, new
products (whole bean products, products from soy
components), existing products (products with potential for
growth). 8. Marketing strategy: Introduction, respondent
requests (background), market opportunities (traditional
soyfoods, new products), systems development (system
information needs, human resources, production research),
institutional needs.
This study was commissioned by the Ontario Soybean
Growers’ Marketing Board to provide a description of the
Ontario soyfood industry. “Production and utilization: In
the 1988 crop year, approximately 1.12 million tonnes of
soybeans were produced on 1.28 million acres in Ontario.
Approximately 86% of the soybeans were sold through the
Board, with the remainder being fed or retained on the farms
where they were grown. In 1988, 860 thousand tonnes of
soybeans were crushed in Canada to produce soybean meal
and soy oil, and 272 thousand tonnes were exported.
“Imports and Exports: Canada had a negative balance, a
deficit, of almost $190 million in the value of soybeans and
soy products traded. This is just over half a million dollars
per day. Our largest single area of exports is whole soybeans
for human foods. The percentage of these beans going to
the major markets in 1988 were: USA, 37%; Pacific Rim
Countries, 34%; and Europe and other 29%. Our greatest
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imbalance in exports and imports is in soybean meal or oil
cake. Canadian crushers are unable to maximize their sales
of oil cake because of difficulties in selling surplus soybean
oil in the US. Soy oil being sold into the US presently faces
a tariff of 18% which is decreasing at the rate of 2.25% per
year as per the Canada United States Trade Agreement...
“Institutional development: We suggest the Board
initiate the establishment of a Soyfood Development
Association similar in structure and function to the Canola
Council of Canada... There is a need to begin to bring all
industry stakeholders together to systematically identify
problems, information and research needs; develop data
bases; and cooperatively promote the soyfood industry.”
Soybeans for food purposes: The total volume of
soybeans consumed as soyfoods in Vancouver (BC), Toronto
(Ontario), and Montreal (Quebec) was estimated at about
6,000 tonnes, and imports were estimated to be equivalent to
8,000 tonnes of soyfoods.
Miso: One large Vancouver producer and one Toronto
producer estimated that the volume of soybeans used to
make miso in Canada is only about 35 tonnes/year.
Modern Soy Protein Products: Soy flour, concentrates,
isolates, and textured soy protein products. Roughly 2,400
tonnes of soybeans are used in Canada for the production
of these products, and 5,600 tonnes of soybeans are used
to make the imported products (only bakery flour and
extruded flour are made in Canada). Almost 1,000 tonnes of
soy protein concentrates and isolates, and 400 texture soy
proteins were imported, 83% from the USA. Total exports
were 800 tonnes, of which 578 tonnes went to the USA.
Soy flour (full-fat): The term “flour” generally signifies that
the material has been ground finely enough to pass through
a 100-mesh screen. Only relatively small volumes of fullfat soy flours are used directly as human foods. Some are
used in bread, crackers, and pastry products. 5 companies in
Canada make 1,538 tonnes of soy flour worth $495,000.
Natto: Canadians sell roughly 8 to 10 thousand tonnes of
natto beans in Japan each year. Natto-type beans are “created
by screening out the small beans from among regular food
grade soybeans which have white hilums” (p. 15). In Japan
about 100,000 tons/year of soybeans are used to make natto.
Recently, Canada (via 3 companies–First Line Seeds, W.G.
Thompson, and King Grain) has supplied about 10% of this
market. Ontario produces about 8,000 to 10,000 tonnes of
natto beans. Competition is expected to increase from U.S.
seed breeders.
Soymilk: There are presently no large Canadian soymilk
manufacturers. A plant is being built by an international
trading company near Vancouver (YHS Pacific Fruit
Concentrates Ltd., owned by Yeo Hiap Seng). It will
supply both the local market and the Western U.S. market
when it goes on stream later this year. A high proportion of
imported soymilk is organic. Two brands account for 3/4 of
all imports: Edensoy and Vitasoy. A high proportion of all

soymilk imports are certified organic. This emphasis makes
it difficult for Canadian producers to compete because of
the shortage of organic soybeans in Canada. Consumption
of soymilk is increasing at about 10% a year. Prices range
from $1.50 to $2.75 per liter, with the organic product
commanding the higher prices. Just under 100 tonnes of
soybeans are used to produce soymilk in Canada: Vancouver
42 tonnes, Toronto 30 tonnes, Montreal 25 tonnes, plus
imports 240 tonnes. 1 kg of soybeans produces 16.5 kg of
soymilk.
Soynuts: The volume of soynuts made in Canada is
quite small. One Toronto company [Grove Country Foods
Canada, Inc.; they were in business 1-2 years, but were out
of business by Jan. 1991], which began operation in Nov.
1988, sells a line of roasted nuts, which are roasted in the
USA and chocolate-dipped in Ontario. Production was only a
few tonnes in 1989 and is estimated to be about 10 tonnes in
1990.
Soy sauce: In 1986, according to Statistics Canada data,
2,503 tonnes of soy sauce were produced by 6 firms. The
value was $2,161 per tonne for a total of $5,411,000. In
1988 Canada imported 5,680 tonnes of soy sauce valued at
$4 million, primarily from China, the United States, Hong
Kong, and Japan. Exports were 58 tonnes valued at $65,000.
The major Canadian producers are China Lily and Sun Fresh
in Toronto, Wong Wing and VH in Montreal, and Golden
Dragon in Vancouver. The value of Toronto production is
currently estimated to be about $5 million.
Soy sprouts: One Toronto manufacturer uses 20-25
tonnes of soybeans per year.
Tofu: About 3,300 tonnes of soybeans are used to
produce tofu in Canada, more than any other soyfood.
The volume of soybeans used is estimated at 1,400 tonnes
in Toronto, 1,200 tonnes in Quebec (when a relatively
large operation in Hull [La Soyarie, Inc.], near Ottawa,
which exports to Ontario is included), 625-700 tonnes
in Vancouver, and 125 tonnes for imported tofu. 1 kg of
soybeans produces 2.4 kg of tofu.
Tempeh: Only about 33 tonnes of soybeans are used
to make tempeh in Canada, and an estimated 15-20 tonnes
in Ontario. Imports are relatively small. 1 kg of soybeans
produces 1.6 kg of tempeh. Very few firms produce tempeh
in Canada. One producer claims to have over half the Ontario
market. A major distributor suggested they sold 4-5 times as
much tofu as tempeh.
Soybean crushing: Since 1986 the number of firms
crushing soybeans and producing soy oil has decreased from
3 to 2 [Central Soya owns two plants; in 1990 they bought
the Canadian Vegetable Oil Processing (CVOP) plant in
Hamilton, Ontario, formerly owned by Canada Packers Inc.
They purchased Victory Soya Mills in Toronto in early 1985.
So now 2 firms own 3 plants]. In 1986 the three plants made
95,108 tonnes of crude soy oil worth $57,271,000. Two firms
made deodorized soy oil, but the volume and value were
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confidential. Less than $2 million of any type of soy oil is
imported.
Consumption of soyfoods in Canada is strongly linked
to Asian-Canadians. A table (p. 32) shows that according to
the 1986 census, there were about 444,000 people of Eastand Southeast Asian origin living in three major Canadian
cities: Vancouver (155,105 people comprised 11.2% of
the city’s population), Toronto (234,325 people comprised
6.8%), and Montreal (55,585 people comprised 2.4%). Thus
Toronto was by far the largest market, but Vancouver had
the highest density of Asian-Canadians. A similar table (p.
33) updates the previous table to 1988. Immigration has
increased sharply since then.
Note: This is the earliest document seen (Feb. 2002) that
uses the term “food grade” (or “food-grade”) in connection
with Canadian soybeans (see p. 15). Address: Chatham,
ONT, Canada.
937. Lee, Paul. 1990. Lee Seed Co. and Super Soynuts
(Interview). SoyaScan Notes. April 2. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: They have long grown soybeans on their farm,
Lee Seed Farm. They started oil roasting 10 years ago, but
they have never had a product on the market–It was more
R&D. Then they heard about INARI Ltd. Now they have
their own soybeans custom roasted by INARI. They get
the soybeans back in bulk, and package them themselves,
some under their own Super Soynuts brand and some under
other brands. They are more a distributor-marketer than a
manufacturer. INARI can do things much faster. The nearest
large city to Inwood is Sioux Falls, South Dakota. They still
buy some from INARI and make a little themselves. They
may buy from a third party. Address: Owner, Lee Seed Co.,
R.R. 1, Inwood, Iowa 51240. Phone: 712-753-4403.
938. Cacoja. Affiliate of Coopérative Agricole de Colmar
(CAC) (Marketer). 1990. [Soy products made by Cacoja]. 8
rue Merxheim, 68500 Issenheim, France. 5 p. Catalog. [Eng;
Ger]
• Summary: This photocopied black-on-white brochure,
with pages stapled together, written in only English and
German, attempts to describes the Cacoja/Formoja lines of
soy products: The Soj’aperitif line (soynuts), the soybean
sauce line (a soy mayonnaise, a sauce, and a salad dressing),
chocolate tablets (2 types of soy chocolates), Formoja
beverage and dessert line, and soybean delight and tofu
ravioli line. Lacking a title, and filled with errors and poorly
chosen words, this document is very poorly done–almost
comical. Address: Issenheim, France.
939. Bagley, Hannah. 1990. Re: Recollections of soynut
butter in Canada during World War II. Letter to Claire & Jim
Wickens of Lafayette, California, May 6. 2 p.
• Summary: During the war she lived on Vancouver Island

in Canada and was unable to get peanut butter; she doesn’t
know if it was also unavailable in the rest of Canada. So
she bought what was called “Soya Bean Butter,” sold in a
small country store. It came in a small jar or a can like jam.
The label was plain brown, stuck to the can, with a picture
of a soybean on it. The product was about the same price as
peanut butter. She has not seen the product for years.
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “Soya Bean Butter” to
refer to soynut butter. Address: 142 Howard Ave., Nanaimo,
BC, V9R 3R1, Canada.
940. Torii, Yasuko. 1990. [Re: New developments with
tempeh and natto in Japan]. Letters to William Shurtleff at
Soyfoods Center, Sept. 2 and 23. 2 p. Handwritten and typed,
with signature. [Jap; eng+]
• Summary: In Japan, tempeh has not become popular.
Marusan-Ai has stopped making tempeh. What a shame that
Mr. Kanasugi, who was so enthusiastic about tempeh, has
just passed away. The Tempeh Study Group (Kenkyukai)
is still meeting 2-3 times a year and trying to popularize
tempeh.
On the other hand, natto is becoming very popular and
production is increasing rapidly. Natto groups are sponsoring
various events to help popularize natto outside Japan.
Mrs. Torii traveled to Budapest, Hungary in early
September to attend an IFOAM Conference on organic
farming, which is spreading in Eastern Europe. There she
enjoyed tasty chilled tofu (Hiya-yakko) and met a person
who knows a lot about tofu. At an international agricultural
fair, she found that soyfoods were becoming popular.
The booths offering roasted soybean snacks and soya
burgers were crowded. She saw an attractive soy cookbook
containing color photos, and met a man who is translating
The Book of Tofu into Hungarian. The Kombinat was doing a
lot to develop and popularize soyfoods.
In Feb. she went to Indonesia with other members
of the Tempeh Study Group to attend a symposium on
soybean fermentation. It was very interesting. Address:
Kamitsuchidana 324, Ayase-shi, Kanagawa-ken 252, Japan.
Phone: 0467-76-0811.
941. Lee Seed Co., Inc. 1990. Super Soynuts (Mail order
catalog). Inwood, Iowa. 12 panels. 22 x 9 cm each.
• Summary: This attractive leaflet / catalog, printed on
glossy paper, contains 13 black-and-white photos, mostly of
soynuts. The first six items are “Gift items” and the last 4 are
“Gift boxes.” The products are: #1 Sampler tray ($6.00 + $2
postage). #2 Currier & Ives tin. #3. Executive tin. #4. Triple
treat. #5. “Soy country” soynut butter (24 oz small white
pails). #6. Country bags. #7. Best of the harvest. #8 Party
tray. #9 T.N.T. (Tasty Nutritious Treats) Gift Box. #10 Beans
at their best. #11 “Dr. Popper” Four-Pop. #12. The Snack
Pak.
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One panel by Paul & Joyce Lee tells the “Super Soynuts
Story.” Their logo is a smiling teddy bear with the slogan
“I’m ‘soynuts’ for you!” Address: Lee Seed Co., Inc., RR1,
Inwood, Iowa 51240. Phone: 712-753-4403.
942. Sunset (Menlo Park, California). 1990. Soy flour for
protein, plus golden color, crispness. 185(4):212-13, 215.
Oct. Central West edition.
• Summary: “To boost the protein of breads, pastries, and
similar baked products, soy flour can be an effective–and
flavorful–ingredient. Because soy flour behaves quite
differently from wheat flour, one cannot be substituted for
the other in recipes. But together, they’re a starting point for
good-tasting baked foods.”
“Found for years in health-food stores, soy flour is
increasingly available in supermarkets, generally in 1- to
2-pound bags. At a glance, the flour, made from toasted soy
beans, resembles fine cornmeal, but it has a damper feel.
“When moistened, soy flour has a strong vegetable
smell, and the dough can be somewhat sticky to work with.
As it bakes, however, the flour develops a sweet, nut-like
fragrance and taste. Breads and pastries made with soy flour
brown more rapidly, so watch closely as food cooks. The
yeast bread is noticeably springier. Soy flour also adds a
distinctive crispness, evident in thin shortbread, flatbread,
and pizza crust.
“While soy flour has four times the protein of allpurpose flour, it lacks the gluten necessary to support
leavened breads.” Gives recipes for: Soy bread (½ cup soy
flour used with 3½ cups all-purpose wheat flour). Soft soy
shortbread cookies. Soy flatbread. Herbed soy flatbread.
Pizza with crisp soy crust. The following information is
given for each recipe per serving: Calories, protein, fat,
carbohydrates, sodium, and cholesterol.
943. INARI, Ltd. 1990. Finest quality soynut products
and snacks: No cholesterol. Hi Fiber. Hi Protein. Low
fat (Leaflet). Mason, Michigan. 1 p. Single sided. 28 cm.
Undated.
• Summary: This glossy one-sided leaflet is printed with
dark- and light-green ink on beige paper. In the upper box,
four nutritional benefits are discussed. In the lower box,
five applications. Address: 200 State St., Mason, Michigan
48854. Phone: 517/676-3836.
944. Damerow, Gail. 1991. Ice cream! The whole scoop.
Macomb, Illinois: Glenbridge Publishing Ltd. xix + 384 p.
See p. 133-53, 362-63. Illust. Index. 26 cm. [10 ref]
• Summary: Chapter 9, titled “Dairy alternatives,” has
a recipe for “Soy ‘n’ Rice Cream” (made with soymilk),
discusses “Amasaki” [sic, amazake] and Rice Dream, and
has a recipe for “Amasaki Sherbet.”
Note: This is the earliest English-language document
seen (March 2007) that uses the term “Dairy alternatives” (or

“Dairy alternative”) to refer to soy ice cream.
Chapter 10, titled “Soy Ice Cream,” discusses Tofutti,
soy protein, soy milk, milking the bean, soy ice cream, and
flavors. Eight recipes (mostly made with soymilk) follow.
Part II of this chapter is about soy yogurt (cultured; p. 14547), with 2 recipes for frozen soy yogurt. Part III is on tofu
and tofu ice cream, with 6 recipes, including a tofu sherbet.
Part IV is soy sundaes; one topping includes soynuts. There
is also a recipe for “Whipped Tofu Cream.” The appendix on
supplies gives two sources of powdered soymilk.
The hardcover book features 8 full-color photos, 24
black-and-white photos, 50 illustrations (line drawings), 200
home recipes, and a glossary of ice cream lover’s jargon.
Address: Tennessee Technological Univ., Cookeville, TN.
945. Messenger, Bob. 1991. The little company that might.
Wanted: A national niche for Nature’s Select snacks. Food
Business (Chicago, Illinois). March 11. p. 10, 12.
• Summary: Nature’s Select Inc. of Grand Rapids, Michigan,
owned by Peter Assaly, makes natural snacks. His product
line consists of dry roasted sunflower nuts, dry roasted
sunflower seeds, and dry roasted pumpkin seeds (a photo
shows packages of the three packages). His latest product is
a natural peanut butter that is half ground soybeans and half
regular peanut butter. He entered this highly competitive
snack food industry just 20 months ago (in 1989) and his
company’s gross sales are now moving toward $400,000.
Another photo shows Peter Assaly.
946. SoyaFoods (ASA, Europe). 1991. Have you discovered
Solnuts? 2(1):7. Spring.
• Summary: Solnuts BV in the Netherlands and its
subsidiary, Solnuts Inc. in the USA are the world’s largest
producer of soynuts. Every year the company processes
about 10,000 tonnes of soybeans into Solnuts products by a
complex, completely automated process. During processing
into Solnuts, the volume of the soybeans increases by 3050%. The company has 5 basic products, each of which
is described: Standard halves, diced standard halves, nutcrunch, snacks, and soya bran. Applications for each are
listed.
947. Contact (Plenty Canada). 1991. The promise of soy
foods: Sri Lanka. 1(3):1-3.
• Summary: A photo shows Muttiah Jeyabalan, a native
Sri Lankan, who is Plenty Canada’s Program Officer for
Asia and the Caribbean. Since 1985 he has taken a major
part in developing Plenty Canada’s program that provides
two benefits to Sri Lankans: nutrition and economic
opportunity. Plenty Canada’s project has recently received
$4.7 million funding from CIDA, the Canadian International
Development Agency, as it enters its second 5-year phase.
In the first 4-year phase of the Soya promotion program,
two soy centers were established, one in Kandy and one in
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Colombo. The emphasis was on training, including extension
programs, that assisted women’s groups in starting incomegenerating soy-related businesses. In Sri Lanka, food is
traditionally a woman’s business. Soya products needed to
be popularized and marketed to the general public. The key
soyfoods were soy nuts, tofu, ice cream, popsicles, cakes,
fried beans, yogurt, curries and tempeh. “Thirty Sri Lankan
enterprises, mostly women-run, were initiated and are now
self-sufficient.” Soyfoods were incorporated in traditional
local dishes. Soy ice cream is very popular. Janine Dudding
is a Plenty Canada advisor to the Sri Lanka project. Peter
Dudding is project director. Address: R.R. #3, Lanark, ONT,
K0G 9Z9, Canada. Phone: (613) 278-2215.
948. Gavin, M.; Wettstein, A. 1991. Verfahrenstechnische
Fortschritte in der Entwicklung von Sojaprodukten
[Progress in processing techniques in the development of
soy products]. In: F. Meuser and P. Suckow, eds. 1991.
Soja in Lebensmitteln: Vortraege 2. Hamburger SojaTagung. Berlin: Technische Universitaet Berlin, Institut
fuer Lebensmitteltechnologie und Gaerungstechnologie–
Getreidetechnologie. 171 p. See p. 23-38. [Ger]
• Summary: A fine-grained soy flour or powder has been
developed. It can be used to make salted products (such
as soyanaise {Sojanaise}, soynut butter {Sojabutter},
soy meat {Sojafleisch}), sweetened products (soy
chocolate{Sojachokolade}, soy caramel {Sojakaramellen}),
ready-to-use mixtures for the production of sweets, pasta or
doughs, soymilk or tofu. Note 2. This is the earliest Germanlanguage document seen (April 2005) that mentions soynut
butter, which it calls Sojabutter. Address: Buehler SG, Uzwil,
Switzerland.
949. Messina, Mark; Messina, Virginia. 1991. Increasing use
of soyfoods and their potential role in cancer prevention. J.
of the American Dietetic Association 91(7):836-40. July. [56
ref]
• Summary: Contents: Abstract. Introduction. Historical
perspective. Soybeans and the US food supply: Soy protein
products, retail soyfoods sales. Nutrient contribution of
soyfoods. Soybeans and cancer risk: Experimental studies
(isoflavones, protease inhibitors, epidemiology, breast
cancer, colorectal cancer). Conclusions. Implications.
“Soybeans contain, in relatively high concentrations,
several compounds with demonstrated anticarcinogenic
activity. Two of these compounds–protease inhibitors and
phytic acid–have traditionally been viewed as antinutrients...
It may not be appropriate to evaluate soybeans on nutrient
content alone; dietitians need to know about the nonnutritive
dietary compounds, called phytochemicals, which may have
anticarcinogenic effects... Overall, the epidemiologic data
suggest that soy consumption may lower colorectal cancer
risk, whereas there is only moderate support for the role of
soy in reducing breast cancer...”

Table 1 (p. 838) gives the “Proximate composition and
selected nutrient content of various soyfoods in common
serving sizes and in 100-gm edible portions” (based on
Haytowitz 1986). The soyfoods are: Miso, natto, okara,
roasted soybeans (dry- or oil roasted), soy sauce (tamari),
tempeh, firm tofu (raw), regular tofu (raw). Address: 1.
Diet and Cancer Branch, Div. of Cancer Prevention and
Control, National Cancer Inst., Bethesda, Maryland 20892;
2. Registered Dietitian, private practitioner, Washington, DC.
950. Weigel, Linda. 1991. Witte Wonder sold by Solnuts B.V.
New developments with Solnuts in the USA (Interview).
SoyaScan Notes. Aug. 28. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In mid-1990 Solnuts B.V. sold Witte Wonder
to Appel Frenzel GmbH (Kieschecker Weg 240), D-4000
Dusseldorf, Germany. The transfer of ownership took place
on 9 June 1990. Witte Wonder was not sold to Wim Bakker
(who had been running it for them since 1986) as planned
in early 1990, but Wim is still working at Witte Wonder.
Solnuts considered Witte Wonder to be too far away from
their core activities, and were glad to be free of it.
Solnuts are now being exported to Japan; Solnuts Inc.
in Iowa ships them to Toshoku, a Japanese distributor, which
sells them to Snow Brand Foods (Yuki-jirushi), for use in
mixes, cereals, and also packaged as a snack item. In the
U.S. several cookie and bread companies have started using
Solnuts within the last year in place of almonds and more
expensive nuts. These products are now on the market, but
their names are confidential. The Zero candy bar made by
Leaf and a salad topping from McCormick both still contain
Solnuts. Address: Sales Manager, Solnuts, Inc., P.O. Box
450, 711 Seventh St., Hudson, Iowa 50643. Phone: 800-6483503.
951. Food Business (Chicago, Illinois). 1991. T&G launches
new ingredients: Consultants bring ingredients to life. Oct.
21.
• Summary: T&G Associates Inc. of Glenview, Illinois,
develops and markets “unknown ingredients.” T&G helped
Solnuts Inc. of Hudson, Iowa (a subsidiary of Solnuts B.V.,
The Netherlands) to tap into new and lucrative markets.
Hired last year to conduct a market survey, T&G now
markets the company’s dry-roasted soynuts for use in low-fat
bakery, confectionery, and snack products. Solnuts are less
expensive than other nuts, contain 50% less fat, and offer
more protein and a longer shelf life than other nuts. With
these health and economic benefits, T&G was able to use its
access to the Top 50 to 100 food companies to increase sales
of Solnuts. It’s been hard for Linda Weigel, Solnuts general
manager, to get major companies to use her products. Now
T&G’s connections have served to make that much easier.
A color photo shows senior partners Steve Grubb and
Wim Heusdens.
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952. Product Name: Dry Roasted Soynuts.
Manufacturer’s Name: Nature’s Select, Inc.
Manufacturer’s Address: 500 Cascade West Parkway, SE,
Grand Rapids, MI 49546.
Date of Introduction: 1991. October.
Ingredients: Whole soybeans.
How Stored: Shelf stable.
New Product–Documentation: 1995-96 Soya Bluebook
Plus (published in Sept. 1995). Page 130. Nature’s Select,
Inc., 500 Cascade W. Parkway SE, Grand Rapids, Michigan
49546. Their roasting facility makes two edible products:
Confection sunflower and sunflower kernels. Note: This is
the earliest entry for this company in the Soya Bluebook.
1998 Soya Bluebook Plus (published in late 1997). Page
190. Nature’s Select, Inc., 500 Cascade W. Parkway SE,
Grand Rapids, Michigan 49546. Their roasting facility makes
two edible products: Confection sunflower and sunflower
kernels.
Letter (e-mail) 15 Feb. 2010 from Peter Assaly, founder
of Nature’s Select, Inc. He incorporated Nature’s Select,
Inc. in June 1989. He first started processing Dry Roasted
Soynuts in Oct. 1991, and subsequently launches a full line
in 1994.
953. PNS (Programa de Nutrición y Soya). 1991. Manual de
nutrición y soya: La soya el alimento de hoy y de mañana
[Manual of nutrition and soya: Soya, the food of today and of
tomorrow]. San Salvador, El Salvador: PNS. 146 p. 23 cm.
[8 ref. Spa]
• Summary: Contents: Introduction. Undernutrition: A sign
of ecological deterioration. Our health, diet: What we eat,
consequences of malnutrition, causes of malnutrition, what
we should eat, soya in our diet, health and diet, the diet of
mothers and children, soya in the human diet (how to prepare
soymilk and soy cheese [tofu], recipes for soymilk and soy
cheese, recipes for soya soup, soya masa, roasted soynuts,
roasted soy flour, whole soybeans, soya desserts, soya
pastries and cakes, soy sprouts [retoños de soya] and how to
grow them). Appendixes: Biblical passages relating to diet,
chemical composition of some daily foods. Cultivation of
soybeans (p. 128-45).
The book begins: “This little Manual of Nutrition
and Soya is the fruit of the effort of a group of Christians,
members of parochial [church-related] communities, and of
other institutions of Christian inspiration, who are working
to seek a solution to the most outstanding problems of
our country. One of these is general undernutrition of our
population, especially in rural and marginal sub-urban areas.
Approximately 73% of Salvadorean children suffer the
consequences of undernutrition.”
“Six years ago the Program of Nutrition and Soya
(Programa de Nutrición y Soya, PNS) was founded, made
up at that time of the Christians of the Dioceses of Santa

Ana, San Salvador and Santiago de María. Actually many
institutions of the church, private and governmental,
collaborate actively with this program. From the first year
we have relied on the financial support of the Catholic Relief
Service, which has permitted us to strengthen our activities.
Subsequently the Interamerican Foundation (FIA) has
offered us its financial support...
“The board of directors of PNS offers this new edition
with the aim of joining efforts with those people interested in
working for the eradication of undernutrition in our country.”
Contact PNS, Apartado Postal 2115, San Salvador, El
Salvador.
Note: Letter from Kris Duville. 1992. Dec. 13. This is
an informal publication, mainly directed at the courses and
demonstrations, where they are sold to participants at a low
cost. This is the 3rd edition, published in Nov. 1991; 8,000
copies were printed by the editing serves of the Jesuit-run
UCA (University of Central America) in San Salvador. It is
sold in a few bookshops, naturist’s stores, and in the PNS
office. It was written by several volunteers, of whom he
knows only Teresa Taris. Address: El Salvador.
954. INARI, Ltd. 1991. A bounty of natural goodness!
Roasted soynuts, sweetcorn, sunflower and wheatnuts
(Leaflet). Elkhart, Indiana. 2 p. 28 cm. Undated.
• Summary: On the front of this glossy leaflet, the top threefourths is a colored photo showing the company’s four
different types of roasted specialty foods. Below the photo
we read: “A unique ingredient for snack mixes. Less fat than
other nut products. Excellent for food and salad bar toppings.
100% natural... no cholesterol. High in fiber and protein. A
delicious taste treat you’ll love.”
The title on the back is “Healthy, natural foods are the
future... And the future is now!” Describes the four different
products and gives nutritional and packaging information for
each. Address: Corporate sales office: 1764 Crabtree Lane,
Elkhart, Indiana 46514. Phone: (219) 266-1956.
955. Young, Rich. 1992. Early history of macrobiotics and
natural foods in America (Interview). SoyaScan Notes.
March 28. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: First the names of some good sources: For
Infinity Foods and Shadowfax: David Simon, 201-2091646 (now doing business as Wholesome Brokers, still into
scientology, formerly with Erewhon and a macrobiotic). For
early Erewhon: Evan Root, 617-566-4783, in Brookline;
he is very down to earth and sensible, like Jimmy Silver.
For Erewhon–Los Angeles: Tom DeSilva, 213-655-3537.
For Essene: Howard and Denny Waxman (brothers who
founded Essene, which is still in business in Philadelphia,
Pennsylvania). For Laurelbrook: Margy Coates, 301-8771695, is one of the angels on this planet.
Rich worked for the Kushis for over 13 years. He
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studied with them at Arlington Street Church before
Erewhon existed. Evan and Peggy Taylor, Ronnie Coates
and Marty Russell started Sanae; Rich worked there for 18
months, washing dishes and buying. Then he worked at East
West Journal for 18 months when Robert Hargrove was
editor, in advertising and sales. Then for the Seventh Inn
for 18 months, shortly after it started and the two guys who
founded it quit. It never got off the ground. Evan Root was
followed by Ty Smith who was followed by Richard Sandler.
Then in 1972 Rich went to work for Tom Chappel of Tom’s
of Maine (natural toothpaste).
Bruce Macdonald married Maureen Traill, his first
wife, in the first “official” macrobiotic wedding in Boston,
Massachusetts, at the Old South Church on Copley Square.
Then Bruce and Maureen moved to Los Angeles where
Bruce played a major role starting Erewhon-Los Angeles.
Bruce has had 6 children by four women. Now Bruce runs
home-based Right Hand Press which publishes the teachings
of Linda Green, an Avatar, dowser, and pendulum-using
spiritual teacher from Oklahoma.
Rich thinks that one of the first people to develop a
process for putting soy sauce on nuts was Nik Amartseff,
who created Nik’s Snacks that were sold by Erewhon. Nik
started out working with Fred Rohe’s New Age Foods in San
Francisco. Ask Rich about Erewhon’s Hopi Seeds and Nik’s
Snacks.
Rich began to work at Erewhon in 1974 when Bill
Garrison was the president; he continued until the company
went bankrupt. When Paul Hawken left Erewhon, Bill
Garrison took over. In 1975, under Bill, the company was
losing money. Michio brought in Ty Smith on the condition
that if Ty could make the company profitable, Michio would
give Ty shares in the company. At 33 Farnsworth St., as
president Ty (who Rich has great respect for) made the
company profitable, but Michio reneged on the deal. So Ty
left–he is now in Hawaii running a combination convenience
store, deli and gas station. Tom DeSilva knows how to
reach him. Then Michio brought in as president Jeff Flasher,
who was very close to Ty and thus knew that Michio could
not be trusted. One day Jeff went to Michio and said that
Erewhon could stay at 33 Farnsworth Street and probably
stay profitable, but it wouldn’t grow as fast due to the limited
space. Or Erewhon could move into a much larger warehouse
and potentially sell a lot more food, but they would incur
significant debt in the process. Jeff left the decision up to
Michio and Michio decided to go for the larger warehouse,
with the promise that he (Michio) would come through with
a certain amount of money by a specified date. Michio was
not able to do this.
Jeff Flasher is a wonderful person and his wife, Linda,
at the time was extremely intelligent and helpful to Erewhon.
Another reason for the downfall was the pressure of the
full-line distributors, which led Erewhon to greatly expand
its product line and to include many products of marginal

quality. It was a choice between being a manufacturer (they
made nut butters and granolas) and a brand name (from
imports), versus competing with the full-line distributors.
Michio chose the latter approach. That was a major reason
for Erewhon’s downfall. Address: Right Hand Press,
Cambridgeport, Vermont.
956. Amartseff, Nik. 1992. The invention and
commercialization of roasting soybeans, seeds, and nuts with
shoyu or tamari: Hopi Seeds and Nik’s Snaks at Erewhon
(Interview). SoyaScan Notes. April 3. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: In about 1969-1970, Nik met Paul Hawken
at New Age Natural Foods in Palo Alto, California, where
Nik had been hired by Fred Rohe to create the natural deli
department. Nik knew David Mastrandrea. Paul offered Nik
a job at Erewhon. When Nik saw the coming demise of New
Age, he accepted Paul’s offer, and arrived in Boston in about
May of 1971.
At about the same time, Paul met a guy named Jerry
(his last name started with “S,” perhaps “Sh,” and sounded
like a German Jewish name). Jerry was roasting very small
batches of sunflower and pumpkin seeds in iron skillets in
his home kitchen in Berkeley, California; while they were
still hot, in the skillet with the fire off, he would season them
by rapidly mixing in undiluted tamari and continuing stirring
until the liquid was evaporated and the flavor absorbed by
the seeds. He bagged them and peddled them on the streets.
Nik thinks that Jerry launched the first such commercial
product, probably in about 1968. He had become reasonably
successful when Paul met him in about 1969-1970, so Paul
invited him to come to Boston, where Paul set him up in a
corner of the recently acquired warehouse at 33 Farnsworth
St. Jerry started production using his former simple skillets,
then Paul helped him to buy a used cast-metal tumbler-style
coffee roaster, converted to a peanut roaster, that could
process 50 lb at a time. After being roasted, the seeds were
poured into a large rectangular sieve, custom fabricated for
this purpose. Jerry was making and packaging this line of
Hopi Seeds as a one-man operation. Each seed was roasted
and seasoned separately. They were on the market sometime
between late 1969 and early 1970. His production soon
exceeded his ability to handle it; he was selling through
Erewhon wholesale. When Nik arrived in May 1971,
Hawken asked Nik to assist Jerry. But after 1 month, Jerry
suddenly disappeared–it was apparently related to his selling
marijuana on the streets. Soon thereafter, by the summer of
1971, Nik increased the line from 2 products (sunflower,
and pumpkin seeds) to 5 (almonds, cashews, and soybeans).
They were sold in 1 oz polyethylene-cellophane bags.
Erewhon had received a shipment of specially processed,
split soybeans, and a new easy-to-clean, easy-to-empty
roaster made of sheet steel was developed (it’s construction
resembled a cement mixer). While the roasted seeds were
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still inside, Nik would spray in the tamari using a sprayer
with a long nozzle, then finish cooking them on low heat.
When Nik arrived in May 1971, the main soy products
that Erewhon sold were traditional tamari and miso,
imported from Japan, plus soybeans and soy flour (toasted
from Arrowhead).
By the fall of 1971 Nik was no longer directly involved
with manufacturing the tamari-roasted seeds and nuts; he had
been promoted to installing Erewhon’s first semi-automatic
equipment to make the Hopi Seeds, granolas, etc. The
main management people at Erewhon in those days were
Paul Hawken (the alleged head), Bill Tara, Hy Lerner, and
Yuko Okada (of Muso Shokuhin). Wally Gorell (who was
designing packages for a while). Erewhon was setting up
its West Coast operations at this time and there seemed to
be an ongoing power struggle between Hawken versus Tom
DeSilva and Roger Hillyard. At one point, Roger went to
Arrowhead Mills. Nik continued to work for Erewhon until
about May 1972. Later he returned in Sept. 1973 and stayed
until about 1977.
At one point, Wally left Erewhon and Paul Hawken got
a small graphic design firm to design a more sophisticated
label for the Hopi Seeds and to change the name. The name
they came up with was Sol Seeds, with a stylized logo of the
sun. But the name had not been researched and the owner
of that registered trademark threatened to sue. By now
Paul Hawken was gone and Ty Smith was president. When
Nik returned to Erewhon in Sept. 1973, he renewed his
involvement in this line, which still contained only 5 items.
By about 1974 he had built the line into one that contained
up to 12 products, including trail mixes and mixed nuts and
seeds. So at that time Ty honored Nik by renaming the line
“Nik’s Snaks.” The name “Sol Seeds” never appeared on a
commercial Erewhon product. By the time Nik left Erewhon
in about 1977, there were about 18 items in the Nik’s Snack
line, a total of about 30 products including the various sizes
of one product. Nik had taken a home operation, that never
got sophisticated but was based on a good idea, and made it
sophisticated in terms of the manufacturing process, product
development, the package design, and the marketing. Nik’s
Snaks were a good-selling product for Erewhon for as long
as the company existed. Many other natural foods companies
developed their own competing lines of “tamari-roasted
seeds and nuts.” Address: Right Hand Press, P.O. Box 100,
Camridgeport, Vermont 05141. Phone: 802-869-2010.

and trends: Introduction, vegetable proteins (soy flour
and grits, soy protein concentrates, soy protein isolates,
textured soy proteins, wheat gluten), animal proteins (milkbased, egg-based, other, single cell proteins incl. yeast and
mycoproteins). 3. End-user markets for protein ingredients–
Industry requirements, historical and future developments:
Introduction, nutrition claims, the food industry (meat and
meat products, dairy products and desserts, bakery and
cereal products, specialty infant and health food, pet foods,
miscellaneous foods). 4. The markets for protein ingredients
in Western Europe: Germany (For each country is given:
The food industry, protein ingredients off-take by the food
industry, sales of protein ingredients to the food industry,
volume off-take of protein ingredients by the food industry,
sales of protein ingredients by type), United Kingdom,
France, Italy, The Benelux countries, Spain and Portugal,
other EC countries, other Western European countries. 5.
Profiles of major suppliers of protein ingredients in Western
Europe: Includes Aarhus Oliefabrik, Archer Daniels Midland
Co., British Arkady Co., BSN, Cargill, Central Soya,
Dalgety, Danmark Protein, Eridania/Beghin-Sey [sic, Say],
Loders Croklaan, Lucas Meyer, Natterman Phospholipid,
Nestle, Protein Technologies, International, RHM Ingredients
Ltd., Solnuts BV, Unilever Group. Appendices. A. Names
and addresses of suppliers of protein ingredients in Western
Europe. B. Company index. Address: 106 Fulton St., New
York, NY 10038. Phone: 212-233-1080.

957. Frost & Sullivan Inc. 1992. The European market for
protein ingredients. New York, NY: F&S. 383 p. #E1712/P.
98 tables. 6 figures.
• Summary: “Sales of protein ingredients to the food
industry in Western Europe in 1991 amounted to $1.3
billion. This is expected to increase to $1.5 billion by 1996.”
Contents: Executive summary. 1. Introduction, scope and
methodology. 2. Protein ingredients–Technology, economics

959. Gerner, Bob. 1992. Recollections of Mithra Grossman,
Intermountain Trading, and Family Orchards (Interview).
SoyaScan Notes. June 25. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: This company, started in about 1975 by Mithra
Grossman, began as Intermountain Trading Co. at 2546
Tenth St., Berkeley, California 94710. Located very near
Westbrae, Mithra was a consolidator–and had a beautiful

958. SoyaFoods (ASA, Europe). 1992. Specialty Food
Ingredients take-over Solnuts. 3(2):2. Spring.
• Summary: “Solnuts BV (Tilburg, the Netherlands) and
Solnuts Inc. (Hudson, Iowa, USA) have been taken over
by Specialty Food Ingredients Europe BV. Specialty Food
Ingredients [SFI] is a fully owned subsidiary of André
& Cie SA, Lausanne, Switzerland, and was founded
recently to hold all European food ingredients activities
in the company... A close collaboration is expected with
Shade Foods Inc. and Shade Pasta Inc. in the USA...
The management team at Solnuts will continue as before
and for more information please contact: Solnuts BV,
Swaardvenstraat 41, 5048 Av Tilburg, PO Box 5066, 5004
EB, Tilburg, Netherlands, tel: 13-684991, fax: 13-634109.”
Note: Talk with Linda Weigel, Sales Manager at Solnuts
in Iowa. 1994. Nov. 9. The acquisition took place in Dec.
1991.
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blond Swedish wife. He would collect a variety of natural
foods made on the West Coast of the U.S. by companies such
as Heinke, Westbrae, etc., then put them on rail cars and ship
them to the East Coast. Also starting in about 1975 he began
buying miso from Westbrae that the latter was importing
from Japan. At one point Westbrae was selling 25-50% of
their imported miso to Mithra Grossman, who shipped it all
over the USA to other wholesalers. Westbrae did not have
enough business to import that much. Gradually he became
a distributor, then he started developing and marketing a
line of mixed packaged nuts, etc. to which he gave the name
Family Orchards. The fruit and nut mixes in the Family
Orchards snack line contained two types of soyfoods:
Soynuts, and tamari-roasted peanuts. (For details see the
company’s Ad in Tom Riker and Richard Roberts. 1979. The
Directory of Natural & Health Foods. p. 60-61). Grossman
bought most of the raw materials for his Family Orchards
line from Westbrae. In about 1979-1980 his company went
out of business; he blamed Westbrae for its failure and bore
strong resentment toward them. The price structure under
which Westbrae had sold its products to Grossman was no
longer profitable for Westbrae, who decided to raise prices.
Address: Owner, Berkeley Natural Grocery Co., 1336
Gilman St., Berkeley, California 94706. Phone: 415-5262456.
960. Jain, Laxmi; Jain, Manoj. 1992. Melody of India
cuisine: Tasteful new vegetarian recipes celebrating soy and
tofu in traditional Indian foods. Santa Barbara, California:
Woodbridge Press. 221p. Illust. 26 cm.
• Summary: The authors (mother and son) have taken over
100 vegetarian recipes from all over India and prepared them
with soymilk, tofu, and soy yogurt in place of all or part of
the dairy products. They begin the book with chapters on the
dietary benefits of soyfoods and methods of preparing them.
All recipes include nutritional breakdowns.
Contents: Introduction. Why tofu and soybeans?
Nutritional value of tofu and other soy foods. Preparation
of tofu and other soy foods. Soy appetizers (incl. roasted
soybeans). Soy with vegetables. Soy breads. Soy salads. Soy
raitas & chutney. Soy with rice & lentils. Soy drinks. Soy
desserts. Soy ice cream, cookies and cakes. Appendixes:
A. Suggested menus. B. Weights, measures, temperatures
and times. C. Glossary of Hindi terms. D. Sources of Indian
foods. Biographical notes.
“Laxmi Jain, a native of India, has lived in the Boston
area for the past 18 years. She works actively to promote the
use of soybeans in the American and Indian diet... Her first
book on soybean, ‘Indian Soy Cuisine,’ was published by the
American Soybean Association.
“Dr. Manoj Jain is a physician in Internal Medicine at
Boston City Hospital and is specializing in International
Health and Infectious Diseases at the New England Medical
Center. Dr. Jain is a graduate of Boston University School

of Engineering, School of Medicine and School of Public
Health. He received a Medical Perspectives fellowship to
research the uses of soy foods in the Indian diet, and has
published his results in the medical literature. Dr. Jain has
conducted talk shows and soy demonstrations on national
television and radio in India. Currently, Dr. Jain is also a
consultant in a five-year rural health and soybean promotion
project in India.”
On the rear cover, a color photo shows Laxmi and
Manoj Jain. Address: 1. Wellesley, Massachusetts; 2. M.D.,
physician in internal medicine at New England Medical
Center (Boston).
961. McGlasson, Linda. 1992. Soyfoods in the next century:
Feeding the world one bean at a time. Health Foods Business
38(6):30-34, 36. June. [1 ref]
• Summary: A table gives estimated retail sales of soyfoods
in the USA in 1990, in descending order of sales (million
dollars): soy sauce $395.5, tofu $94.1, second generation
products (such as dips, dressings, entrees, non-dairy desserts,
cheeses, yogurts, and imitation meat products) $81.6,
soymilk (not including infant formulas made with isolated
soy proteins) $60.0, miso $44.5, soynuts $9.7, tempeh $7.5.
Total $657 million. Source: Soyatech in Bar Harbor, Maine.
The two fastest growing segments are soymilk (increasing
at 20% a year) and second generation products (15-20% a
year). “Soyfood sales are expected to grow steadily through
the next decade as health and environmental concerns
become increasingly important factors in food purchasing
decisions... an estimated 33 to 50% of all adults are reducing
their intake of meat, yet they still have the craving.
Protein Technologies International of St. Louis,
Missouri, is developing a line of structured proteins, which
are look-alike meat components. There are versions that look
and feel like ground beef, crab meat, and chicken.
Angelo Morini, founder of Galaxy Foods, began trying
substitutes for the real cheese he was using in his pizza
business. He left the pizza business in 1968 and began
making soy cheese full-time. The company began slowly by
selling to food service customers, then they started marketing
the cheese nationally in 1984. In 1985 Galaxy started in the
health food industry with a new line, Soyco. Following a fire,
the company has relocated in a new 55,000 square foot stateof-the-art manufacturing facility in Orlando, Florida. They
are now producing soy cheese products and are scheduled to
launch 30 new items this year.
One sidebar, titled “Quickie Dictionary of Soyfoods,”
defines tofu, miso, tempeh, soymilk, and shoyu. Another
says “Soyfoods Take Spotlight in New Infomercial.” The
infomercial is based on Dr. Michael Klaper’s education
seminars for doctors and other health professionals titled
“Let Food Be Your Medicine.” Klaper (a noted physician,
author, environmentalist and nutritionist [and vegan]) is cofounder and director of the Institute for the Advancement of
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Nutrition Education and Research. The tentative title for the
new infomercial is “The Nutrition for the 90s, a Transition
to Health.” It will begin airing in July on cable TV. Radio’s
Top 40’s Countdown host Casey Kasem will emcee the show
with Dr. Klaper. The show will feature top scientists and
doctors, plus testimonial interviews with many celebrities
and famous athletes. Address: Managing editor.
962. SoyaScan Notes. 1992. Dr. Edsel Ruddiman’s work
with soyfoods at the Ford Motor Co. (Overview). Dec. 13.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following is compiled mostly from
interviews with Robert Boyer, but also from other published
sources, as cited.
Henry Ford’s three top soybean researchers during
the late 1920s and the 1930s were Dr. Edsel Ruddiman
(who started his soyfoods research with Ford in about
1928), Robert Allen Boyer (head of the laboratory studying
industrial applications, who started his soybean research
in 1931), and Bob Smith (who began work under Boyer in
about 1931, then headed his own lab at Moir House from
1938-1942).
Dr. Edsel Ruddiman, a close boyhood pal and seat
mate of Ford’s at Scotch Settlement School, was also Ford’s
brother-in-law because he married Ford’s sister. In 1893
Ford gave Ruddiman’s first name, Edsel, to his only child (a
son). Formerly dean of the School of Pharmacy at Vanderbilt
University and an excellent scientist, he had started working
at the Ford Motor Company in 1926. He had one lab in
a building not far from Boyer’s and another little lab in a
building that had formerly been his home, in a beautiful,
tranquil setting on one of the Twin Lakes. His primary job
was to develop a milk to replace cow’s milk. Ruddiman was
the man who got Henry Ford interested in soyfoods. Ford
soon became deeply interested in the fact that soyfoods had
been used for thousands of years as a key source of highquality, low-cost protein by millions of people in East Asia.
Henry Ford’s interest in soyfoods began in the early
1930s and stemmed from the interest and work of Dr.
Ruddiman. The two men’s earliest soyfoods extravaganzas
were the press luncheons and dinners that they developed to
publicize the experimentation with soy. The first meatless
menu, developed largely by Dr. Ruddiman, was served to
30 wary reporters at the Chicago Century of Progress Fair
in Aug. 1934; two others were served prior to 1943. Each
of the 15 courses consisted partially or wholly of soy. The
following 15 dishes were served: Tomato juice seasoned with
soybean sauce. Salted soybeans. Celery stuffed with soybean
cheese. Purée of soybean. Soybean crackers. Soybean
croquettes with tomato sauce. Buttered green soybeans.
Pineapple ring with soybean cheese [tofu] and soybean
dressing. Soybean bread with soybean butter. Apple pie
(soybean crust). Cocoa with soybean milk. Soybean coffee.
Assorted soybean cookies. Soybean cakes. Assorted soybean

candy (Simonds 1938, p. 235; Chicago Herald and Examiner
1934. Aug. 24. p. 11). At similar luncheons served between
Aug. 1934 and July 1935, soy ice cream was also served for
dessert (Strother 1961).
Dr. Ruddiman also developed a soybean biscuit, which
both Henry Ford and white rats apparently liked, yet one of
Ford’s secretaries described it with unabashed candor as “the
vilest thing ever put into human mouths” (Lewis 1972).
During the 1930s in Greenfield Village, Dr. Ruddiman
developed canned green soybeans (Bansei variety) and
produced 590 cans in 1935 and 1,000 in 1936 (Simonds
1938).
Out of their work in developing soyfoods banquets
during the mid-1930s, Ford and Dr. Ruddiman developed
a 19-page soup-to-nuts booklet titled Recipes for Soy Bean
Foods, one of the first of its kind in America. Published
by the Edison Institute, it contained 58 soyfoods recipes
including ones for breads, biscuits, cakes, cookies, salads,
meat substitutes, soy bean milk, soy bean cheese [tofu],
roasted soy beans [oil roasted soynuts], soy bean nut butter
[soynut butter], and soy bean butter (made by mixing
hydrogenated soy oil with salt, coloring matter and diacetyl
to color and taste). Unfortunately this book was not widely
distributed.
In August 1940 Ford hosted the annual ASA
convention at Dearborn. Dr. Ruddiman presented a paper on
“Possibilities of Soybean Milk.” Dr. Ruddiman discontinued
his work for the Ford Motor Co. in 1942.
In about 1941, when Dr. Ruddiman was almost 80
years old, his wife wanted him to retire. She spoke with
Henry Ford about her wish and Ford responded quickly
in a way that seemed to many who knew him to be quite
out of character; he essentially destroyed Dr. Ruddiman’s
laboratory. Ruddiman was very bitter at Ford and at times
he even cried. After a short time he quit. The Twin Lakes lab
was closed in 1941 (R.A. Smith 1979, p. 25).
963. Margen, Sheldon. 1992. The wellness encyclopedia
of food and nutrition: How to buy, store, and prepare every
variety of fresh food. New Nork, NY: Rebus. 512 p. Illust.
Index. 26 x 21 cm.
• Summary: Soy-related information appears on the
following pages: Soybeans, illustrated and described (p. 60).
Sprouts, including soybean and adzuki bean sprouts (p. 15860). “Soybean sprouts contain small quantities of toxins that
can be harmful, if eaten in large quantities” [uncooked, see
p. 356]. Legumes (p. 348-58), incl. soybeans, “soy nuts,” soy
milk. Legumes are “by far the best plant source of protein...”
Per half 3½ ounces (½ cup cooked) soybeans contain more
calories, fat, protein, iron, and calcium than any other of the
15 legumes listed (p. 351). How to avoid the gas problem.
Tofu, miso, and tempeh (p. 357, sidebar). Non-dairy frozen
desserts (made from tofu, p. 461). Soy cheese (p. 469).
Soybean oil and margarine (p. 497-98).
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Concerning vitamin K, see p. 16, 27, 30. The RDA for
adults is 45-80 mcg. The body stores this fat-soluble vitamin
for a relatively long time. Without this vitamin, blood would
fail to clot. Preliminary studies suggest it also plays a role
in maintaining strong bones in the elderly. Bacteria in the
body’s intestines manufacture about 80% of the vitamin K
we need, and the rest comes from the diet. Deficiencies are
almost unknown, and they are usually caused by an inability
to absorb the vitamin, rather than an inadequate intake.
Sources: Cabbage, cauliflower, spinach and other leafy
vegetables, cereals, soybean oil and other vegetable oils.
Address: School of Public Health, Berkeley, California.
964. Prosky, Leon; DeVries, Jonathan W. 1992. Controlling
dietary fiber in food products. New York, NY: Van Nostrand
Reinhold. xiii + 161 p. [226 ref]
• Summary: This book contains three long chapters and an
appendix. Soy fiber is discussed on pages 30-31, 62, 67, 70,
93-95, 98-100, 102-03, 116-17.
Soluble dietary fiber sources have a cholesterol lowering
capability; oat products have more potent cholesterollowering action than other food products (Anderson 1990).
Insoluble dietary fiber sources, such as wheat bran, are not
generally considered to have a cholesterol-lowering effect.
Dietary fiber fermenting in the large intestine releases
short-chain fatty acids–acetic, propionic, and butyric
acids, in particular. These acids in turn appear to inhibit
the synthesis of cholesterol and increase the clearance of
cholesterol associated with low density lipoproteins (Chen
and Anderson 1986).
Pages 60-63 describe how to calculate TDF (total dietary
fiber) and compare it with NDF (neutral detergent fiber) +
SOL, which contains polysaccharides, lignin, and some fiberbound protein. A table (p. 62) shows that soybeans contain
17.84% of TDF and 13.08$ NDF + SOL.
Soy bran, donated by Solnuts Inc. of Iowa, has a total
dietary fiber content of 72%. Address: 1. Div. of Nutrition,
HFF-268, FDA, Washington, DC; 2. General Mills, Inc.,
James Ford Bell Technical Center, Minneapolis, Minnesota.
965. North Carolina Soybean Producers Association, Inc.
1993. The amazing soybean: Food for a hungry world
(Leaflet). Raleigh, North Carolina. 6 panels. July. 23 cm.
• Summary: The amazing soybean (history, leading cash
crop in USA). Soybean facts: Soy oil and soybean meal.
Recipes (using cooked soybeans or soybean oil). Oven
or deep-fat roasted soybeans. Questions often asked: Can
“regular” soybeans be eaten? (Yes). Where can I buy
soybeans for edible purposes? How to cook dry soybeans.
About the North Carolina Soybean Producers Association,
Inc. Some accomplishments of the NCSPA. Address: 211 Six
Forks Road, Suite 102, Raleigh, North Carolina 27609.
966. Bolduc, Bill. 1993. Current work with soymilk and

organically-grown soybeans (Interview). SoyaScan Notes.
Aug. 16. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Bill Shurtleff tells Bill Bolduc that he has heard
that Bolduc’s company is now making soymilk for Westbrae
Natural Foods. Bolduc admits that this is correct. Shurtleff
says that he cannot imagine how Bolduc is doing this, since
a modern soymilk plant typically costs about $1.5 million.
Bolduc answers that he purchased the soymilk plant owned
by Grove Country Foods in an auction on 4 April 1993.
This plant used the University of Illinois process for making
soymilk.
Note: Grove Country Foods, USA, is located at 720
S. Main St., Columbus Grove, Ohio. Phone: 419-659-5636
(office) or -2920 (plant). The two main people involved
in the company were Dr. Carl Hastings and Prof. Alvin I.
Nelson, both food scientists from the University of Illinois.
The basic idea of the company was to commercialize new
soy products and processes (such as soynuts, soy yogurt,
soy ice cream, and soymilk) developed at the University of
Illinois. By December 1988 they were in test production of
several products but were in need of funds for commercial
production and marketing. In early 1989 Grove Country
Foods Canada Inc. (located in Ridgetown, Ontario, Canada)
introduced Astronuts, a type of soynuts apparently made by
some other company, but the company went bankrupt after
1-2 years.
Bill has modified the Illinois process for making
soymilk extensively. For example, he removes the okara
from the soymilk. Completing these modifications has taken
several months, and his company is “now in a start-up mode
making soymilk.” Their refrigeration was under-sized so
they lost several loads of product to spoilage. This week
they are installing another compressor, etc. The system now
works very well if they go slowly, but they need to be able to
produce twice as much soymilk as they presently can before
he will be satisfied. Now it takes several days to produce
a tanker full of soymilk. Westbrae is being patient and
supportive even though the process is “a bit bumpy.”
Bill is only making Westbrae’s regular soymilks–not
their Malteds, which he thinks are still made by Hinoichi in
Los Angeles. The only soymilk Bill makes is Westbrae’s. He
ships this soymilk in a tanker to a separate facility nearby in
the Midwest that packages the soymilk in Tetra Brik Aseptic
cartons for Westbrae. Westbrae now has their regular soymilk
(the same product sold under the same brand) made by two
companies (Pacific Foods of Oregon and Bill’s Organic
Processing Corp.) using two different processes. Bill started
because Pacific ran out of capacity. Westbrae likes the flavor
of Bill’s soymilk as well as they like Pacific’s–even though
Pacific’s technology is much more expensive than Bill’s.
Bill has dramatically altered the Illinois process but he has
decided not to try to patent his altered process.
Within about 2 months Bill expects to have a new
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soymilk product on the market with another partner (similar
to Westbrae, but whose name is confidential) in a new
package [perhaps an extended shelf-life (ESL) gable top
carton]. After that, Bill hopes to diversify his customer base
and his product mix. To do that he hopes to start by making a
fresh, UHT Processed, refrigerated soy-based frozen dessert
mix (for soft-serve soy ice cream) packaged at another
facility, located very nearby, in 2-gallon bags with a 60-day
shelf life.
Bill sees the future of soymilk packaging as being in
the relatively new extended shelf life gable top carton that
is sold refrigerated. This package, which is made by Tetra
Pak and Evergreen, is significantly less expensive than
the traditional Tetra Brik carton. It is now becoming quite
popular in the Midwest and the East Coast because of its
lower cost. It can cut at least $1.00 off the wholesale price
of a case (12 quarts) of soymilk, which leads to even bigger
savings at the retail level. And the product has a shelf life
of 60-90 days refrigerated. Co-packers nearby own the new
gable-top packaging equipment. Most of America’s major
soymilk companies are looking carefully at this package, it
requires a whole new distribution system–refrigerated trucks.
Bill knows that there will be a soymilk product on the market
in the extended shelf life gable top package by this fall. Bill
will make it for another company. The rest is confidential. He
just ran the first test batch last Thursday, and now he is doing
shelf-life tests. His smaller company has several advantages
over the bigger soymilk companies; his company is very
lean and can move very quickly. He is not controlled by any
multinational corporations.
Bill has a separate company named Organic Marketing
that exports organically grown soybeans to Europe; he
started Organic Marketing in about 1989 and it was
the precursor to Organic Processing. Bill was acting as
marketing coordinator for the Ohio Ecological Food and
Farm Association (the organic growers of Ohio). First he
sold a lot of organically grown soybeans to Dan Burke of
Pacific Soybean & Grain, then he started exporting. He met
Jerry Fowler, a British-born man who has a company named
Manna International in Ontario, Canada. Bill likes very
much to do business with Jerry because he has a very good
overview of the market, is cooperative with the growers, and
pays good money to the growers for organic soybeans. Bill
exports his organic soybeans via Montreal to England, where
they are used by the Haldane Foods Group (which is owned
by ADM).
Update: Talk with Ron Roller, CEO of American Soy
Products (ASP). 1993. Sept. 4. Bill Bolduc is making plain
soymilk and shipping it up to Grand Rapids, Michigan, for
formulation and Tetra Brik packaging for Westbrae. ASP
negotiated with Westbrae for a long time, but Westbrae
finally went with Pacific Foods and Bolduc; there were
many reasons for this but they are mostly political. Address:
President, Organic Processing Corp., 305 N. Walnut St.,

Yellow Springs, Ohio 45387. Phone: 800-647-2326 OF.
967. SoyaScan Notes. 1993. Chronology of the American
Soybean Association’s growing interest in promoting
soyfoods in America. Nov. 5. Compiled by William Shurtleff
of Soyfoods Center.
• Summary: 1992 Jan.–Keith Smith of ASA calls Mark
Messina PhD, at the National Cancer Institute and asks what
Mark knows about possible cancer-preventing substances in
soybeans. ASA was getting a lot of enquiries on the subject,
which was Mark’s specialty at NCI.
1992 Dec.–ASA decides to allocate a large portion of
their 1993 research funds for health-related research. The
1993 budget contains $1,200,000 in funding for three 2-year
projects which each received $400,000 over the 2 years. One
project by Stephen Barnes involves soy and prostate and
breast cancer, one by Maurice Bennink of Michigan State
involves soybeans and colon cancer, and a third by William
Wong involves cholesterol metabolism in soy.
1993 March–ASA allocates $27,625 for the Soyfoods
Association of America (mainly Ginny and Mark Messina) to
develop and distribute educational materials on soyfoods and
to produce periodic press releases. The grant will be used to
produce a 4-color brochure on soyfoods and eight individual
fact sheets on tofu, soymilk, tempeh, miso, texturized
vegetable protein, soy flour, soy-based meat analogs, and soy
oil. These materials will be made available to state soybean
boards.
1993 June–The Soy Connection, a quarterly newsletter
on the nutritional benefits of soyfoods, starts to be mailed to
70,000 registered dieticians across the U.S. This high-quality
publication, edited by Mark Messina, contains articles by
experts in their fields, plus some good recipes.
1993 Oct.–Dr. Mark Messina is officially hired by
ASA as a consultant. He gave about 12 public speeches
on soy, diet, and chronic disease prevention in 1993, and
has 15 more planned for 1994. Messina also coordinates
nutrition research for a group named the North Central
Soybean Research Program. As part of this, Steve Sonka
of the University of Illinois is conducting a $43,000
economic impact analysis to determine the market potential
for soyfoods and its effect on soybean consumption. The
report is expected out in Dec. 1993. USB only has 3 paid
employees and 60-65 volunteers, so they hire the ASA to do
projects using money from USB and everything that ASA
does is approved by David Thomas.
1993 Oct.–USB has a booth (probably its first) at the
annual 3-day conference of the American Dietetic Assoc.
attended by roughly 10,000 people. ASA and Dr. Messina
were there. Evans Food Group, ASA’s big food-related
public relations firm in Seattle, Washington, was also there.
The booth was geared mostly toward soy oil, but most of
the interest from dietitians was in soyfoods. Fact Sheets
on soyfoods and a brochure prepared by the Soyfoods
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Association and Evans Group were distributed. Soynuts
were served but they ran out in the first 2 hours. Messina
encouraged USB to have enough good soy-based snacks to
last for 3 days for next year’s show.
1993 Nov.–Good News About Soyfoods, an attractive 16page booklet, prepared jointly by the Soyfoods Association
of America (Ginny Messina) and USB, featuring information
about and recipes for soyfoods is mailed to about 3,000 to
5,000 key media contacts.
1994 Feb.–The First International Symposium on the
Role of Soy in Preventing and Treating Chronic Disease is
held in Mesa, Arizona, organized by Dr. Mark Messina and
sponsored by the United Soybean Board as well as soybean
growers from Nebraska and Indiana.
1995–The United Soybean Board (USB) begins to
sponsor dietitian seminars on the health benefits of soy in
26 cities across the USA. The budget for each seminar is
$8,000. Manufacturers can exhibit products at seminars for a
fee of $75 per table.
1996 Jan.–The Indiana Soybean Development Board
introduces Soyfoods USA, the world’s first e-mail newsletter
on soyfoods. It is sent monthly to e-mail addresses free of
charge. By Feb. 1997 there are 1,200 subscribers.
1996–USB creates and develops the theme “Soybeans–
Designed for Life.” When someone phones one of the state
soybean associations or boards, music with these words
plays in the background while he or she is on hold.
1996 Sept.–The Second International Symposium
on the Role of Soy in Preventing and Treating Chronic
Disease is held in Brussels, Belgium, again organized
by Dr. Mark Messina. Sponsors contributing more than
$15,000 include: American Soybean Association, Nebraska
Soybean Board, United Soybean Board, Ohio Soybean
Board, Indiana Soybean Development Council. Other
sponsors: Illinois Soybean Association and Illinois Soybean
Program Operating Board, Soyfoods Association of America,
Minnesota Soybean Research and Promotion Council,
Iowa Soybean Promotion Board, and Michigan Soybean
Promotion Committee.
1997 Jan.–USB announces 11 more Soy Connection
Dietitian Seminars that will be held in major cities across
America during 1997, from April 4 to Sept. 12.
1997 Feb. 25–The Illinois Soybean Assoc. (ISA) mails
a form letter to all known soyfoods manufacturers in the
USA, stating that it has recently teamed up with a number
of industry leaders and researchers to examine the feasibility
of a cholesterol health claim for soy protein products. The
letter asks that each manufacturer send ISA (by March 5)
nutritional labels for each soyfood product that it makes or
distributes.
968. Coward, Lori; Barnes, N.C.; Setchell, K.D.R.; Barnes,
S. 1993. Genistein, daidzein and their beta-glycoside
conjugates: Antitumor isoflavones in soybean foods from

American and Asian diets. J. of Agricultural and Food
Chemistry 41(11):1961-67. Nov. [31 ref]
• Summary: This is a very important article. Isoflavones
were first extracted with alcohol (80% aqueous methanol)
and then the fat was removed from the extract with hexane
solvent. Details of the isolation process are given. The results
showed that most Asian and American soy products, with
the exception of soy sauce, alcohol-extracted soy protein
concentrate, and soy protein isolate, have total isoflavone
concentrations similar to those in whole soybeans. Asian
fermented soyfoods contain mainly isoflavone aglucones,
whereas in nonfermented soyfoods of both Asian and
American origin isoflavones are present mainly as betaglycoside conjugates. The estimated daily intake of these
isoflavones by Asians is similar on a body weight basis to the
isoflavones in soy-containing diets which inhibit mammary
tumorigenesis in animal models of breast cancer. Therefore,
it is possible that dietary isoflavones are an important factor
accounting for the lower incidence and mortality from breast
cancer in Asian women.
“The concept of reducing cancer risk by
chemoprevention has become an important aspect of current
cancer research. It has been suggested that two so-called
phytoestrogens, lignans and isoflavones, may play a role in
the prevention of estrogen-dependent breast cancer and colon
cancer.
Three tables show the isoflavone concentrations in
various types of soyfoods. For each food, the content of the
following is given: Conjugated genistin, conjugated daidzin,
genistein aglucone, daidzein aglucone, total isoflavones, D/G
ratio, percentage of genistein aglucones, and percentage of
daidzein aglucones. After each food listed below we will
show the total concentration “as is” and then (if given) on a
dry weight basis.
Table 1 shows isoflavone concentrations (in mg per
gram) in basic nonfermented Asian soyfoods: Soymilk
(0.252 / 3.256), Tree of Life tofu (0.417 / 2.031), Mori-Nu
tofu (0.494 / 3.827), soy flour (1.338), soy powder (1.748),
and soy nuts (2.363).
Table 2 shows isoflavone concentrations (in mg per
gram) in fermented Asian soyfoods: Tempeh (0.430 / 1.130),
miso (0.920 / 1.379), rice miso (0.404 / 0.721), barley miso
(0.721 / 1.195), Shiromiso soup mix (0.708), Akamiso soup
mix (0.882).
Table 3 shows isoflavone concentrations (in mg per
gram) in other soyfoods: Soy sauce (0.023 / 0.090), soy
cheese (0.050 / 0.105), Tofutti soy ice cream (0.032 / 0.092),
Ice Bean soy ice cream (0.117 / 0.360).
Although flavonoids are found in many plants,
vegetables, and flowers, isoflavones such as genistein and
daidzein are found in just a few botanical families. This is
because of the limited distribution of the enzyme chalcone
isomerase largely to tropical legumes. Partly for this reason,
isoflavones are a very minor part of American or British
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diets. Address: Depts. of Pharmacology and Biochemistry
and Comprehensive Cancer Center, Univ. of Alabama
at Birmingham, Birmingham, Alabama 35294, Mass
Spectrometry Lab., Children’s Hospital Medical Center,
Cincinnati, Ohio 45229.
969. Willemse, Jan; Eaton, Eleanor. 1993. Cooking for
Henry: The memories and recipes of Chef Jan Willemse,
former pastry chef at Dearborn Inn and personal party chef
for Henry Ford. Virginia Beach, Virginia: The Donning
Company / Publishers. 160 p. Illust. Recipe index. 26 cm.
Autographed by Willemse and Eaton.
• Summary: Contents: Foreword. 1. I’m discovered by Edsel
Ford: Bread, pastries. 1. Henry Ford introduces me to the
soybean: Soybean recipes. 3. I help open the Clinton Inn
Restaurant to the public: Soups, salads, finger food. How you
can be as healthy as Mr. Ford: Entrees, sauces, vegetables.
Mr. Willemse selected and downscaled his recipes while
Mrs. Eaton wrote the biographical text and selected the
photos. The book was published just after Mr. Willemse’s
93rd birthday. A photo on the cover shows Fair Lane, the last
and most famous home of Henry and Clara Ford, located
on the banks of the Rouge River in Dearborn, Michigan.
Completed in 1915, the mansion has 56 rooms and is situated
on 1,346 acres. After Mr. Ford’s death, Fair Lane was given
to the University of Michigan at Dearborn by the Ford Motor
Co.
In the Preface, Jan’s three children write: “The qualities
our father and we admired most in Henry Ford were his
simple manner, his genuine interest in his employees and
their families, and his many kindnesses to them.”
Born in Holland, Jan’s training as a cook began at age
12 in his home town of Hilversum. He came to America in
1919 settling in Boston where he met and married his wife
Annie. He first came in contact with the Ford family in 1931
when he was cooking at the Nautilus Hotel in Miami Beach.
Florida. He took food to Edsel Ford and the crew of his
yacht, which was moored at the marina. Edsel thought Jan
was a good cook. Henry Ford had just opened the Dearborn
Inn in Dearborn, Michigan, and Edsel thought Jan would
be a good executive chef. Henry Ford wrote Jan asking if
he’s come to Dearborn and take the job of head chef. After
a while, Jan accepted. Mr. Ford didn’t want any alcohol
served at the inn and he was very much against smoking. Jan
soon met Edsel Ruddiman, Henry Ford’s chemist. Jan never
cooked at Fair Lane, the Ford’s home and mansion, while the
Fords lived there.
In 1934, at Mr. Ford’s request, Jan started experimenting
with soybeans. Dr. Ruddiman had the miller send him
samples of soybean flour. He started by making soft rolls,
and then began experimenting with many different foods.
Whatever Jan made had to be approved by Dr. Ruddiman
before he could send it to the Ford family. However, it could
be served at the Dearborn Inn without his approval. He made

many recipes in the next 5 or 6 months, and as far as he
knows no other soy recipes were around.
While Jan researched food recipes with soybeans,
Dr. Ruddiman and chemist Bob Smith experimented with
making a substitute for milk and ice cream from the beans.
The first products were served at the Dearborn Inn, but
weren’t well liked. Several other soybean researchers Jan
remembers were R.H. McCarroll and Harold Joyce.
Jan worked as pastry chef at the Dearborn Inn until
1932. Then he went into Dr. Ruddiman’s laboratory in
Greenfield Village. “This soybean experiment was a sideline,
you might say. It started small but grew to be very important
to Mr. Ford. He wanted more and more food made with the
soybean. Clara Ford was not as interested in the soybean as
her husband, but she especially liked some soybean food
such as cookies made with white chocolate chips, and soy
bread. She wanted the bread sent to the mansion every day. A
favorite of Mr. Ford’s was a soybean cracker that he named
the Model T...” A recipe for “Model T. Crackers” is given.
The section titled “Soybean Recipes” (p. 51-72)
contains 42 such recipes. The main soy ingredients used
in these recipes are soybean flour (used in 18 recipes),
soybean margarine (in 17 recipes), soybean milk (10), whole
soybeans (cooked, 9), soybean oil (8), roasted soybeans [soy
nuts] (5), soy sprouts (1), TVP (textured soy flour, 1), and
canned green soybeans (1). There are also two recipes for
making soybean milk (one from soybean flour and 1 from
whole soybeans), and one recipe each for making roasted
soybeans (salted and baked) and homemade soybean coffee.
A photo (p. 66, supplied by Willemse) shows the “Menu
of Dinner Served at Ford Exhibit, Century of Progress,
August 17, 1934.” The names of 17 dishes, each containing
soya, are listed. The text on the facing page states: “I planned
this menu of all soybean food...” served at The Ford Exhibit
in Chicago, Illinois.
When Henry Ford ceased to be active in the Ford Motor
Co., Jan left the company and started a catering business on
his own. The Clinton Inn (pictured) was the first building
Henry Ford acquired for Greenfield Village in 1927. Jan
helped to open it to the public. Of the various friends of
Henry Ford that Jan met, the one who impressed him most
was George Washington Carver. “Of all the people I met,
the prince of them all was Henry Ford. He was a wonderful
man. He was so interested in everything and everybody. He
loved children. He helped them, and the poor too, whenever
he could.” Jan also thought a lot of Dr. Ruddiman, who told
him many times that “you are what you eat... Well, I’ve eaten
soybean foods ever since I started experimenting with them.”
“It used to be everyone thought soybeans were just
food for animals. Mr. Ford helped people realize that they
are perfect food for human beings. He once said that, next
to the Model T, he considered his soybean research to be his
greatest work.”
This book contains many fine old photos including the
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following: The Carver Laboratory in 1942 (p. 50). Henry
Ford standing by George Washington Carver (p. 65). Austin
W. Curtis Jr., Jan Willemse, and Bob Smith sampling
soybean foods that Jan served at a soybean brunch at the
Henry Ford Estate–Fair Lane in 1988 (p. 138). Two giant
pressurized cans of Presto Whip which attracted the attention
of passers-by on Telegraph Road, south of Michigan Ave. in
Dearborn for many years. Stored inside the structures were
soybean oil and sugar used to make the soy-based non-dairy
whip topping developed by Robert Smith, food chemist, at
the request of Henry Ford (p. 144). Photos on the last page,
titled “About the Authors” (autobiographical) show both
Willemse and Eaton. Jan still bakes soybean cookies (recipe
p. 61). Address: Willsemse: 130 Nightingale, Dearborn,
Michigan 48128. Phone: 313-561-4088.
970. Product Name: [Tchin Soynuts].
Foreign Name: Soja Grillé Tchin.
Manufacturer’s Name: Tonidoc.
Manufacturer’s Address: 81150 Marssac, France.
Date of Introduction: 1993.
Ingredients: Dry roasted soybeans, dehydrated glucose,
natural aromas.
Wt/Vol., Packaging, Price: 90 gm.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Protein 37.95%, fats (lipides)
21.55%, carbohydrates (glucides) 26.5%, calories (Kcal) 452
(1893 kJoules).
New Product–Documentation: Label sent by Heather Paine
of SoyaFoods in London. 1993. Nov. 9.5 by 2.25 inches.
Red, yellow, green, and white on black. Abstract illustration
of lemon wedges and glasses with flex-straws in them. “New
taste: Herbs of Provence.”
971. Fujita, Frank. 1993. Foo, a Japanese-American prisoner
of the Rising Sun: the secret prison diary of Frank “Foo”
Fujita. Denton, Texas: University of North Texas Press.
xviii + 371 p. Foreword and notes by Stanley L. Faulk.
Introduction by Robert Wear. Illust. Index. 25 cm. Series:
War and the Southwest, No. 1.
• Summary: Page 148: “As the war progressed and supplies
diminished, the carpenters were not permitted to build

coffins anymore. Instead miso barrels were used. Miso is a
reddish brown paste made from soy beans and has a very
good flavor. The barrels were about thirty inches in diameter
and twenty-four inches tall. A dead body would not fit into
a barrel that size, so the bones of the corpse were broken in
order to cram the body into the barrel... the dead were taken
away and cremated.”
Page 149-50: The mosquitoes were even worse than
the fleas and bed bugs because their bites would itch for a
much longer time. “Everyone complained so much that the
Japanese decided to let us cover the large cracks between
the planks of the walls and the ceiling. They gave us stacks
of old Japanese newspapers to be torn into strips... The
galley made up a lot of rice or wheat paste, and each room
was issued two soy sauce buckets full of paste to stick the
newspaper strips up with.”
Page 163: He liked to catch little smeltlike fish, from 3-6
inches in length, “then he would have me cook them for him.
He liked them cooked whole by dipping them in a soy sauce
and sugar mixture and then broiling them over the coals in
the hibachi.”
Page 293: “Our noon chow was one bread bun per man
and nothing else. They were mildewed and almost inedible.
There was a very small amount of miso, a fermented soybean
paste, mixed with some parched soybeans, and we drew lots
to see who would share this... Cigarettes were now back
down to one per day.”
972. Plenty International. 1994. A guide to growing and
using soybeans for food. Davis, California. 37 p. Jan. Illust.
22 cm.
• Summary: Contents: Foreword. Introduction. Growing
soybeans: Planning, land preparation, planting, plant
growth, field sanitation, insect and disease control, harvest,
threshing, storage, vacuum packing for seed storage,
calculating growing costs. Home preparation of soybeans:
Cooking soybeans, soy flour, soy coffee and nuts, ingredients
for making soy milk, tofu and tokara, kitchen tools, soy
milk, tokara (tofu with the okara still in it), tofu, tempeh,
storing soybean foods, costs of processing soybeans
for market, expected yields of primary soybean foods,
recipes. Nutritional information. Resources and contacts.
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Acknowledgments.
Businesses Plenty has worked with that make fresh
soyfoods and are listed on pages 30-32 include: Alimentos
San Bartolo (San Bartolo, Guatemala). Survival Foods
and Nature Island Foods (Roseau, Dominica, West Indies).
Natural Cafe and Health Plaza (Castries, St. Lucia, West
Indies). Kay Cuisine (Kingstown, St. Vincent, West Indies).
Country Farmhouse Soy Products (Kingston, Jamaica).
Deagbo Industries (Ibadan, Nigeria). Address: P.O. Box
2306, Davis, California 95617. Phone: (916) 753-0731.
973. Shurtleff, William; Aoyagi, Akiko. comps. 1994.
Soyfoods industry and market–Bibliography and sourcebook,
1985 to 1993. Lafayette, California: Soyfoods Center. 361
p. Subject/geographical index. Author/company index.
Language index. Printed 11 Jan. 1994. Published Jan. 1995.
28 cm. [985 ref]
• Summary: This is the second of the two most
comprehensive books ever published on the soyfoods
industry and market worldwide.
In May 1982 the first study of the burgeoning soyfoods
industry in the Western world was compiled by Shurtleff
and Aoyagi, and published by Soyfoods Center. In April
1985 the fifth edition of that book, titled Soyfoods Industry
and Market: Directory and Databook (220 pages), was
published. It contained statistics through 1984, the market
size and growth rate for each soyfood type, rankings of
leading soyfoods manufacturers of each soyfood type and
the amount each produced, analyses, trends, and projections.
This book is published to update the 1985 market study.
In the decade since 1984 the soyfoods market has
continued to grow at a very healthy rate, with some soyfood
types (such as soymilk) growing at a truly astonishing
sustained rate–in both the USA and western Europe–as the
statistics in this book show so vividly. In 1975 only 75 new
commercial soyfood products were introduced in the USA,
yet that number skyrocketed to 217 in 1979, reaching an
amazing 422 new products in 1987.
During the decade from 1984 to 1994, Soyfoods Center
has invested most of its time and resources in the production
of SoyaScan, the world’s largest computerized database on
soyfoods, which contains more than 44,500 records as of
Jan. 1994. This database also includes a wealth of carefully
researched statistics and analyses of the soyfoods market;
those from the start of 1985 to the end of 1993 are contained
in this book. Its scope includes all known information on this
subject, worldwide. Its focus, however, is statistics, analyses,
and trends concerning the soyfoods industry and market in
the United States and Europe.
In May 1990 Soyfoods Center conducted an in-depth
study of the tofu market in Europe (137 pages), and in July
1990 of the soymilk market in Europe (261 pages). All
original interviews and published records from both of these
market studies, plus a summary of each study, are included in

the present book.
The SoyaScan database is composed of individual
records. One record might be an original interview with
the head of the largest soymilk company in Europe, on the
size and growth of the soymilk market in Europe, and new
trends in that market, conducted by William Shurtleff of
Soyfoods Center. Another might be a published article or an
unpublished document concerning the growth of the market
for soy yogurts or soy sauce in America.
This book documents the growth of each product
category in every country worldwide. The book contains
three extensive and easy-to-use indexes: A subject/
geographical index, an author/company index, and
a language index. These allow you to find the exact
information you need on the soyfoods industry and market
quickly and easily. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 510-283-2991.
974. United Soybean Board; Nebraska Soybean Program.
1994. Designed for life: A closer look at the versatile
soybean’s contribution to human health (Brochure). Lincoln,
Nebraska. 12 panels. 23 x 10 cm each. [1 ref]
• Summary: Contents: Soybean fiber. Soybean protein (in
soy flour, isolates, concentrates). Soybeans: The newest and
oldest of designer foods. Finding and using soybeans: Miso,
tofu, natto, tempeh, full fat flour, soymilk, soynuts, soy
sauce. Soybean oil: 85% unsaturated fat, no cholesterol, high
in polyunsaturates, hydrogenation and trans fatty acids. Once
upon a time (“circa 1500 BC, Yu Xi-ong and Gong Gangshi, who were either bandits or warlords depending on your
perspective...” discovered the soybean. Note: This story has
no basis in historical fact). The soybean: Health insurance in
a pod.
Photos show: Two hands holding up a large Chinese
bowl of miso soup containing squares of tofu. A table set
with dishes of various East Asian soyfoods. Charts: Bar
charts showing percentage of saturated, monounsaturated,
and polyunsaturated fatty acids in soybean oil and other oils
and fats. Nutritional analysis of 1 cup of cooked soybeans.
Note: This brochure was developed for the United
Soybean Board (USB) by the Evans Group in Seattle,
Washington. It was mailed mostly to food manufacturers.
Address: Lincoln, Nebraska.
975. United Soybean Board. 1994. Soybeans: Unlocking
the secret to good nutrition. Healthcare guide. St. Louis,
Missouri. 8 p. 28 cm. [5 ref]
• Summary: Contents: A critical food source from the
dawn of history. The only vegetable that contains complete
protein. World soybean production (1992/93, bar chart).
The most versatile food on earth. Health benefits of soy
foods (discusses only soybean oil!). Nutritional analysis of
soybeans, kidney beans, and peanuts. Bar chart showing
the fatty acid composition of soybean oil and other oils and
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fats (soybean oil is “the balanced oil”). Hydrogenation and
health. Cis and trans fatty acids. Soybean oil’s place in the
diet. Whole soybean foods: Tofu, tempeh, miso, natto, soy
sauce, full fat soy flour, soy “nuts” and soymilk. Soybean
fiber (the outer hull). Soy protein products: Defatted soy
flours, soy isolates, soy concentrates. Isoflavones (incl.
Genistein). Soybeans, the “All American” legume. For more
information call 1-800-Talk-Soy.
Note: This brochure was developed for USB by the
Evans Group in Seattle, Washington. It was mailed mostly
to dietitians, nutritionists, and members of the food industry.
It focused more on soy oil than on soy protein. Address: St.
Louis, Missouri.
976. Asbridge, David D. 1994. Agricultural importance of
soybeans. In: Mark Messina, ed. 1994. First International
Symposium on the Role of Soy in Preventing and Treating
Chronic Disease: Abstracts. Chesterfield, Missouri: United
Soybean Board. 27 p. See p. 6. Held 20-23 Feb. 1994 at
Mesa, Arizona.
• Summary: “Soybeans are omnipresent in American
life... Last year, the average American consumed only four
pounds of soyfoods in the form of soy protein products,
tofu, soymilk, tempeh, miso, soy sauce, and soynuts. They
consumed over 40 pounds of soybean oil in the form of
margarine, salad dressings, cooking oils, and shortening.
They consumed 204 pounds of meat, poultry, and eggs.
Soybean meal, the most widely used processed feed
ingredient in the U.S., is the leading source of protein for
meat and poultry animals. To meet this huge demand for
soybeans, vast resources are needed. In 1992, 440,000 U.S.
farmers planted 59 million acres of soybeans. That’s enough
to nearly cover the entire state of Arizona. The farm value
of the 2.2 billion bushel crop was more that $12 billion
dollars. Once farmers sold the 1992 crop, the majority of the
soybeans were either crushed into meal and oil, or exported.
The meal and oil were valued at $6 billion and $3 billion,
respectively. Exports, which historically make up one-third
of the U.S. soybean crop, directly reduced the U.S. trade
deficit by almost $4.5 billion dollars and indirectly employed
126,600 people. It has been estimated that since 1975, the
value of the soybean crop has been about $275 billion in
nominal terms. The multiplier affect brings the total impact
to the US economy of soybean production to $800 billion.”
Address: American Soybean Assoc., 540 Maryville Centre
Drive, Suite 390, P.O. Box 27300, St. Louis, Missouri
63141-1700.
977. Hayhow, Sally; Messina, Mark. 1994. The soy solution:
Might this humble bean have a critical role in preventing
heart disease and cancer? Vegetarian Times. March. p. 77-78,
80, 82-84.
• Summary: A growing body of scientific evidence indicates
that soyfoods can help in preventing heart disease and

cancer. Soy protein has been shown to reduce the “bad” type
of cholesterol, known as low-density lipoproteins (LDL).
But the public is largely unaware that eating soyfoods may
lower blood cholesterol markedly, thereby reducing heart
disease risk. As a result of the lack of publicity given to these
important scientific studies, a powerful, palatable form of
preventive medicine is not being used.
One long section discusses isoflavones, which are
plant estrogens that are only about 1/100,000th as potent
as human estrogen. This weak estrogen activity may be
responsible for their anticancer effects in hormone-related
cancers such as breast cancer. Estrogen increases cancer risk
by binding to receptors in breast cells. Isoflavones mimic
estrogen, attaching to the receptors, and effectively blocking
human estrogen. The most widely used drug in breast cancer
treatment, tamoxifen, works in a similar way. Soyfoods are
one of the only plentiful food sources of isoflavones.
Six little “sidebar” illustrations explain: Add a quarter
pound of cubed, firm tofu to your stir fry: 13 gm of soy
protein + 40 mg isoflavones. Pour half a cup of soymilk on
your morning cereal: 10 gm soy protein + 20 mg isoflavones.
Replace ¼ of the wheat flour in your bread with soy flour: 3
gm soy protein + 5 mg isoflavones (assuming a 3-cup loaf
cut into 16 slices). Snack on a quarter cup roasted soynuts
instead of peanuts: 18 gm soy protein + 50 mg isoflavones.
Add a quarter cup TVP per person to chili: 11 gm soy protein
+ 35 mg isoflavones. Mix a tablespoon of miso into a cup
of water for a warming broth: 1 gm soy protein + 5 mg
isoflavones.
978. Palmer, Jane. 1994. Soybeans: From tiny pods come big
gains in the field of medical research. World-Herald (Omaha,
Nebraska). April 6. p. 37-38. Living section.
• Summary: Dr. Connie LaBarr, director of consumer
information for Nebraska Soybean Program in Lincoln
discusses new medical research linking soybeans with the
prevention and treatment of diseases such as cancer, heart
disease, and osteoporosis. She notes that “The soybean
genistein has been called the ‘magic bullet’ in the fight
against cancer.”
One sidebar titled “Joy of Soy Can Be Sampled at
Home” gives recipes using whole dry soybeans, tofu, miso,
and soynuts. Another sidebar titled “Soy Pops Up in Product
After Product” lists the many products in a typical Omaha
supermarket that use soy as an ingredient. Address: WorldHerald Food Writer.
979. Product Name: Pecan Sandies–Reduced Fat (Rich
Shortbread Cookies with Crunchy Pecans).
Manufacturer’s Name: Keebler Company.
Manufacturer’s Address: 1 Hollow Tree Lane, Elmhurst,
Illinois 60126.
Date of Introduction: 1994. April.
Ingredients: Enriched flour (wheat flour, niacin, reduced
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iron, thiamin mononitrate (vitamin B-1) and riboflavin
(vitamin B-2)), sugar, vegetable shortening (partially
hydrogenated soybean and/or cottonseed oils), wheat starch,
pecans, defatted wheat germ, roasted soybeans (soybeans,
partially hydrogenated soybean oil), salt, emulsifiers (sodium
stearoyl lactylate, soy lecithin, diacetyl tartaric esters
of mono- & diglycerides), natural and artificial flavors,
leavening (sodium bicarbonate), caramel color.
Wt/Vol., Packaging, Price: 16 oz foil bag with plastic tray
inside.
How Stored: Shelf stable.
Nutrition: Per one cookie (15 gm.): Calories 70, calories
from fat 30, total fat 3 gm (5% daily value; saturated
fat 0.5 gm), cholesterol 0 mg, sodium 50 mg (2%), total
carbohydrate 10 gm (dietary fiber 0 gm, sugars 3 gm),
protein 1 gm. Vitamin A 0%, vitamin C 0%, calcium 0%,
iron 0%. Percent daily values are based on a 2,000 calorie
diet.
New Product–Documentation: Talk with Irene Stuttman of
INARI Ltd. 1995. April 8. In April 1994 Keebler began using
INARI soynuts in their reduced fat Pecan Sandies.
Product with Label (see next page) purchased at
Safeway supermarket in Lafayette, California. 1990. June 5.
12 by 4½ by 2¼ inches. Foil bag. Green, yellow, red, black,
and blue on light yellow. Photos show pecans and cookies.
Illustrations show an elf holding a mug and the Keebler tree
logo. “25% less fat than regular Pecan Sandies.” Copyright
1994.
980. Product Name: Candy Coated Soynuts.
Manufacturer’s Name: Sycamore Creek Company.
Manufacturer’s Address: 200 State St., Mason, Michigan
48854. Phone: 517-676-3836.
Date of Introduction: 1994. April.
How Stored: Shelf stable.
New Product–Documentation: Talk with Irene Stuttman,
former owner of Sycamore Creek Co. 1999. March 10. This
product soon became very popular. They were like M&Ms
with a soynut at the center. Wes Thompson loved them.
The earliest document she can find which mentions these
candy coated soynuts is in a price list dated April 1994. The
first main buyer of candy coated soybeans was Lee Seed
Company, but not long thereafter large amounts were sold to
the various state soybean associations.
981. Wang, Huei-ju; Murphy, Patricia A. 1994. Isoflavone
content in commercial soybean foods. J. of Agricultural and
Food Chemistry 42(8):1666-73. Aug. [28 ref]
• Summary: Isoflavones are one class of phytochemicals
and are found in soybeans in large amounts. Twelve
isomers of isoflavones were quantified: three aglycons and
nine glucosides. Soybeans contain two major isoflavone
aglycons, genistein and daidzein, and a minor one, glycitein.
In the seed, the isoflavones are present primarily as Beta-

glucosides. The nine glucosides are: daidzin, genistin,
glycitin; 6”-O-acetyldaidzin, -genistin, or -glycitin; and
6”-O-malonyldaidzin, -genistin, or -glycitin.
This paper gives data on the concentration and
distribution of isoflavones in 29 commercial soybean foods,
grouped into three types: Soy ingredients, traditional East
Asian soy foods, and second-generation soyfoods. Four
values are given for each product in micrograms per gram,
on an “as is” basis: daidzein, genistein, glycitein, and total
isoflavones.
(1) Soy ingredients: Vinton 81 90: 600, 954, 82, 1636.
Vinton 8191: 240, 648, 107, 995. Green vegetable soybeans:
546, 729, 79, 1354. Soy flour: 226, 810, 88, 1124. TVP #1:
473, 707, 202, 1382. TVP #1: 484, 702, 156, 1342. Soy
isolate #1: 77, 273, 115, 466. Soy isolate #2: 115, 392, 102,
610. Soy isolate #3: 122, 393, 99, 615. Soy concentrate:
trace, 13, 42, 56.
(2) Traditional soy foods: Roasted soybeans: 563,
869, 193, 1625. Instant soy beverage #1: 311, 617, 109,
1037. Instant soy beverage #4: 407, 665, 111, 1183. Tofu
(73% moisture): 146, 162, 29, 337. Tempeh: 273, 320, 32,
625. Bean paste (ko chu jang in Korea): 272, 245, 77, 593.
Fermented tofu: 143, 224, 23, 390. Honzukuri miso (rice and
soybeans): 79, 177, 38, 294.
(3) Second generation soyfoods: Soy hot dog: 34, 82,
34, 150. Soy bacon: 28, 69, 24, 122. Tempeh burger: 64, 196,
30, 289. Tofu yogurt: 57, 94, 12, 164. Soy Parmesan: 15, 8,
41, 65. Soy Cheddar cheese #1: 2, 5, 27, 34. Soy Cheddar
cheese #1: 34, 40, 35, 109. Soy mozzarella cheese: 11, 36,
30, 76. Flat soy noodle: 9, 37, 39, 85.
Some manufacturers use ethyl alcohol extraction to
prepare soy protein concentrates; this process removes a
substantial portion of the isoflavones. The products examined
for this paper which had the lowest content of isoflavones
(all less than 100 micrograms per gram) were: soy cheddar
cheese A 34, soy protein concentrate 56, soy Parmesan 65,
soy mozzarella cheese 76, flat noodle 85.
“Proposed anticarcinogenic doses of soybean
isoflavones range from 1.5 to 2.0 mg per kg of body weight
per day (Hendrick et al, 1994). There are a number of soy
food choices that will fit this dose requirement without the
need to consume unusual amounts of these soy foods.”
Isoflavone standards and extraction of isoflavones:
Authentic standards of daidzein and genistein were obtained
from commercial sources (ICN Pharmaceuticals, Plainview,
New York, and Calbiochem Corp., San Diego, California).
Daidzein and genistein were from previous work in the
laboratory (Murphy 1981). The starting material for
extracting isoflavones was defatted soybean flour. It was,
in turn, extracted with acetonitrile (ACN) and 0.1 N HCl
[hydrochloric acid] (1:5:1 w/v/v) according to the procedure
of Murphy 1981. Address: Food Science and Human
Nutrition, 2312 Food Sciences Building, Iowa State Univ.,
Ames, Iowa 50011.
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982. Business Trend Analysts, Inc. 1994. The health and
natural food market: Past performance, current trends, and
opportunities for growth. 2171 Jericho Turnpike #342,
Commack, NY 11725. 325 p. Sept. Price $995.00. *
• Summary: Chapter 3 of this report, the first of seven
chapters that discuss individual product categories, is
titled “The Market for Soy Foods: An in-depth analysis of
historical, current, and projected sales. Trends in the U.S.
market for soy foods. Manufacturers’ total sales of soy foods.
Manufacturers’ sales of soy foods, by distribution channel.
Total retail sales of soy foods. Retail sales of soy foods,
by distribution channel. Retail sales of soy foods, by type:
Soy sauce, tofu, second generation, soymilk, miso, soynuts,
tempeh. Worldwide soybean production, total and per capita.
U.S. production of soybean oil. New product introductions in
the market for soy and vegetarian foods, including names of
manufacturers, brand names, and product descriptions.
Under “Report Highlights and Special Features” we
read that after the 3-year recession, most product categories
posted strong gains, but “several segments failed to cash in
on the growth bonanza. Manufacturers’ sales of soyfoods
were up a meager 2½%, while the market for frozen health
foods declined slightly... One-third of consumers under the
age of 35 feel it is extremely important that the food products
they purchase are natural; the percentage is even higher
among older consumers. Over 40% of adults believe they
will contract heart disease or cancer.” Today 68% of adults
are overweight, up from only 58% a decade ago.
Overall report Contents: 1. Executive summary. 2.
Overall market dynamics (including Soyfoods). 3. The
market for soy foods. 4. The market for herbal teas. 5.
The market for dairy foods. 6. The market for grains and
cereals. 7. The market for frozen foods. 8. The market for
snack foods. 9. The market for groceries. 10. The health
food consumer. 11. The health/natural food store industry.
12. Competitor profiles. 13. Industry directory. Address:
Commack, New York. Phone: 516-462-2410.
983. Weigel, Linda. 1994. The Solnuts group sold to Andre
& Cie in Lausanne, Switzerland. Solnuts in Europe renamed
SFI Netherlands BV (Interview). SoyaScan Notes. Nov. 9.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In Dec. 1991 Solnuts BV (Tilburg, the
Netherlands) and Solnuts Inc. (Hudson, Iowa, USA)
were acquired by Specialty Food Ingredients Europe BV.
Specialty Food Ingredients [SFI] is a fully owned subsidiary
of André & Cie SA, Lausanne, Switzerland. They started
a new strategy overseas. About a year ago Solnuts in the
Netherlands was renamed SFI Netherlands BV. Specialty
Foods Ingredients wanted to broaden its image from just
Solnuts to a wider ranger of specialty foods ingredients. They
want to be more diversified. André owns a few ingredient
businesses in the USA (such as Shade Foods [which makes

chocolate] and Shade Pasta). Shade Foods does some
specialty work for cereal companies in the USA. They were
looking for a way to expand into the European market, so
they bought an existing company that would complement
their ingredient business, so they could duplicate the process
in Europe. In so doing, they decided to change the company
name in Europe. So Solnuts in Europe is doing the same
things they used to, plus some additional things. Solnuts, Inc.
in Hudson, Iowa, still has the same name.
The change has been a good thing for Solnuts, Inc. in
America since André & Cie is one of the five largest food
companies in the world, so things changed drastically after
the acquisition. Linda has not yet seen an increase in sales
of Solnuts products, but the fact that Solnuts Inc. became a
sister company to Shade Foods helped Solnuts Inc. in the
marketplace in the USA, because they are well known for
their ingredient business. Because of that, Solnuts’ marketing
and sales is being taken care of by Shade Foods with their
own direct sales force, which has given better exposure to
Solnuts products. Some major potential opportunities are
now in process, and these may lead to sales increases next
year.
Linda is now General Manager (the boss) in Hudson,
Iowa. Boudewijn Lindner is the person that she answers to
in the Netherlands. Address: General Manager, Solnuts, Inc.,
P.O. Box 450, 711 Seventh St., Hudson, Iowa 50643. Phone:
800-648-3503.
984. Soyafoods (ASA, Europe). 1994. In depth: Food
Ingredients Europe. 5(3):6-7. Autumn.
• Summary: Food Ingredients Europe, the international
exhibition of food ingredients, was held this year on Oct. 4-6
in London, England, at Earl’s Court. This was the biggest
FIE in its 9-year history, with more than 500 exhibitors. The
American Soybean Association (ASA) had a very successful
booth at the U.S. Pavilion. One of the most interesting new
products was Befine, from a company named VPS Europe.
This unique, patented soya-based granule, sold fresh or
frozen, mimics the texture of ground meat but it is not TVP
or textured soy protein concentrate. Made from organic
whole soybeans, it contains 18% protein. ADM Protein
Specialties Division introduced their new WMR4, a dry
soymilk based on soy protein isolate. Protein Technologies
International exhibited Supro brand Isolated Soy Protein
and Fibrim brand soy fiber. A line of texturized Danprotex
(H-29, B-39, and F) and functional Danpro (DS) soy protein
concentrates were launched by Central Soya Aarhus A/S,
a member of the Eridania/Beghin-Say agro-industrial
group. Kikkoman Trading Europe exhibited their naturally
fermented soy sauces in liquid and dehydrated dorms. Other
soy sauce exhibitors included Henry Lamotte GmbH and
Mandarin Soy Sauce Inc. Loders Croklaan exhibited a new
soya concentrate line. Alsace-based Sojinal, which supplies
soy products to the food industry, exhibited along with their
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new sister company, Sevenday. SFI Netherlands BV (SFI =
Special Food Ingredients, formerly Solnuts Inc.) exhibited
their line of dry roasted soynuts. Also present were Stern
Lecithin and Soja GmbH & Co. KG, Sapa and Dafa Associès
(makers of Dafasoy for the food, dietetic, and pharmaceutical
industries), Soya Mainz & Co. KG and Solbar Hatzor (soy
protein concentrates), Dalgety Food Ingredients International
(with the former Spillers Premier Products), Lucas Meyer
GmbH (with a phosphatidyl choline lecithin powder and a
de-oiled lecithin for frozen doughs), Edelsoja GmbH, Celia
SA, Freeze-Dry Foods GmbH, and GMB Proteins (a division
of Bush Boake Allen Ltd.). The address and fax number of
each company is given.
985. Pennington, Jean A.T.; Church, Helen Nichols.
eds. 1994. Bowes and Church’s food values of portions
commonly used. 16th ed. Philadelphia, Pennsylvania: J.B.
Lippincott Co. 257 p. 1st ed. was 1937. 2nd ed. was 1939.
10th ed. was 1966. [62 ref]
• Summary: Soy is mentioned on pages 62 (shortenings),
63 (soybean oil, regular and hydrogenated), 83 (soy muffin,
with soy flour replacing 25% of the white wheat flour), 84
(soy pancake, with soy flour replacing 25% of the white
wheat flour), 73 (soybean flour, regular and defatted; whole
wheat and soy flour), 114 (meat analogues made by Loma
Linda and Worthington Foods), 116 (soybean milk, liquid,
concentrate and powder), 119 (soy bean nuts [soynuts]), 126
(soy sauce), 142 (soybean mayonnaise, regular and imitation;
spread and stick of soybean and palm), 158 (soybean sprouts;
soybeans immature [edamame]), 163 (soybean protein).
Address: 1. Formerly Instructor of Nutrition, City College
of San Francisco, San Francisco, California [Now with U.S.
Food and Drug Administration, Washington, DC]. Phone:
202-245-1064.
986. Shannon, Dennis A.; Kalala, M. Mwamba. 1994.
Adoption of soybean in sub-Saharan Africa: A comparative
analysis of production and utilization in Zaire and Nigeria.
Agricultural Systems 46(4):369-84. [18 ref]
• Summary: A survey was conducted of soybean production
and utilization among 115 soybean farmers in Gandajika,
Eastern Kasai Region, Zaire. Average production per
farmer in the previous season was 73 kg, which was either
consumed within the household or sold. Much of the soybean
production (42.6%) was consumed by humans, primarily
as roasted whole soybeans (81%), or the full-fat flour was
used as an additive to a maize porridge (80%), or to nshima
[pronounced “SHEE-muh, also called bidia; a popular thick
non-fermented mush or paste made from maize and cassava
flour, that is often eaten with the fingers] (60%), or as a
substitute for milk in tea or coffee (35%), or mixed with
the vegetable eaten with nshima. Farmers ranked soybean
second among grain legumes in area cultivated and fourth for
total sales. Most farmers considered marketing the principal

constraint to increased production.
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “roasted whole
soybeans” to refer to soynuts.
A bar chart (p. 372-73) shows that 3 of the farmers
surveyed first began cultivating soybeans during the 1950s.
Most (72%) began growing soybeans between 1984 and the
date of the survey, April 1987. The increase in new soybean
farmers since 1984 seems to be related to increased seed
multiplication at the agricultural experiment station. The
increase in new soybean farmers in the late 1970s might be
attributed to the release of variety SJ 127, which was adapted
to local conditions.
In the second part of this paper, titled “Soybean
adoption in Nigeria” (p. 377+) survey results from Zaire are
compared with results of similar surveys conducted in two
geographically and culturally distinct areas of Nigeria. In
Benue State the Tiv tribe began growing soybeans about 50
years ago [i.e., about 1944]. After the Nigerian Civil War in
1967, the soybeans were sold to women in southern Kaduna
State; they processed the beans into daddawa, a fermented
condiment traditionally made from the locust bean. Around
1986, soybean production spread into non-Tiv areas of
Benue State, and tonnage expanded. In Oyo State, the
expansion of soybeans in Ayepe and Igangan is examined.
The author then compares soybean adoption in Zaire and
Nigeria, showing six elements that the four case studies have
in common. Page 382 notes: “As a food, soybean competed
only minimally with other grain legumes... Of the soy foods
consumed in Zaire, only roasted soybean grain is, however,
in any way similar to a traditional legume food, roasted
peanut. In Nigeria, soybean competes with seed of the locust
tree and with melon seed. In both cases, however, the use of
soybean saves time and money.”
The authors conclude that this research “refutes the
common misconception that soybean is not appropriate
for sub-Saharan Africa... As shown in this paper, efforts to
introduce home consumption of soybean were successful.
It is reasonable to conclude that the introduction of soybean
into new areas of sub-Saharan Africa can succeed provided
that information on soy food preparations that are compatible
with local foods and preparation methods are provided at
the same time.” This research was financed by the USAID.
Address: 1. Dep. of Agronomy and Soils, 202 Funchess Hall,
Auburn Univ., Auburn, Alabama 36849-5412; 2. Institut
National pour l’Etude et la Recherche Agronomique, B.P.
2037, Kinshasa I, Zaire [Formerly at Dep. of Plant and
Soil Sciences, Tuskegee Univ., Tuskegee, Alabama 36088].
Phone: 205-844-4100.
987. Messina, Mark; Messina, Virginia. 1995. Soybeans
linked to health benefits. Vegetarian Voice (Dolgeville, New
York) 20(4):10-11. Winter.
• Summary: Contents: Introduction. Soy and heart disease.
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Soy and cancer. Other roles for soy. What if you can’t
tolerate soy. The whole diet approach.
A table shows the isoflavone content of selected foods:
Soymilk (1 cup) 40 mg. Tofu (½ cup) 40 mg. Tempeh (½
cup) 40 mg. Miso (½ cup) 40 mg. TVP, cooked (½ cup) 35
mg. Soy flour (½ cup) 50 mg. Soybeans, cooked (½ cup) 35
mg. Soy nuts (1 ounce) 40 mg. Isoflavones (unlike vitamins)
are not destroyed in conventional cooking methods.
988. Stuttman, Len; Stuttman, Irene. 1995. Update on INARI
Ltd. and Sycamore Creek Company (Interview). SoyaScan
Notes. April 8. Conducted by William Shurtleff of Soyfoods
Center.

• Summary: First some background: In Feb. 1989 Len
and Irene sold their majority position in the corporation to
Edward Lowe, the inventor of Kitty Litter, from Michigan.
They kept a minority ownership position in the company.
Lowe became a multi-millionaire by inventing and marketing
a pot for a cat to poop in. They needed an infusion of capital,
and they hoped that Lowe would help takes the company
to new sales heights. Ed Lowe hired a CEO, who laid out
grandiose plans of how he would expand sales to $5 million
within 5 years. He was given an employment contract. He
lives in Elkhart, Indiana, where he set up a sales office and
came to the factory only once a week. As time passed, Len
and Irene were not happy with new developments. Sales
actually fell, while the CEO drew a handsome salary. More
than 90% of the customers that the company has today were
customers that the Stuttmans had developed before the new
CEO arrived.
In December 1992 Ed Lowe wanted out, and sold
his stock and debentures. His financial consultant bought
his more than $250,000 of debentures for $700. (Note: A
debenture is a bond backed by the general credit of the issuer
rather than a specific lien on particular assets). The company
was reorganized by Ed Lowe’s financial consultant in early
1993, and began doing business as Sycamore Creek–a name
that the CEO preferred to INARI. The company is located

on Sycamore Creek, but its official corporate name is still
INARI, Ltd. Orders come in under both names, with the
older customers still using INARI. But Sycamore Creek
is now the more prominent name on price lists, etc. The
CEO stayed on and influenced the reorganization. Several
months ago Len bought enough stock from another minority
shareholder to acquire a just over 50% of the corporation’s
shares. On 30 March 1995 Len called a shareholders
meeting, and they are in the process of asking the CEO to
please leave. But this could be a complex legal maneuver.
The Stuttmans will offer the CEO and Ed Lowe’s financial
consultant a complete buyout. One way or another, Len and
Irene are sure that the company will survive in one form
or another. One option is to declare Chapter VII, which
wipes out the corporation and removes all shareholders and
debentures. The court appoints a trustee, and the judge is
also involved. Assets must be sold. The next week will tell
the tale. It’s like a high-stakes poker game. The big unknown
is how long the manufacturing plant would be shut down if
they declared Chapter VII.
Irene works at the company every day, while Len is
becoming a district governor for Rotary International–a nonpaying position.
INARI is now selling its products primarily in bulk to
food processors. In April 1994 Keebler, the famous cookie
manufacturer, began using INARI soynuts (granulated) in
their Reduced Fat Pecan Sandies. Keebler chose the INARI
product over Solnuts because they like the organoleptics
(taste, texture) better.
Update: Talk with Irene Stuttman. 1995. June 1. On
April 21, 1995, she and Len finished signing all the papers
which allowed them to regain control of the company
from J. Charles Follett (former CEO) and Peter L. Pairitz
(accountant)–but the buy-out cost them plenty and the
company had been taken to the verge of bankruptcy, with
huge debts. They used their own money, which they loaned
to the corporation, INARI. First they got control of the
stock, and then of the board. They now own 96% of the
stock; the remaining 4% is owned by people who helped
start the company years ago. Over the years, INARI has
become a “grain roasting company.” Though 90% of their
business is soybeans, they also roast sunflower seeds, corn,
and wheat. They have evolved into an ingredient supplier
to food companies, not a manufacturer of retail products.
Their marketing company is T&G–one of whose principals is
Steve Grubb. They are now working hard to perfect a soynut
butter, which Irene feels has great potential. Irene basically
runs the company, but Len helps when he can spare time
from his Rotary duties; he plans to help full-time starting in
July 1996.
Update 1996. August 9. Irene sends a Sycamore Creek
envelope on which the (former?) address of J. Charles Follett
is printed in the lower left corner: 1764 Crabtree Lane,
Elkhart, Indiana 46514. The company logo is shown.
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Update March 1999. Sycamore Creek logo with the
Mason, Michigan, address. Address: Sycamore Creek Co.,
200 State St., Mason, Michigan 48854. Phone: 517-6763836.
989. Walker, Morton. 1995. Concentrated soybean
phytochemicals. Healthy & Natural Journal 2(2):58-60.
April. [12 ref]
• Summary: Contents: Introduction (Designer Foods
Symposium III). Cancer inhibitors in soybeans. Prostate
cancer cured by fermented soybean drink (Haelan 851). The
therapeutic characteristics of Haelan 851. Note: The address,
phone number, and fax number of Haelan Products Inc. in
Metairie, Louisiana, is given.
Soybeans contain five different types of anti-cancer
agents: protease inhibitors, phytate, phytosterols, saponins,
and isoflavones. The latter are plant estrogens with strong
inhibiting effects in hormone-related malignancies such as
prostate, ovarian, cervical, and breast cancers. Isoflavones
are found in a variety of soy foods, including soy milk,
tofu, tempeh, miso, textured vegetable protein, soy flour,
soy nuts, and soybeans. “The isoflavone component which
most excites the medical research community is genistein.
It’s an overpowering suppressor of the oncogene enzymes
that ordinarily stimulate pathological cell growth.” Address:
Medical Journalist, 484 High Ridge Road, Stamford,
Connecticut 06905-3020.
990. Akintayo, Issaya. 1995. Re: Introduction of soybeans to
Chad. Letter to William Shurtleff at Soyfoods Center, May
22. 3 p. Typed, with signature.
• Summary: “Joyce Lombardi sent me your correspondence
on the subject of the cultivation and utilization of soya in
Chad. The soybean was introduced to Chad in about the
year 1975. It was cultivated on an experimental basis at
the CFPA (Centre de Formation Professionelle Agricole).
Unfortunately its popularization did not last long, because
those who introduced the soybean did not show the
population the different possible uses of this miracle plant.
The only way of using soybeans that the population knows is
as dawa dawa, called “Ndi” here in Chad.
“After my arrival in Chad in 1992 the soybean was
given a second chance to succeed. In effect, having noted
the very high level of malnutrition in the country, and above
all among the infants and children, I conducted a program
of educating the population by showing them how they
could make a line of products from soya such as milk,
yogurt, cheese, cakes, biscuits, bread, pizza, patés, sojatine
(soya coffee, for which I coined the name, and which name
everyone now uses), and weaning foods based on soy flour.
“For example, roasted soybeans + maize/corn flour +
sweet potato flour gives a mixture of flours, which I called
‘Maïpaso.’ I introduced it to people via several expositions
of soy-based menus, through demonstration shops that

processed soya, and gifts of soya to hospitals to aid
malnourished infants and children.
“In terms of agronomy, I have introduced several
soybean varieties from Nigeria (IITA), Senegal, Togo, etc.
These introductions were made to identify early maturing
varieties that could be used to extend soybean cultivation
into several ecological zones within Chad. These varietal
studies are still in progress.
“In terms of education, during 1994 I educated more
than 400 people. The demands for education are great
but unfortunately we do not have the budget to realize
them. Presently the population has taken an interest in the
utilization of soya. Certain groups are taking charge of
educational materials and are asking for my help to teach
them how to make the different menus. Periodically I give
interviews which are broadcast widely via rural radio and the
written press. Copies of some articles are enclosed. At the
end of last year I wrote and had published a 40-page color
document titled ‘Soya, how to cultivate and use it’ which
also contained recipes.
“After this summary, I will try to answer your questions:
1. There was no written documentation on soybean
cultivation and use in Chad [Tchad] before the publication of
my book at the end of last year. 2. Soybean was introduced
to Chad during the late 1970s. 3. The origin of the soybean
presently cultivated in Chad is not documented. It may have
come from Nigeria. The variety name is not known either.
4. The average yield is about 800 kg/ha. 5. The total area
cultivated is not known because nobody was working with
this crop until my arrival in this country. It is only now that
its cultivation is gaining momentum. Now everybody wants
to cultivate soybean. It became the crop of the year.”
Accompanying this letter are four excellent color photos
which show: (1) A Chadian woman pounding soybeans
using a wooden mortar and pestle. She is surrounded by
other women, all dressed in traditional colorful clothing,
and taking part in an educational workshop. The pounded
soybeans will be used to make soymilk and other soy
products. (2) A Chadian man holding a bag containing long
loaves of soy-fortified bread (baguettes). “This product is
greatly appreciated by the local population.”
(3) A Chadian mother hand-weeding a field of soybean
plants. Her baby is sleeping on her back; both are dressed in
traditional clothing. (4) A Chadian woman seated the porch
of her home in Sarh pressing the soymilk out of a bag of
pounded soybeans mixed with water. In front of her are a
wooden mortar and pestle.
Note: This document contains the earliest date seen for
soybeans in Chad, or the cultivation of soybeans in Chad
(about 1975). The source of these soybeans is unknown.
Address: PhD, UNDP Project Advisor, Box 9, Sarh, Chad.
Phone: +235 68-12-43 Fax: (235) 68-1309.
991. Landy, Craig. 1995. Work with soyfoods and soynut
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butter (Interview). SoyaScan Notes. Aug. 8. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Craig is developing a soynut butter for one
of T&G’s clients [Sycamore Creek]. He is very interested
in tofu. How did Craig get interested in soyfoods? Many
years ago he lived in Aspen, Colorado–which is a “food
and restaurant town.” He inherited a restaurant. While
doing graduate work at the University of Chicago in Middle
Eastern studies he became acquainted with pita bread–which
was very hard to find in those days in America. So he utilized
pizza ovens owned by a friend to bake pita bread, then
started selling it to Safeway, to markets and to restaurants.
While the restaurant shut down for 6 months for remodeling,
Craig traveled to the Middle East. When he returned he
was still very interested in food, so he decided (with his
background in analysis) to go into trading soybeans–he
was always fascinated with soybeans. He got a seat as a
commodities trader at the MidAm (MidAmerica Commodity
Exchange), which is owned by the Chicago Board Trade and
located in the BOT building next door to the main exchange.
They do small contracts, one-fifth the size of regular
contracts. “Since the MidAm board is 15 seconds behind the
main board, the arbitrage guys [arbitrageurs] kill you.” Note:
Webster’s Dictionary defines arbitrage (a word first used in
about 1879) as “the often simultaneous purchase and sale of
the same or equivalent security (as in different markets) in
order to profit from price discrepancies.” Then Craig moved
to working as an analyst on the options exchange, employed
by a brokerage group.
After reading The Book of Tofu (by Shurtleff and
Aoyagi) he got very interested in soyfoods. He wrote Takai
Tofu & Soymilk Equipment Co. and received back a catalog
of equipment and a list of companies in America using that
equipment. One of these companies was Kyoto Food Corp.
owned by Bill Roach. Then he read an article in the Chicago
Tribune about Bill Roach’s innovative work with tofu. So
Craig contacted Roach and they met in about 1991 at Kyoto
Food Corp. in Terre Haute, Indiana. He eventually attempted
to connect Bill with T&G–though that proved unsuccessful.
Yet the attempt led to Craig’s joined T&G in 1992.
Solnuts was T&G’s first customer that manufactured
soyfoods–dry roasted soynuts. Solnuts left T&G shortly
after the entire company (Dutch and U.S. divisions) were
purchased by Shade Foods, a large company with its own
sales force which can provide the same services that T&G
did. T&G got Solnuts into McCormick Salad Toppins (the
biggest user), Leaf confections, candies and cookies (Leaf
has a plant in St. Louis; headquarters in Bannockburn,
Illinois), and many trail mixes sold in natural/health foods
stores. The only soyfoods company that is presently a
customer of T&G is INARI Ltd. (Sycamore Creek). Address:
Sales & Marketing, T&G Food Ingredient Services, 4220
Commercial Way, Glenview, Illinois 60025. Phone: 1-800288-1012.

992. Orthoefer, Frank T.; Liu, Keshun. 1995. Soybeans for
food uses. International Food Marketing & Technology
(Germany) 9(4):4-8. Aug. [5 ref]
• Summary: Contents: Introduction. Traditional soy foods:
Soy milk, tofu, toasted whole soybeans and full-fat soy flour
(“The toasted flour is often used in rice recipes or for the
preparation of flavored bakery snacks. The toasted powder
may be mixed with plastic fats and sugar to be used as a
filling for confectionery and bakery products”), soybean
sprouts, yuba, soy sauce, tempeh, natto, miso. Soy protein
ingredients: Soy grits and flour, soy protein concentrates, soy
protein isolates. Soy nutrition: Soy protein, fat and calories,
phytochemicals. Food bean market. Summary.
Two “different types of soybeans have emerged: oil
beans and food beans. This is particularly true in the US soy
market...”
Of the fourteen phytochemicals, seven are present in
soybeans. These seven are phytates, isoflavones, carotenoids,
coumarins, triterpenes, lignans, and phenolic acids.
Phytochemicals have been shown to affect human health
as much as vitamins and minerals, and many of them have
anti-cancer properties. The discovery of phytochemicals may
change how the nutritional value of food is assessed.
The world market for soybeans for food use is estimated
at about 1 million metric tons (tonnes). In Japan alone
about 830,000 tonnes are made into soyfoods as shown in
a pie chart as follows: Tofu (552,000 tonnes, 63.4%), miso
(180,000 tonnes, 21.5%), natto (90,000 tonnes, 10.7%),
soymilk (10,000 tonnes, 1.2%), soy sauce (5,000 tonnes,
0.6%), and others (22,000 tonnes, 2.6%). In the USA the
food bean market is estimated at 50,000 tonnes. Other
major markets for food beans are in Korea, China, Taiwan,
Hong Kong, Singapore, Malaysia, and Thailand. Foodgrade soybeans can be sold by the growers at a premium
of 5-20% above the base price. The demand for food beans
is increasing steadily. Address: 1. Vice President, R&D,
Riceland Foods, Stuttgart, Arkansas; 2. Project Leader, Soy
Food Lab., Jacob Hartz Seed Co., Stuttgart, Arkansas.
993. Stevens, Jane Ade; Stevens, Roger. ed. and comp. 1995.
U.S. soyfoods directory. Lebanon, Indiana: Indiana Soybean
Development Council. 31 p. 28 cm.
• Summary: This first edition of the directory contains more
than 270 company listings. The cover is checkerboard red
and white. Contents: Forward [sic, Foreword]. How to use
the Soyfoods Directory (incl. Internet access). Soyfood
descriptions (alphabetical): Edamame (Sweet beans),
food use soybeans (whole soybeans), organically grown
soybeans, isolated soy proteins, lecithins, meat analogs (meat
alternatives), miso, natto, nondairy (soy) frozen desserts,
okara, soy cheese & yogurt, soy flour & grits, soy grits, soy
meal & flakes, soynuts, soyoil, soy protein concentrates, soy
sauces (tamari, shoyu, teriyaki), soymilk, tempeh, textured
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soy proteins, tofu & products. Composition and nutrient
content of soyfoods (large table, p. 7). Soybean products
chart: From whole soybeans, from soybean meal, from soyoil
and lecithin. Soyfood companies by product (products listed
alphabetically).
Soyfood companies (alphabetical by company name;
Each listing contains address, contact, phone, soy products,
product names, distribution, to locate product, classification).
Soyfood companies by state (alphabetical by state; California
has by far the most). Professional associations and industry
information resources. U.S. soybean facts. Soyfoods
directory survey.
This directory’s address on Internet’s World Wide
Web is http://www.in.net/soy. For more information or
suggestions, call 1-800-275-7679. Address: Stevens &
Associates, 4816 North Pennsylvania Street, Indianapolis,
Indiana 46205. Phone: 1-800-275-7679.
994. T&G Food Ingredient Services Inc. 1995. T&G
Food Ingredient Services Inc. (Catalog and/or price list).
Glenview, Illinois. 2 p.
• Summary: “T&G Food Ingredient Services Inc. is a
consulting firm which uniquely blends technical and
marketing expertise with creativity to develop new
marketing opportunities for specialty food ingredients. T&G
was founded in 1979...” Address: 4220 Commercial Way,
Glenview, Illinois 60025. Phone: 1-800-288-1012.
995. Lusas, Edmund W.; Rhee, Khee Choon. 1995. Soy
protein processing and utilization. In: D.R. Erickson, ed.
1995. Practical Handbook of Soybean Processing and
Utilization. Champaign, Illinois: American Oil Chemists’
Society Press; St. Louis, Missouri: United Soybean Board.
viii + 584 p. See p. 117-60. Chap. 8. [96 ref]
• Summary: Contents: Introduction and definitions: Types
of products, history, analysis, handling of soybeans and soy
protein products. Full-fat soy flours and grits: Enzyme-active
soy flours, toasted full-fat soy flours and grits, extruderprepared full-fat soy flours. Extracted flake products:
White flakes, defatted soy flours and grits, refatted or
lecithinated soy flours, soy protein concentrates (aqueous
alcohol process, acid leaching process, hot-water leaching
process, product characteristics). Soy protein isolates (pH
extraction-precipitation, separation by molecular weight,
membrane processing, aqueous extraction processing,
separation of intact protein bodies, enzyme-modified protein
isolates, whipping proteins–3 types). Dietary fiber products:
Soy cotyledon fiber, soy hulls. Texturized products: Spun
and fiber-type products, extruder-texturized products.
Applications of soy food proteins: Functionality, selection of
soy protein preparations, meat applications (processed meats,
restructured meats, pumped meats, extruder-texturized
soy proteins), baking applications, dairy and beverage
applications. Other soy products: Dried soy milks and tofus,

nut-like soybean products (incl. soybean butter [sic, soynut
butter]).
Figures: 8.1–Effect of atmospheric steaming on trypsin
inhibitor activity and protein efficiency ratios of soybean
meal fed to rats. 8.2–Relationship of urease activity to
trypsin inhibitor. 8.3–Relationship of urease activity to
Nitrogen Solubility Index. 8.4–Cross-section of interruptedflight extruder used for production of toasted full-fat soy
flour. 8.5–Flow diagram for making extrusion-cooked full-fat
soy flour. 8.6–Dry extruder used for preparation of infant
and child foods in developing countries. 8.7–Flow diagram
for manufacture of full-fat and defatted soy flours. 8.8–Mill
and air classifier system for commercial grinding of defatted
soy flour. 8.9–Classifier mill system for commercial grinding
of defatted soy flakes. 8.10–Flow diagram of soy protein
concentrate production by aqueous alcohol extraction.
8.11–Extractability of proteins in defatted soybean meal
as a function of pH. 8.12–Flow diagram for commercial
preparation of soybean protein isolates. 8.13–Effects of
pH on solubility of protein and phytate in defatted flour.
8.14–Susceptibility of 7S and 11S soy protein tractions of
pH precipitate from solutions at low ionic strength (0.03M).
8.15–Simplified flow diagram for soybean protein isolation
with UF and RO membranes. 8.16–Simplified flow diagram
of the aqueous extraction process applied to soybeans. 8.17–
Effects of pH on nitrogen solubility, 0.5% pepsin hydrolysis
of 10% soybean flake slurry at 38ºC. 8.18–Preparation
of enzyme-modified whipping proteins, via soy isolate
intermediate process. 8.19–Preparation of enzyme-modified
whipping proteins by direct hydrolysis of soy flakes. 8.20–
Single-screw extruder used for making full-fat flours and
texturized soy flours and concentrates. 8.21–Flow sheet of
process for making texturized vegetable food protein.
Tables: 8.1–Typical compositions (%) of soy protein
products (defatted flours and grits, protein concentrates,
proteins isolates). 8.2–Carbohydrate constituents of dehulled
defatted soybean flakes. 8.3–Processing and nutritional
parameters of heat-treated soy flours. 8.4–Applications
of defatted soy products in foods. 8.5–Approximate
composition of soy protein concentrates made by three
extraction processes. 8.6–Amino acid composition of soy
protein concentrates, soy solubles, and soy flours. 8.7–
Vitamin and mineral fortification requirements for USDAFNS child feeding programs. (Note: FNS is USDA’s Food &
Nutrition Service). 8.8–Functional properties supplied by soy
proteins. 8.9–Bakery applications of various soy proteins.
8.10–Composition of dried low-fat and full-fat soy milk and
tofu sold domestically. Address: Food Protein Research and
Development Center, Texas A&M Univ. System, College
Station, Texas.
996. Natural Products, Inc. 1995. Roasting and milling
specialists: Serving high quality soy products to the food
industry (Ad). Soya Bluebook Plus 1995-96. p. 28. 28 cm.
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• Summary: This full-page color ad shows the following
products: Enzyme active soy flour (full-fat). Roasted soy
flour (full-fat, light roasted). Enzyme active soy fiber.
Roasted soy fiber. Roasted whole soybeans. Whole soy grits
(full-fat). Whole soy splits (full-fat). Whole soy granulers
(full-fat). Address: 798 Hwy 6, Grinnell, Iowa 50112. Phone:
515-236-0852.
997. Natural Products, Inc. 1995. Roasting & milling
specialists (Ad). Soya Bluebook Plus 1995-96. p. 84. 28 cm.
• Summary: This full-page black-and-white ad lists
applications for the following products: Enzyme active soy
flour (full-fat). Enzyme active cracked soybeans (dehulled).
Roasted soy grits. Roasted soy flour (high or low fiber; high,
medium, or low roast). Roasted soy chips or halves. Roasted
soy fiber. Address: 798 Hwy 6, Grinnell, Iowa 50112. Phone:
515-236-0852.
998. Iderabdullah, Bisi. 1995. Letter from the Director
of Imani House, Liberia. Plenty Bulletin (Summertown,
Tennessee) 11(3):3. Fall.
• Summary: “As a vegetarian in Brooklyn I learned to
make tofu and made limited use of soy products. When
our family moved to Liberia I only saw soybeans when I
went to a company that made animal feed, and it was made
into pellets and exported. Many of the foods we had come
to love and depend on were just not available... When
the war and famine came to Liberia in 1989 our family
decided that we must find a way to help and enrich the
diets of the people here as quickly as possible, especially
the children... We founded Imani House as a Liberian NGO
to assist victims of the civil war. When I was able to leave
for New York and began to solicit help for Liberia, I got
on the phone and called soyfoods factories to no avail.
Finally I found the number for The Farm... I got Plenty on
the phone and the next thing I knew I was in Nigeria with
Chuck Heran learning about the local uses of soyfoods for
human consumption at the International Institute of Tropical
Agriculture, IITA. I was very excited and on our trip back to
Liberia we found that the World Food program (WFP) had
imported soybeans and people hated them and were literally
throwing them away. Chuck and I bought some and began
our first demonstration and taste test here in Liberia in the
village of Duazon with a population of about 250 persons.
Milk, nuts, fritters and gravy were well received by all,
especially the children. Since that time Imani House has
been trying to improve our soybean growing programs, and
Plenty is sending a soy technician to help with that. [Ignatius
Longville of St. Lucia in the eastern Caribbean is in Liberia
until the end of November–ed.] The suffering continues,
but we are doing what we think is right in agriculture–
farming for improved nutrition with the outlook of including
soybeans in the diets of every child and adult.” A photo
shows a soy cooking demonstration in Monrovia, Liberia.

Note: Bisi can be contacted c/o Mahmoud Iderabdullah,
UNDP/Monrovia, P.O. Box 1608 Grand Central Station,
New York, NY 10163-1608. Address: Director, Imani House,
Liberia.
999. United Soybean Board. 1995. The absolutely astounding
supermarket soybean search. Chesterfield, Missouri: USB. 6
panels. 28 cm.
• Summary: This colorful, six-panel foldout contains a
panoramic 4½-panel illustration of the inside of a modern
supermarket. Each of the aisles and sections are marked.
Additional signs show the many places that soy appears in
the store.
The bottom half of the first page states: “Ever since
the famous American chemist George Washington Carver
began exploring the mysteries of this little legume near the
turn of the century, the growth in food and technical uses
for soybeans has been nothing short of astronomical. Today,
every aisle of your local supermarket contains soybean
products, and we’re not just talking tofu. Take a look at the
astounding number of products containing soybeans at the
Super Duper Food Store in Anytown, USA.”
A sidebar explains four symbols for marking foods
made from whole soybeans (circle) or containing soy oil,
soy lecithin, and soy protein or soybean meal. For example
(moving from left to right): Margarine & spreads. Tofu. Tofu
ice cream. Peanut butter (with soy oil). Desserts and Mixes
(with soy oil). “Super Soy–Oh Boy” (Soymilk end display,
by the case). Cooking oils. Mayonnaise, Salad dressing. New
Chips Asoy! Sauces. A sign reading “Think soy.” Soya Snax.
Soy Joy (in the refrigerated drinks section).
One full page, titled “Believe It,” gives a detailed
alphabetical listing of 76 categories supermarket items
that contain soy, and what type they contain. For example:
“Cosmetics: Soybean oil. Crackers: Soybean oil, soybean
oil shortening. Croutons: Soybean oil. Diet drinks: Soybean
oil, soy lecithin, soy protein isolate.” Also included are:
Soy sauce. Soy nuts. Tofu. Not mentioned: Miso. Soymilk.
Meat alternatives. Address: 16305 Swingley Ridge Dr. #110,
Chesterfield, Missouri 63017.
1000. Pratt, Steven. 1995. Health notes: Will kids skip to
soy? Chicago Tribune. Nov. 8. Section 7. p. 3. Good Eating.
• Summary: Sycamore Creek makes Soy Nut Butter in
Michigan. Currently sold only by mail order, it comes in 18
oz. jars in reduced fat or a grittier, deeper-flavored, full-fat
version. The price is less than $4. To order, call T&G at 708635-9960. The question: Can millions of kids raised on Jif,
Skippy, and Peter Pan peanut butter find comfort in a spread
made from roasted soybeans? Address: Tribune Staff Writer.
1001. Product Name: Real Roasted Soys [Plain, Salted,
BBQ, Salt and Garlic, and Chocolate Coated].
Manufacturer’s Name: Dyshar Farms Ltd.
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Manufacturer’s Address: R.R. #3, Woodstock, ONT N4S
7V7, Canada. Phone: 519-537-2199.
Date of Introduction: 1995. December.
How Stored: Shelf stable.
New Product–Documentation: Ontario Soybean Growers’
Marketing Board (OSGMB). 1997. Canadian Soyfoods
Directory. Chatham, Ontario, Canada: OSGMB. 27 p. See p.
16. Founded and owned by Sharon Hart and Diane Marcou.
Ontario Soybean Growers’ Marketing Board Newsletter.
1999. April. p. 7. “Profiles: Real Roasted Soys.” Sharon Hart
and Diane Marcou are the founders and owners of Dyshar
Farms, which makes Real Roasted Soys. They have found
that soy snacks make sense; people like them when they try
them. Dyshar Farms’ 4-point recipe for success has worked
for them since 1996, and the company is in its fourth year
of operation. Today, Dyshar Farms sells eight flavors: Plain,
salted, BBQ, salt and garlic, sour cream and onion, honey
coated, maple syrup coated, and chocolate coated.
Talk with Sharon Hart. 1999. April 20. Their roasted
soys are oil roasted [deep-fried] with non-hydrogenated
soybean oil. They have developed an innovative process of
treating the soybeans before and after frying that makes their
oil content about the same as it is before frying [about 1620% of weight]. This is not a patented process and they are a
cottage industry. Their products were first introduced shortly
before Christmas of 1995 in the five flavors shown above.
1002. Product Name: Soynut Butter (Unsalted).
Manufacturer’s Name: Health Trip.
Manufacturer’s Address: Plant: Verrill Farm kitchen,
Concord, Massachusetts. Office: 2173 Massachusetts Ave.,
Lexington, MA 02173. Phone: 617-861-6887 (Office).
Date of Introduction: 1995. December.
New Product–Documentation: Talk with Eileen Moriarty,
founder and owner (she called on Jan. 8). 1996. Jan. 16. She
and Daniel Sanford established this company, which began
producing soynut butter about two months ago. Their first jar
(unsalted, 8.5 oz, non-organic) was sold on 5 Dec. 1995. She
is a vegetarian and one day she tossed some soynuts into a
blender; to her surprise, the result was a tasty soynut butter.
They now buy their soynuts from Solnuts in Iowa.
Leaflet (sell sheet; see next page) sent by Patricia Smith
from Natural Products Expo West. 1999. March. Green and
black on white. “31% less fat than natural peanut butter. No
peanuts!”
Talk with Eileen Moriarty. 2003. Feb. 14. In March
2000, she and Daniel sold their soynut butter business to a
company named nSpired in San Leandro, California. Since
Nspired did not give adequate attention to their products,
they died and are no longer on the market–what a shame.
Eileen and Daniel are no longer together; she now lives near
the coast of Massachusetts and is thinking of starting another
soyfoods company.

1003. Product Name: Soynut Butter.
Manufacturer’s Name: Sycamore Creek Company.
Manufacturer’s Address: 200 State St., Mason, Michigan
48854. Phone: 517-676-3836.
Date of Introduction: 1995. December.
Ingredients: Roasted soybeans, soy oil, corn syrup solids,
salt, mono and diglycerides.
Wt/Vol., Packaging, Price: 12 oz (340 gm) plastic jar.
How Stored: Shelf stable.
Nutrition: Per 2 tablespoons (32 gm.): Calories 175,
calories from fat 100, total fat 11.0 gm (17% daily value;
saturated fat 1.5 gm), cholesterol 0 mg, sodium 170 mg
(7%), total carbohydrates 10.5 gm (dietary fiber 1.0 gm
[4%], sugar 2.5 gm), protein 8.0 gm (16%). Percent daily
values are based on a 2,000 calorie diet.
New Product–Documentation: Letter (fax) with Label
small leaflet from Irene Stuttman, President and CEO,
Sycamore Creek Co. 1996. Feb. 29. This product is now on
the market, sold through a mail order 800 number (1-800537-3600) by Shirley’s Mail & Such.
Label text. “Contains no peanuts! 30% less fat than
peanut butter. All the goodness of soy.” On a little leaflet
is written: “Two tablespoons of soynut butter give you 8
grams of soy protein which contain the disease fighting
phytochemicals. Scientists recommend 24 grams of soy
protein a day for maximum protection.”
Talk with Irene Stuttman. 1996. March 4. This is the
low-fat version of the various products they were developing.
The mail order people now send out a leaflet titled “Ten
Reasons to Eat Soy” with orders for soynut butter. This
product will be sold retail, but by Worthington Foods. The
mail order price looks less expensive if you calculate the cost
to drive to the store.
Call to the toll-free 800 number. “You have reached the
message and order entry department for the new, exciting
soynut butter product. You may order 1 to 6 jars of soynut
butter simply by leaving the number of jars up to 6 you
would like. Pleas speak clearly leaving your Visa or Master
Card number with expiration date and the bank name. Allow
2 to 4 weeks for delivery by UPS. Also leave your name,
street address with Zip code and phone number including
area code. If you would prefer to order by check or money
order, one jar is $9.95.” Additional jars costs $4.00 each.
Those are delivered prices. Make check or money order
payable to Soynut Butter, P.O. Box 883, Portage, Indiana
46368. Thank you.”
Talk with person from Shirley’s Mail & Such. They
started selling the product on 1 Dec. 1995 in 12 oz. plastic
jars.
Note: The price of peanut butter in Feb. 1996 in
California ranges from $1.89 (at Trader Joe’s) to $2.39 (at
Safeway) per pound. Let’s say the average price is $2.14/
lb. The price of six 12-ounce jars of Sycamore Creek soynut
butter by mail order is $29.95 for 4.5 lb or $6.65 a pound,
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which is 3.11 times as expensive as peanut butter. Mighty
pricey!
Talk with Irene Stuttman. 1996. March 14. A second
mail order company will soon be carrying their soynut butter
and their soynuts: Dixie USA, 7800 Amelia, Houston, Texas
77055. Phone: 713-688-4993. Dixie will name the products
Beana Butter and Beana Nuts, and will soon be mailing a
leaflet to 50,000 people.
1004. Product Name: Soymunch (Snack Bars) [Sesame,
Green Bean, Flax].
Manufacturer’s Name: Jamae Natural Foods Inc.
Manufacturer’s Address: 5958 West Pico Blvd., Los
Angeles, CA 90035. Phone: 323-937-3670.
Date of Introduction: 1995.
How Stored: Shelf stable.
New Product–Documentation: Talk with Crystal Yu
of Jamae. The company name is pronounced jah-MAY.
She introduced this product about 5 years ago and has
been selling it only locally since that time. She is Korean
American.
1005. Nickles, Nina. 1996. Soynut butter: a better idea.
Entrepreneurs’ new recipe combines health and welfare.
Concord Journal (Massachusetts). Jan. 18.
• Summary: In October 1995 Eileen Moriarty of Concord,
Massachusetts, was snacking on soy nuts in her kitchen when
she thought “Why not make a variation of peanut butter out
of soy nuts?” She and her fiancé and business partner, Daniel
Sanford (they met at a potluck supper in Concord in Sept.
1996), used their savings to found Health-Trip. After using
a blender to develop their product, they named it Soynut
Butter.
After graduating from Concord-Carlisle High School
in 1985, Moriarty earned an associate degree in forestry
from the University of New Hampshire and a BA degree
in environmental geoscience from Boston College in May
1996. She recently worked at the John Hancock Co. in
Boston as a portfolio analyst intern. She has always wanted
to own a business, so not long after they made their first
batch, she left her corporate job to devote full time to her
own company; she designed the company logo and labels.
Sanford, who works as an educational consultant, does a
lot of the marketing and networking for the company. The
company currently rents the Verrill Farm kitchen in Concord;
it is fully licensed. For more information call (617) 861NUTS (6887). A photo shows partners Sanford and Moriarty
with jars of the Soynut Butter. Address: Correspondent.
1006. Product Name: Health Trip Co. Soynut Butter
[Salted, or Unsalted].
Manufacturer’s Name: Health Trip Foods, Inc.
Manufacturer’s Address: 50 Beharrell St. (P.O. Box 507),
Concord, MA 01742. Phone: 617-861-NUTS (6887). Later:

978-287-0200.
Date of Introduction: 1996. January.
Ingredients: Salted: Organically grown dry roasted
soybeans, expeller pressed canola oil, sea salt, soy lecithin.
Wt/Vol., Packaging, Price: 8.5 oz (242 gm) glass jar retails
for $3.95. 16 oz glass jar retails for $5.99 (12 jars/case in
each size).
How Stored: Shelf stable.
Nutrition: Salted: Per 2 tablespoons (32 gm): Calories
170, calories from fat 100, total fat 11 gm (17% daily value;
saturated fat 1 gm), cholesterol 0 mg, sodium 135 mg (6%),
total carbohydrate 9 gm (dietary fiber 2 gm [9%], sugars 0
gm), protein 8 gm. Vitamin A 0%, vitamin C 2%, calcium
8%, iron 6%. Percent daily values are based on a 2,000
calorie diet.
New Product–Documentation: Nickles, Nina. 1996,
Jan. “Soynut butter: a better idea. Entrepreneurs’ new
recipe combines health and welfare.” Concord Journal
(Massachusetts). Jan. 18. The company currently rents the
Verrill Farm kitchen in Concord; it is fully licensed. For
more information call (617) 861-NUTS (6887). A photo
shows partners Sanford and Moriarty with jars of the Soynut
Butter.
Leaflet (8½ by 11 inches, single sided, green, black, and
white) from Natural Products Expo. 1997. Sept. “Soynut
Butter. Made from organic dry roasted soybeans. 33% Less
fat than natural peanut butter. No peanuts!” A photo shows
four jars of the company’s soynut butter: two unsalted and
two regular (salted), two 16 oz and two 8.5 oz. A similar
leaflet was obtained at the March 1998 Natural Products
Expo except that the back contained information on product
specifications, distributors, ingredients, and nutritional facts.
Talk with Eileen Moriarty, president founder and owner.
1998. Jan. 15. This product was introduced on 1 Jan. 1996.
We discuss the possibilities of marketing their product as
a peanut butter alternative for children who are allergic to
peanuts.
Products with Label and media kit sent by Eileen. 1998.
Jan. 20. Label is 8.5 by 2.5 inches. Peel and stick. Yellow,
black, and white on dark green. Illustration of a lady riding
on an orange carrot (like a rocket) upward in the sky with
stars and a moon on a yellow background. “31% less fat than
natural peanut butter. No peanuts! Made from dry roasted
soybeans.” Address: 1689 Main St., Concord, MA 01742.
In the media kit, the “Product line information sheet”
shows that the company now makes 4 products: salted and
unsalted soynut butter in 16 oz and 8.5 oz glass jars. The
suggested retail prices are $5.99 for the larger jars and $3.95
for the smaller. A press release dated Sept. 16, 1996 states
that the company presented its Soynut Butter at the Natural
Products Expo East in Baltimore, Maryland.
Talk with nSpired Natural Foods in San Leandro,
California. 2001. April 25. nSpired acquired Health Trip Co.
from Eileen Moriarty in about April 2000. They now sell
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the same three soynut butter products under the Health Trip
brand.
1007. SoyaScan Notes. 1996. Joint management of two
or more state soybean associations (Overview). Feb. 27.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Arkansas / Texas (1 Dec. 1986): Trent Roberts
in Little Rock, Arkansas, provides staffing for both of these
state soybean associations as a cost-saving measure to
avoid duplication of positions and promote efficiency. The
soybean is a big crop in Arkansas but a small crop in Texas.
Moreover, Arkansas does not allocate any of its checkoff
to fund the office that Trent runs; all Arkansas checkoff
money goes for research. Texas does fund this office with
their checkoff money. Trent began managing this Arkansas /
Texas office on 1 Dec. 1986, and at that time he provided this
type of service for Arkansas, Kansas, Oklahoma, and Texas.
Oklahoma and Kansas now each have separate organizations.
Trent does not manage any other groups besides the
Arkansas / Texas association. The Arkansas and Texas state
soybean associations still exist as separate organizations,
with separate bylaws, separate officers, separate members.
Georgia / Florida (1986): Cheryl Koehler in Tifton,
Georgia, is the executive secretary for both of these state
soybean associations. The soybean is a big crop in Georgia
but a small crop in Florida; Florida does not have the money
to support their own office. Starting in 1980 Georgia,

Florida, Alabama, and South Carolina were managed from
one regional office in Tifton, Georgia, by Carlton Earhart
(who is now with the Kentucky Soybean Promotion Board).
Cheryl worked there starting in 1981. Georgia and Florida
split off in 1986, and Cheryl became manager; Alabama and
South Carolina went on their own. She works by herself.
Her main activities are managing membership, promotion
at trade shows, and coordinating an “Ag in the Classroom”
program (at which they give each child a packet of soynuts
made by Sycamore Creek in Michigan, plus coloring books
and brochures). The program is also designed to teach urban
kids that plants such as soybeans are grown on farms and
that farmers are important to everyone in America; women in
the Farm Bureau do much of the actual class visits. Teaching
concepts is very important to farmers. Most kids have never
seen a cow or a farm; they think that milk comes from the
shelf of a grocery store. More specifically: “These kids have
no idea of what this little miracle bean can do and all the
things that are made from it. Soybeans are in so many things
they use, from the food they feed their cats to newspapers
printed with soy ink.”
1008. Stuttman, Irene. 1996. Re: Sycamore Creek soynut
butter to be sold by Worthington Foods. Letter (fax) to
William Shurtleff at Soyfoods Center, Feb. 29. 1 p.
• Summary: Today her company is making its first
commercial run of soynut butter to be private labeled for
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Worthington Foods. Len Stuttman is in Chicago overseeing
the co-packer.
Talk with Irene Stuttman. 1996. March 4. This product
will be sold retail by Worthington Foods. Sycamore Creek
is giving an exclusive agreement to Worthington, which will
be able to keep that agreement as long as they maintain sales
of a certain amount, renewable for 6 months for a certain
period of time. They also have to pay Sycamore Creek
whether they sell or not. They will probably roll out with
two brands nationally from the start–Morningstar Farms
for supermarkets, and Natural Touch brand for health food
stores. Worthington’s marketing team will soon be getting
5,000 lb. The product should be out in about April, when
they have ordered 40,000 lb. “This whole idea to go with
Worthington was T&G’s. They did a fantastic job. They are
on a first name basis with all kinds of people because they
are ingredient sales people. Moreover they were the former
marketers of Solnuts.” Address: Sycamore Creek Co., 200
State St., Mason, Michigan 48854. Phone: 517-676-3836.
1009. Messina, Mark; Messina, Virginia. 1996. SoyFacts No.
9: Soyfoods & nutrients (Leaflet). Lebanon, Indiana: Indiana
Soybean Development Council. 2 p. Front and back. 28 cm.
• Summary: Contents: Introduction. Macronutrients in
soybeans: Protein, fat, fiber. Micronutrients in soyfoods:
Calcium, iron, other. A table shows the nutrient content of the
following soyfoods: Soybeans (½ cup, cooked). Tempeh (½
cup). Textured soy protein (½ cup cooked). Soynuts (¼ cup).
Tofu (½ cup). Soy flour, defatted (¼ cup). Soy milk, plain
(1 cup). For each food the following are given: Calories,
protein, carbohydrate, fat, saturated fat, niacin, vitamin B-6,
folic acid, calcium, iron, magnesium, copper, zinc.
Note: One version of this leaflet was developed for
consumers and another for dietitians. The project was funded
by the Indiana Soybean Development Council. Address: 1.
PhD; 2. MPH, RD. Both: Nutrition Matters, 1543 Lincoln
St., Port Townsend, Washington 98368. Phone: 360-3799544.
1010. Ontario Soybean Growers’ Marketing Board
Newsletter. 1996. Profiles: Paul Fox–”Beanuts are a tastier
and healthier snack than peanuts.” Feb. p. 7.
• Summary: Harrow-based entrepreneur, former soybean
grower, and former supervisor at Allied Chemical, Paul Fox
thinks soybeans make a near perfect snackfood. By next year
he plans to introduce Beanuts, a type of soynuts, into Ontario
food stores. He’s been working on this idea since the late
1970s, but now he has assembled a team of marketing and
production experts and is ready to go.
“Construction is ready to begin on a processing plant
in Harrow to serve the markets in southern Ontario and
nearby states. Construction of a $1 million plant is slated
for North Bay this summer, with its output aimed at grocery
and variety stores across Canada. Within the next 18 months,

Fox expects the Beanut project to employ over 50 hourly
workers, putting out the 40 gram packs at the rate of 25
million units a year at North Bay, and 40 million units a year
in Harrow. Within five years, Fox expects the two plants to
make soybean purchases of up to 500,000 bushels a year...”
Fox plans to start making Beanuts from Ontario-grown
Harovinton variety soybeans, which have a clear hilum and
large size–for which he expects to pay a premium price.
“We’re aiming for a peanut look,” he says.
The soybeans will be oil roasted in sunflower oil using
a cooking system that Fox has spent a decade developing.
By using his secret recipe and process, he is confident that
Beanuts will be “superior to any of the products that are
already on the American market.” Fox plans to start with 3
flavors–salted, salt, and vinegar, and Cajun style. Most will
be sold in 40 gram packs and retail for about 79 cents. His
team is also developing chocolate coated Beanuts to be sold
in foil packets. Fox has test-marketed Beanuts in southwest
Ontario throughout the past year. One potential niche market
is consumers who suffer from allergies to nuts.
The promotional campaign for Beanuts “will focus
on lower saturated fat levels relative to peanuts, as well as
the significant health benefits [from phytochemicals] that
researchers are finding with soybeans, which are getting
more and more media coverage.”
Fox believes that the potential is unlimited. “Can you
imagine when the big candy makers switch away from
peanuts and start using soybeans in their chocolate bars.”
Note: Paul Fox can be reached at Fox Food
Incorporated, 1238 Gore Rd., Harrow, Ontario N0R 1G0,
Canada. Phone and fax: 519-738-2178.
Talk with Janet Nauto of Ontario Soybean Growers
Marketing Board (OSGMB). 1999. Jan. 12. This company
had a product in test-market briefly, and in Nov. 1996
members of OSGMB took it to the Royal Winter Fair in
Toronto and tried to help promote it. But even by Nov. 1996
he was basically out of business. He was a very big talker,
got some promises of government funding, hired a marketing
company that drew up a million-dollar marketing plan–but
he had no money. OSGMB still has some of his gum-ball
vending machines. but Mr. Fox never built a plant for
making soynuts. Address: Box 1199, Chatham, ONT, Canada
N7M 5L8.
1011. Stuttman, Irene. 1996. Peterson Nut Co. of Cleveland,
Ohio, has obtained a grant for developing soynuts
(Interview). SoyaScan Notes. March 14. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Peterson Nut Co. is a major player in the nonsoy nut industry with sales of about $20 million a year. Now
they have received a grant to develop their own soynuts.
Irene does not know the source or the size of the grant.
Address: President and CEO, Sycamore Creek Co., 200 State
St., Mason, Michigan 48854. Phone: 517-676-3836.
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1012. Dixie USA, Inc. 1996. Beef (not!) / fat (not!)–Official
newsletter: A Dixie Diner’s Club publication and catalog
[Mail order]. Houston, Texas. 32 p.
• Summary: This is Volume 2, issue 1. The cover states:
“Real food for real people: Your source for–Low fat,
low-calorie tasty soyfoods! Super new exciting recipes,
everything from soup to nuts the DDC way! Economical new
soy products to help your family easily get the protective
benefits of daily soy! Spotlight on new Crème It! tofu
powder and Beanut Butter! Sugar (Not!) diabetic and sugarrestrictive foods.”
Talk with consumer service person at Dixie USA. The
person behind this publication is Brenda Oswalt, President
of Dixie USA. She lives in Houston (phone: 713-688-4993).
Dixie USA was in the emergency medical business for about
20 years. They branched out into soy about 2 years ago.
Address: P.O. Box 55549 (7800 Amelia), Houston, Texas
77255. Phone: 1-800-347-3494.
1013. Couch, Evelyn. 1996. Beanuts best of both worlds.
Farm & Country (Toronto, ONT, Canada). April 23.
• Summary: Paul Fox of Harrow, a former soybean grower
and supervisor at Allied Chemical in Amherstburg, has
developed Beanuts, a snack food made from soybeans for
those allergic to peanuts. He is now constructing a processing
plant in Harrow. Presently he is buying the Harovinton
variety (a large-seeded bean with a clear hilum) through the
Wheatley elevator. After ten years of experimenting he has
perfected a recipe (which is secret) that uses sunflower oil–
which is low in saturated fats and has a good health image.
His three flavors are salted, salt and vinegar, and cajun. In
the next 3-5 months he hopes to have chocolate-covered
Beanuts, Beanut butter [soynut butter made from Beanuts],
and Beanut brittle on the market. A photo shows Fox, who
projects that by the year 2000 some 500,000 bushels of
soybeans will be turned into Beanuts. Note: His products are
apparently not yet on the market.
1014. Product Name: Real Roasted Soys [Sour Cream and
Onion, and Maple Syrup Coated].
Manufacturer’s Name: Dyshar Farms Ltd.
Manufacturer’s Address: R.R. #3, Woodstock, ONT N4S
7V7, Canada. Phone: 519-537-2199.
Date of Introduction: 1996. April.
How Stored: Shelf stable.
New Product–Documentation: Talk with Sharon Hart.
1999. April 20. These two flavors were introduced in April
1996.
1015. Mehetre, S.S.; Mahajan, C.R.; Shinde, S.R.;
Deshmukh, R.B. 1996. Characterization of soybean
roasts [roasted soybeans]. In: Alex Buchanan, ed. 1996.
Proceedings of the Second International Soybean Processing

and Utilization Conference: 8-13 January 1996, Bangkok,
Thailand. Bangkok, Thailand: Printed by Funny Publishing
Limited Partnership. Distributed by The Institute of Food
Research and Product Development, Kasetsart University.
xviii + 556 p. See p. 277-82. [14 ref]
• Summary: Eight varieties of soybeans were roasted in
clean, dry, fine-grained sand. They were compared with
“popular gram roasts” (dry roasted chickpeas); the chickpeas
were found to be superior in all respects for making roasts.
Contents: Abstract. Introduction. Materials and methods.
Results and discussion. Conclusion. Contains two tables.
Address: 1-3. Agricultural Botany Section, Agricultural
College, Vidyanagar, Kolhapur-416 004 (M.S.), India; 4.
Head of Dep. of Botany, Mahatma Phule Agricultural Univ.,
Rahuri-413 722 (M.S.), India.
1016. Pashupati, Mishra. 1996. Soybean post-harvest
practices in Nepal. In: Alex Buchanan, ed. 1996. Proceedings
of the Second International Soybean Processing and
Utilization Conference: 8-13 January 1996, Bangkok,
Thailand. Bangkok, Thailand: Printed by Funny Publishing
Limited Partnership. Distributed by The Institute of Food
Research and Product Development, Kasetsart University.
xviii + 556 p. See p. 124-28. [7 ref]
• Summary: Contents: Abstract. Introduction. Cultivation.
Harvesting. Cleaning and storage. Processing. Kinema.
Future prospect.
In 1993/94 in Nepal, 13,630 metric tons of soybean
was produced. “Soybean production in the Mountain, Hill
(middle elevation) and Terai (low southern plain) regions
were 12.62%, 79.60% and 7.78% respectively. Harvesting,
transporting, threshing, cleaning, drying, and storage are
done manually.” The time from planting to harvesting in the
hilly and mountain regions is about 180 days, compared with
only 100 days in the Terai.
The physico-chemical properties of two local varieties
were studied.
Figures show: (1) Flow chart of traditional kinema
preparation. Incubation is 18-36 hours in a warm and
open place. Kinema is an indigenous fermented soybean
food unique to Nepal, prepared mostly by the Limbu
people (Limbus) of the hilly eastern region. Kinema is
a close relative of Japanese natto. It is prepared only at
the household level, and its method of preparation differs
from home to home, depending on the locality, family
convenience, and materials available. It is prepared mostly
from raw soybeans, but roasted soybeans are sometimes used
if the kinema has to be prepared in a hurry.
(2) Flow chart for preparation of Nepalese soybean
snack food. Soybeans are cleaned, roasted, dehulled,
aspirated (to blow away the hulls), cracked, oiled with
mustard oil, mixed with spices, then packaged.
Tables: (1) Soybean production in Nepal according to
ecological region (1993/95). The five columns are: Region,
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area (hectares), production (metric tons), percentage of total
production, yield (kg/ha). The average yield in the three
regions is 642 kg/ha; it is highest in the mountains (680) and
lowest in the hills (636).
(2) Total production of pulses in Nepal (1992/93 and
1993/94). Production (in metric tons) in 1993/94 is as
follows: Lentil 109,530. Grass pea 19,400. Chick pea 18,000.
Pigeon pea 16,520. Soybean 13,630. So lentil production
is by far the largest and soybean is the smallest. Address:
Lecturer, Central Campus of Technology, Dharan, Nepal.
1017. Tamang, Jyoti Prakash. 1996. Fermented soybean
products in India. In: Alex Buchanan, ed. 1996. Proceedings
of the Second International Soybean Processing and
Utilization Conference: 8-13 January 1996, Bangkok,
Thailand. Bangkok, Thailand: Printed by Funny Publishing
Limited Partnership. Distributed by The Institute of Food
Research and Product Development, Kasetsart University.
xviii + 556 p. See p. 189-94. [10 ref]
• Summary: Contents: Abstract. Introduction. Indigenous
fermented soybean food: Kinema, hawaijar. Modified
fermented soybean food: Soy-idli (a rice-based breakfast
food in south India), soy-dhokla (a wheat-based snack in
west India), soy rabadi (a butter milk staple of west India).
Non-fermented soybean products: Green [vegetable]
soybeans (a snack in north-eastern India), roasted soybean
[soynuts] (a snack throughout India), soybean chutney (a
condiment / pickle made from whole soybeans in northeastern India). Commercially available soybean foods:
Soymilk, soypaneer [tofu], soysuji / soy-suji (a snack in
Central India), soy fortified biscuit (using soyflour).
Kinema and hawaijar are similar to natto of Japan and
thua-nao of Thailand; the principal microorganism in both
is Bacillus subtilis. Two strains were selected to give the
best quality kinema. The main determinants of quality are
high viscosity, long sticky strings, and solubilized protein.
The optimum fermentation is for 20 hours at 40ºC. “The
optimized process can be promoted to popularize more
consumption of fermented soybean products as a sustainable
supply of low-cost nutritious foods.”
Kinema is consumed in eastern Nepal, “in the Darjeeling
hills of West Bengal, Sikkim and north-eastern hills of India
as a meat substitute in the local diet.”
“The preparation of hawaijar is similar to kinema except
the wrapping materials used are leaves of the fig plant (Ficus
hispida L.) and the fermentation time is prolonged for 3-4
days.
To make soybean chutney, whole dried soybeans are
soaked, deep-fried in vegetable oil, then mixed with salt and
chilies. This chutney is then consumed like a pickle with
boiled rice.
Soypaneer is a very good substitute for traditional dairy
paneer, a semi-soft mild-flavoured fresh cheese, which
is significantly more expensive than its soy counterpart.

Soypaneer is deep fried, mixed with vegetarian curry, and
sometimes used to make paneer pakoda [pakora], a local
recipe.
Note: A pakora is a fritter–any kind of food coated in
batter and deep fried.
Soysuji can be used to replace up to half of the wheat
suji in the preparation of traditional Indian recipes.
“Cereal-based Indian diets are generally deficient in
protein and calories. The protein intake in the local diet is not
enough due to high prices of meat and dairy products as well
as religious taboos.”
Tables: (1) Soybean-based foods in India. The four
columns are: Four types of products and 12 specific product
names. Substrate (whole soybean, soybean-rice, etc.). Use
(breakfast, snack, etc.). Consumption area. (2) Chemical
composition of kinema (two types with very different
composition).
Fig. 1 (p. 194) is a flow sheet of the traditional method
of preparing kinema in a Sikkim village. After cooking and
draining, the soybeans are crushed lightly by a wooden
pestle. Firewood ash may be added. Wrap the soybeans in
fern leaves, and ferment for 1-3 days to make kinema. Fry
to make curry or soup. Address: Microbiology Lab., Dep.
of Botany, Sikkim Government College, Gangtok 737 102,
Sikkim, India.
1018. Kuhn, Mary Ellen. 1996. Soy in the spotlight: Diseasefighting benefits may change the image of the once-lowly
bean. Food Processing (Chicago). May. p. 52-53, 55, 58.
• Summary: This is a cover story; on the cover is written:
“Unlocking the secrets of soy,” with four large color photos.
The article begins: “What a difference a couple of decades
make.” Twenty or 30 years ago, most foodservice operators
and consumers used soy with hesitation, sometimes scornful
comments. “Today, however, the once-maligned soy protein
has a much better image, thanks to a fast-mounting stack
of research data suggesting it may help prevent and treat
high blood cholesterol, cancer, osteoporosis, and symptoms
of menopause.” And this good news has begun to reach
health and nutrition professionals. With better products on
the market, “soyfoods marketers may soon be dealing with
a new generation of mainstream consumers who–far from
spurning soy-based products–actively seek them out.
“Much of the current soy research is focused on
isoflavones, a unique class of phytoestrogens or plant
hormones found primarily in soy protein.” The main soy
isoflavone is genistein. Now soyfoods manufacturers
are starting to take isoflavone content into consideration
when they formulate, label, and promote their products.
The isoflavone content of unprocessed soybeans can vary
considerably among varieties, years, and place of harvest.
Heat treatment does not appear to significantly reduce
isoflavone content, but an alcohol wash (used with most soy
protein concentrates and isolated soy proteins) removes most
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isoflavones in the product. The well-known Supro brand
of isolated soy proteins are not subject to an alcohol wash,
which helps preserve their isoflavone content.
Rick McKelvey, president of the Soyfoods Association
of America, has attended the American Dietetic Association
show for the past two years. Last year, most of the questions
he heard were: “What is this soy stuff that I’m hearing
about?” This year’s questions concerned the level of
isoflavones in specific products. “This shows how far we’ve
come in the bast year,” he observes.
ADM, which could easily extract isoflavones from
soybeans and sell them has decided not to do so. Jerry
Weigel, PhD, who is ADM’s vice president of corporate
nutrition and regulatory affairs thinks it is probably not
legal to sell isoflavones because they do not have GRAS
(Generally Recognized as Safe) status or food additive
status. Few soyfoods marketers are presently publicizing the
isoflavone or genistein content of their products or making
specific health or disease-prevention claims.
William Helferich, PhD, an associate professor at
Michigan State University’s Department of Food Science and
Human Nutrition, has been studying dietary phytoestrogens
in laboratory animals for 3 years. He has found that
“genistein can stimulate estrogen-responsive breast cancercell growth in cultured cells and in animals implanted with
these cells. He believes that women at risk for estrogendependent forms of breast cancer should not consume high
levels of phytoestrogens.” Most researchers are concerned
about consumers taking isoflavone supplements or pills. Yet
such products are now on the market and they acknowledge
that some consumers will be attracted to them, instead of
simply increasing the level of soyfoods in their diet, eating
a healthful, balanced diet, and living and healthy lifestyle.
Photos show: A jar of Morningstar Farms Roasted Soy Butter
(soynut butter) which will be introduced this spring. Jan
Remak, president of marketing for Vitasoy U.S.A.
One sidebar, titled “Probing the soy/health connection,”
discusses the research of Dr. James Anderson and Mark
Messina, PhD. “Scientists theorize that phytoestrogens in
soy might help compensate for the loss of hormonal estrogen
women experience at menopause.”
Another sidebar, “Boom times for the bean,” notes
that starting soon after the research study by Dr. James
Anderson was published in August 1995, many soyfoods
companies experienced a substantial increase in sales. Peter
Golbitz notes that “After years of steady 10% to 15% annual
growth, soyfood sales have soared by about 30% in the
past year... Many marketers of meat and dairy analogs are
reporting sales increases of more than 100%.” A 1995 study
by the Soyfoods Association of America found that 75% of
Americans have heard of tofu, 55% of soymilk, and 50% of
soy burgers. Golbitz adds that in Australia, where soymilk
based on soy protein isolates is widely available, per capita
soymilk consumption is at least three times what it is in the

USA. Vitasoy has adopted a niche-market approach to selling
its soymilk; it adjusts the amount beany taste according to
the taste preferences of each market. Address: Senior Editor.
1019. Messina, Mark; Messina, Virginia. 1996. The
dietitian’s guide to vegetarian diets: Issues and applications.
Gaithersberg, Maryland: Aspen Publishers, Inc. xi + 511 p.
Index. 24 cm. [1939 ref]
• Summary: Contents: Preface. Acknowledgments. Part
I: An overview of vegetarian diet. 1. Demographics and
definitions: History of vegetarianism, profile of vegetarians,
types of vegetarian diets. 2. Health consequences of
vegetarian diets: Differences in dietary components of
vegetarian and nonvegetarian diets, cardiovascular disease,
hypertension, cancer, diabetes, obesity, kidney disease, renal
stones, gallstones, diverticular disease, other conditions, the
dairy connection, phytochemicals, conclusion.
Part II: Vegetarian nutrition. 3. Protein: A historical
perspective on protein, protein requirements, vegetarian
diets and protein digestibility, assessing protein quality, plant
proteins and nitrogen balance, protein complementarity,
conclusion. 4. Calcium: Osteoporosis, calcium and
osteoporosis, calcium absorption and the RDA, calcium
excretion, bone health of vegetarians, meeting the calcium
RDA on plant-based diets, plant sources of calcium, other
factors that affect bone health/fracture rate, conclusion.
5. Minerals: Iron, zinc, selenium, copper, magnesium,
phosphorus, manganese, iodine, sodium, chloride, potassium,
fluoride, chromium, molybdenum. 6. Vitamins: Vitamin B12
(cobalamin), riboflavin, vitamin D, vitamin B6, vitamin B1
(thiamin), niacin, folate, biotin, pantothenic acid, vitamin
C (ascorbic acid), vitamin A, vitamin E, vitamin K. 7. Food
guides for vegetarians: A history of food guides, developing
food guides for vegetarians, vegetarian food guides,
appendix 7-A–food guides for vegetarians (food guide for
lacto-ovo vegetarians and vegans, the 1-2-3-4-5 vegetarian
food guide, American Dietetic Association’s vegetarian food
guide, the vegetarian food pyramid, the vegetarian food
pyramid, macrobiotic food guide).
Part III: Vegetarian diets throughout the life cycle. 8.
Pregnancy and lactation: Weight gain and calorie needs in
pregnancy, weight gain in pregnant vegetarians, meeting
nutrient needs of pregnancy on a vegetarian diet, mealplanning guidelines, adolescent pregnancy, potential
complications of pregnancy, common conditions of
pregnancy, vegetarians and lactation, appendix 8-A–food
guides for pregnant and breast feeding vegetarians (food
guide I, food guide II). 9. Vegetarian diets in infancy:
Growth in vegetarian infants, vegetarian diets during the
first six months of infancy, solid foods for vegetarian infants,
comparison of sample menu plans for 9-month old vegan
and omnivore infants, potential concerns in infant feeding,
macrobiotic diets in infancy, fatty acids in the diet of
vegetarian infants, conclusion. 10. Preschool and school-age
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children: Growth of vegetarian children, diets of vegetarian
children, protein, fat, calcium, vitamin D, vitamin B12, iron,
zinc, guidelines for meal planning for vegetarian children,
milk in the diets of vegetarian children, counseling parents of
vegetarian children, vegetarian diets for school-age children,
school lunch, bag lunch, appendix 10-A–meal-planning
guidelines for children (other food guides). 11. Vegetarian
diets for adolescents: Growth of vegetarian adolescents,
nutrient needs of vegetarian adolescents, meal-planning
guidelines for vegetarian adolescents, eating disorders. 12.
Vegetarian diets for older people: Dietary status of older
vegetarians, nutrient needs of older vegetarians, meal
planning for older people.
Part IV: Practical applications for counseling
vegetarians. 13. Counseling vegetarian clients: Dietary
assessment, counseling clients to plan menus based on
vegetarian food guides, vegetarian diets as dietary therapy,
reducing fat in vegetarian diets, reducing food costs on
vegetarian diets. 14. Diabetes: Diet therapy for diabetes,
vegetarians and diabetes, the diabetic exchange lists,
appendix 14-A–exchange lists for meal planning. 15.
Vegetarian diets for athletes: Vegetarian diets and athletic
performance, nutrition needs of athletes, risks of amenorrhea
in female vegetarians and female vegetarian athletes. 16.
Vegetarian food preparation: Preparing grains, preparing
beans, using tofu, using textured vegetable protein, using egg
substitutes, cooking with sweeteners.
Glossary of vegetarian foods. Resources on vegetarian
diet: Vegetarian resources for dietitians, resources for
vegetarian clients, on-line services, mail-order vegetarian
foods.
Appendixes. A. Fiber, cholesterol, and macronutrient
intakes of adult vegetarians and nonvegetarians. B. Lipid
levels in adult vegetarians and nonvegetarians. C. Blood
pressure of adult vegetarians and nonvegetarians. D.
Anthropometric data of female adult vegetarians and
nonvegetarians. E. Anthropometric data of male adult
vegetarians and nonvegetarians. F. Intake ratios of N-6 to
N-3 fatty acids on vegetarian and non-vegetarian diets.
G. Protein, calcium, phosphorus, sodium and potassium
intakes of adult vegetarians and nonvegetarians. H. Iron
intake and status of vegetarians and nonvegetarians. I.
Mineral intake of adult vegetarians and nonvegetarians.
J. Water soluble vitamin intake of adult vegetarians and
nonvegetarians. K. Fat soluble vitamin intake of adult
vegetarians and nonvegetarians. L. Fiber, cholesterol, and
macronutrient intakes of vegetarian and nonvegetarian
school-age children and teenagers. M. Water soluble
vitamin intakes of vegetarian and nonvegetarian schoolaged children and teenagers. N. Fat soluble vitamin intake
of vegetarian and nonvegetarian school-aged children and
teenagers. O. Mineral intake of vegetarian and nonvegetarian
school-aged children and teenagers. P. Fiber, cholesterol,
and macronutrient intakes of elderly vegetarians and

nonvegetarians. Q. Water soluble vitamin intake of elderly
vegetarians and nonvegetarians. R. Mineral intake of elderly
vegetarians and nonvegetarians.
The information on vitamin K is excellent and extensive
(despite one small error): Table 6-12 (p. 197) gives the
vitamin K content of selected foods. The content of soybean
oil is 77 micrograms per tablespoon (not milligrams as
stated). Other rich sources are (per ½ cup cooked): Lentils
(261 mcg), kale (179 mcg), spinach (141), broccoli (119).
The source of these statistics is: USDA Provisional table on
vitamin K content of foods. 1994. Hyattsville, Maryland:
USDA.
Index listings for individual soyfoods: Tofu: p. 38-82,
392. Tempeh: p. 391. Soymilk: p. 214-15, 284-85, 391.
Miso: p. 389. Soy cheese, soy flour, soy yogurt, soybeans,
soynuts, Take Care (fortified soy protein beverage sold in
powdered form), tamari: p. 391 (Glossary of vegetarian
foods). Address: 1. PhD; 2. MPH, RD. Both: Nutrition
Matters, Inc., 1543 Lincoln St., Port Townsend, Washington
98368. Phone: 360-379-9544.
1020. Stuttman, Irene. 1996. The market for soynuts and
soynut butter in the USA (Interview). SoyaScan Notes. June
11. Conducted by William Shurtleff of Soyfoods Center.
Followed by a fax of June 19.
• Summary: Irene is quite sure that Solnuts (in Hudson,
Iowa) is still the largest manufacturer of soynuts in the
USA, and Sycamore Creek is second–in terms of pounds of
soybeans roasted to make soynuts or soynut butter. All the
other companies are quite small. Vinton Popcorn (of Vinton,
Iowa) may be in third place, but they roast mainly corn. In
1989 Vinton was roasting approximately 20,000 lb/year of
soybeans. Many of the companies that made soynuts 10-15
years ago no longer do so.
A 1992 Dun & Bradstreet report on Solnuts showed
they had sales of $970,000. Other documents state that their
sales in 1993 were $1,249,713. Solnuts has diversified out of
roasting just soybeans; they now also roast corn.
Irene projects that Sycamore Creek’s income will double
from $500,000 last year to $1,000,000 this year. The growth
is expected to be almost entirely in soynut butter. She is very
excited about their new reduced-fat soynut butter, which also
contains a little soy protein isolates. Address: President and
CEO, Sycamore Creek Co., 200 State St., Mason, Michigan
48854. Phone: 517-676-3836.
1021. Dubé, Denise. 1996. Not just a business–it’s a love
story. Minuteman (Lexington, Massachusetts). July 11.
• Summary: Eileen Moriarty and Dan Sanford met as singles
at a potluck supper 8 months ago in Moriarty’s hometown
of Concord, Massachusetts. It was love at first sight. Within
two months they had decided to start their own business
making soynut butter. Moriarty quit her job at John Hancock
in December, 1995, when the soynut butter idea popped into
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her head. Now they each hold two jobs to support themselves
and their new health-food product, which they manufacture
in a rented space at Verrill’s Farm in Concord. Moriarty then
moonlights 3 nights a week at Bertucci’s. Sanford’s other job
is educational consulting.
Both are “avid natural-food enthusiasts.” Moriarty is
a vegetarian and Sanford is a vegetarian most of the time.
They purchase the roasted soybeans that go into the butter
from Jim Leahy at Spice & Grain in Concord. Spice & Grain
was the first store to carry their product. Now it is sold in 65
stores and the company is breaking even. The entrepreneurs
reside together on the third floor of the old Parkhurst house
on Massachusetts Avenue in Lexington. Within the next few
weeks they plan to produce a totally organic soynut butter. A
photo shows Eileen and Dan with a case and samples of their
products. Address: Correspondent.
1022. Kalajian, Nancy. 1996. SB&J–Health-Trip Soynut
Butter. Boston Phoenix. July 12. Section two–Styles.
• Summary: “You’ve tried peanut butter and jelly. How
about soynut butter and jelly? [SB&J]. Health-Trip Soynut
Butter is just as nutty tasting as the original, but it’s healthier
and made without nuts.” The new product was created by
two vegetarians in Lexington, Massachusetts. Suggested
retail price for an 8½-ounce jar is $3.95; a 15-ounce jar is
$5.95.
An cartoon illustration by John Clarke shows a peanut
being sent out the door, with a bag in each hand.
1023. Yates, Ronald E. 1996. The ‘miracle crop’: Each year,
scientists and entrepreneurs trek from far-flung nations to
Illinois in search of wisdom about the ‘golden bean,’ or
soybean which has the potential to ease hunger woes in
poorer lands. Chicago Tribune. July 21. Business section. p.
1-2.
• Summary: People from all over the world attend the
INTSOY short course in soybean processing at the
University of Illinois. This year there are 17 attendees
from countries such as Malawi, Brazil, Venezuela,
Bolivia, Mexico, and Bangladesh. For 16 years, some 170
nutritionists, entrepreneurs and scientists from 26 countries
have gone through the intensive four-week soybean
short course at INTSOY. The course fee is $4,300. One
entrepreneur from Zimbabwe, who learned how to make
a peanut butter-type spread from soybeans at the course,
now has a thriving soynut butter business [at Nutresco]
back home where peanuts cost almost 4 times as much as
soybeans. “Other alumni have created businesses that use
soybeans to make frozen soy desserts, candy, doughnuts,
coffee, noodles, beer, baby food, and sausage casing.”
Color photos show: Four participants standing behind
a table filled with soyfoods dishes they have prepared; they
are Marise Euclides Galerani (Brazil/INTSOY), Jose Luis
Valenzuela (Bolivia), Kupingani Kumwenda (Malawi), and

Mohammed Zahurul Haque (Bangladesh). Julia Elena Leon
Cobo (Mexico) with soyfoods dishes that can be made in her
country. A black-and-white photo shows two people using a
small hand-turned machine to make soy pasta.
1024. Beeley, Robert A. 1996. A brief history of Dixie USA
and the company philosophy (Interview). SoyaScan Notes.
July 31. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Forty some years ago, Robert started out with a
burning interest in emergency medicine. This continued into
the Air Force, where he was in the medical corps, teaching
for the American Heart Association, etc. About 20 years
ago he started Dixie USA as an emergency medical supply
company. The company has done very well and Robert is
still in that business, but it is tapering off for many reasons,
none the least of which is the consolidation in the medical
industry, etc.
About 15 years ago Brenda Oswalt, joined the company
as an equal partner with Robert–primarily for her artistic,
writing, and publishing skills. She was raised a Seventhday Adventist and was trained at the Cordon Bleu in France
as a chef. About 2-3 years ago they saw the handwriting
on the wall as far as the medical part of their business is
concerned, so they said: We’ve been treating these poor
people all this time, why don’t we start trying to help prevent
their problems.” One thing led to another and now they are
very much into the preventive food business by mail order.
They kept the same company, Dixie USA, but now have two
product lines and two catalogs. But their approach is quite
different from most others who are in the so-called health
food business. They have a couple of key rules: (1) “If it
doesn’t taste excellent, we will not get involved with it.”
People should enjoy eating and shouldn’t have to look at it
as some kind of task they have to endure. Meal time should
be an enjoyable time with family and friends–a glass of
wine if you want. (2) “Once a week you can go out and blow
the whole thing if you want to. Eat a big steak if you must.
We’re trying to tell people that you can have a healthier
lifestyle and still enjoy life. Splurging one day a week won’t
hurt you at all. Eating soy the next day will help you flush
out whatever toxins are left in there. We’re very pragmatic
people here.
They have developed a lot of their own recipes and
today they have almost new 10,000 customers on their food
mailing list. After they started the company, Mark Messina’s
book, The Simple Soybean and Your Health was quite
influential in focusing their interests on soy. Dixie USA now
sells quite a few of Mark’s books. Brenda talks with Mark
at length about once a week, sharing information. Fat Not!
Crème It (Soy Powder) is a tofu powder made by Clofine.
Brenda developed a great recipe for using it and now it is one
of the company’s best sellers. They also sell Mori-Nu Tofu.
Beef (not!) is ADM TVP. Address: Chairman, Dixie USA
Inc., P.O. Box 55549, Houston, Texas 77255. Phone: 713-
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688-4993 or 1-800-233-3668.
1025. Sycamore Creek Company. 1996. Soynut Butter: The
healthy alternative (Leaflet). Mason, Michigan. 1 p. Single
sided. 28 cm. Undated.
• Summary: This 8½ by 11 inch leaflet shows a little peanutshaped cartoon character standing on the edge of a tub of
soynut butter, scooping out some of it on a knife. In the
background, accented by stars, are the 3-dimensional words
“Soynut Butter.” In somewhat smaller letters, below the rim
of the tub is written “The healthy alternative.” The text reads:
“Dive into the delicious taste of our new Soynut Butter... It
is now available for use as an ingredient. You can replace
Peanut Butter in any recipe and bring the health benefits of
Soy to your customers! It is no secret that Soy has natural
properties that help reduce cholesterol and recent studies
strongly suggest that the phytochemicals found in Soy also
help eliminate free radicals that are believed to cause cancer.
Asian culture has long recognized the health benefits of Soy
but now there is finally a product that suits the discriminating
tastes of the American palate!”
Talk with Irene Stuttman: This new version of an older
leaflet was printed in July 1996. Address: 200 State St.,
Mason, Michigan 48854. Phone: 517-676-3836.
1026. Product Name: Morningstar Farms Roasted Soy
Butter [Reduced Fat].
Manufacturer’s Name: Worthington Foods, Inc. (MarketerDistributor). Made by Sycamore Creek Co.
Manufacturer’s Address: 900 Proprietors Road,
Worthington, OH 43085. Phone: 614-885-9511 or 1-800628-3663.
Date of Introduction: 1996. July.
Ingredients: Roasted soybeans, soybean oil, corn
syrup solids, soy protein isolate, sugar, salt, mono- and
diglycerides.
Wt/Vol., Packaging, Price: 18 oz (510) plastic (PET) jar.
How Stored: Shelf stable.
Nutrition: Per 2 tablespoons (32 gm.): Calories 175,
calories from fat 100, total fat 11.0 gm (17% daily value;
saturated fat 1.5 gm), cholesterol 0 mg, sodium 170 mg
(7%), total carbohydrates 10.5 gm (dietary fiber 1.0 gm
[4%], sugar 2.5 gm), protein 8.0 gm (16%). Percent daily
values are based on a 2,000 calorie diet.
New Product–Documentation: Letter (fax) with Label
from Irene Stuttman of Sycamore Creek Co. 1996. Feb. 29.
Today her company is making its first commercial run of
soynut butter to be private labeled for Worthington Foods.
Len Stuttman is in Chicago overseeing the co-packer.
Mary E. Kuhn. 1996. Food Processing (Chicago).
May. p. 55. “Soy in the spotlight.” A photo shows a jar of
Morningstar Farms Roasted Soy Butter. On the label, below
the product name, is printed: “A good source of soy protein.
Contains no peanuts.” A snipe in the upper right corner

reads: “Reduced fat: 33% less fat than peanut butter.”
Talk with Irene Stuttman of Sycamore Creek. 1996.
June 11. Worthington will sell this product under two brands.
The Natural Touch product, sold to natural- and healthfood stores, should be on the market this month (June). The
Morningstar Farms brand, sold to supermarkets and other
mainstream consumers, should be out by July.
Label sent by Irene Stuttman. 1996. Aug. 9. 9 by 3
inches. Self adhesive. Red, blue, and yellow on green and
white. Subtitle: “Made from roasted soybeans. Contains
no peanuts.” Snipe: “Reduce fat–31% less fat than peanut
butter.”
Spot in Soybean Quarterly (Nebraska Soybean Board,
Lincoln, Nebraska). 2(3):5. Aug. 1996. This product is made
by Sycamore Creek Co.
1027. Product Name: Natural Touch Roasted Soy Butter
[Reduced Fat].
Manufacturer’s Name: Worthington Foods, Inc.
Manufacturer’s Address: 900 Proprietors Road,
Worthington, OH 43085. Phone: 614-885-9511 or 1-800628-3663.
Date of Introduction: 1996. July.
Ingredients: Roasted soybeans, soybean oil, corn syrup
solids, soy protein isolate, evaporated can juice, salt, monoand diglycerides.
Wt/Vol., Packaging, Price: 18 oz (340 gm) jar.
How Stored: Shelf stable.
Nutrition: Per 2 tablespoons (32 gm.): Calories 175,
calories from fat 100, total fat 11.0 gm (17% daily value;
saturated fat 1.5 gm), cholesterol 0 mg, sodium 170 mg
(7%), total carbohydrates 10.5 gm (dietary fiber 1.0 gm
[4%], sugar 2.5 gm), protein 8.0 gm (16%). Percent daily
values are based on a 2,000 calorie diet.
New Product–Documentation: Talk with Irene Stuttman of
Sycamore Creek. 1996. June 11. Worthington will sell this
product under two brands. The Natural Touch product, sold
to natural- and health-food stores, should be on the market
this month (June). The Morningstar Farms brand, sold to
supermarkets and other mainstream consumers, should be
out by July.
Label (faxed copy) set by Irene Stuttman. 1996. June 20.
Label sent by Irene Stuttman. 1996. Aug. 9. 9 by 3
inches. Self adhesive. Green, red, and yellow on tan and
white. Subtitle: “Made from roasted soybeans. Contains
no peanuts.” Snipe: “Reduce fat–31% less fat than peanut
butter.”
Leaflet. 1999. March. Gives nutritional facts and photo
of jar with label.
1028. McCord, Holly; Yeykal, Teresa A. 1996. Menopause
naturally: Got hot flashes? get soy! Prevention (Emmaus,
Pennsylvania). Aug. p. 65-70. [1 ref]
• Summary: About 75% of American post-menopausal
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women experience hot flashes and night sweats, along with
sleep disturbances and mood swings. Until now, the only
antidote for these unpleasant symptoms has been hormonereplacement therapy (HRT), a prescription medicine the
replace the estrogen that women’s bodies start making less
of. But recently researchers have found that the foods made
from the soybean may offer a practical alternative.
“The trail of evidence linking soy with a hot-flashfree menopause starts in Asia.” There isn’t even a word for
hot flash in Japanese. Sherwood Gorbach, M.D., at Tufts
University School of Medicine, in Boston, Massachusetts,
was one of the first to suggest that the reason for this may
lie in the Asian diet, which is rich in soyfoods that contain
isoflavones–a natural plant form of estrogen. In one day, a
typical Asian woman–who eats about a quarter pound of
soyfoods–may be getting 30 to 50 milligrams of isoflavones
from her food.
Three clinical studies are now under way to see if and
how soy isoflavones work to relieve menopausal symptoms.
At Bowman Gray School of Medicine of Wake Forest
University (Winston-Salem, North Carolina), Gregory Burke,
MD, heads a study of 240 women over age 45 experiencing
hot flashes or night sweats. Every day for 2 years the women
will drink an 8-ounce soy beverage containing either 1 mg,
34 mg, or 50 mg of isoflavones without knowing which level
of isoflavones they’re receiving. Researchers will see if more
isoflavones relieve their menopausal symptoms or anxiety or
mood swings.
Two studies at Tufts University, in Dr. Gorbach’s
department, are following 60 women with hot flashes.
For 3 months, these women will eat either two specially
designed almond- or chocolate-flavored soy breakfast bars
that each contain 20 mg isoflavones (for a daily total of 40
mg isoflavones) or two placebo bars without isoflavones.
Researchers will track the women’s reports of hot flashes
and night sweats, and their levels of estrogen and other
hormones. Though these studies have not been completed,
preliminary data look promising says Dr. Gorbach.
A table (p. 67) shows the amount of isoflavones (in mg)
in a typical serving of various soyfoods. In descending order:
Nutlettes breakfast cereal* (½ cup): 122 mg isoflavones +
140 calories. Beef(Not) textured soy protein granules* (¼
cup dry): 62 mg + 70 calories. Roasted soy nuts (¼ cup): 60
mg + 195 calories. Tempeh (½ cup): 35 mg + 165 calories.
Low-fat tofu (½ cup): 35 mg + 54-75 calories. Regular tofu
(½ cup): 35 mg + 105-120 calories. Take Care High Protein
beverage powder (Protein Technologies International; 2
scoops): 35 mg + 100-130 calories. Regular soymilk (1 cup):
30 mg + 130-150 calories. * = Available from Dixie USA,
1-800-347-3494.
Even if this research doesn’t show positive results, other
studies show that soy lowers cholesterol and may prevent
breast cancer and osteoporosis. “A serving of soy every
day could turn out to be a good bet,” says Dr. Gorbach.

Researchers recommend consuming in the range of 30-50
mg/day of isoflavones. More than 100 mg/day could be
harmful, so its is best to get your isoflavones from food
instead of pills. Contains two recipes: Creamsicle Cooler
(shake with soft tofu; 35 mg of isoflavones). Southwestern
Skillet (with Beef(Not); 62 mg of isoflavones).
1029. Worthington Foods, Inc. 1996. Second quarter
financial report. 900 Proprietors Rd., Worthington, OH
43085. 8 panels. 22 x 9 cm.
• Summary: Net sales for the second quarter of 1996 rose
20% over the same period in 1995, net income rose 46%,
earnings per share rose 43%, and gross profit improved one
full percentage point, as a percentage of net sales, to 39.1%.
Sales of meat alternative products in the Supermarket and
Foodservice categories increased 34% and 48% respectively.
Foodservice sales were up at Subway units, and the Chili’s
and Denny’s restaurants. Nationwide, the meat alternatives
category is growing at about 32% a year. During the
most recent quarter the company began full operation
of its Zanesville, Ohio facility and eliminated contract
manufacturing agreements. A second shift was added at
Zanesville and 3 additional shifts are being added at the
Worthington plant.
The introduction of MSF Ground Meatless continues
and 39% national distribution has been achieved. Veggie
Burger Kits have just started appearing in a few produce
sections of supermarkets. “Three new MSF Low-Fat
Breakfast Sandwiches are currently being introduced in
selected markets. These hand-held sandwiches are ready for
heat-and-run.”
Sales to natural food stores increased 32%. “Recently
we converted all of our sales to natural food stores to a
national broker network that we manage... Last month three
new products were introduced to this market–the Natural
Touch version of Spicy Black BeanBurger, Roasted Soy
Butter that tastes like peanut butter with 31% less fat, and a
cappuccino version of our coffee substitute, Kaffree Roma.”
Address: Worthington, Ohio. Phone: (614) 885-9511.
1030. Stuttman, Irene; Stuttman, Len. 1996. Update on
the availability of soynuts and soynut butter in the USA
(Interview). SoyaScan Notes. Sept. 2. Conducted by William
Shurtleff of Soyfoods Center. Followed by a fax of June 19.
• Summary: Sycamore Creek Co. has not sold retail soynut
products with their own label for at least 5 years. Soynuts
in snack packs: Sycamore Creek makes these products,
packages them in snack packs, affixes a pressure-sensitive
label (they keep a large supply on hand) for 10-15 of the state
soybean associations, farm bureaus, and other agricultural
associations. The most popular seasonings and flavors are
salted, unsalted, onion-garlic, cajun, barbecue, jerky (hot &
spicy). They also make some sweet soynuts, carob-, yogurt-,
or chocolate-coated, plus one like an M&M, with a soynut
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at the center, enrobed in chocolate, with a candy coating.
They do not sell these enrobed products during the summer
because the coating melts.
Larger packs at food cooperatives and natural/health
food stores: Sycamore Creeks makes the products and “bulks
it out” (ships it in bulk) to various distributors, which bulk
it into co-ops and health food stores, where the soynuts are
packaged with each store’s label for use as an ingredient
in mixes. A typical sized package is ¼ lb or more. In trail
mixes, soynuts replace tree nuts to help lower costs.
Sycamore Creek also sells products to small companies
(such as Innovations Unlimited in Holt, Michigan, and B’s
Country Specials in Illinois). Dixie USA sells soynuts and
soynut butter via a mail order catalog with a 1-800 line.
Granulated soynuts (sold only unsalted as a nut
replacement) and salad toppings are two other major uses.
Sycamore Creek started making granulated soynuts about
2½-3 years ago and they are now one of the company’s bestselling products. Solnuts was the first to make granulated
soynuts. Granulated soynuts end up in Bakery Products such
as Keebler’s Reduced Fat Cookies.
Why do food companies use soynuts to replace other
nuts? (1) Soynuts are lower in fat than peanuts or tree nuts.
(2) Soynuts are less expensive than tree nuts (cashews,
almonds, macadamia nuts, etc.) but usually a little more
expensive than peanuts. (3) Many companies have found
that soynuts give a better crunch; they are crunchier than
peanuts. (4) A growing number of consumers are becoming
aware of the many health benefits of soynuts, including those
from their isoflavones and phytoestrogens. The soynut salad
toppings are sold mostly to foodservice companies; they
end up at salad bars in restaurants and many other types of
eateries; they are less expensive than Bac-O-Bits, and they
add health benefits.
In what foods are dry-roasted soynuts used? A large
percentage of them are granulated and used in baked
goods. The whole soynuts are fairly widely used in bottled
salad toppings, such as McCormick’s Salad Toppins. One
disadvantage of oil-roasted soynuts in such toppings is
that the skins slough off (just like Spanish peanuts), which
detracts from the appearance of the final topping. In terms
of taste and crunch, oil-roasted soynuts come out ahead, but
dry-roasted soynuts contain less calories.
There seems to be a decline in the small companies
(such as Lee Seed Co.) which buy soynuts in bulk, then
repackage them for mail order sale. This is probably because
they have tried this approach many years but have not been
able to make much money at it. Address: 1. President and
CEO, Sycamore Creek Co., 200 State St., Mason, Michigan
48854. Phone: 517-676-3836.
1031. Stuttman, Len. 1996. How and why many state
soybean associations and checkoff boards sell snack packs of
soynuts (Interview). SoyaScan Notes. Sept. 2. Conducted by

William Shurtleff of Soyfoods Center. Followed by a fax of
June 19.
• Summary: Sycamore Creek Company packages soynuts in
snack packs, then affixes a 1½ by 3-inch self-adhesive label
(see next page) for 10-15 of the state soybean associations:
Sycamore Creek presently has labels on hand for the
following state associations: “Illinois Soybean Association
and Checkoff Board, Indiana’s 40,000 Soybean Farmers,
Kansas Soybean Assoc., Kentucky Soybean Association
and Check Off Board, Maryland Soybean Board, Michigan
Soybean Programs*, Missouri Soybean Merchandising
Council, Ohio Soybean Council, Tennessee Soybean
Association and Check Off Board*, Virginia Soybean
Assoc.” Organizations whose names are followed by an
asterisk (*) have the word “Soynuts” on their label. Many
other organizations have the word “SoyOil” or the SoyOil
symbol on their labels. Sycamore Creek also keeps labels for
Ciba-Geigy Seed Division.
The state soybean associations buy these little packets
all year round and use them to promote soybeans and
membership in the associations, as a state fairs, shows, etc.
The most popular seasonings and flavors are salted, unsalted,
onion-garlic, cajun, barbecue, jerky (hot & spicy).
Note: At the bottom of Sycamore Creek’s letterhead and
mailing label, and in the upper left corner of their envelope
is written “Naturally Delicious Fine Roasted Specialties.”
Address: Sycamore Creek, 200 State St., Mason, Michigan
48854. Phone: 517-676-3836.
1032. Hastings, Carl. 1996. Soybean products in human
foods. Paper presented at Regional Workshop on Soybean
Processing and Utilization for Central America and the
Caribbean. 4 p. Held Sept. 15-18 in Jamaica.
• Summary: Contents: Introduction. Soy sprouts. Whole
soybeans: Cooked green beans, cooked soybeans, roasted
or deep fat cooked soybeans (soy nuts–salted, flavored, etc.,
candy coated, salad topping, bakery ingredient or topping,
soynut butter, soy coffee) fermented soybeans (tempeh–
Rhizopus, natto–Bacillus, hamanatto–Aspergillus). Cereal
blends: CSM (Corn-Soy-Milk), WSB (Wheat-Soy-Blend),
other (bulgur, oat, sorghum grits).
Refined soy oil: Solvent extracted, physically extracted,
uses, lecithin. Soy protein: Soy flour (full fat, defatted),
concentrates, isolates, textured, uses. Hulls. Soy fiber. Soy
milk: Liquid, powder, uses (plain, flavored, fortified, blends,
instant formula, nutritional beverages, tofu, soy cheese,
frozen desserts, yogurt, soymilk film {yuba}). Soy sauce.
Soy paste (miso). Soy pulp (okara). Address: Reliv, Inc.,
Chesterfield, Missouri.
1033. Innovations Unlimited. 1996. Roasted soynut butter,
soynut snack trays & gift tins, bulk bags & gift bags
(Leaflet). Holt, Michigan. 1 p.
• Summary: Leaflet shows eight soynut products, each with
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a code number.
Talk with Irene & Len Stuttman. 1999. March 4. When
the Stuttmans bought their company back in 1995, they again
decided to farm out the gift tin business, beginning with the
1996 holiday season. They chose Innovations Unlimited
(IU), operated by a former employee, Carol L. Whitson,
to be their main referral. IU, which is located at about 10
minutes away by car, has a website and a toll-free phone
number (1-888-769-4231), and handles requests for various
types of gift packs. They are slowly but surely building up a
clientele. The Stuttmans’ company (Sycamore Creek) is the
exclusive supplier of soynuts and soynut butter for IU’s gift
packs. IU makes up the gift packs, takes the orders, and send
them out. Address: 5700 Loch Woode Ct., Holt, Michigan
48842. Phone: 888-769-4231.
1034. Whittington-Carter, Leslie. 1996. Re: Congratulations
on Real Roasted Soys. Letter to Sharon Hart, Dyshar Farms
Ltd., R.R. 3, Woodstock, ON N4S 7V7, Oct. 4. 1 p. Typed,
with signature on letterhead.
• Summary: “On behalf of the Ontario Soybean Growers’
Marketing Board, I would like to congratulate you on the
high quality product you are marketing. Your ‘Real Roasted
Soys’ were quite popular at our booth at the Outdoor Farm
Show and International Plowing Match. The vast majority
of people who tried them were very pleased with the taste.
Many were quite surprised to find that such a tasty snack
could be made from soybeans.
“The OSGMB, of course, is always in support of
products that expand the market for Ontario soybeans. ‘Real
Roasted Soys’ are an excellent example of adding consumer
appeal to an agricultural product.
“The health benefits of soyfoods continue to make
headlines and are constantly being researched worldwide.
The role that soybeans play in reducing the risk of cancer,
heart disease, osteoporosis, and other chronic diseases
continues to be defined. Roasted soybeans are an easy and
enjoyable way for the public to discover the benefits of
including soy in their diet.
“The OSGMB wishes you every success in your
venture. Sincerely,...” Address: RD, Communications
Assistant, The Ontario Soybean Growers’ Marketing Board,
P.O. Box 1199, Chatham, Ontario N7M 5L8, Canada. Phone:
519-352-7730.
1035. Sedgwick, John. 1996. Goodbye to the goober:
Peanut allergies have schools banning the butter. Newsweek
128(16):80. Oct. 14.
• Summary: One percent of American children are now
estimated to have a peanut allergy. Roughly 100 Americans
die from all food allergies every year, according to the Food
Allergy Network, and the peanut is top killer on the list.
Kids are the most susceptible. “In some cases, just touching
peanut butter can cause hives, and the tiniest taste can induce

anaphylactic shock, killing a child in minutes.”
The number of children with peanut allergies appears
to be growing; it may have doubled in the past 10 years.
“The allergy requires a genetic predisposition, but allergists
suspect the genes are more likely to kick in if youngsters
are exposed to peanuts before their immune systems are
fully developed at the age of 3.” One study of 185 subjects
found that all had been fed a peanut product by the age of
2. This fall, the Bradstreet Early Childhood Center in North
Andover, Massachusetts, became one of many kindergartens
to have created a peanut-free classroom. At the Breck
School, in Minneapolis, Minnesota, peanut butter & jelly
sandwiches must now be eaten at separate tables. And Trinity
School in New York City has expelled all peanut products
from its premises.
Talk with Irene Stuttman of Sycamore Creek–a soynut
manufacturer. 1997. Nov. 18. She learned of this story in late
1996 when someone called and asked if they roasted peanuts.
She said “no.” They then revealed who they were, and said
that if Irene used the same equipment for processing both
peanuts and soynuts, there could be contamination (even if
by only one peanut molecule) of the soynuts and they could
not continue to buy Irene’s products. Irene also received a
call from the USDA; they were getting calls from all over the
USA looking for alternatives to peanuts.
1036. Jacobi, Dana. 1996. The natural kitchen: Soy! 75
delicious ways to enjoy nature’s miracle food. Rocklin,
California: Prima Publishing. xii + 244 p. Oct. Index. 22 cm.
Series: The natural kitchen. [16 ref]
• Summary: Contents: Preface. Acknowledgments.
Introduction: Soy and health. All about soyfoods: Traditional
soyfoods (tofu, miso, tempeh, soy sauce, soymilk), other
Asian soyfoods (okara, yuba, kinako, natto), secondgeneration soyfoods (soy dairy products, soy deli foods,
textured vegetable protein {TVP}, textured soy protein
{TSP}, soy isolate (isolated soy protein)), more soy choices
(fresh soybeans, dried black soybeans, soy flour, soy grits,
soy flakes, soy nuts), cooking with soyfoods (tofu {pressing,
freezing, marinating, sautéing and pan-crisping, frying,
braising, pureeing, parboiling, storing and handling tofu},
miso, tempeh, soymilk, other soy dairy foods), cook’s notes
(herbs, spices and flavorings, nuts, oils, produce, stock,
sweeteners).
Soups, appetizers, and first courses. Main dishes. Pasta
and light dishes. Side dishes and sauces. Salads, burgers,
and kebabs. Desserts. Breakfast and beverages. Mail order
sources.
The Preface states: “If you are new to soy, you will
find descriptions of soyfoods, from tofu to soymilk... If you
already cook with soyfoods, the approximately 75 recipes
in this book and their variations will expand your repertoire.
These recipes will take you across lines that people who
cook with soy rarely approach. The dishes bring familiar and
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satisfying textures along with flavors that are full and deep.
Whether ethnic or classic, they are dishes with verve and
elegance.” The author first tasted tofu, with her parents, in
1953, “at the precocious age of eight,” at The Great Shanghai
on 125th St. in Manhattan, New York City. Address: Food
writer, New York, NY.
1037. Product Name: Jo-San Roasted Soy Nuts [No Salt].
Manufacturer’s Name: Melissa’s World Variety Produce,
Inc. (Marketer-Distributor).
Manufacturer’s Address: P.O. Box 21127, Los Angeles,
CA 90021. Phone: 1-800-588-1281 or 0151.
Date of Introduction: 1996. October.
Ingredients: Soybeans.
Wt/Vol., Packaging, Price: 3 oz cello bag with cardboard
header.
How Stored: Shelf stable.

New Product–Documentation: Talk with Robert Schueller,
Asst. Marketing Director, Melissa’s. 1997. May 7. This
product was introduced in Oct. 1996. It is plain dry roasted
soybeans with no added salt or seasoning. The recommend
retail price is about $1.40. Product with Label sent by
Robert Schueller. 1997. May 8. The cardboard header is
4.5 by 2.5 inches. Orange, red, dark green, black, and white
on light apricot orange. “Recipes and coupon inside.” The
recipe is for “Soy nut trail mix” with Melissa’s raisins, dried
cranberries, dried cherries, and dried coconut.
1038. Soybean Quarterly (Nebraska Soybean Board,
Lincoln, Nebraska). 1996. Soy fuels energy bar business.
2(4):2.

• Summary: Soy proteins are playing an increasing role as a
source of high quality protein in energy bars. Dennis Jones,
who helps formulate private label energy/nutrition bars,
uses soy protein for 3 reasons. It is best at (1) Holding the
nutrition bar together; (2) providing a stable shelf life; and
(3) achieving a nutritional objective. A table lists 11 energy
bars, all of which contain soy. For each, the name of the
product, manufacturer, and soy ingredients are given. The
names and manufacturers are: Muscle Bar (Universal). Tiger
Sport (Weider Nutrition Group). Spiru-Tein and Fruit-Tein
(Nature’s Plus). Pro-Amino Sports Bar (Optimum Nutrition).
Pro-Sports Performance Bar (M-L-O Products). Balance
Ulti-Meal (Vegetarian Health). ICOPRO Super Protein Bar
(Titon Sports, Inc.). Ironman Nutrition Bar (PR Nutrition,
Inc.). ATP Tour (ATP Tour). Soy protein isolates are most
frequently used, but finely chopped soynuts, soy lecithin, and
soy flour are also included.
“As the expanding health bar category surges toward
$800 million in retail sales, soy’s unique technical properties
and multifaceted nutritional profile will help the industry
attract consumers who want both ‘nutritional integrity’ and
great taste.”
1039. Worthington Foods, Inc. 1996. Natural Touch. 900
Proprietors Rd., Worthington, OH 43085. 4 panels. 28 cm.
Undated.
• Summary: This color catalog shows each of the products in
Worthington’s Natural Touch line, which now contains about
17 products. For each product there is a color photo of the
label, a brief product description, ingredients, and Nutrition
Facts. “Veggie Burger Kits” are include in this latest catalog.
Inserted into this catalog are large (8½ by 11 inch) singlesided product sheets for Vegan Crumbles, Veggie Burger
Kits, and Roasted SoyButter.
On the front of the catalog, in large letters, is a “Purity
Pledge: Natural Touch products are completely free of
anything artificial... no artificial additives, colors, flavors or
preservatives... you have our word on it.”
Talk with marketing rep at Worthington Foods. 1997.
May 14. This catalog was printed in late 1995. When asked if
these products now contain genetically engineered soybeans
he says “I don’t know. Talk to Ron McDermott.” Address:
Worthington, Ohio. Phone: 1-800-628-3663.
1040. Lee Seed Co., Inc. 1996. Share the harvest: “Super
Soynuts” available in three gift selections! (Ad). Soybean
Digest. Nov. p. 18.
• Summary: This full-page color ad promotes soynuts.
Address: 2242 IA 182, Inwood, Iowa 51240. Phone: 1-800736-6530.
1041. Hager, Stacy. 1996. What the heck are tofu and
tempeh? Here’s a dictionary of healthy soyfoods. Soybean
Digest. Dec. p. 14-15. In “Soyfoods Special Report” section.
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• Summary: Gives a brief description of tofu, tempeh,
textured soy protein (TSP), isolated soy protein, soy milk,
soy flour, green vegetable soybeans, and roasted soy nuts.
The article begins: “No, tofu’s not a martial arts method,
tempeh’s not an Arizona city, and TSP isn’t an abbreviation
for teaspoon.”
1042. Hager, Stacy. 1996. Discovering soy’s advantages.
Soybean Digest. Dec. p. 30. In “Soyfoods Special Report”
section.
• Summary: “Mary Rogers and Kristin Dougherty didn’t
know much about soyfoods until they attended two separate
Missouri Soybean Merchandising Council (MSMC)
seminars. Less than a year later they were winners in
MSMC’s 1996 Soyfoods Recipe Contest.”
Rogers, a cook at Harlow’s. a restaurant in Chillicother,
Missouri, started using recipes she obtained at the seminar.
Finding that her white chili recipe was a success, she began
experimenting. Customers liked what they tasted.
Dougherty got interested when her company, Hodgson
Mills, in Gainesville, Missouri, started selling soy flour.
They asked her to develop a few recipes to put on their soy
flour bags. Starting with a basic recipe she added some soy
flour to create her winning entry–Snickerdoodles. Contains
recipes for: Best-ever Snickerdoodles (with ½ cup soy flour).
Sawdust pie (with ¼ cup soy flour and 1½ cups roasted,
chopped soybeans = dry roasted soynuts).
1043. Holin, Fae. 1996. Start with soy flour, milk: Slowly
infiltrate your family’s diet. Soybean Digest. Dec. p. 16-17.
In “Soyfoods Special Report” section.
• Summary: Contains recipes for: Spicy chicken stir-fry.
Cook soybeans to soy nuts. A color photo shows Barb
Overlie, farmer and soy spokesperson, who says that
“soyfoods are easy to add to her recipes.”
1044. Product Name: Beanut Butter [Regular, or Chunky].
Manufacturer’s Name: Dixie USA, Inc. (MarketerDistributor).
Manufacturer’s Address: P.O. Box 55549, Houston, TX
77255. Phone: 1-800-233-3668.
Date of Introduction: 1996.
Ingredients: Roasted soybeans, naturally pressed soybean
oil, maltodextrin, soy protein, granulated cane juice, salt,
vegetable oil mono and diglycerides.
Wt/Vol., Packaging, Price: 12 oz plastic jar. Catalog price:
$5.99 + shipping and handling.
How Stored: Shelf stable.
New Product–Documentation: Talk with Pat Patrick
(woman) at Dixie USA. 1999. Feb. 25. This product was
introduced about 3½-4 years ago–but no record of the exact
date can be found. The product was originally packed in a
12-oz jar, but about 18 months ago it started to be packed in
an 18-oz plastic jar. The larger size works better with a mail

order catalog, where shipping and handling is a important
part of the cost.
1045. Product Name: Beanuts [Unsalted, Salted, Barbeque,
Jerky, Ranch, Onion-Garlic, Jalapeño-Cheddar, Harvest
Crunch (a blend of soybeans, wheat, corn, and sunflower
seeds)].
Manufacturer’s Name: Dixie USA, Inc. (MarketerDistributor).
Manufacturer’s Address: P.O. Box 55549, Houston, TX
77255. Phone: 1-800-233-3668.
Date of Introduction: 1996.
Ingredients: Oil-roasted soybeans + flavoring.
Wt/Vol., Packaging, Price: 1 lb plastic bag. Catalog price:
$3.99 + shipping and handling.
How Stored: Shelf stable.
New Product–Documentation: Talk with Pat Patrick
(woman) at Dixie USA. 1999. Feb. 25. This product was
introduced about 4½-5 years ago–but no record of the exact
date can be found.
1046. Fukutake, M.; Takahashi, M.; Ishida, K.; Kawamura,
H.; Sugimura, T.; Wakabayashi, K. 1996. Quantification of
genistein and genistin in soybeans and soybean products.
Food and Chemical Toxicology 34(5):457-461.
• Summary: Discusses: Soybeans, soy nuts, soy powder,
soymilk, tofu, miso, natto, soy sauce, genistein. Address:
1-3,5-6. Biochemistry Div., National Cancer Center Research
Inst., 1-1 Tsukiji, 5-chome, Chuo-ku, Tokyo 104; 1,4.
Tsumura & Co., 3586 Yoshiwara, Ami-cho, Inashiki-gun,
Ibaraki 300-11. All: Japan.
1047. Lee Seed Co., Inc. 1996. Super Soynuts (Mail order
catalog). Inwood, Iowa. 12 panels. 22 x 9 cm each.
• Summary: This attractive catalog, printed on glossy paper,
contains 15 color photos, mostly of soynuts. The products
are: #1 Variety tray ($6.00 + $3 postage). #2 Currier & Ives
tin. #3. Christmas tin. #4. Country bags. #5. Candy kettle
(filled with candy coated chocolate soynuts). #6. Munchies
and crunchies kettle (empty). #7. Wildlife collectibles.
#8 Party tray. #9 A taste of country. #10 Chocolate lovers
delight.
One panel by Paul & Joyce Lee tells the “Super Soynuts
Story.” Their logo is a smiling teddy bear with the slogan
“I’m ‘soynuts’ for you!” Address: Lee Seed Co., Inc., 2242
IA 182, Inwood, Iowa 51240. Phone: 712-753-4403.
1048. Gelles, Carol. 1996. 1,000 vegetarian recipes. New
York, NY: MacMillan. [vii] + 598 p. Index. 24 cm.
• Summary: In the Introduction, a section titled “Soy
products” (p. 17-18) includes brief definitions of soybeans,
bean curd (tofu), miso, seitan, soy flour, soy milk, soy nuts,
soy sauce and tamari, soy sprouts, tempeh, and textured
vegetable protein (TVP).
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In the chapter on “Entrees” is a section (p. 217-27) is
titled: “Tofu, tempeh, seitan, and textured vegetable protein
(TVP).”
The index contains 20 entries for tofu, 5 each for tempeh
and soybeans, 4 for textured vegetable protein (TVP), 3 for
seitan, and 1 for miso.
A table (p. 14) gives the time to cook various types
of beans (that have been soaked overnight, the soak water
discarded, and fresh water added) in a pot or saucepan (not
in a pressure cooker); the adzuki bean takes the shortest time
(45 to 90 minutes) while the soybean takes by far the longest
time (2½ to 3½ hours [which is not nearly long enough]).
Herein lies one key reason that Asians strongly prefer
soyfoods to whole soybeans. Address: Author, food stylist
and recipe tester, New York City.
1049. Spahn, Mark; Hadamitzky, Wolfgang; Fujie-Winter,
Kimiko. 1996. Kanji jukugo jiten The Kanji dictionary.
Rutland, Vermont; Tokyo, Japan: Charles E. Tuttle. xviii +
1748 p. See p. 666, 667, 787, 1391. 24 cm. [Eng; Jap]
• Summary: On page 666, under the character tô or zu,
meaning bean or pea or (as prefix) miniature, are the
following (with diacritics) related to soybeans: tônyû–
soybean milk.
“mame(no)ko–soybean flour [kinako or “roasted soy
flour”].
“tôfu–tofu, bean curd.
“mamema(ki)–bean-scattering ceremony [using
soybeans].
“daizu–soybean.
“kôridôfu–frozen tofu.
“yakkodôfu–tofu cut into cubes.
“edamame–green soybeans.
“i(ri)mame–parched / popped beans.
“nattô–fermented soybeans.
“kuromame–black soybean.
“yudôfu–boiled tofu.
“ya(ki)dôfu–broiled tofu.
“nimame–boiled beans [usually soybeans].
“i(ri)dôfu–bean curd boiled dry and seasoned.
“shiomame–salted beans.
“mitsumame–boiled beans with molasses.
kôyadôfu–frozen tofu.
Also: “amanattô–adzuki-bean candy.
“nankinmame–peanuts.
On page 667, under the character mi or aji, meaning
taste or flavor, are miso–miso (fermented soybean paste).
miso shiru–miso soup.
On page 787, under the character kô, ô, ki or ko,
meaning yellow is: ki(na)ko–soybean flour.
On page 1391, under the character for fun, kona, or ko
meaning flour or powder are: “mame(no)ko–soybean flour.
“ki(na)ko–soybean flour.
On the cover: “Over 47,000 Japanese character

compounds.” “Find any compound using any of its
component characters.”
A brief biography of the three authors, with photos of
Spahn and Hadamitzky, appears on [unnumbered] p. 1750.
1050. Winter, Ruth. 1996. Super soy: The miracle bean. New
York, NY: Crown Publishers Inc. 192 p. Index. 21 cm. [106
ref]
• Summary: On the cover is written: “This wonder bean
can help fight cholesterol, high blood pressure, blood sugar,
cancer, ease menstrual and menopause symptoms, and keep
a colon healthy. Includes a cookbook of 50 soy recipes from
New York’s Natural Gourmet Cookery School.”
Contents: Introduction: The Cinderella bean. 1. How soy
protects the heart and blood vessels: Full of fiber, the Eskimo
secret omega-3 fatty acids, lecithin and vitamin E, preventing
strokes, magnificent magnesium, soy and the Mediterranean
diet, foam to wash out cholesterol?, cholesterol competitors–
phytosterols, is it thyroid hormone [when thyroxine levels
rise, cholesterol falls]?, amino acid at work?, could it be
the B’s?, is it the flavonoids?, the bean and obesity, high
blood pressure and the bean, could it be just avoiding meat
and dairy products?, summing it up. 2. How soy protects
against cancer: Protease inhibitors, trypsin inhibitors, plant
estrogens, polyphenols, terpenes–antioxidants, fighting
phytates, maybe it’s due to low-count amino acid, saponins,
inositol–the cancer-fighting phytic acid, which soy products
have the most anticancer potential?, potential adverse effects
of soybeans. 3. How soy helps ease digestive problems:
Promoting regularity, calcium and soybeans. 4. How soy is
beneficial in diabetic diets. 5. How soy is proving beneficial
to women: The soy and the cycle, other hormonal benefits,
magnesium, PMS and pregnancy, contraceptive or fertility
inducer?, so “B” it, the bones need it, magnesium and
bones, boron and bones, it could be the phytates. 6. Soy and
men: Soy and sex, protein power. 7. Soy products and their
nutritional value: Soybeans, edamame, soybean sprouts,
tofu (also known as bean curd and dou fu-tofu), tempeh, soy
milk, yuba, soy cheese, okara, soy yogurt, soy sauce, soy oil,
soybean lecithin, soy nuts, miso, natto, soy flour, soy powder,
soy protein isolates, concentrates and grits, texturized soy
protein, convenience of soy foods. 8. Easy ways to add
soy to your diet: Some other easy ways to add soy to your
diet, sensible soybean use. 9. Recipes: Appetizers, soups,
salads, main dishes/entrées, side dishes/breakfast, sauces/
dips, desserts. Glossary. Where to get more information.
References. Address: M.S., Health and science writer, Short
Hills, New Jersey.
1051. Product Name: Oil-Roasted Soybeans: Roasted and
Salted, Roasted and Unsalted, Barbecue, Onion and Garlic,
Smoked, and Buffalo Hot Wings.
Manufacturer’s Name: Fairmont Snacks Group Inc.
Manufacturer’s Address: Rockside Square, Suite 208,
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6133 Rockside Road, Independence, OH 44131. Phone:
216-642-3336.
Date of Introduction: 1997. January.
Ingredients: Soybeans, peanut oil, seasonings.
Wt/Vol., Packaging, Price: 20-25 pound boxes, vacuum
packed with or without a nitrogen flush in a sealed metallic
polyester bag.
How Stored: Shelf stable.
New Product–Documentation: Talk with Irene Stuttman,
President & CEO of Sycamore Creek Foods. 1997. Nov. 18.
Her company has a new competitor. She saw their products
at a show. They roast their soybeans in peanut oil.
Talk with Leonard Tannen, president of Fairmont Snacks
Group Inc. 1997. Nov. 18. In Jan. 1997 Fairmont Snacks
introduced a line of oil-roasted soybeans in the six flavors
shown above. The product has no brand name and is not sold
directly to retail consumers. Rather it is sold in bulk to other
food processors or packagers. Leonard believes that their
soy product is superior to other commercial soynut products
in three ways: It has no bitter aftertaste (most soynuts are
bitter), it is very crunchy (not dense or hard), and it is a
whole soybean product which looks like a whole peanut
(the outer seedcoat is on and there are very few splits). For
details, see separate interview with Tannen (Nov. 1997).
1052. Stevens & Associates, Inc. ed. and comp. 1997. U.S.
1997 soyfoods directory. Lebanon, Indiana: Indiana Soybean
Development Council. 47 p. 28 cm. [29 ref]
• Summary: This second, expanded edition of the directory
contains more than 270 company listings. Contents:
Foreword. How to use the Soyfoods Directory (incl. Internet
access). Daily soyfood guide pyramid (color). Soyfood
descriptions (alphabetical): Introduction, green vegetable
soybeans (edamamé), hydrolyzed vegetable protein (HVP),
infant formulas–soy based, lecithin, meat alternatives (meat
analogs), miso, natto, nondairy soy frozen dessert, okara
(see soy fiber), soy cheese, soy fiber (okara, soy bran, soy
isolate fiber), soy flour, soy grits, soy protein concentrate,
soy protein isolate, soy protein–textured, soy sauce
(tamari, shoyu, teriyaki), soy yogurt, soybeans, soymilk
(soy beverages), soynut butter, soynuts, soyoil & products,
sprouts–soy, tempeh, tofu & tofu products, whipped
toppings (soy based–”similar to other nondairy whipped
toppings, except that hydrogenated soyoil is used instead
of other vegetable oils”), yuba. Soybean products chart:
From whole soybeans, from soybean meal, from soyoil and
lecithin. Soyfood companies by product (products listed
alphabetically).
Composition and nutrient content of soyfoods (large
table, p. 14). Soyfood companies (alphabetical by company
name; Each listing contains address, contact, phone, soy
products, product names, distribution, to locate product,
classification). Mail-order soyfoods: Soyfood mail order
companies (listed alphabetically by company). Soyfood

companies by state (alphabetical by state; California has by
far the most). Soybean promotion & research organizations
(national, and state). Professional associations and industry
information resources. Soy cookbooks (19). Soy resource
books (10). Soyfood fact sheets and recipes: 1-2 pages each
for meat alternatives, miso, soyoil, soy flour, soymilk, tofu,
textured soy protein, whole soybeans. Soyfoods directory
survey.
This directory is on the Internet’s World Wide Web
at http://www. soyfoods.com. For more information or
suggestions, call 1-800-301-3153. The Internet version of
the Directory continues to improve. “The first year saw hits
to our site increase from 1,000 the first month to more than
8,000 per month now. We have added a new search engine
that makes it easier to find information and a new monthly
e-mail newsletter, Soyfoods USA, designed to inform media
sources, dietitians and consumers about the latest soyfoods
information. To subscribe to this popular newsletter, just
send an e-mail message to soyfoods@ind.com with the
words ‘Subscribe Soyfoods USA’ in the body or subject
field.”
Talk with Roger Stevens. 1997. March 10. The 1997
directory was first available in January 1997. About 100,000
copies of this directory were printed, and all but 7,000 have
already been sent out free of charge. About 77,000 copies
were sent to registered dietitians nationwide; all are members
of the American Dietetic Association. Another 10,000
copies were sent to the American Association of Family
and Consumer Sciences–basically extension personnel at
the Cooperative Extension Service in each county; these
people provide a lot of consumer information about foods
and agriculture. About 500 copies were sent to each of the
20 state soybean development councils. The remaining 6,000
copies were sent to callers who left their name and address at
a toll-free answering service. The next step is to do a media
tour in Indiana. Traveling with a registered dietitian, they
expect to generate a lot of requests from citizens of Indiana.
One of the goals is to show other states that if you promote
soyfoods in this manner, you will get a lot of interest.
Roger hopes to encourage other states to take a more active
role in promoting soyfoods. The directory has generated a
tremendous amount of information on the part of dietitians
who call the toll-free number and have many questions about
soyfoods; Roger tries to refer them to people who have the
answers–such as 1-800-Talk-Soy. The Indiana Soybean
Council has had to hire a new person just to handle the
requests for this directory.
Next Roger plans to do a survey of registered dietitians
to learn more about their responses to the 1997 directory.
He might ask: Did you receive the book? Do you use it? If
so, in what way and how often? How many people do you
influence with regards to soyfoods as a result of this book?
So if each of the 77,000 dietitians influences, on average, 10
people a year, the directory has reached more than 750,000
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people. One major goal of this book is to help dietitians
include more soyfoods in their own diets and in the diets of
their clients. How can we better help you do this? Do you
want a cookbook? A starter kit? Shall we include coupons?
From the focus groups he has already conducted, Roger
thinks that future editions of the directory will be presented
more like a cookbook or recipe book, with the directory in
the back. “People really like the recipes. They just hand them
out to their clients. We get requests for 100 books at a time
from dietitians, who give the entire book to their clients at
classes, in their offices, etc.” Roger has the funds to do the
research to find out exactly what dietitians want in the way
of soyfoods recipes and how they want them organized.
Other possible questions: Which part or parts of the
book do you find most valuable? Which do you find least
valuable. Is there any information which is not in the book
that you wish were included?
Roger would also like to develop for the next edition
of this book a graphic presentation of the inside of a typical
supermarket showing all the different products which contain
soy.
Note: The word “soyoil” is used instead of “soy oil”
throughout this directory. Address: Stevens & Associates,
4816 North Pennsylvania Street, Indianapolis, Indiana
46205. Phone: 317-926-6272.
1053. Sullivan, Cheryl; Rhodes, Kathy. 1997. Simply soy: A
variety of choices. Williamsburg, Virginia: Virginia Soybean
Association. 118 p. Undated. Illust. Recipe index. 26 cm.
• Summary: Contents: Introducing soyfoods into your
diet. The healthful soybean. Exploring soyfoods: Dried
soybeans, fresh green soybeans, soy milk, tofu, textured soy
protein, soy flour, soy grits, tempeh, miso, soy meat analogs.
Where to find soy products. Nutrient information. Recipes:
Breakfast, beverages, breads, appetizers & snacks, salads,
soups, sandwiches, side dishes, main dishes, desserts.
Talk with Susan Haller of the Virginia Soybean Assoc.
2000. Nov. 9. This undated book was published about 3-4
years ago.
Talk with Cheryl Sullivan. 2002. Aug. 12. She wrote this
booklet for the Michigan Soybean Promotion Committee;
it was published in about Jan. 1997. It was never sold and
is now available online at www.soyfoods.com/SimplySoy.
Address: 1. M.A., R.D., Sullivan Nutrition Inc.; 2. PhD,
R.D., Preventive Cardiology Program, Univ. of Michigan;
c/o 151 Kristiansand Drive, Suite 115 E & F, Williamsburg,
Virginia 23188. Phone: (757) 564-0153.
1054. Pearce, Jean. 1997. Getting things done: Starting out
on soy. Japan Times (Tokyo). Feb. 12. p. 17. Wednesday.
[Eng]
• Summary: “Last week’s columns reported on recent
research pointing to the dietary benefits of soybean products
in relieving complaints associated with menopause.”

Discusses isoflavones and the isoflavone content (in
micrograms per gram) of kinako (roasted soy flour, 2,589),
roasted soybeans (1,625), edamame (1,354), natto (1,273),
regular tofu (509), fried tofu (695), soy milk (357), miso
(373), shoyu (16).
Gives several tofu recipes and recommends The Book of
Tofu by Shurtleff & Aoyagi.
“And finally, kudos to Japan Airlines for creating natto
in a palatable form, freeze-dried and flavored... It has been
tremendously successful. In two years, total sales amounted
to ¥56 million. Just think of all those isoflavones.” A photo
shows Jean Pearce. Address: Columnist.
1055. Worthington Foods, Inc. 1997. Annual report 1996.
900 Proprietors Rd., Worthington, OH 43085. 20 p. 28 cm.
• Summary: Total sales rose to $109.1 million in 1996, up
19.8% from $91.1 million in 1995. This is the first time the
company’s sales have topped the $100 million mark. Net
income (profit) rose to $7.393 million in 1996, up 41.3%
from $5.230 million in 1995. Earnings per share rose to
$0.83 in 1996, up 38% from $0.60 in 1995.
The company’s statements of mission, vision, and values
are a model of good sense, good judgment, and traditional
values. “Our mission–Worthington Foods is solely dedicated
to producing and marketing vegetarian and other healthful
foods.
“Our vision–We envision ‘veggie burgers’ becoming a
billion dollar mainstream food category within the next ten
years, with our Company continuing to be the leader.
“Our values–More than just an organization to make
money, Worthington Foods holds, without compromise,
our core values summarized in G.R.I.P. Good taste–good
nutrition. Respect for our employees. Integrity is more
important than profits. People are whole beings.” Each is
explained briefly.
“The increased sales were primarily driven by
Morningstar Farms meat alternative products in retail
supermarkets and foodservice operations.”
“For each of the past seven quarters, retail sales of
Morningstar Farms meat alternatives have exceeded sales
of prior year quarters by 25 percent, while foodservice sales
grew at a rate exceeding 40 percent for the past year.”
“Worthington Foods introduced a record 21 new
products this year. All of these products meet our criteria
for new products: Good taste, low or reduced fat, and
convenience.” Note: The 21 new products are: Morningstar
Farms (MSF) fat free ground patties. MSF low fat prime
patties. Two MSF veggie burger kits (Garden grille, and
Southwestern). Roasted SoyButter [soynut butter] (MSF
& Natural Touch). Natural Touch spicy black bean [nonsoy] burgers. Three low fat Worthington products (Low fat
FriChik, Low fat Veja Links, and Low fat Chili). Natural
Touch vegan burger & sausage crumbles. Kaffree Roma
Cappuccino. Foodservice pizza and burger crumbles.
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Three MSF breakfast sandwiches (Scramblers, sausage &
cheese on English muffin; Scramblers & sausage on Enlace
muffin; Scramblers, sausage & cheese on bagel). Three MSF
refrigerated meat case products (Low fat prime patties, Spicy
black bean burgers, Garden veggie pattie).
“Chik Nuggets, an absolutely delicious chicken-like
nugget with 75 percent less fat than nuggets made of real
chicken, was introduced in February, 1997” (p. 2).
“Worthington Foods is the world’s largest company
dedicated solely to the manufacture and marketing of
vegetarian foods and other healthful items. Since its start in
1939, Worthington Foods has become the market leader in
quality and innovation in the rapidly growing $250-million
category for meat alternatives” (p. 4).
“Over the past five years, Worthington Foods’ sales
to Foodservice accounts have been the Company’s fastest
growing market. Posting sales gains of more than 40% in
1996, our Foodservice sales topped $12-million” (p. 7).
Color photos show: The packages of 6 Morningstar
Farms meatless products plus Fat Free Scramblers (cover).
Portraits of Allan R. Buller and Dale E. Twomley (p. 2).
Five Natural Touch and three Worthington canned products.
Address: Worthington, Ohio. Phone: (614) 885-9511.
1056. Healthy & Natural Journal (Sarasota, Florida). 1997.
Creative cooking with soy: Flash! Even kids like soy foods!
4(2):58-59. April.
• Summary: These six recipes and three color photos are
courtesy of the Indiana Soybean Development Council. For
a brochure featuring these and other soy recipes, contact
them at 1-800-735-0195. Recipes call for: Silken tofu (3).
Soy milk. Roasted soy nuts. TVP textured vegetable protein.
Cooked whole soybeans.
A sidebar titled “Flash! Even kids like soy foods!” is
compiled from the American Dietetic Association and other
sources.
1057. Nutrition News (Riverside, California). 1997. Soy
tsunami: The wave of the future. 21(4):1-4. April. [1 ref]
• Summary: Contents: A wave is coming (introduction). East
soy and save your life. Soy vs. cancer. Top ten benefits of
soy–According to Earl Mindell’s Soy Miracle. Genistein is
unique to soy. Soy vs. heart disease. The pause that refreshes:
a soy shake. And, by the way, save your planet too. Get on
the soy train! If you are a first timer, jump in there with tofu
and/or isolated soy protein.
Where the good stuff is–table showing nutritional
composition, including isoflavones of 1 serving of: miso,
cooked soybeans, soy flour, soymilk, soy nuts (dry roasted),
soy protein isolate, tempeh, firm tofu, low fat tofu (aseptic
pack), extra firm tofu (aseptic pack), textured soy protein.
Note: Good sources of isoflavones provide 30-50 mg per
serving.
“This issue of Nutrition News is dedicated to partners

William Shurtleff and Akiko Aoyagi and to Frances Moore
Lappe, pioneers in the promotion of soyfoods and of the
concept of kindness of eating.”
1058. Liu, KeShun. 1997. Nonfermented Oriental soyfoods.
In: KeShun Liu. 1997. Soybeans: Chemistry, Technology,
and Utilization. Florence, Kentucky: Chapman & Hall. xxvi
+ 532 p. See p. 137-217. Chap. 4. Index. [125 ref]
• Summary: Contents: Introduction. Soymilk: Traditional
soymilk preparation methods, chemistry of beany flavors,
modern soymilk preparation methods (Cornell method,
Illinois method, rapid hydration hydrothermal cooking,
methods using defatted soy material, deodorization
techniques, commercial methods, novel approaches), basic
steps and principles of soymilk preparation (starting material,
water incorporation, grinding, soymilk extraction, heat
treatment, formulation and fortification, final processing
and packaging, additional processing), other constraints
(objectionable aftertaste, chalkiness, yields), standardization
of soymilk.
Tofu: Tofu preparation methods (traditional methods,
variations in tofu preparation methods), tofu varieties,
quality and quantity attributes of tofu, factors affecting tofu
making (soybean varieties and compositions, temperature of
grinding soybeans, concentration of soymilk, heat processing
of soymilk and tofu gelation mechanism, types of coagulants,
concentration of coagulants, coagulation temperature, mode
of adding coagulants, coagulation time, molding conditions,
other factors, tofu made from full-fat soy flakes, novel
treatments), microbiological safety.
Yuba: Preparation, chemical composition, varieties,
utilization, mechanism of film formation, conditions for film
formation and their optimization.
Other nonfermented soyfoods: Soybean sprouts, okara,
roasted soybeans, soynuts, and soy flour (roasted soy flour,
known in China as dou fen and in Japan as kinako. “In China,
roasted soy flour may be mixed with lard and sugar and used
as a filling or coating material for pastry... In Indonesia, the
flour is mixed with spices, such as garlic and chili powders,
and served with longtong, which is boiled rice wrapped in
banana leaf”), cooked whole soybeans, immature soybeans
[green vegetable soybeans]. Address: PhD, Soyfood Lab.,
Hartz Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart,
Arkansas 72160-0946. Phone: 870-673-8565.
1059. Messina, Mark; Messina, Virginia. 1997. Soy: Good
food for good health. Veggie Life (Concord, California).
April/May. p. 48-50, 55.
• Summary: Contents: Introduction. Heart disease.
Osteoporosis. Menopause. The many faces of soyfoods:
Soybeans, soy flour, soymilk, textured vegetable protein,
tempeh, soynuts, miso, tofu.
1060. Greey, Madeline. 1997. Foodsmarts: Ontario delights.
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Toronto Star (Ontario, Canada). June 29. p. C7.
• Summary: The section title “Nuts about soy” states: “What
do you offer a teenage vegan who is craving a snack food
but who could use a little protein? The answer (for more
than just teenage vegans) is Real Roasted Soys a healthyoption snack food developed by a Woodstock dietitian and a
farmer. This isn’t exactly a low-fat snack, but these roasted
soy beans are lower in fat than nuts (by 47 per cent) and
are a good source of iron, calcium, B vitamins and protein.
Besides, they taste good, especially the maple flavor. To
order call (519) 537-2199 or visit the web site at http://web.
idirect.com/~soys.”
1061. Product Name: Trader Joe’s Roasted Soybean Butter
(Plastic Jar).
Manufacturer’s Name: Trader Joe’s (MarketerDistributor).
Manufacturer’s Address: P.O. Box 3270, South Pasadena,
CA 91031-6270. Phone: 818-441-1177.
Date of Introduction: 1997. July.
Ingredients: Roasted soybeans, soybean oil, corn syrup
solids, soy protein isolate, evaporated [sugar] cane juice, salt,
mono and diglycerides (derived from vegetable oil).
Wt/Vol., Packaging, Price: 18 oz (510 gm) plastic bottle.
Retails for $2.79 (1997/09, Concord, California).
How Stored: Shelf stable.
Nutrition: Per 2 tablespoons (32 gm): Calories 170, calories
from fat 100, total fat 11 gm (17% daily value; saturated fat
1.5 gm {8%}), cholesterol 0 mg, sodium 170 mg (7%), total
carbohydrate 10 gm (dietary fiber 1 gm {4%}, sugars 3 gm),
protein 8 gm. Iron 2%. Percent daily values are based on a
2,000 calorie diet.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Concord, California. 1997. Sept.
20. Wrap-around self-adhesive label is gold, purple, and
yellow on green. Front panel subtitle: “Made from roasted
soybeans.” Back panel: “Contains no peanuts. 100% soy
protein. Use Trader Joe’s Roasted Soybean Butter as you
would peanut butter... Soybean Butter has the roasted flavor
of peanut butter, provides all the goodness of soy, less 30%
of the fat. (Regular peanut butter contains approximately 16
grams of fat per serving...).”
Talk with Irene Stuttman of Sycamore Creek. 1997.
Sept. 21. The first order of this product was sent to Trader
Joe’s on 4 June 1997. It was probably available in stores
within 30 days. The deal was made by T&G which is
Sycamore Creek’s marketing company, and which also
bankrolls the various test runs and each subsequent
commercial run. Their soynuts are made into soynut butter
and packaged at another location by a co-processor; a
minimum run for the co-processor takes about $100,000
worth of goods–which T&G finances. Trader Joe’s third
order is now being processed. The Stuttmans are a bit
disappointed that their company name does not appear

anywhere on the label.
1062. Brody, Jane E. 1997. Diet may be one reason
complaints about menopause are rare in Asia. New York
Times. Aug. 27. p. B10. Health section (Natl).
• Summary: A table (from the scientific journal Obstetrics
and Gynecology) shows the content of phytoestrogens (in
milligrams) in various soyfoods: Roasted soybeans 165.2.
Textured vegetable protein 138.2. Green soybeans 135.4.
Soy flour 112.4. Tempeh 62.5. Tofu 33.7. Tofu yogurt 16.4.
Soy hot dog 15.0. Soy noodles (dry) 8.5.
1063. Stuttman, Irene. 1997. Update on Sycamore Creek
and their fast-selling soynut butter (Interview). SoyaScan
Notes. Sept. 21. Conducted by William Shurtleff of Soyfoods
Center. Followed by a fax of June 19.
• Summary: After years of struggling, Sycamore Creek Co.
is now doing extremely well; they have so much business
they don’t know what to do with it all. Irene gets upset with
Len if he sends out a sample to a potential new customer. She
says” How will we serve them” We can’t!” With the success
of the soynut butter, they may have to stop making soynuts
and focus solely on soynut butter. One problem is that they
no longer have a machine (called a Herschel Comminutor)
to grind the soynuts into soynut butter. The Stuttmans were
badly “burned” several years ago when they hired a young
manager to run the company–which he almost destroyed.
This fellow sold off their soynut butter-making machine to
pay his salary.
Yet Irene is 66 and Len is almost 73, so they must
plan for the future in a way that allows them to become
less involved. They need both a skilled entrepreneur and
a financial partner. She and Len can no longer obligate
themselves financially at this stage; all the money goes to
servicing debt. Irene has been talking with one man; he
has a food background and she can tell from their many
conversations that he is honest, but he comes with a price
tag of about $50,000–whereas she and Len don’t even pay
themselves. Irene says she needs to start looking more and
to clearly define her offer–a mix of equity and income, plus
a long trial period before the handover. Bill suggests using
a talent search or “headhunter” company. Irene does most
of the management work, but Len is getting more involved
though Rotary Club still grabs an awfully big portion of his
time. He is now developing a new product–a soynut powder
[roasted soy flour]–and they already have the equipment.
It would be made by grinding roasted soynuts, and could
be used, for example, in cookies and other baked goods.
Address: President and CEO, Sycamore Creek Co., 200 State
St., Mason, Michigan 48854. Phone: 517-676-3836.
1064. Product Name: Soy Nut Snacks [Honey Dijon, BBQ,
Sea Salt, Yoghurt & Green Onion, Unsalted].
Manufacturer’s Name: Skeet & Ike’s.
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Manufacturer’s Address: #216–2323 Quebec St.,
Vancouver, BC V5T 3A3, Canada. Phone: 604-879-9100.
Date of Introduction: 1997. September.
Ingredients: Incl. dry roasted soybeans.
Wt/Vol., Packaging, Price: 1.7 oz (50 gm) or 9 oz (255
gm) bags, or 20 lb bulk. Suggested retail price: $0.85 for 1.7
oz or $3.10 for 9 oz.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (8½ by 11 inch,
color, glossy, front and back; see next page) from Natural
Products Expo West (Anaheim, California). 2000. March.
“New. Soy nut snacks.” “Dry roasted, certified organically
grown soy beans. Certified not genetically altered soy beans.
All natural seasonings–nothing artificial. A tasty way to
enjoy the benefits of soy. Attractive wood stand is free with
your order. Who says snack food has to be junk food?” A
color photo shows the package for all 5 flavors with the
Label (front panel). Web-site www.skeetike.com. Ike is a
dog.
Talk with Ian Walker, half owner of Skeet & Ike’s. 2000.
April 14. This company was established in May 1996 as a
peanut butter manufacturer. They started roasting soybeans
to make soynuts in Sept. 1997, introducing all 5 flavors they
still make. They started selling their soy nuts in the USA in
Sept. 1998, first in the Pacific Northwest. They discontinued
peanut butter and all tree nut products because a growing
number of people are deathly allergic to them. The company
now has 10-12 employees. Ian has heard that some people
who are deathly allergic to peanuts are actually deathly
allergic to the sprays used on peanuts in the fields rather
than to the peanuts themselves. He has also heard that a very
small number of people are deathly allergic to dairy products
and to soybeans. Ian would estimate that there are 10 soynut
makers in Canada, including Hockley Valley in Ontario. One
U.S. maker is Nature’s Select in Grand Rapids, Michigan;
Peter Assaly is president.
1065. Skiff, James. 1997. Problems with Sycamore Creek
and their soynut butter business (Interview). SoyaScan Notes.
Oct. 23. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Stuttmans do not have any written
agreements concerning production and marketing of their
soynut butter with either their marketing company (T&G
Food Ingredient Services, Glenview, Illinois) or their copacker. Len has made numerous visits to the co-packer to
show him how to manufacture their soynut butter. Irene says
that if she doesn’t call the co-packer, he wouldn’t call her.
The product could be stolen. Shurtleff suggests the need
for a skillful outside negotiator to negotiate two written
agreements.
Update. 1997. Dec. 8. Jim and Howard Weiner have
met with Len and Irene Stuttman several times and like
them very much. The Stuttmans hired an accountant who
convinced them to ask $1.25 million for the business. Jim

and Howard have decided not to accept this offer, which they
consider much too high. Why? (1) No financial statistics,
either current or historical, have yet been revealed. The
company’s books are still confidential. Apparently, the
company barely broke even this year–but probably without
Len and Irene paying themselves any salaries. (2) Irene, who
does most of the work, wants to sell more than Len. (3) They
must move out of their present location to meet demand.
(4) They must get rid of their present equipment (which is
very old) and replace it with all new equipment. (5) They
still have no written agreements with the two companies that
presently make and market their soynut butter. Irene says that
they have two other “suitors” who wants to buy the business.
Jim and Howard plan to explain that they are still interested,
but only at a much lower price. Address: Cornbelt Foods,
Inc., P.O. Box 218, Marshall, Minnesota 56258. Phone: 507537-1406.
1066. Innovations Unlimited. 1997. Enjoy your soy!
Delicious & nutritious. Roasted soynut butter, soynut snack
trays & gift tins, bulk bags & gift bags (Leaflet). Holt,
Michigan. 1 p.
• Summary: This leaflet shows eight soynut products, each
with a code number. Talk with Carol Whitson, founder of
Innovations Unlimited. 1999. April 20. This leaflet was
released in the fall of 1997. Address: 5700 Loch Woode Ct.,
Holt, Michigan 48842. Phone: 888-769-4231.
1067. Soya Bluebook Plus. 1997. Oilseed glossary:
Definitions and terms commonly associated with oilseed
products or processing. 1998. p. 354-60.
• Summary: Acidulated soapstock, activated, amino acids,
antioxidant, biodiesel, biotechnology, bleaching, bleaching
earth, bolls, Bowman-Birk trypsin inhibitor, bran, break
material, cake, canola, canola meal, catalyst, coconut,
coconut–desiccated, coconut milk, coconut meal, cold
pressed soy oil, cold test, confection sunflower, cooking oil,
copra, copra meal, corn bran, corn feed meal, corn flour,
corn germ meal (wet milled), corn gluten feed, corn gluten
meal, corn grits, cotton linters, cotton plant by-product,
cottonseed–glandless, cottonseed cake (or cottonseed
flakes)–mechanical extracted, cottonseed meal–solvent
extracted, cottonseed screenings, cotyledon, cracked corn,
cracking, crude cottonseed oil, crude soy oil, defatted soy
flour, degermed, dehulled–dehulling, degummed soy oil,
degumming, deodorized, desolventizer-toaster, diglyceride,
drying oil, edamame, edible crude soy oil, edible refined
soy oil, emulsifier, endosperm, esterification, expanded–
expanding, expeller, extracted–mechanical, extracted–
solvent, extruded, extruder, extrusion, fat, fatty acid, feed
(feedingstuff), feed grade, fermented–fermenting, flaking,
flour, free fatty acid (F.F.A.), full-fat soy flour (enzyme
active or heated/toasted), fully refined soy oil, genetic
engineering, germ, ghee, gossypol, grain, green vegetable
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soybeans, grits, groundnut, gumming, high-fat flour, hilum,
hulls, hydrogenated vegetable oil, hydrogenization [sic,
hydrogenation], hydrolyzed corn protein, hydrolyzed soy
protein, isolated soy protein, kibbled soybean meal, Kunitz
trypsin inhibitor, lecithin, lecithinated soy flour, linseed meal,
linters, lipoxygenase, low gossypol cottonseed meal, low-fat
soy flour, malto dextrins [maltodextrins], margarine, maturity
groups, meat analogs [meat alternatives], meat extenders,
melting point, methyl esters, miso, monoglyceride, natto,
nutraceuticals, oil, okara, once refined soy oil, oxidation,
palm kernel oil, palm olein, palm stearin, peanut hulls,
peanut meal, peanut skins, pellets, polymerization,
processing or extraction of oilseeds (also called “crushers” or
oil mill operations–solvent extraction, continuous pressing,
batch pressing), protein, pulses, raffinose, rancidity, rapeseed
meal–mechanical extracted, refining, refractive index (R.I.),
rolled or rolling, salad oil, shortening, soapstock, solvent
extracted, solvent extracted soybean flakes, soy flour, soy
grits, soy protein concentrate, soy protein isolate, soy
sauce (incl. that hydrolyzed with hydrochloric acid), soy
sprouts, soya, soya lecithin, soybean(s), soybean ground,
soybean cake, soybean curd, soybean fatty acids, soybean
feed–solvent extracted, soybean flakes and 44% protein
soybean meal, soybean flakes and high protein or solvent
extracted soybean meal, soybean hay sun-cured ground,
soybean hulls (or seed coats), soybean meal, soybean
meal–dehulled–solvent extracted, soybean meal–dehulled–
mechanical extracted, soybean mill feed, soybean mill run,
soybean processor, soybean protein product–chemically
modified, soybean seeds–extruded ground, soybean seeds–
heat processed, soybean solubles–condensed, soybean
solubles–dried, soyfoods, soymilk, soynuts, spinning (to
texturize soy protein isolate for food or industrial use),
stachyose, steepwater, sterols, sunflower hulls, sunflower
meal–dehulled–mechanical extraction, sunflower meal–
dehulled–solvent extracted, sunflower meal–mechanical
extracted, sunflower meal–solvent extracted, sunflower seed–
oil varieties, technical grade refined soy oil, tempeh, textured
soy concentrate, textured soy flour, textured soy protein,
toasting, tofu, transgenic, triglyceride, trypsin inhibitors,
unsaponifiable matter, unsaturation, vanaspati–vegetable
ghee, wet-milled, whole-pressed cottonseed–mechanical
extracted, winterized oil, yuba. Address: 318 Main St., P.O.
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.
1068. Stuttman, Irene. 1997. Update on Sycamore Creek
and their soynut butter (Interview). SoyaScan Notes. Nov.
18. Conducted by William Shurtleff of Soyfoods Center.
Followed by a fax of June 19.
• Summary: Sycamore Creek has no formal contract with
T&G Food Ingredient Services (the company which markets
their soynut butter) or with the co-packer. In the early days,
T&G wanted Sycamore Creek to split off their soynut
business into a separate company, then T&G wanted to own

half of that soynut butter business. As far as Irene knows,
T&G has not done that with other companies whose products
they market. This could become a problem if Sycamore
Creek sells their company to people who have the funds to
make and market the soynut butter themselves, and if T&G
decides (working with the co-processor) to continue making
and marketing the soynut butter in competition with the new
owners–or to stop only for a hefty price. Shurtleff feels that
Sycamore Creek is in a potentially vulnerable position, but
Irene does not feel vulnerable because T&G does not know
how to roast the soybeans, and her company knows what it
is doing. Irene could sell her company without telling T&G;
she has no plans to tell them. But recently she tested the
water, asking T&G if they would like the first right of refusal
when she puts the company up for sale; they said “no.” She
told them she planned to get aggressive about it.
Irene is proud to have accomplished her three goals over
the past few years: To get the company back from the guy
who was milking it, to build it up, and to get it ready to sell.
The company is now profitable and the plant is running at
capacity.
Irene could never have done what T&G did in terms of
financing the soynut butter launch. She financed the first goaround during which she had to come up with $80,000 worth
of raw materials. Since she had hardly any money to do
this, she used creative entrepreneurial techniques; she had to
talk her suppliers into giving her “terms” until Worthington
paid. It worked the first time around, but she could not have
continued in that way. Moreover, the co-processors have
made some big processing mistakes which required them to
throw product away and swallow the financial losses. Irene
could never have been able to pay for those losses. So in
the final analysis, things have worked out well with T&G.
Address: President and CEO, Sycamore Creek Co., 200 State
St., Mason, Michigan 48854. Phone: 517-676-3836.
1069. Tannen, Leonard. 1997. A new manufacturer of
oil-roasted soynuts: The Fairmont Snacks Group, Inc.
(Interview). SoyaScan Notes. Nov. 18. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: This company has been in business for 64 years
roasting nuts. Fairmont Snacks Group, Inc. was established
in about 1982 as an acquisition/holding company. In 1982
Fairmont purchased Kelling Nut Company (of Suffolk,
Virginia) and in 1987 they purchased Peterson Nut Co. (of
Cleveland, Ohio)–both old-line nut processors. If you go
back 40-50 years, any Woolworth’s, J.C. Penny, Montgomery
Wards, Sears, etc. sold Kelling’s nuts next to their candy
counter in a large, white, 4-foot case filled with nuts and
rotating trays of peanuts. They had a little roaster in the back,
where you could smell the freshly-roasted nuts. Fairmont
Snacks is principally a roaster and packer of a wide variety
of tree nuts and peanuts, nutmeats, fruit and nut mixes,
specialty candy items and the like. They sell through a
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variety of business distribution channels in many different
sizes and types of packages–everything from airlines to
their own gift catalog, to retail customers, institutional
foodservice, and food processing companies like Pepperidge
Farms and Nestle, to sporting areas where they sell them inshell peanuts. Fairmont is not a major player in this industry–
by any means. Planters has more than half the total market
share.
Why did Fairmont get into soy? “It was one of those
serendipitys.” About two years ago they were approached
by a gentleman who had developed (at his home) a new,
proprietary process for making oil-roasted soybeans.
Leonard used to work for a division of the Great Atlantic
and Pacific Tea Company; in the late 1970s and early 1980s
he had co-packed dry-roasted split soybeans (which he
did not make) for another company that was selling them
to health food stores. At the time he tasted the product.
“The stuff was terrible! Even though some varieties were
flavored, they tasted like you were chewing on cardboard
that had a bitter aftertaste. I could only imagine that the
only people eating this must be people who hope that if
they eat a jar a week they will live another hundred years.
It left a very vivid impression on me as to how bad it was.
So when this gentleman arrived and asked me to try his
oil roasted soybean snacks I was surprised. It didn’t taste
like soybeans at all.” Note that Leonard had never tasted
oil-roasted soybeans before this time. So Fairmont worked
with this gentleman in improving his process and now have
an exclusive license on the process and the marketing of
the product. They are considering applying for a patent, but
they are not sure they want to publish the details of their
methodology at this time. Moreover, they keep improving or
refining it every 3-6 months. In Jan. 1997 Fairmont Snacks
introduced a line of oil-roasted soybeans in the following
six flavors: Roasted and salted, roasted and unsalted,
barbecue, onion and garlic, smoked, and buffalo hot wings.
The product has no brand name and is not sold directly to
retail consumers. Rather it is sold to other food processors
or packagers. The typical packaging is 20 to 25 pound
boxes, vacuum packed with or without a nitrogen flush in
a sealed metallic polyester bag. Leonard believes that their
soy product is superior to other commercial soynut products
in three ways: It has no bitter aftertaste (most soynuts are
bitter), it is very crunchy (not dense or hard), and it is a
whole soybean product which looks like a whole peanut
(the outer seedcoat is on and there are very few splits). He
has done considerable market research and has purchased
samples of almost every variety and brand of soynuts now
on the market. He and his associates have tasted them all and
none are considered comparable to their product. They have
compared their product against other snacks, but they have
not yet done a blind taste panel test to compare it against
their competition.
Leonard is well aware of the high level of isoflavones

in roasted soybeans, and of their health benefits. But he sees
the largest potential market for these new soy products as a
food ingredient, in displacing peanuts and tree nuts at any
level where people are looking to reduce fats (their roasted
soybeans have only about half as much fat but 25% more
protein) and get the health benefits claimed for whole soy
products. Unfortunately these roasted soybeans are not less
expensive than nuts. Many people believe (incorrectly) that
dry-roasted peanuts contain significantly less fat than oil
roasted peanuts. Actually, dry-roasted peanuts have only
about 1% less fat than oil roasted; they both contain about
50% fat. In oil-roasting peanuts, you remove a little moisture
and replace it with oil–but peanuts, being dense, absorb
relatively little oil. Address: President, Fairmont Snacks
Group Inc., Rockside Square, Suite 208, 6133 Rockside
Road, Independence, Ohio 44131. Phone: 216-642-3336.
1070. Lee Seed Co., Inc. 1997. Share the harvest: “Super
Soynuts” available in three gift selections (Ad). Soybean
Digest. Nov. p. 66.
• Summary: This full-page color ad shows various products,
featuring soynuts, at the top two-thirds of the page; an order
form is at the bottom one-third. The three selections are: 1.
Christmas tin (26 oz with 4 flavors). 2. Bean bag (24 oz).
Currier & Ives (11.5 oz tin with 7 flavors). Address: Inwood,
Iowa 51240. Phone: 1-800-736-6530.
1071. Lowenstein, Melissa. 1997. Natural alternatives for
menopausal women: A panel discussion with the experts.
Vegetarian Times. Nov. p. 86-90, 92.
• Summary: Several of these experts recommend the use of
soyfoods. Tori Hudson, N.D., director of A Woman’s Time
Clinic in Portland, Oregon, was asked: “What foods do you
suggest for women with menopausal symptoms?” Answer:
“The best foods are those that contain high amounts of
phytoestrogens, or plant estrogens. The very best sources
of phytoestrogens are soy products and flaxseeds Ä not
flax oil but the whole seed. A handful of roasted soy nuts, a
cup of soymilk or a half-cup of tofu will give you 35 to 50
milligrams (mg.) of isoflavones, the phytoestrogen found
in soy. I recommend at least 45 mg. a day, but the more, the
better. Soy foods also decrease the ‘bad’ kind of cholesterol
and increase the ‘good’ kind and can dramatically reduce
breast cancer risk. Japanese women, who eat enough soy
to get 100 mg. of isoflavones a day, are four to six times
less likely to have breast cancer.” Address: Santa Barbara,
California.
1072. Messina, Virginia K.; Burke, Kenneth I. 1997. Position
of the American Dietetic Association: Vegetarian diets. J. of
the American Dietetic Association 97(11):1317-21. Nov. [44
ref]
• Summary: Contents: Introduction. Position statement.
Vegetarianism in perspective. Health implications of
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vegetarianism. Nutrition considerations for vegetarians.
Vegetarianism throughout the life cycle. Meal planning for
vegetarian diets. Food guide pyramid for vegetarian meal
planning.
Introduction: “Scientific data suggests positive
relationships between a vegetarian diet and reduced risk
for several chronic degenerative diseases and conditions,
including obesity, coronary artery disease, hypertension,
diabetes mellitus, and some types of cancer.”
“Position statement: It is the position of the American
Dietetic Association (ADA) that appropriately planned
vegetarian diets are healthful, are nutritionally adequate, and
provide health benefits in the prevention and treatment of
certain diseases.”
Other features of the paper include: (1) A paragraph
on why people choose vegetarian diets, including ethical
reasons. (2) A food guide pyramid for vegetarian meal
planning, including “zero to three servings of milk, yogurt,
and cheese.” (3) A list of food sources for certain nutrients,
including iron, zinc, calcium, vitamin D, B-12, and linoleic
acid. (4) Nutritional considerations for vegetarians and
vegans. For example, vegans may have lower calcium
requirements than the general population because their diets
contain less protein and are more alkaline; high acid diets
cause more calcium to be lost in the urine as the body tries
to neutralize that acid with calcium from the bones. (5) The
position paper once again restates that combining proteins
is not necessary and that protein intake in both lacto-ovovegetarians and vegans appears to be adequate.
A full-page table (p. 1319) shows food sources of
important nutrients. Soyfoods are shown as sources of the
following, with the number of milligrams per serving shown
in parentheses: (1) Iron: Tofu, ½ cup (6.6), soybeans, ½ cup
cooked (4.4), tempeh, ½ cup cooked (1.8), soymilk, 1 cup
(1.8). (2) Zinc: ½ cup of the following cooked: Tempeh (1.5),
textured soy flour (1.4), tofu (1.0), soybeans 1.0.
(3) Calcium: soymilk, fortified, 1 cup (250-300), tofu,
½ cup (120-350), soynuts, ½ cup (252), soybeans, 1 cup
cooked (175), soymilk, 1 cup (84), textured soy flour, ½ cup
(85), tempeh, ½ cup (77). (4) Vitamin D: Fortified soymilk
or other nondairy milk, 1 cup (1.0 to 2.5 micrograms). (5)
Vitamin B-12: Fortified soymilk or other nondairy milks, 8
oz = 1 cup (0.2 to 5.0 micrograms).
(6) Linolenic acid: Soybean oil, 1 tablespoon (0.9 gm),
soybeans, ½ cup cooked (0.5 gm), tofu, ½ cup (0.4 gm).
1073. Ontario Soybean Growers’ Marketing Board
(OSGMB). ed. and comp. 1997. Canadian soyfoods
directory. Chatham, Ontario, Canada: OSGMB. 27 p. 28 cm.
• Summary: This excellent, complete, and accurate directory
was compiled by the Collège d’Alfred of the University of
Guelph, under contract with the Ontario Soybean Growers’
Marketing Board (OSGMB). The project leaders were
Suzanne Lavoie, Charles Goubau, and Ian Walker. The first

Canadian soyfoods directory was published in April 1994 (22
pages).
Contents: Foreword–Ontario Soybean Growers’
Marketing Board (OSGMB). Acknowledgements from
researchers. Table of contents. Soyfood product descriptions:
Green vegetable soybeans–Edamamé, meat analogs, miso,
natto, okara, soy cheese, soy flour, soy frozen desserts, soy
grits, soy isolate fibre, soy lecithin, soy oil, soy protein
concentrate, soy protein isolate, soy pudding, soy sauce, soy
sprouts, soy yogurt, soymilk (soy drink and soy beverage),
soynuts, tempeh, textured soy flour–TSF, texturized soy
protein, tofu, whole dry soybeans, yuba. Soyfoods for your
health: Heart disease, cancer, osteoporosis, other conditions.
Composition and nutrient value of soyfoods. Soyfood
companies by product. Soyfoods companies by province:
Alberta (7), British Columbia (21), Manitoba (2), Nova
Scotia (2), Ontario (54), Quebec (20). Soyfood companies
(105 companies that make or market wholesale soyfoods)–
complete listings (address, phone and fax numbers, contact
person, products). Soyfoods distributors–complete listings
(13). Soybean distributors–complete listings (28). Research
information sources–complete listings (24). Soyfoods
information sources (23). Canadian soyfoods directory
questionnaire.
Spot in Ontario Soybean Growers’ Marketing Board
Newsletter. 1997. Dec. p. 5. The Canadian Soyfoods
Directory was launched in November after a two-month
delay. “The project was undertaken following numerous
information requests from consumers, processors and health
professionals.” Funded by the Board of OSGMB, it has been
mailed to all Registered Dietitians across Canada, and it will
soon be available on the Board’s website. Address: OSGMB,
180 Riverview Dr., P.O. Box 1199, Chatham, ON N7M 5L8,
Canada. Phone: 519-352-7730.
1074. Newshour with Jim Lehrer. 1997. Food allergies
among children–especially to peanuts and peanut butter.
Television broadcast. PBS. Dec. 19.
• Summary: This program is stored on audio tape at
Soyfoods Center for reference use only. A growing
percentage of America’s children have serious food allergies,
especially to peanuts. The number of children with severe
peanut allergies has grown tenfold in one generation.
Peanut allergy is now the most common food allergy–and
there is no cure and no means of prevention. 2½ million
Americans are now allergic to peanuts, and perhaps 5%
of all children under age 6. Several hundred thousand are
at risk for life-threatening reactions–which can lead to
death, even if another child with peanut butter on his hands
accidentally touches them. They develop severe difficulty
breathing–requiring an emergency shot of adrenalin to save
their life. Peanut products cause an estimated 40 deaths a
year in the USA. Doctors are not sure why the allergies are
on the increase, but they suspect children are being exposed
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to peanuts too early; a child’s immune system can’t tolerate
proteins until age 3–but one study showed 80% had been fed
peanuts by age 2. And mothers eating peanuts while pregnant
or breast feeding could be passing peanut proteins to their
young even earlier. Schools are going to great lengths to
protect these children. The allergies are prompting clashes
between parents, educators, and political leaders over how
far to go to protect allergic children. Some schools have
banned peanut butter.
Note: Soynut butter (which is not mentioned in this
broadcast) could serve as a good alternative to peanut butter.
1075. Product Name: Soybean Butter.
Manufacturer’s Name: Sweet Mountain Magic (MarketerDistributor).
Manufacturer’s Address: 1548 Deer Point Way, Reston,
VA 20194.
Date of Introduction: 1997. December.
Ingredients: Roasted soybeans, soybean oil, corn syrup
solids, soy protein isolate, evaporated [sugar] cane juice, salt,
mono and diglycerides (derived from vegetable oil).
Wt/Vol., Packaging, Price: 18 oz. plastic (PET) jar. Retails
for $3.95 to $4.95.
How Stored: Shelf stable.
New Product–Documentation: Talk with Stephen
Kleiman, owner. 1999. Feb. 25. He debuted this product at a
food show in Canada in about October 1997; the first sales
were in Canada. At the time, his company was in Reston,
Virginia; it is now located at P.O. Box 14346, 2131 Larrabee
St., Chicago, Illinois 61604. Phone: 773-755-4539. Fax:
773-755-4541. Many of his customers are allergic to peanuts
and want to be sure that the product is completely free of
peanuts; thus, he prefers the name “Soybean Butter” to
“Soynut Butter.” The product comes in only one SKU.
1076. Product Name: Terra Nuts (Dry Roasted Soynuts)
[Nutty Flavor, Walnut Flavor, Pecan Flavor].
Manufacturer’s Name: Westwind Industries, Inc.
Manufacturer’s Address: 3930 W. 29th St. South, Suite 55,
Wichita, KS 67217. Phone: 316-943-3212.
Date of Introduction: 1997. December.
Ingredients: Whole soybeans + flavorings.
How Stored: Shelf stable.
New Product–Documentation: U.S. Soyfoods Directory.
1999. p. 44-45. Talk with wife of Jim Beyers. 1999. May 3.
Jim worked for ADM in R&D for 6-8 years, then worked
for Westward Industries for 18 years making bacon bits.
Talk with Jim Beyers. 1999. May 3. In late 1997 Jim bought
Westward from its founder, Ken Towers, renamed it to
Westwind Industries, and started his own production. “The
nut replacements that we manufacture are based on basically
whole soybeans. Known by their trade name ‘Terra Nuts,’
they are based on the whole soybean principle, processed
as either pecan replacements or walnut replacements. They

are pressure cooked, then dry roasted.” They come in three
flavors.
1077. Product Name: Real Roasted Soys [Honey Coated,
Organic Salted, Organic Unsalted, and Organic Salt and
Garlic].
Manufacturer’s Name: Dyshar Farms Ltd.
Manufacturer’s Address: R.R. #3, Woodstock, ONT N4S
7V7, Canada. Phone: 519-537-2199.
Date of Introduction: 1997.
Ingredients: Organic soybeans, salt and/or garlic.
Wt/Vol., Packaging, Price: 100 gm, 1 kg, or 15 kg plastic
bags.
How Stored: Shelf stable.

New Product–Documentation: Talk with Sharon Hart,
co-founder and co-owner of Dyshar Farms. 1999. April 20.
In 1997 they introduced honey coated plus organic Roasted
Soys in three flavors.
1078. Arnot, Robert. 1997. Dr. Bob Arnot’s revolutionary
weight control program. Boston, Massachusetts: Little,
Brown and Co. 305 p.
• Summary: Soyfoods (especially soy nuts) are discussed
semi-ecstatically on pages 133-34, and 173. Contents: Super
beans–The soybean: Introduction, breast and prostate cancer
prevention, cholesterol lowering, great source of fiber,
great source of protein, great source of essential fatty acids,
osteoporosis prevention, endurance, low-glycemic index.
Address: M.D., NBC’s chief medical correspondent.
1079. Messina, Virginia Kisch; Messina, Mark. 1997. Soy to
the world. In: 1997 Medical and Health Annual. Published
by Encyclopedia Britannica, Inc. See p. 197-202.
• Summary: In the section titled “Diet and Nutrition”

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 419
is a long subsection on “Soy to the world.” Contents:
Introduction. Sacred crop (history). Varied and versatile:
Whole soybeans (incl. green vegetable soybeans), traditional
soyfoods (soymilk, tofu, okara, yuba, tempeh, miso, soy
sauce or shoyu), modern soy products (textured soy flour or
TVP), “second-generation” soyfoods. One of nature’s most
nutritious foods. Health benefits: the evidence so far: Cancer,
heart disease, osteoporosis, kidney disease, menopause. Tofu
on your table (how to incorporate soy into American diets;
incl. TVP, soymilk, soy flour, soy nuts). Address: 1. M.P.H.,
R.D.; 2. Ph.D. Both: PhD, 1543 Lincoln St., Port Townsend,
Washington 98368. Phone: 360-379-9544.
1080. Nabben, Alexander. 1997. Kochen und Backen mit
Tofu: Vegetarische Rezepte ohne tierisches Eiweiss [Cooking
and baking with tofu: Vegetarian recipes without animal
protein]. Darmstadt, Germany: Pala-Verlag. 139 p. Illust.
Recipe index. 21 cm. [Ger]
• Summary: Contents: Tofu–versatile and healthful. The
soybean: Cultural history, production, the world and the
soybean, nutritional value of soybeans, soyfood products
(soy sauce, miso, tempeh, okara, soy coffee, soynuts, soy
sprouts, modern western soy protein products–soybean
flour, flakes, textured soy flour, soy protein isolates,
defatted soybean meal, industrial soy products), genetically
engineered soybeans. Tofu. Tips, tricks, and useful
information. How to make soymilk at home. How to make
tofu at home. Tofu recipes and marinades. Raw foods and
salads. Dressings. Sauces. Soups. Main dishes. Soufflés.
Pasta. Patties / burgers. Spreads. Party snacks. Cooking and
baking. Desserts and sweet delicacies (süsse Leckereien). Ice
cream. Address: Weigandufer 38, 12059 Berlin, Germany.
Phone: 30 / 6808 0686.
1081. Mukherjee, Anjali; Singh, Kanaka. 1998. Add years to
your life–starting 1998. Times of India (The) (Bombay). Jan.
8. p. A4.
• Summary: Studies show that vegetarians are healthier and
live longer than meat eaters; they have lower blood pressure
and cholesterol levels, plus lower rates of heart attacks and
cancer.
Eat more foods made from soybeans. That may be why
the Japanese outlive the Americans. The soybean contains an
arsenal of antidisease agents such as antioxidants, lecithin,
phenols, genistein and phytates. Genistein has anti-cancer
activity. “Soya foods boost the ‘good’ cholesterol and
improve the HDL / LDL ratio.” Soya foods and soya milk
are also good sources of calcium. To derive the full benefit
of soyabeans, it is best to eat “soya foods” every day. To
incorporate them into your daily diet: (1) When making
chappatis [chapatis], mix wheat flour with soya flour in a 2:1
proportion. This will ensure a steady intake of soya. (2) Use
tofu in place of paneer whenever possible. Tofu has more
antioxidant punch than casein, the protein in milk. Animal

studies have shown that those fed soyabeans had a life
span 10-15% longer than those fed casein. (3) Used roasted
soyabeans [soynuts] as a tasty snack food. (4) Use textured
soya protein products like Nutrinuggets or Nutrella, which
come in granule or chunk form, together with mushrooms or
green peas to vegetarian chilies or vegetable pulao
pilaf. (5) Whole dry soybeans can be cooked like other
pulses to make rajhma / rajma [a north Indian vegetarian dish
consisting of red kidney beans in a thick curry and lots of
Indian whole spices] or channa / chana masala; serve with
rice or chappatis [chapatis].
1082. Lang, Susan. 1998. Extraterrestrial food is cooking in
lab. Cornell Chronicle (Ithaca, New York). Jan. 15. p. 7.
• Summary: “To help NASA plan the cuisine for future
lunar and Martian space colonies, and Cornell chef,
nutritionist, food engineer and vegetarian cooking teacher
are collaborating to develop and test tasty, nutritious and
economical recipes that astronauts can prepare from a limited
set of 15 to 30 crops to be grown in future space habitats.
Wheat and potatoes are the staples to be complemented
with rice, soy and peanuts, salad crops and fresh herbs, all
to be grown hydroponically in artificially lit, temperaturecontrolled space farms.
“The fare now being tested at Cornell by weekly
taste-testing panels composed of students, faculty and staff
includes seitan tacos with lettuce and tomato sprinkled
with earthmade cheese, carrot ‘drumsticks,’ tempeh sloppy
Joes, basil pesto with soy nuts, pasta primavera and tofu
cheesecake.
“’Our goal is to develop a database of food-processing
information and a menu of at least 100 primarily vegetarian
recipes of familiar and new menu items based on crops
raised in a bioregenerative life support system,’ said Jean
Hunter, the food and biological engineer and associate
professor of agricultural and biological engineering at
Cornell who is heading up the project.” Also working on the
project are David Levitsky (professor of nutritional sciences
and psychology), Rupert Spies (a chef and lecturer in food
and beverage management in the Cornell School of Hotel
Administration), and Adriana Rovers (formerly a caterer and
a teacher of vegetarian cooking who prepares the recipes and
runs the tasting panels). The researchers launched the project
6 months ago, with a $507,000 three-year grant from NASA.
A photo shows Jean Hunter with some hydroponically grown
plants for the project.
Talk with Jean Hunter. 1998. Jan. 22. A news release
was issued (which Jean sent) and this story got picked
up by the Microsoft News Service, MSNBC Web News,
and by Yahoo Web News; both appeared on the Web. The
Cornell Chronicle article, with photos in color, was also
put on the Web at http://www.news. cornell.edu/Chronicles
/1.15.98/NASAfood.html. A recent experiment included
a 91-day closed-chamber study with 4 crew members at
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Johnson Space Center. It was checking an advanced life
support system which included some air regeneration by
plants. For ten days they fed the crew of four vegan foods–
including tempeh, tofu, and many other soyfoods. A copy
of the menu is available. The crew said it was so satisfying
to have food that looked, tasted, and smelled fresh. “It
made all the difference.” NASA needs to develop meals
that can be created from foods grown in space because the
cost of transporting food from Earth on long missions is
“astronomical.”
Note: It costs roughly $1,000 to $10,000 to transport one
pound of anything to the moon.
1083. Boyle, Alan. 1998. Recipes for beyond a small planet:
Researchers help NASA develop menus for moon, Mars
(Web article). MSNBC Web News. Jan. 19.
• Summary: This article, based on a news release from
Cornell University, appeared on the Web at http://www.
msnbc.com/news. It begins: “Carrot drumsticks? Soybean
sloppy Joes? Tofu cheesecake? It sounds like a vegetarian’s
dream and it could be an astronaut’s reality on Mars or the
moon, if food experts from Cornell University have their
way. The Cornell team is developing recipes for longduration spaceflights as part of a program funded by NASA.”
Address: MSNBC.
1084. Golbitz, Peter. 1998. Tofu & soyfoods cookery:
Delicious foods for a healthy life. Summertown, Tennessee:
Book Publishing Co. 176 p. Illust. (3 photos). Recipe index.
General index. 21 cm.
• Summary: Contents: Preface and acknowledgments. The
history of soyfoods. A closer look at soybeans. Soybeans and
health: Introduction, malnutrition, cardiovascular disease,
cancer, osteoporosis, menopause, more to come. Using
soyfoods: Whole dry soybeans, tofu, soymilk, soy flour,
textured soy protein, green vegetable soybeans, tempeh,
miso, soy sauce, soy protein concentrate, soy protein isolates,
natto, soybean oil, second generation soyfoods, meat
alternatives, cheese alternatives, soy yogurt, nondairy frozen
desserts, mayonnaise and dressings, instant soups and other
dry mixes, margarine, lecithin, soynuts and soynut butter,
soy sprouts, okara or soy pulp. Basic recipes. Breakfast.
Bread. Salads & dressings. Soups & sandwiches. Main &
side dishes. Desserts & drinks. Glossary. U.S. & Canadian
soyfoods companies. Sources of information on soyfoods.
Nutrients in soyfoods.
Contains 125 of Peter Golbitz’s favorite recipes, selected
from the works of some of “the world’s leading soyfoods
chefs.” A list of these “leading vegetarian and soyfoods
pioneers” (all of whose books have been published by
The Book Publishing Co.) appears on the rear cover. Peter
(born in 1952) lives with his wife, Sharyn Kingma, and
son on a beautiful island off the coast of northern Maine. A
color photo of the family appears on the rear cover. Twenty

years ago (in 1978) Peter was “first introduced to tofu
and the wonders of soyfoods.” A photo of Peter with his
book appears in the Book Publishing Catalog of Jan. 1999.
Address: President and Founder, Soyatech, Inc., Bar Harbor,
Maine. Phone: 207-288-4969.
1085. Mitchell, Paulette. 1998. The complete soy cookbook:
More than 150 simple recipes for good health and great taste.
New York, NY: Macmillan Publishing (A Simon & Schuster
Macmillan Co.). xlix + 270 p. Illust. Index. 24 cm.
• Summary: A very attractive vegetarian cookbook. Each
recipe is marked with one of three symbols: V = vegan, lo
= lacto-ovo vegetarian, and l = lacto vegetarian. Contents:
Preface: An ancient Asian secret isn’t a secret anymore.
Introduction: The whys (cancer, heart disease, osteoporosis,
menopause, diabetes), the hows, soy food ingredients
(soybeans, sweet beans {edamame}, tofu, tempeh, texturized
vegetable protein {TVP}, soy milk, soy flour, soy oil, soy
sauce), other soybean products (soybean sprouts, okara,
miso, roasted soynuts, isolated soy protein {ISP}, dairy
and meat analogs), a note on food allergies. Soy success:
Stocking your refrigerator and pantry, using the recipes,
kitchen equipment. 1. Appetizers. 2. Soups. 3. Salads. 4.
Entrees. 5. Desserts. Appendix: Recipes listed by soy food
categories (and within each category by recipe type–such
as salads, soups, desserts): Whole soybeans (32 recipes),
sweet beans (green vegetable soybeans, 7 recipes), tofu (96),
frozen and thawed tofu (14, all entrées), pressed tofu (12),
tempeh (14), textured vegetable protein (TVP, 4), soy milk
(14). Note that tofu was used in by far the most recipes (96),
followed by whole soybeans (32).
Paulette, who lives in Minneapolis, Minnesota, is
a cooking instructor, restaurant consultant, and lecturer.
Paulette is the author of many Macmillan books, including
The 15-Minute Vegetarian Gourmet, The 15-Minute Single
Gourmet, and The Complete Book of Dressings. This
book is dedicated to her 14-year-old son, Brett. Address:
Minneapolis, Minnesota. Phone: 612-941-7576.
1086. Frey, Jennifer. 1998. Temple opens 1,400 years
of tradition to visitors: Winter Olympics–Nagano 1998.
Washington Post. Feb. 4. p. C4.
• Summary: Zenkoji, a 1,400-year old wooden Buddhist
temple, is the cultural center of Nagano. “Today is
‘Setsubun’ in Japan, an annual festival that marks what the
Japanese consider the eve of the first day of spring. The
Buddhist monks and priests–as well as Japanese dignitaries–
toss toasted soybeans at the crowd in a ritual that is supposed
to drive away evil and usher in a year of good luck.” A
small photo shows Zenkoji, designated a Japanese national
treasure.
1087. Indiana Soybean Board. 1998. Indiana soyfoods
locator guide: A guide to finding soyfoods in the supermarket
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and health food store. Lebanon, Indiana: Indiana Soybean
Development Council. 48 p. 28 cm.
• Summary: This is the first edition of this Guide. On the
cover is a paper grocery bag resting on a bed of soybeans
and chock full of foods: Veggie Slices (soy cheese), soynut
butter, veggie burger, tofu, soymilk, soy flour, plus carrots,
celery, and cooking oil. Contents: Food pyramid. Soyfoods
descriptions–Meat the Bean: Introduction, green vegetable
soybeans (edamame), hydrolyzed vegetable protein (HVP),
infant formulas–soy based, lecithin, meat alternatives
(meat analogs), miso, natto, nondairy soy frozen desserts,
soy cheese, soy fiber (okara, soy bran, soy isolate fiber),
soy flour, soy grits, soy protein concentrate, soy protein
isolate (isolated soy protein), soy protein–textured (textured
soy protein, textured soy flour), soy sauce (tamari, shoyu,
teriyaki), soy yogurt, soybeans, soymilk–soy beverages,
soynut butter, soynuts, soybean oil & products, sprouts–soy,
tempeh, tofu & tofu products, whipped toppings–soy-based,
yuba. A taste for health–Scientists are learning about soy’s
health benefits: Heart disease, osteoporosis, menopause,
cancer, isoflavones. Soyfood icon chart. Soyfood facts &
recipes: Meat alternatives, soybean oil, textured soy protein,
whole soybeans, soy flour, soymilk, tofu. Composition and
nutrient content of soyfoods. Soyfood conversion charts:
description of one serving of soyfoods, guide to modifying
recipes, soyfoods substitution chart. Mail order soyfood
companies. Soyfoods Web site packed with information.
Soy cookbooks. Soy resource books. 1-800-talksoy.
Soyfoods market search map; where to find soyfoods in
the supermarket (a two page color layout of a supermarket
displaying where soyfoods are located). Soybeans... they’re
in almost everything. Finding soyfoods at the supermarket
(store listings by county). Address: Indianapolis, Indiana
46205-1744. Phone: 1-800-275-7679.
1088. Stevens & Associates, Inc. ed. and comp. 1998. U.S.
1998 soyfoods directory. Lebanon, Indiana: Indiana Soybean
Development Council. 47 p. 28 cm. [33 ref]
• Summary: This third edition of the U.S. Soyfoods
Directory was produced for the Indiana Soybean Board by
Stevens & Associates.
Note: Nasoya Foods has its own listing but Azumaya
does not. Azumaya is listed under Vitasoy USA Inc. as
a brand. Address: Stevens & Associates, 4816 North
Pennsylvania Street, Indianapolis, Indiana 46205. Phone:
317-926-6272.
1089. Iderabdullah, Bisi. 1998. History of work with
soybeans and soyfoods in Liberia. Part II (Interview).
SoyaScan Notes. April 6. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In December 1989 a bloody civil war began
in Liberia in the countryside. By July 1990 it had reached
Monrovia. Many orphaned and abandoned children were

brought to the Mission, so an orphanage and clinic sprang
into existence at a house next to their house, on an adjacent
compound, and was soon caring for about 30 kids. Bisi and
Mahmoud paid all expenses of the orphanage, clinic, and
Mission from their personal funds.
Bisi and her family returned to the USA after a ceasefire in late November 1990 and tried to solicit support to
help feed the many starving people in Liberia. She called
CARE and many other organizations, but with little results.
One day someone asked her: “What is the name of your
organization?” She had previously lost their fifth child,
named Imani, so she said spontaneously “Imani House.”
The name stuck. Then she called The Farm–getting the
address from Ina Mae’s book. She was told that they had a
philanthropic arm named Plenty, but they no longer supplied
relief foods. Then she called Peter Schweitzer’s office
in California to ask him what they could do to help–the
situation was very urgent and the world wasn’t paying much
attention. They got to know one another over the phone
and Peter said that Plenty would choose Imani House as a
group that they would work with. When they talked about
growing soybeans, Bisi thought it was “a little bit way out
for Liberia.”
Bisi and Chuck Haren (who had been sent by Plenty)
went together to the International Institute of Tropical
Agriculture (IITA) in Ibadan, Nigeria. Chuck had already
taken their training program, but he wanted to introduce Bisi
to it. IITA people showed them how to grow soybeans, gave
them soybean varieties especially adapted to West Africa,
demonstrated simple machinery for pressing oil from the
soybeans, introduced them to the bumbum leaves they use
with lemon as a coagulant in the lab to make tofu, prepared
many different dishes from soybeans, and demonstrated
different quick and simple ways of making soymilk for use
as a beverage. They spent a lot of time with Dr. Sidi Osho,
an expert in soybean utilization. Bisi and Chuck were given
a tour of local businesses producing soyfoods, including one
that made Soyvita soymilk in Lagos. One chemist had turned
his distillery into a soymilk factory. In the market, they saw
soybeans being fermented to make dawa-dawa, a seasoning.
After seeing all these things at IITA, Bisi’s skepticism about
the potential of soyfoods in Liberia was largely overcome.
She and Chuck returned to Liberia.
Returning to Liberia, Bisi and Mahmoud changed
the name of their African Islamic Mission to “Imani
House;” they didn’t want to be killed because they were
Muslims–which happened a lot in Liberia during the war.
Their original mission, to teach agriculture and education,
remained unchanged.
Originally Bisi had assumed that the agricultural work
of Imani House would have to be done in the countryside,
outside of Monrovia. But by 1990 she realized that urban
agriculture was a real possibility.
Bisi and Chuck first planted soybeans in Liberia in about
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1991. The seed came from two sources: They brought back
about 6 kg of specially adapted seed from IITA, and the rest
they bought in a local market in Liberia; the latter soybeans
had come in to Liberia as a relief food and the people were
rejecting them (they took too long to cook; the local people
thought they were split peas), so they were selling at a very
low price. They supervised the planting of these soybeans at
8 different sites, in small plots totaling about 1 acre, in and
around Monrovia–no further than 25 miles away. The United
Nations provided an agronomist (Mr. Sha of UNDP), who
planted some of the seeds incorrectly; they were viable and
they germinated. Imani House had 5 acres of land on which
they planted one small plot. None of the 8 plots grew well.
The war was going on and people grew the soybeans on
poor soil that they would not ordinarily use. The plots did
not yield enough soybeans to eat, but they did yield enough
seeds to replant. The seeds from IITA did the best, but they
never gave good yields. The bean beetle became the biggest
plague, eating through the leaves. Bisi used compost and
many organic methods. The farmers wanted to spray a lot
and use chemical fertilizers. In about 1994 they had a very
good yield one year at one site in a back-yard garden on
virgin soil. The soybean plants were lush and the beans were
large. There were big problems with seed storage, since there
were heavy rains 6 months of the year.
Throughout this time, Bisi was doing trials with
utilization. They would take a few pounds of soybeans to
an orphanage and teach them how to make and use soymilk
and okara fritters (seasoned patties of okara mixed with
flour then, fried). “They loved these foods.” They had a big
demonstration for home economists from the Ministry of
Agriculture, who work with the school feeding program.
They developed a sheet of nutritional information on
soybeans and soymilk (comparing soymilk with cow’s milk)
which they passed out to these nutritionists.
From September to December 1995, with help from the
Trull Foundation of Texas, Plenty was able to send a soy/
agricultural technician from Belize to Liberia to help Imani
House with its soybean project. His name was Ignatius
(“Gomier”) Longville. A Caribbean native and a Rastafarian
(Rasta = “Roots”) farmer, he was skilled in ways of growing
food under adverse conditions using the natural rhythms and
resources. He had worked with Plenty on the island of St.
Lucia from 1984 to 1990. Now he volunteered his services,
providing hands-on assistance to help Imani House and the
farming groups with which they were working in Liberia to
grow soybeans and other crops in nutrient-deficient soils.
He introduced organic methods of pest management and
demonstrated composting techniques. They used a Rototiller
to open the soil and control the bean beetle, and added small
amounts of chemical fertilizers. The result was the most
successful crop of soybeans ever. The Liberian farmers were
impressed.
In October 1995 Imani House won first prize for food

processing at a World Food Day Exposition in Monrovia.
Gomier and the Imani House staff conducted soyfood
demonstrations for 10,000 people. “We couldn’t make food
fast enough. We made pies, soymilk (mixed with cocoa), soy
fritters, soynuts, and tofu on site. We just didn’t have enough.
It was amazing.” They had plenty of soybeans (300-400 lb),
which they bought from Ghana, with help from the Ghanaian
Ministry of Agriculture.
Building on these successes, Bisi got FAO to agree to
bring in a container of soybeans for planting and to provide
a consultant (Delvin Walker) to help Imani House. Walker
was an agronomist; before the war he had been a teacher of
agriculture at Cuttington University, the Christian university
in Liberia. Walker was already a member of the Imani House
board of directors; he went with Bisi to talk with FAO and
WFP (the World Food Program). They also got the World
Food Program to agree to bring in soybeans for utilization.
The Liberian government had agreed to give Imani House
a memorandum of understanding that they would be the
soybean growers and demonstrators in Liberia. The head
of the Ministry of Agriculture believed that this agreement
would help Imani House to get the funding that they needed
so much. Work was underway using soybeans and cassavas
to make an enriched gari.
Then in April 1996 factional fighting flared up again,
devastating Monrovia. The civil war was on again. Bisi,
too was devastated–just as her soybean program was finally
about to take off. “Armed robbers took our Rototiller, all of
our farming equipment. We lost everything. We left Liberia
and stayed in Senegal for four months, waiting to go back.
But it never got better.” Then they went to Gambia. In
English-speaking Gambia they were invited by a leading
citizen to stay and work to introduce soybeans.
The civil war is now officially over, and Bisi is working
to raise funds in the USA which are used to support her
Liberian program. She is also trying to raise funds for the
soybean, agricultural, and literacy programs. The clinic has
been rebuilt and literacy programs have been re-started in
English and Bassa. Benjamin Grant is administering the
programs. The war has cooled down but anyone who buys
equipment is at risk of visits from armed robbers. Because
she is now in New York, Bisi is also developing Imani
House’s local program. She hopes eventually to return to
Liberia. “The problem now is not to import soybean to
Liberia but to grow it. We see it as a way of solving major
problems of malnutrition in Liberia.” Address: Director,
Imani House, 76A Fifth Ave., Brooklyn, New York 11217.
Phone: (718) 638-2059.
1090. Hainer, Cathy. 1998. Oh, ‘soy’ wonderful! Shucking
its hippie image, the bean goes mainstream. USA Today. May
29. p. 08.D. Final edition.
• Summary: “Over the years, soy products, particularly
tofu, have been derided as weird hippie food. But now
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the soybean is a nutritional star, and baby boomers are
integrating soy products such as miso and tempeh into their
upscale cooking.”
Also discusses miso, tempeh, soynut butter, tofu burgers
and soy cheeses.
1091. Stuttman, Irene. 1998. Update on Sycamore Creek and
the U.S. soynuts industry and market (Interview). SoyaScan
Notes. July 1. Conducted by William Shurtleff of Soyfoods
Center. Followed by a fax of June 19.
• Summary: The soynuts business is booming and
Sycamore Creek is operating a full capacity. A number
of new manufacturers are entering the market: Peterson
Nut Co. of Cleveland, Ohio (probably); Dalgren (a big
roaster of sunflower seeds) roasts soybeans in peanut oil.
The Fairmont Snacks Group (Independence, Ohio), is now
roasting soynuts. Sun Valley has recently had some problems
with their roasted soybeans; they seem to be focusing on
their main business, which is whole roasted sunflowers (20
million lb/year). Hershey used to be their customer, but they
left and now buys from Sycamore Creek.
Dry roasters: Nature’s Select dry roasts whole soybeans.
Solnuts’ business is booming, but because they make
dehulled splits, Irene feels that much of the nutritional
value (the dietary fiber) is removed with the hull. Address:
President and CEO, Sycamore Creek Co., 200 State St.,
Mason, Michigan 48854. Phone: 517-676-3836.
1092. CaliforniaCare News (Blue Cross of California). 1998.
I’m soy excited: It’s not just tofu anymore. Summer.
• Summary: “Soy foods come from the soybean.” They are
turning up everywhere in many forms: Vegetable oil, soy
flour, “tofu (soybean curd), soynut butter–a peanut butter
alternative that’s lower in fat, soy milk, yogurt, cheese,
and frozen desserts (good dairy substitutes for the lactose
intolerant), meat substitutes, such as soy burgers and soy hot
dogs (especially good for those trying to cut down on red
meat).
“A healthy choice: Many soy foods are high in protein.
Two exceptions are soybean oil, which is high in fat, and soy
sauce, which is high in sodium.
“Soybeans also contain a chemical that is similar to the
female hormone estrogen. Researchers say this chemical
may help prevent and treat some cancers, heart disease, and
osteoporosis. It can also relieve the hot flashes associated
with menopause.”
To learn more, call the United Soybean Board at
1-800-Talk-Soy (825-5769).
A color illustration (cartoon) shows a group of singing
soy products: green vegetable soybeans in the pod, soy
cheese, soy flour, and a soy hot dog in a bun. Address: 21555
Oxnard St., Woodland Hills, California 91367.
1093. Food Processing (Chicago). 1998. Jelly gets a new

partner: SoyNut Butter fills in for the real thing. July. p. 54.
• Summary: See next page. Each month this magazine tests
new kid-oriented foods and beverages by asking kids, age
11 to 14 years old at Nichols Middle School in Evanston,
Illinois, how they them. A large color photo shows a jar of
I.M. Healthy SoyNut Butter. Ten kids gave their comments
on the product; five liked it and five did not. Criticisms:
Sandy, or like eating sand. Grainy texture and bean tinge.
The smell was very much like soybeans.
1094. Leading Edge Group. 1998. The U.S. health and
natural food market: Past performance, current trends, and
strategies for the future. 2171 Jericho Turnpike, Suite 200,
Commack, NY 11725. 330 p. July. Price $1,995.00. Illust. 29
cm. *
• Summary: Three past editions of this report have been
published by Business Trends Analysts, Inc. (BTA), which
is located at the same address as The Leading Edge Group.
BTA is the parent company. Since it was founded 20 years
ago, it had published reports under two brand names, each
of which has a different style. Business Trends Analysts
Reports tend to contain mostly secondary research, with an
abundance of charts and graphs, and less text and analysis.
Leading Edge Reports are conducted by a person with
a specialty in that area. The report contains much more
primary research and in-depth analysis, and is roughly twice
as expensive. This report was conducted by Melina Laverty.
Chapter 5 of this report is titled “Soyfoods and
alternative meat products: Market dynamics.
Overall report–Contents: 1. Executive summary. 2.
Overall market dynamics (including Soyfoods). 3. The
market for soy foods. 4. The market for herbal teas. 5.
The market for dairy foods. 6. The market for grains and
cereals. 7. The market for frozen foods. 8. The market for
snack foods. 9. The market for groceries. 10. The health
food consumer. 11. The health/natural food store industry.
12. Competitor profiles. 13. Industry directory. Address:
Commack, New York. Phone: 516-462-2410.
1095. Robertson, Robin. 1998. The soy gourmet: Improve
your health the natural way with 75 delicious recipes.
New York, NY: Penguin/Putnam/Dutton. xv + 191 p. July.
Introduction by James W. Anderson, M.D. Index. 21 cm. A
Plume book.
• Summary: Contents: Foreword. Introduction: Health
benefits of soy protein, by James W. Anderson, M.D. 1.
The soy solution. 2. Soy what? (soybeans, tofu, tempeh,
textured soy protein or TVP, soy milk, miso, soy sauce, soy
flour, dry-roasted soybeans or soy nuts, soy convenience
foods, egg replacers). 3. Making soy protein work for you.
4. Breakfasts. 5. Let’s do lunch. 6. What’s for dinner? 7.
Desserts. 8. Shakes and more. 9. Sample menus. Glossary (In
addition to the soy foods described at Chapter 2: Gomasio,
soy cheese, soy protein powder, and tamari soy sauce).
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The author, who is a woman, worked as a professional
chef during the 1980s, when she used large quantities of
meat, eggs, and dairy products to prepare dishes in classic
cuisines, such as French and Italian. In 1987 she made
a dramatic change in her life, when she decided to stop
working in professional kitchens, and start to pursue a
healthier lifestyle, becoming a vegetarian, eliminating all
meat and dairy products from her diet. Having lost both
parents to heart disease and stroke, she had a personal
interest in helping people learn how to cook and eat properly.
Using soy products such as tofu, tempeh, and soy milk, she
was able to recreate her favorite old recipes–sautéed dishes
with cream sauces, rich pasta dishes, and even delicious
cheesecakes–all without cholesterol. But these soy foods
actually offered a double benefit, for recent scientific studies
show that they actually reduce cholesterol levels.
1096. Product Name: I.M. Healthy SoyNut Butter (Chunky,
Creamy, or 100% Organic).
Manufacturer’s Name: The SoyNut Butter Co.
Manufacturer’s Address: Barrington, IL 60010. Phone:
1-800-288-1012.
Date of Introduction: 1998. July.
Ingredients: 100% Organic: Organic soybeans, organic
naturally pressed soy bean oil, sea salt. Creamy: Soybeans,
naturally pressed soybean oil, maltodextrin, soy protein
isolate, Sucanat (granulated cane juice), salt, mono- and
diglycerides (drived from vegetable oil).
Wt/Vol., Packaging, Price: Chunky and Creamy are 18 oz,
100% Organic is 17 oz.
How Stored: Shelf stable.
New Product–Documentation: Food Processing (Chicago).
1998. July. p. 54. “Jelly gets a new partner: SoyNut Butter
fills in for the real thing.”
Black-and-white photocopies of Labels sent by Len and
Irene Stuttman. 1998. Sept. 11. The Chunky label is red,
with these words at the bottom of the front panel: “Yes, its
wonderful–Buy Two” I.M.H. The Creamy label is blue, with
the same words as the chunky. The Organic label is green,
with these words: “Just the way it should be” I.M.H.” On the
side panel is written: “Made from fresh roasted soybeans. A
source of plant estrogen. 15% less fat than peanut butter (for
the Organic, but 30% less for the other two). Kids love it. A
natural product–Oil separation my occur. Stir and enjoy.”
Talk with Len & Irene Stuttman. 1998. Sept. Their
partners have formed a new company to focus solely on
making and marketing soynut butter made from soynuts oil
roasted by Sycamore Creek. The Stuttmans have a written
contract with this new company.
Color leaflet (back to back, 8½ by 11 inches) sent by
Stuttmans. 1998. March. “Mom–I Really like this stuff! Jelly
has a great new partner. I.M. Healthy SoyNut Butter.”
1097. Galeaz, Kim. 1998. Build on better health with

soyfood guide pyramid. Soy Connection (The) (Jefferson
City, Missouri) 6(3):4-5. Summer. [4 ref]
• Summary: Page 4 shows the full-page “Daily Soyfood
Guide Pyramid” containing six different food groups. Page 5
describes how soyfoods can be used in each group, including
soy flour, green soybeans, soymilk, soy cheese, soy yogurt,
tofu, meat alternatives (incl. soy burgers), roasted soynuts,
soynut butter, and soy oil. Address: RD.
1098. Stuttman, Len; Stuttman, Irene. 1998. How soynuts
and soynut butter got accepted as a meat replacement in the
USDA school lunch program (Interview). SoyaScan Notes.
Sept. 5 and 14. Conducted by William Shurtleff of Soyfoods
Center. Followed by a fax of June 19.
• Summary: Len and Irene took the initiative in getting
“soynuts” and “soynut butter” into the USDA School Lunch
Program as a meat replacement item. Starting in about 1984
they wrote many letters and did considerable lobbying to
accomplish this. The final ruling was printed in the Federal
Register on 7 May 1986 (Vol. 51, No. 88, p. 16807).
Address: President and CEO, Sycamore Creek Co., 200 State
St., Mason, Michigan 48854. Phone: 517-676-3836.
1099. Goldbeck, Nikki; Goldbeck, David. 1998. The
healthiest diet in the world: A cookbook and mentor. New
York, NY: Dutton (Penguin/Putnam Inc.). xiii + 561 p. Sept.
Illust. General index. Recipe index. 25 cm. [840+* ref]
• Summary: This is an excellent book, with a wonderful
title that lives up to its promise. Both authors are real
professionals, with 25 years in the field. Contains extensive
information about the importance of a wholefoods, natural
foods diet, with plenty of fresh fruits, vegetables, beans,
and soyfoods as sources of the many recently-discovered
phytochemicals, which offer promising health benefits. The
authors are fans of soyfoods, which are featured in both the
text and recipes throughout the book.
In Part I, “Goldbeck’s Golden Guidelines,” No. 5 is
“Super Soy Foods” (p. 14-15) which encourages readers to
“Make soy foods a regular part of your diet.”
Part II is the recipe section, titled “In Nikki’s kitchen:
Healthiest diet recipes.” The main soyfoods used in
recipes are tofu (48 recipes!), tempeh (15), soy milk (14),
miso (8), soybeans, whole dry (3), and soy flour (2). This
book contains so many soy-related recipes that we cannot
possibly list all of their names. So here are two samplers
of such recipes to give a feeling of their diversity, extent,
and inviting names. (1) Salad dressings and salads: Creamy
miso-mustard coleslaw (p. 178). Tofu mayonnaise (p. 190).
Creamy tofu Russian dressing (p. 191). Creamy tofu ranch
dressing (p. 191). Lemon-tahini dressing (with soy sauce, p.
192). Creamy miso-mustard dressing (p. 193).
(2) Tempeh recipes: Tempeh strips (p. 31). Tempeh
breakfast links (p. 32). Baked Italian tempeh (p. 38). Tempeh
burgers (p. 39). Skewered tempeh with orange-nut crust
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(mini kebabs, p. 61). Maple-pecan tempeh (p. 98). Baked
corn-tempeh hash (p. 98-99). Picadillo (Latin American
sloppy Joes with tempeh, p. 99). Tempeh mushroom stew (p.
100). Asian grill (with marinated tempeh, p. 101). Tempeh
kebabs (p. 102). Shish kebab in a bag (p. 103). Tempeh-bean
chili (p. 114-15).
In Part III, “Mentor,” one entire chapter is dedicated
to soyfoods (“5. In praise of soybeans,” p. 408-29). The
contents of that chapter: Introduction. Soy’s special assets.
The phytochemical furor. Protein plus. Soy fiber. Vitamins
and minerals. Soy concerns. Soy food selection (incl.
Western-style dairy and meat alternatives; soy cheese, soy
ice cream, “soy-based imitation meat”). Stick with traditional
soy foods: Tofu, tempeh, soy milk, soy nuts, whole soybeans
(incl. edamame or green soybeans), soy sprouts, soy flour,
soy grits, soy sauce, miso, okara (soy fiber), natto. Soy for
health: Introduction, cancer (breast, prostate, and other
hormonally influenced cancers), heart disease, diabetes,
osteoporosis, women and soy, infant feeding. Nikki’s dialog
boxes: Mixing and matching soy protein. Just because they
call it “milk”: Nondairy vs. dairy. The question of salt. How
to acquire your anti-cancer soy intake. Twenty-five grams of
soy protein a day?
Soybeans are also mentioned in Chapter 6, “The beauty
of beans” (see p. 431, 434). The 43-page bibliography of
current scientific information on the health benefits of foods
is worth the price of the book.
In the chapter titled “Controversial carbohydrates”
is a long section about the glycemic index of foods titled
“G-Force: A new perspective on carbohydrates” (p. 280-89);
it includes a 6-page table showing G-force [glycemic index]
ratings for individual foods. “Foods with a high G-Force
[55 and above, bad] raise blood sugar levels quickly; this is
usually matched by a rapid rise in insulin. Foods with low
G-Force cause blood sugar levels to rise gradually, in which
case insulin is usually released more evenly.” Foods that tend
to have a high G-Force are: Desserts and sweets (doughnut
108, graham crackers 106), foods made from refined flours
(baguette 136, bagel 103, white wheat bread 100), sweet and
refined breakfast cereals (puffed rice 132, Cornflakes 119,
Cheerios 106), sugars (maltose 150, glucose 137, sucrose
92). Foods groups that tend to have low G-force are: Fruits
(apple 54, apple juice 58, orange juice 63, but watermelon
103), legumes (soybeans 25, chickpeas 47), dairy products
(yogurt 20, milk 46). vegetables (non-starchy). Address:
Woodstock, New York.
1100. Soya & Oilseed Bluebook. 1998--. Serial/periodical.
Bar Harbor, Maine: Soyatech, Inc. Peter Golbitz, publisher
and editor. Frequency: Annual.
• Summary: Preceded by Soya Bluebook Plus. A directory
and information book for the soybean processing and
production industries. The first issue (shipped Sept. 1998)
is subtitled “The annual directory of the world oilseed

industry.” On the cover, below a map of the world is printed
the date “1999” in large letters, followed by “A Soyatech
Publication.” Crops featured on the front cover and inside
are “soya, corn, cottonseed, canola, rapeseed, sunflowerseed,
palm kernel, palm, coconut, and peanut.”
Contents (the four main sections are marked with a
fold-out tab): Translations of oilseed terminology (English,
German, French, Spanish, and Portuguese). Organizations
and government agencies: Complete listings by country.
Oilseeds and oilseed products: White pages (Index,
individual crops), catalog pages, yellow pages (complete
company listing by country). Equipment supplies and
services. Oilseed statistics. Oilseed reference: Oilseed
glossary, standards and specifications, oilseed technical
charts and tables. Indexes: Comprehensive index, internet
address index, brand name index, advertiser index.
Soy-related terms appearing in the translation section (p.
9-15) are: (1) Oilseeds and products: dairy analogs, lecithin–
edible, lecithin industrial, meat analogs, miso, organic soy
products, soy distillate, soy fiber, soy flakes–defatted–edible,
soy flakes–full fat, soy flour–defatted, soy flour–enzyme
active, soy flour–full fat, soy flour–low fat, soy flour–roasted,
soy flour–textured, soy grits, soy isoflavones, soy livestock
feed, soy oil margarine, soy oil shortening, soy oil–crude,
soy oil–edible, soy oil–hydrogenated, soy oil–industrial,
soy oil–refined, soy oil-based fuel, soy protein concentrate,
soy protein isolate, soy protein–hydrolyzed, soy protein–
industrial, soy sauce, soy sterols & tocopherols, soy-based
foods–other, soybean fatty acids, soybean hulls, soybean
meal, soybean meal–full fat, soybean seed breeder, soybean
seed (for planting), soybean soapstock, soybeans–food grade,
soybeans genetically modified, soybeans–green vegetable,
soybeans–identity preserved, soybeans–non-gmo, soybeans–
organic, soybeans, whole dry, soymilk beverages, soymilk
powder, soynuts, tempeh, tempeh starter cultures, textured
vegetable protein, tofu & tofu products, tofu powder. (2)
Equipment & services: Coagulants for tofu, soymilk & tofu
processing equipment, sprouting equipment. Address: 318
Main St., P.O. Box 84, Bar Harbor, Maine 04609. Phone:
207-288-4969.
1101. US Soy, LLC. 1998. Food grade soybeans (Ad). Soya
& Oilseed Bluebook 1999. p. 101.
• Summary: This half-page black-and-white ad states
that the company offers: Non-GMO guaranteed, identity
preserved, certified organic, variety development, cleaning
and storage, supplies available all year. Can store over 1.1
million bushels of soybeans. Occupies 25 acres and contains
114 storage bins. Also offers five soy products produced
from client specified soybeans: Soy oil and soy flour, spray
dried soy milk, roasted soybeans [oil roasted soynuts], and
dehulled soybeans. Website: www.ussoy.com. Address: 2808
Thomason Dr., Mattoon, Illinois 61938. Phone: 217-2351020.
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1102. Product Name: Soynut Butter–Organic.
Manufacturer’s Name: Walnut Acres Organic Farms.
Manufacturer’s Address: Walnut Acres Rd., Penns Creek,
Pennsylvania 17862. Phone: 717-837-0601.
Date of Introduction: 1998. September.
Ingredients: Ground roasted soybeans*, canola oil*, salt. *
= Organically grown. OTA certified.
Wt/Vol., Packaging, Price: 1 lb glass jar. Retails for $5.99.
How Stored: Shelf stable.
New Product–Documentation: Talk with Jane Mulrooney
at Walnut Acres. 1999. Feb. 25. Jane developed this product,
which was introduced in Sept. 1998 and is made from
soybeans grown organically at Walnut Acres in Pennsylvania.
The company has three farms in the area with roughly 300
acres growing crops organically. This product is available
for $5.99 plus shipping in the Walnut Acres catalog, and
at the Walnut Acres retail store (for 7% less), and at many
regular retail stores–for $5.99. Most people buy it to get the
health benefits of soy (isoflavonoids), and the company has
information about these benefits that it sends out with the
products. But a significant number of customers are those
who avoid peanuts and peanut products; the company uses a
separate grinder and a separate roaster from those used with
peanuts. The product has a smooth consistency.
1103. Product Name: Soynut Honey Sesame Spread–
Organic.
Manufacturer’s Name: Walnut Acres Organic Farms.
Manufacturer’s Address: Walnut Acres Rd., Penns Creek,
Pennsylvania 17862. Phone: 717-837-0601.
Date of Introduction: 1998. September.
Ingredients: Ground roasted soybeans*, canola oil*,
honey*, toasted whole sesame seeds*, salt. * = Organically
grown. OTA certified.
Wt/Vol., Packaging, Price: 1 lb glass jar. Retails for $6.29.
How Stored: Shelf stable.
New Product–Documentation: Talk with Jane Mulrooney
at Walnut Acres. 1999. Feb. 25. Jane developed this
product, which was introduced in Sept. 1998 and is made
from soybeans grown organically at Walnut Acres in
Pennsylvania.
Note: In the spring catalog, 1999, the company will
introduce a new soy product–Soy Peanut Spread (organic),
containing equal amounts of soynut butter and peanut butter.
“It really tastes like peanut butter.”
1104. Harrigan, Brian. 1998. Update on the work of ASSOY
and ProSoya Inc. in Russia and the former Soviet Union
(Interview). SoyaScan Notes. Oct. 15. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: ProSoya has a technology transfer agreement
with ASSOY (Associatsiia “Assoya”), the Russian Soybean
Association, which is their partner. Founded and run by the

energetic Alexander Podobedov, ASSOY has made more
than 250 of the small SoyaCows, and sold them within
the former Soviet Union during the last 1½ to 2 years.
In addition, ProSoya has sold about 100 of these small
SoyaCows elsewhere. In Russia, most of these SoyaCows are
in the shops of small entrepreneurs. They make soyfoods to
retail to the general public. In Krasnodar alone, ASSOY has
opened 7 shops which are called Soyushka, meaning “Little
Soya.” They sell only soyfoods–tofu, soymilk, soynuts,
soy oil, soya flour, soy power and a variety of foods made
from soya–such as soya breads. Outside of Russia, there are
SoyaCows in the Ukraine, Moldova, Belarus (quite a few
there). ASSOY is now actively running newspaper, radio,
and TV ads in various countries of the former Soviet Union,
and throughout this region Soyushkas are becoming well
known and the people are becoming soya-conscious–largely
through the efforts of ASSOY. Brian has the whole story,
but in Russian, in marketing documents. On paper the story
sounds better than it looks when you actually go there. Some
of the plants are idle. Some employees haven’t been paid
in 6-8 months, so they don’t work very hard. ASSOY keeps
trying to get the Russian government to help them out. The
government keeps saying that they will, and they have even
signed decrees saying that the government will help send
soyfoods to the prisons, schools, and hospitals–where there
are dire shortages of protein. But the government never does
what it says.
ASSOY provides spare parts for the soy shops, plus all
the marketing, recipes and recipe books, everything. The
man behind these remarkable developments is Alexander
Podobedov, who is a real entrepreneur. But he has a style
that is very rough and tough with people, which sometimes
(especially in Russia) helps him and other times (especially
with Westerners) limits his effectiveness. Address: Executive
Vice-President, ProSoya Inc., 2-5350 Canotek Road, Ottawa,
ONT, K1J 9N5, Canada. Phone: 613-745-9115.
1105. Innovations Unlimited. 1998. 1999-1999 product order
form. Fantastic assortment of unique products–Some fun,
some nutritious, some extremely just delicious (Leaflet).
Holt, Michigan. 2 p. Front and back. 28 cm.
• Summary: These two black-and-white leaflets come
together. (1) Glossy. On the front: Seven simple reasons to
add soy to your family’s diet (Mostly health benefits). Seven
simple ways to add soy to your family’s diet (By adding
soynuts and soynut butter). On the back: Photos show six
circular gift tins, each containing various combinations of
soynuts. A total of 134 products are listed, each with a price.
(2) Four identical order forms, two printed on each side
of a sheet of paper.
Talk with Carol Whitson, founder of Innovations
Unlimited. 1999. April 20. These leaflets were released in
Oct. 1998. Address: 5700 Loch Woode Ct., Holt, Michigan
48842. Phone: 888-769-4231 or 517-694-5348.
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1106. Ontario Soybean Growers’ Marketing Board
Newsletter. 1998. Food Soybean Conference. Oct. p. 4.
• Summary: “Canada played host to the 1st Canadian
International Food Soybean Conference & Trade Show, held
September 10-11 in London, Ontario. Close to 200 people
from Canada, North America and around the world gathered
to hear the latest in the area of food grade soybeans. The
conference was held primarily to bring the food soybean
world to Canada and to show first-hand Canada’s reputation
as a reliable and consistent supplier of high quality soybeans
suitable for world soyfood markets.”
A photo shows: “Len Stuttman, owner of Sycamore
Creek and a user of Canadian soybeans, hands out samples
of his roasted soynut butter” at the conference. Address: Box
1199, Chatham, ONT, Canada N7M 5L8.
1107. Fisher, Kate. 1998. Soy isoflavones charge onto
supplement scene: Disease-preventing compounds are
available in tablets. Soybean Digest. Nov. p. 24.
• Summary: Soy isoflavone tablets are now available from
many supplement companies. Novasoy, a soy isoflavone
compound made by Archer Daniels Midland Co., is the
active ingredient in many of them. While many studies
have shown the health benefits of soyfoods and soy protein
products, few studies have been done using isoflavone tablets
as supplements.
Soy isoflavones are fairly stable and able to withstand
normal cooking without breaking down. There is presently
no recommended daily allowance, but 30-50 mg per day
seems to be beneficial, especially for post-menopausal
women.
A bar chart from the University of Kentucky shows the
isoflavone content of soybeans and various soyfoods (in mg
per serving (svg)): Mature soybeans (170), roasted soybeans
(165), green soybeans (70), tempeh (60), soy isolate (57),
soy flour (45), tofu (35), textured soy protein (30), soy
beverage (20), and soy concentrate (15).
1108. Lee Seed Co., Inc. 1998. Share the harvest: “Super
Soynuts” available in three gift selections! (Ad). Soybean
Digest. Nov. p. 12.
• Summary: This full-page color ad promotes soynuts. It
also appeared two years ago, in the Nov. 1996 issue of this
magazine. And one year later, in the Nov. 1999 issue (p. 21).
Address: 2242 IA 182, Inwood, Iowa 51240. Phone: 1-800736-6530.
1109. SoyNut Butter Co. (The). 1998. Mom–I Really like
this stuff! Jelly has a great new partner. I.M. Healthy SoyNut
Butter (Leaflet). Barrington, Illinois. 2 p. Front and back. 28
cm.
• Summary: The color photo on the front of this glossy
color leaflet (see next page) shows a boy (about age 11-12)

wearing a baseball cap backwards and holding a slice of
bread covered with jelly and soynut butter–from which he
has taken a bite. In the lower right is a photo of three types of
the company’s SoyNut Butter: Creamy, Chunky, and Organic
Soy. The text and labels emphasize that the product “contains
no peanuts” or is “Peanut free.” “I.M. Healthy SoyNut
Butters have the flavor of peanut butter with 30% less fat and
contain all the benefits of soy protein. Available in three great
varieties (creamy, chunky, and organic) I.M. Healthy SoyNut
Butters are the best tasting soy products on the market today.
That’s why kids love it!... Adults love it too.”
On the reverse side are product benefits, “Nutrition
Facts” and ingredients for each of the three products, plus
shipping weight information. “Contains 30-40 milligrams
of isoflavones per serving. Continuing research links soy
to effective treatment and prevention of: Breast cancer,
diabetes, heart disease, high cholesterol, kidney disease,
osteoporosis, and prostate cancer. Documented as providing
relief for menopause.” Address: Barrington, Illinois 60010.
Phone: 1-800-288-1012.
1110. Rinzler, Carol Ann. 1998. The healing power of soy:
The enlightened person’s guide to nature’s wonder food.
Rocklin, California: Prima Publishing. xiv + 194 p. Illust.
Index. 24 cm. [119 endnotes]
• Summary: Contents: Preface. Introduction: Not your
ordinary bean, the first soybeans (history), how to talk soy
(glossary of soyfoods–miso, soybean oil, soy concentrates,
soy flour, soy isolates, soy milk, soy “nuts,” soy sauce
{shoyu, tamari, teriyaki}, tempeh, texturized soy protein
{TSP}, tofu). 1. The nutritional wonder bean: Vitamins,
minerals, proteins, fats, carbohydrates, fitting soy into
your diet, summing up. 2. Something special in the bean:
Hormones and people and plants, fabulous phytoestrogens,
the safety of phytoestrogens, summing up. 3. Soy and your
heart: Heart Disease and its victims, cholesterol and your
heart, soy versus cholesterol, soy’s cholesterol busters,
beyond cholesterol, summing up. 4. Soy, the cancer fighter:
The statistics of cancer, diet and hormone-related cancers,
the Asian experience, how soy fights cancer, is soy safe?, a
practical guide to your personal war on cancer, summing up.
5. Building better bones with soy: Your hormones and your
bones, the hormone dilemma, soy and your bones, getting
the calcium you need, summing up. 6. Hot news about hot
flashes: What a hot flash is, soy and hot flashes, other plants
that may relieve hot flashes, vitamins, minerals and hot
flashes, simple lifestyle changes, summing up. 7. Cooking
with soy: The joy of soy, whole soybeans, tofu, tempeh,
texturized soy protein (TSP), soy flour, soy milk, soy sauces,
soybean oil, miso. Appendix A: Shopping for soy through the
mail. Appendix B: Directory of soy manufacturers. Appendix
C: Directory of soy researchers whose studies are included in
this book. Sources.
The author has written seventeen books, including
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Nutrition for Dummies (IDG) and Estrogen and Breast
Cancer (Hunter House Books). A frequent contributor to
publications such as American Health, Woman’s Day, and the
New York Times, she lives in New York.
Note: Another quick, generic book about soy and
good health by one who is not very familiar with the
subject–though the footnotes show that she consulted many
publications; nothing new. The history chapter is full of
errors. Address: New York.
1111. Tamang, Jyoti Prakash; Tamang, Namrata. 1998.
Traditional food recipes of the Sikkim Himalayas. Gangtok,
Sikkim, India: Sikkim Biodiversity and Eco-tourism Project,
GBPIHED. 31 p. [Eng]
• Summary: The three main ethnic groups of the Sikkim
Himalayas are the Nepalis, the Bhutias, and the Lepchas.
Table 1 shows the traditional fermented foods of this area;
one of these is kinema. Table 2 shows the traditional nonfermented foods of this area; one of these is Vatamas ko
achar, a pickled soybean food [seasoning].
Recipes for kinema (p. 6-7) and Vatamas ko achar (p.
7) are given. The ingredients for the latter seasoning are:
Soybean 200 gm. Ginger paste 1 tablespoon. Chili powder 1
teaspoon. Salt 1 teaspoon. Mustard oil 1 tablespoon. Method:
Roast soybean in a pan, then grind. Add all the ingredients to
soybean powder and mix well. Keep in a covered jar; it can
be kept for several days. Serve with cooked rice / Selroti.
Note: According to a PowerPoint presentation by
Dr. Tamang in 2010, Vatamas ko achar is consumed in
Nepal, Darjeeling, and Sikkim, primarily by Nepalis, who
also consume (in this same area) roasted soybeans (called
vatamas) and boiled whole soybeans (also called vatamas).
Address: 1. PhD, PDF (Japan); 2. M.Sc., B.Ed. Both: Food
Microbiology Lab., Sikkim Government College, Gangtok,
Sikkim 737 102, India.
1112. Thompson, Wes. 1999. Re: Acquisition of Sycamore
Creek Co. of Mason, Michigan. Letter to Mr. Arnold of
Keebler Co., 5000 Osage, Denver, CO 80221, Jan. 1 p.
Typed, with signature on letterhead.
• Summary: Keebler Co. uses soynuts made by Sycamore
Creek in their cookies. Wes Thompson is pleased to formally
announce the acquisition of this company. “Irene and
Leonard Stuttman have done a remarkable job of developing
their products and business over the past 24 years. “Wes has
asked Tina Hernandez, from his office, to join the company
as Business Manager; she can be reached in Mason.
“As an introduction, we are a 75-year-old family-owned
business. Originally in the grain business, we have expanded
into farm supply and focused on service-oriented customers.
We have developed relationships with processing customers
in North America and overseas. Today our business employs
300 and has annual revenues of approximately $350 million.
Our head office is in Blenheim, Ontario. Over the years we

have been a supplier to Sycamore Creek, and therefore a
natural successor.”
The letterhead shows a line drawing of a grain
processing building on the left, grain elevators in the center,
and a train on the right. Below that is written: “Beans.
Grains. Seeds. Fertilizers.”
Talk with Len and Irene Stuttman. 1999. March 17. This
letter was probably written in late January or early February
1999. Address: President, W.G. Thompson & Sons, Limited,
122 George St., Box 250, Blenheim, ONT Canada N0P 1A0.
Phone: 519-676-5411.
1113. Benedict, Norm; Oberdahlhoff, Susie; Patterson,
Anne. 1999. Sarasota School District soy sampling focus
group report. Conducted 1/21/99 by Norm Benedict, Anne
Patterson, Susie Oberdahlhoff. Columbia, Missouri. 4 p. 28
cm.
• Summary: The first sheet describes the project and how
the product sampling was conducted. “The objective of this
project was to (a) provide the good taste and versatility of
soy enhanced food products to a selected group of school
foodservice personnel, administrators and students, (b)
make possible the addition of four to five new soy items
on the Sarasota [Florida] School District menu and (c)
once accomplished, track increased sales of soy enhanced
products in this large and growing school district, providing
concrete evidence of success.”
The 1.5 hour focus group was held at Pine View School
in Osprey, Florida. The school operates a program for gifted
students, and those who took part were keenly interested and
asked many questions. The session was audio recorded in
order to gather verbal comments from the participants.
The second sheet contains a table showing the results
of the sampling session with 14 people (middle and high
school students, administrators, and cafeteria managers) The
most liked soy products (though none had the word soy in
the name) in descending order of popularity, were: Candy
Coated [Soy] Nuts (4.93 points out of 5; made by Sycamore
Creek / INARI Ltd.), Corn Dog #2 (4.79), Breakfast Muffin
(4.71), Black Bean Chili, Breakfast Stick, Nachos Supreme,
Spaghetti with Meat Sauce, Mexican Soup, Power Bars
(chocolate coated), Taco / Nachos, Power Bars (peanut butter
fudge), and Hamberdog (3.0 points). On the back of the table
are participant comments about Sycamore Creek Candy
Coated Soy Nuts. Basically, the participants “loved ‘em.”
The cover letter, to Len Stuttman of Sycamore Creek
Company, dated 2 Feb. 1999, thanks him for providing
Candy Coated Soy Nuts to be sampled. Address: Reinventing
the Meal with Soy, 3113 Shoreside Dr., Columbia, Missouri
65203. Phone: 573-443-4388.
1114. Innovations Unlimited. 1999. Healthy! Roasted
soynuts and soynut butter (Leaflet). Holt, Michigan. 1 p. 28
cm.
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• Summary: This leaflet is a mail-order catalog printed with
mostly black ink on yellow paper. It describes 3 categories
of products: (1) “Power snacks”–Soynuts by the pound
(3 flavors, from $2.50 to $4.00/lb). (2) “Power snacks”–
Individual soynut serving snack packs–Plain, salted, Cajun,
rainbow, chocolate, or yogurt. One, ten, or twenty packages
(the latter costs $9.00). (3) “I Am Healthy” soynut butter–
One or 12 18-oz jars. Add $4 to the total for shipping and
handling.
Talk with Carol Whitson, founder of Innovations
Unlimited. 1999. April 20. This leaflet was released in
Feb. 1999. Address: 5700 Loch Woode Ct., Holt, Michigan
48842. Phone: 888-769-4231 or 517-694-5348.

minutes away by car. IU has a Web site and a toll-free phone
number (1-888-769-4231), and handles requests for various
types of gift packs. They are slowly but surely building up a
clientele. The Stuttmans’ company (Sycamore Creek) is the
exclusive supplier of soynuts and soynut butter for IU’s gift
packs. IU makes up the gift packs, takes the orders, and send
them out.
Several other companies that sell the Stuttmans’
products in gift tins are: (1) B’s Country Specials, RR#1,
Box 59, Abington, IL (Illinois) 61410. (2) Deuce Supply, Rt.
1, Box 117A-9, Lafayette, LA (Louisiana) 70508. Address:
President and CEO, Sycamore Creek Co., 200 State St.,
Mason, Michigan 48854. Phone: 517-676-3836.

1115. Stevens & Associates, Inc. ed. and comp. 1999. U.S.
1999 soyfoods directory. Lebanon, Indiana: Indiana Soybean
Development Council. 48 p. 28 cm. [23 ref]
• Summary: This is the fourth edition of the U.S. Soyfoods
Directory. Page 2 states: “And a special thanks goes to
the Soy Protein Partnership for sponsoring this project.”
For a list of farmers and companies that grow soybeans
organically, see p. 28. This 1999 Soyfoods directory is now
available online at www.talksoy.com. Address: Stevens &
Associates, 4816 North Pennsylvania Street, Indianapolis,
Indiana 46205. Phone: 317-926-6272.

1117. Stuttman, Len; Stuttman, Irene. 1999. Sale of
Sycamore Creek Co. to W.G. Thompson & Sons Limited of
Blenheim, Ontario, Canada (Interview). SoyaScan Notes.
March 4. Conducted by William Shurtleff of Soyfoods
Center. Followed by a fax of June 19.
• Summary: On 4 Jan. 1999 Len and Irene Stuttman finalized
the deal in which they sold their soynut manufacturing,
Sycamore Creek Co. (located in Mason, Michigan) to W.G.
Thompson & Sons Ltd. of Blenheim (pronounced BLENum), Ontario, Canada. The company name is still Sycamore
Creek Co. Legally, it was an “asset sale,” which means that
a price is negotiated for the equipment, supplies, inventory,
trade names, and goodwill, rather than for the stock. They
had negotiated the deal for almost a year. Thompson is a
quality company with a 75 year history; Len worked hard to
get them to buy his company. The Stuttmans are very happy
with the sale; they have a two-year consultation agreement to
stay on and help with the transition.
The story is as follows: About two years ago, there
was a small drought in Michigan and some of Len’s
traditional suppliers of soybeans were unable to supply all
of the identity preserved (IP) soybeans that Len needed.
He grew concerned as time passed and he began to call
the various state soybean associations to ask for backup
sources. Sycamore Creek sells soynuts in little packets to
most state soybean associations–with their state name on the
packet. One of the people he called was Fred Brandenburg
of OSGMB in Canada. Fred gave Len the names of various
Ontario companies that could supply IP soybeans. One
of these was Thompson & Sons. Thompson also sells
organically grown food-grade, light-hilum soybeans to East
Asian soyfoods manufacturers, but the organic soybeans are
generic; they don’t keep individual varieties separate. Len
contacted Thompson and they supplied him several varieties;
Len placed his first order on the summer of 1997. Len found
that the Ontario soybeans made better soynuts and soynut
butter than those from his traditional U.S. suppliers, and that
there were more varieties from Ontario that were suited for
his process–and the price was competitive–delivered at Len’s
plant in Michigan. He found himself ordering more and

1116. Stuttman, Irene; Stuttman, Len. 1999. INARI Trading
Co., Lee Seed Co., Innovations Unlimited, and gift packs of
soynuts (Interview). SoyaScan Notes. March 4. Conducted
by William Shurtleff of Soyfoods Center. Followed by a fax
of June 19 and a letter of March 9.
• Summary: INARI, Ltd. was the Stuttmans’ company that
manufactured soynuts. In 1983 they established INARI
Trading Co. for their gift tin business, to handle direct
mail-order sales of gift packs of soynuts and soynut butter,
especially during the year-end holidays. INARI Trading was
never an official company; the name just sounded better in
advertising.
In the mid-1980s the Stuttmans decided to focus on
manufacturing and to get out of the gift tin mail order
business. So in 1985 they turned over their mailing list
to Lee Seed Company of Inwood, Iowa, with the plan of
referring all gift business to them and they, in return, would
purchase all soynut products from INARI, Ltd. In 1989,
when the Stuttmans sold the majority interest in INARI to
Edward Lowe, the CEO, Charles Follett, decided to re-enter
the gift tin business. At that time (1989) the name INARI
Trading Company fell out of use.
When the Stuttmans bought the company back in
1995, they again decided to farm out the gift tin business,
beginning with the 1996 holiday season. They chose
Innovations Unlimited (IU), operated by a former employee,
Carol L. Whitson, to be their main referral. IU is located
at 5700 Loch Woode Ct., Holt, Michigan 48842–about 10
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more soybeans from Ontario. One year ago, Len was getting
at least 50% of his soybeans from Ontario; this percentage
has steadily increased. Len developed a good working
relationship with Mr. McVinty, Thompson’s export manager.
Thompson has a Food Products Division (headed by Mr.
O’Brien), which sells various types of beans–including
non-soy beans. Then, in April 1998, he got to meet Wes
Thompson, who is president of the company. He explained
to Wes that Sycamore Creek was an expanding business
that was using large amounts of IP soybeans supplied by
Thompson. He showed Wes samples of products made with
his beans; Wes loved the candy-coated soynuts. He ate them
non-stop as Len was making his pitch for a joint venture,
merger, or sale of Sycamore Creek. Len suggested that
Thompson start to look more at value added products–such
as soynuts–and vertical integration. This approach would
give Thompson a greater return on investment. “And I
will do everything in my power to make you successful.”
After this first talk, Thompson people came to Michigan
(they flew in using their own plane) and Len and Irene
went to Ontario to discuss the matter more. The business
is owned by the Thompson family–good solid farm folks–
and the grandchildren are very involved in the business.
There was no pretentiousness. The “chemistry” was good.
West Thompson is a bit of a visionary. The deal with W.G.
Thompson & Sons was finalized in a humble storeroom (with
cobwebs in the corners) at the Dansville Country Club–a
place with excellent food, frequented by local farmers.
The Stuttmans’ first pilot plant was in Dansville, which
is only 7 miles from Mason, Michigan. He introduced the
Thompsons to the farmer who gave them their original
space–in a barn–for almost a year; there they did all of their
experiments (their research was conducted in an abandoned
milk parlor) and began to sell their first commercial soynuts.
Then they expanded to a little out-building, an extension
of the barn. The original address of the pilot plant which
made their first soynuts (named Solar Soya) was Diehlfields,
905 Jackson, Dansville, Michigan 48819. Irene still has the
notebooks with dates and results of all the early work.
By the way–A taste panel of various soyfoods conducted
with kids in Sarasota, Florida, found that the kids liked
candy-coated soynuts (similar to M&Ms) the best of all
soyfood products sampled.
Ontario was smart; they started building the
infrastructure for IP soybeans about 18 years ago. Ontario
has also invested a great deal of time, money, and effort into
breeding non-GMO food-grade soybeans for food uses–sold
primarily to Asia.
The new owners, W.G. Thompson & Sons, formed
a new corporation named Sycamore Creek Co. INARI,
Ltd. continues to exist. All of Sycamore Creek’s former
employees now work for Thompson. Thompson has sent in
a woman, Tina Hernandez, who is the general manager; she
is very good at business administration and accounting. She

handled the foreign trade department at Thompson. Tom
Brown in still in charge of the food processing work; now
a marketing manager is needed. If Michigan can supply IP
organic soybeans at a competitive prices, then Sycamore
Creek is free to buy from Michigan. The contracts with T&G
are still in effect. INARI Ltd. has a royalty agreement with
W.G. Thompson & Sons for the sale of roasted products,
and one with The Soynut Butter Company for sales of
soynut butter. The numbers are confidential, but clearly the
Stuttmans have a financial interest in the success of these
companies and their products.
INARI Ltd. started with about ten shareholders who
invested $60,000. Len and Irene are in the process of
redeeming all the shares of their minority shareholders
so that they will be the sole shareholders. The original
shareholders, all of whom were friends and family that
shared the Stuttmans’ vision, held onto their stocks and each
of them made money on their initial investment.
Thompson & Sons has a young soybean breeder who
is excellent; they send their soybeans to the provincial
government for compositional analysis. But they do not
have a food laboratory or a spectrograph–so they have no
way to analyze the results of their breeding program in
terms of food applications. Thompson is investing a lot of
money in moving the Sycamore Creek plant to Stockbridge,
Michigan (15-20 miles away, in the same county, closer
to Ann Arbor), and tripling its capacity. The deal on the
building is scheduled to close on May 19. He would like to
buy new oil roasting equipment; Stein is the maker (in Ohio)
of a revolutionary new roaster named Thermofin. The big
problem is: Who will supervise the construction of the new
plant? Len needs a counterpart. Thompson is now in the
midst of other big investments–one in Ontario and one in
Minnesota.
Len and Irene retain the rights to use the INARI Ltd.
name, as in a Third World country–but they cannot compete
in North America. Len started this company in the 1970s
with his focus on Third World countries. “Soy to the World.”
He still thinks that soynuts are most cost effective than
cereal-soy blends–if you count the cost of fuel, time, etc.
They have both kept virtually all the documents
generated by or related to their soynut company from the
day it started. Irene will discard those which she considers
less important and keep the rest in a scrapbook. Her maiden
name was Whittemore, and ancestors on the Whittemore side
were well known entrepreneurs in Michigan history, with
a place in the Bentley Historical Library at the University
of Michigan in Ann Arbor. Her great great grandfather was
secretary of state for the state of Michigan, and he started a
lumber mill, a bank, and a general store. Her family is also
distantly related to Joseph Smith of Mormon and Salt Lake
City, Utah, fame. Irene has been the main person running the
business in recent years. She would like to donate INARI’s
records to such a library if they are interested. Address:
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President and CEO, Sycamore Creek Co., 200 State St.,
Mason, Michigan 48854. Phone: 517-676-3836.
1118. Stuttman, Len. 1999. What does the term “food-grade
soybeans” really mean? (Interview). SoyaScan Notes. March
4. Conducted by William Shurtleff of Soyfoods Center.
Followed by a fax of June 19.
• Summary: Len uses the term “food-grade soybeans” a lot.
He may have learned it from people in Canada. For making
soynuts, he needs special varieties of soybeans that are high
in protein, low in fat, have good texture, good taste, and
retain their integrity during processing (the seedcoat or hull
stays on–does not slough off–during the entire soaking,
cooking, and deep-frying process). A soybean with a thin
seedcoat usually has poor integrity. Actually, he must try to
find a variety in which he can get as many of these qualities
or specifications as possible at a competitive price. This
is complicated; the only way to test a particular variety is
to put it through the process. Moreover, a variety (such
as Sapphire) that works well one year may not work so
well the next year. Or a variety grown at one latitude that
works well may not work so well when grown at a much
different latitude. Soybeans grown at northern latitudes
generally work better than those grown to the south. Not
all of Canada’s “food-grade soybeans” work well for Len’s
particular application. For example, manufacturers of tofu
and soymilk want high protein dispersibility in water. Len
wants low protein dispersibility, so that protein is not lost
during soaking and cooking.
Thus within this broad category of “food-grade
soybeans” each food application has somewhat different
requirements. Actually, it gets even more complicated. When
most people say “food-grade soybeans” they are usually
talking about large-seeded, clear-hilum soybeans–most of
which have a Japanese pedigree. Yet makers of natto and soy
sprouts want small-seeded soybeans.
Back in the days when public soy varieties
predominated, one variety (such as Corsoy) might be around
for years and years. But now that most varieties originate
from private seed companies, they change more often and
they are not generally bred for food use–except in Canada.
W.G. Thompson & Sons has a young soybean breeder who
is excellent; but they do not have a food laboratory. Address:
President and CEO, Sycamore Creek Co., 200 State St.,
Mason, Michigan 48854. Phone: 517-676-3836.
1119. Stuttman, Irene; Stuttman, Len. 1999. Re: Sale of
Sycamore Creek Co. to W.G. Thompson & Sons Ltd. in
Canada. History of INARI, Ltd. Letter to William Shurtleff
at Soyfoods Center, March 9–in reply to inquiry. 1 p. Typed,
with signature on letterhead.
• Summary: Answers a variety of questions asked by
William Shurtleff following a phone conversation. Address:
INARI, Ltd., 200 State St., Mason, Michigan 48854. Phone:

517-676-3836.
1120. Hart, Sharon. 1999. History of Dyshar Farms, makers
of Real Roasted Soys in Canada (Interview). SoyaScan
Notes. April 20. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Sharon owns and runs a soybean dry-roasting
facility for animals at Blythe Brae Farms located in
Woodstock, Ontario, Canada, on Hwy 401, and closer to
London than to Toronto, Ontario. Woodstock is on about the
same latitude as Niagara Falls (New York) and Milwaukee
(Wisconsin). She farms about 2,225 acres, including 1,000
acres of soybeans. Her husband is a hog farmer. For some
years it has been very popular for Ontario farmers to feed
their hogs and dairy cattle soybeans that have been dry
roasted and sometimes flaked. She uses a dry roasting
process (with a flame roaster)–not an extrusion cooker. The
soybeans smell wonderful when they come out of the dry
roaster, and the animals (and farmers) love them like they
would candy. She creates bypass protein for dairy cows by
holding the soybeans at a high temperature for 30 minutes.
Farmers use roasted flaked soybeans (slightly crushed)
for top dressing (where they put the soybeans on top of
the feed) but whole soybeans when they feed TMR (total
mixed ration), since the whole soybeans hang onto their
hulls better. In 1986 she first heard comments from dairy
and hog farmers at her custom roasting facility that they
liked to munch on roasted soybeans. Feed dealers put a little
dish of roasted soybeans out so that farmers could test the
quality of the roasted beans–and munch on them. It was
not until nine years later, in 1995, that she and her friend
and partner-to-be, Diane, decided to make roasted soys for
human consumption. Their first products (five flavors of Real
Roasted Soys) were introduced shortly before Christmas of
1995, in Woodstock Market. At that time they did not have a
company name yet or any of their own equipment. They used
custom-roasted soybeans to test the market. Less than half
a year later they introduced two more flavors: Sour Cream
and Onion, then Maple Syrup Coated, followed in 1997 by
Honey Coated and three flavors of organic. Sharon prefers
the generic term “Roasted Soys” or “Roasted Soybeans” to
the term “soynuts.”
They buy their soybeans cleaned from various seed
companies. Their roasted soys are oil roasted [deep-fried],
in a facility located about 1½ miles from their dry roaster.
They have developed an innovative process of treating the
soybeans before and after frying that makes their oil content
about the same as it is before frying [5 gm of oil per 30 gm
of product = 16-20% oil]. This is not a patented process.
They are just a cottage industry. Thus, they get the nice
flavor that goes with oil roasting without the calories that
usually accompany it. They also use only non-hydrogenated
oil (soybean oil) for their frying. They believe it is healthier
than hydrogenated oil. Sharon’s background is in human
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nutrition, and her partner, Diane, is a dietitian; they both
want a healthy, high-quality product–even though the shelf
life of the soys and the oil will not be as long as if they used
hydrogenated oil. Their focus is on both good nutrition and
good flavor. They also want to use whole beans, since the
hulls provide valuable dietary fiber. Sharon is now doing a
lot of research on soybean varieties to find those that grow
and yield well in Ontario and also make soynuts that have
a good appearance, flavor, and texture. This is her first year
growing small test plots of different varieties on her farm–
right next to her roasting facility. Dyshar Farms has received
a lot of help and support from the Soybean Board in Ontario
(OSGMB). Their company also does private labeling and
roasts soybeans for other companies who want to season
their product and sell it under their own label.
Since Sharon roasts only soybeans [no peanuts or
other seeds] at her Dyshar Farms, she can guarantee that
the plain, salted, and seasoned flavors are absolutely free
of any trace of peanuts. However since she sends the three
candy-coated flavors to another company to be enrobed, she
cannot guarantee that these are 100% peanut free. In their
chocolate-coated product they avoid the use of coconut oil in
the chocolate; even though it would make the chocolate last
longer, it would also raise the saturated fat content.
Their logo, in different colors, forms the center of each
of their labels. For example, the honey coated soys have a
yellow label, the chocolate have a red label. Dyshar Farms
has a new web site: soys.com. Address: R.R. #3, Woodstock,
ONT N4S 7V7, Canada. Phone: 519-537-2199.
1121. Ontario Soybean Growers’ Marketing Board
Newsletter. 1999. Profiles: Real Roasted Soys. April. p. 7.
• Summary: Sharon Hart and Diane Marcou are the founders
and owners of Dyshar Farms Ltd., which makes Real
Roasted Soys. They have found that soy snacks make sense
in terms of good taste and nutrition; people like them when
they try them. Dyshar Farms’ 4-point recipe for success has
worked for them since 1996, and the company is in its fourth
year of operation. Sharon Hart operates Blythe Brae Farms
Ltd. just west of Woodstock, Ontario. The Real Roasted Soys
company began almost by accident when [in 1986] Sharon
“heard comments from dairy and pork [sic, hog] farmers that
they liked to munch on roasted soybeans processed at the
elevator. Then in the fall of 1995 she hosted a meeting of a
businesswomen’s club called Zonta, at which dietitian Diane
Marcou was the guest speaker.
“To make the evening more interesting, Hart prepared
a meal of roast pork and vegetables accompanied with
all the soybean dishes for which she could find recipes,
including salmon soy dip, soy salads, and roasted soybeans.
Marcou was impressed, talked about the nutritional value of
soybeans, and after eating roasted soys, ended the evening
saying ‘we must do something with these.’” Diane and
Sharon formed a new company, Dyshar Farms Ltd.–the

name was made by combining their first names. They hired
a professional to design their registered logo, developed a
web page (http://web.idirect/~soys/ [changed by April 1999
to soys.com]) and product information sheets. Today the
company sells eight flavors of soynuts: Plain, salted, BBQ,
salt and garlic, sour cream and onion, honey coated, maple
syrup coated, and chocolate coated. Their herbal and plain
roasted processing location is used exclusively for soybeans
to assist people who may have allergies [as to peanuts].
Note: Dyshar Farms is located at R.R. #3, Woodstock,
Ontario, N4S 7V7 Canada. Phone or fax: 519-537-2199.
Address: Box 1199, Chatham, ONT, Canada N7M 5L8.
1122. Dyshar Farms Ltd. 1999. Real Roasted Soys: A
nutritious soybean snack food for the smart shopper (Website
printout–all). www.soys.com/ Printed May 9.
• Summary: Contents: What are Real Roasted Soys?
Nutrients in Real Roasted Soys. Recipes with Real Roasted
Soys (Trail Mix, Granola Bar). Taste them–you’ll like them
(“The maple and honey coated soys use Ontario maple
syrup and honey”). What others think of us (praise for the
product). Order directly from the producers (Maple Soys
and Honey Beans 1 kg package $11.75 incl. taxes. Roasted
unsalted Soys or Salted or Salt & Garlic or Sour Cream &
Onion, or Roasted BBQ Soys 1 kg package $8.90. Shipping
charges: Add $3.00 for the first kg plus $0.25 for each
additional kg {1 kg is approx. 2.2 lbs.}. All orders must be
prepaid). Search this site. News and shows. Address: RR 2,
Woodstock, Ontario N4S 7V7, Canada. Phone: (519) 5372199.
1123. Shurtleff, William; Aoyagi, Akiko. 1999. The book of
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press.
336 p. May. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm.
[321 ref]
• Summary: This edition contains a completely new
“Appendix B–Directory of Tofu Makers” (p. 313-316,
updated to 1 Aug. 1998). The page “About the Authors”
(autobiographical) has been updated, and the original
photograph has been replaced with two more recent ones–
reflecting the fact that Bill and Akiko separated in Nov. 1993
and their marriage ended in May 1995.
After the first printing in Oct. 1998, the Preface was
quite extensively revised (but not updated) to include more
about how this book came into being (early dates and
names), including the important contributions on Jeffrey and
Gretchen Broadbent, and of Nahum and Beverly Stiskin.
These Preface changes first appeared in the second printing
of May 1999.
On page 336 is “The Best of Vegetarian Cooking from
Ten Speed Press” (descriptions of eight cookbooks, with
price and ISBN). The inside rear cover has been updated,
and now includes current information about SoyaScan, the
unique computerized database produced by Soyfoods Center.
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This database now contains more than 55,000 records from
1100 B.C. to the present, and more than 73% of all records
have a summary / abstract averaging 128 words in length. A
description of the four different types of records (published
documents, commercial soy products, original interviews and
overviews, and unpublished archival documents), and the
number of each type, is given.
The front and rear covers, title page, table of contents,
and the first page of each section have been redesigned to
give the book a much more contemporary look. Still contains
500 vegetarian recipes–both Western and Eastern style.
Ten Speed Press gave this book a new ISBN: 1-58009013-8. Yet despite the many changes described above, the
authors preferred not to have this called a “new edition” or
“revised edition.” Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 925-283-2991.
1124. Mukherjee, Anjali. 1999. To your health: Soya beans,
the elixir of youth. Times of India (The) (Bombay). June 3. p.
A7.
• Summary: “A cup of soya milk a day can keep aging at
bay.” This might be the maxim of the new millennium.
The humble soya bean has been found to contain enough
properties and power that can retard aging, fight cancer,
reduce blood cholesterol and sugar, and reduce the risk of
osteoporosis–to name a few.
This article discusses each of these health claims, with
emphasis on cancer prevention and its mechanism.
Although the soya bean has long been a part of diets
throughout East Asia, it is relatively new to the Indian palate.
“You can consume soya bean protein through various soya
bean products like soya milk, soya bean flour, whole soya
beans, soya bean chunks, soya bean granules [textured soy
flour]. Sadly, soya bean sauce and soya oil, familiar to the
Indian palate, do not offer the same benefits.”
For best results, try to include in your daily diet a cup of
soya milk or 80-100 grams of tofu or about 50 grams of soya
flour. Encourage your children to eat soya beans.
The writer then gives ten specific suggestions for ways
to adopt soya beans into a family’s daily diet: (1) When
making chappati [chapati] dough, use equal parts soy flour
and wheat flour. (2) For tasty rotis, add a little soya flour
to the dough. (3) When baking, replace about one-third
of the regular flour with soya flour. (4) Use soya milk as
often and in as many ways as possible. (5) Roasted soya
nuts, which are sold in both salty or sweet flavours, are a
delicious, nutritious snack for both children and adults. (6)
When making a fruit shake, use either soya milk or tofu. (7)
Use tofu in place of paneer in your favorite recipes. (8) Add
soaked whole soya beans to soups, stews, or casseroles. (9)
Make Soya khakras in place of regular khakras. (10). When
making biscuits, substitute soya flour for part of the wheat
flour. Address: Diet and obesity consultant. Runs the Obesity
Centre in Colaba and Bandra [in Bombay].

1125. Messina, Virginia; Schumann, Kate. 1999. The
convenient vegetarian: quick-and-easy meatless cooking.
New York, NY: Macmillan USA. viii + 184 p. Illust. Index.
24 cm.
• Summary: This is a vegan cookbook. The index contains 9
entries for tofu, 9 for textured vegetable protein (TVP), 3 for
soy food products (soy foods) 3 for soybeans, 2 for tempeh, 1
each for miso, soy cheese, soymilk, soynuts, and soy yogurt.
Address: 1. MPH, RD, coauthor of The Vegetarian Way..
1126. Product Name: Trader Joe’s Soy Nuts [Roasted &
Salted, Organic Dry Roasted Salted].
Manufacturer’s Name: Trader Joe’s (MarketerDistributor).
Manufacturer’s Address: P.O. Box 3270, South Pasadena,
CA 91031-6270. Phone: 818-441-1177.
Date of Introduction: 1999. June.
Ingredients: Salted: Soybeans, canola oil, salt.
Wt/Vol., Packaging, Price: 9 oz (225 gm) plastic bag
retails for $1.89 (2000/08, Lafayette, California).
How Stored: Shelf stable.
New Product–Documentation: Talk with manager at
Trader Joe’s in Lafayette, California. 2000. Aug. 23. These
two flavors of soy nuts were introduced in about June 1999.
SKU #024094 and #027291. Label (see next page): “No
preservatives. No artificial colors or flavors.”
1127. Product Name: Soy Wonder (Soynut Butter)
[Crunchy, or Creamy].
Manufacturer’s Name: Tree of Life, Inc. (MarketerDistributor).
Manufacturer’s Address: St. Augustine, FL 32084.
Date of Introduction: 1999. June.
Wt/Vol., Packaging, Price: 18 oz (510 gm) plastic jar.
How Stored: Shelf stable.
New Product–Documentation: Ad (full page, color, trade)
in Natural Foods Merchandiser. 1999. June. “Will wonders
never cease? There’s nothing like them in the world.”
1128. Tree of Life, Inc. 1999. Will wonders never cease?
There’s nothing like them in the world (Ad). Natural Foods
Merchandiser. June.
• Summary: This full-page color ad is for Soy Wonder
(soynut butter) and Peanut Wonder (low-fat peanut butter).
A large color photo shows a jar of each product next to
the pyramids in Egypt. Soy Wonder is: “Good source of
soy protein isoflavones: More than tofu or soy drinks! No
nuts–perfect for those people who are allergic to nuts. 60%
less saturated fat than peanut butter. Creamy and crunchy
varieties.”
“Peanut Wonder and Soy Wonder are all natural. No
artificial anything–No preservatives, no hydrogenated
oils, no trans fatty acids, no mono- or di-glycerides, no
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cholesterol.” Address: P.O. Box 410, St. Augustine, Florida.
Phone: 1-800-260-2424.
1129. Product Name: Soy Flour and Soy Meal [Organic &
Non-GMO, Organic only, Non-GMO only, regular; Full-Fat,
Low Fat, Enzyme Active].
Manufacturer’s Name: US Soy, LLC.
Manufacturer’s Address: 2808 Thomason Dr., Mattoon, IL
61938. Phone: 217-235-1020.
Date of Introduction: 1999. July.
Ingredients: Whole soybeans.
How Stored: Shelf stable.
New Product–Documentation: Talk with Jim Skiff,
founder and president. 2003. Nov. 21. This product was
introduced in Jan. 2000. The company’s special variety
of whole soybeans, carefully developed for soy flour, are
ground to any mesh size the customer desires. Finer soy flour
is usually 200 mesh while meal is usually 40-60 mesh. Every
soy flour order is basically custom made, and each customer
can choose whatever characteristics he or she wishes. Soy
flour now accounts for about 75% of the company’s soyfoods
business, the other 25% being soynuts. Jim is now looking
for a brand for his various soy products.
1130. Product Name: The Organic Garden SoyNutty
Crunchies [Unsalted, Lightly Salted, Chocolate Carousel].
Manufacturer’s Name: American Health and Nutrition,
Inc.
Manufacturer’s Address: 3390 Varsity Drive, Ann Arbor,
MI 48108. Phone: 434-677-5570.
Date of Introduction: 1999. August.
Ingredients: Lightly Salted: Dry-toasted soybeans,
1% expeller pressed canola oil, 1½% sea salt. All food
ingredients are QAI (Quality Assurance International)
certified organic. Grown and processed in accordance with
the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 8 oz (227 gm) gusseted
resealable plastic bag.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (8½ by 13 inches,
4 panels, color, glossy; see next page) from Natural Products
Expo at Anaheim, California. 2000. March 24.
Spot in NFM New Product Review. Spring. 2000. p.
11. Show three packages, incl. the front panel; they come
in three flavors. “SoyNutty Crunchies are made from whole
soybeans delicately toasted without oil.” Product with Label
(8 oz bag of Lightly Sea Salted, and 1 oz bag of Chocolate
Carousel) sent by Organic Garden. 2000. June.
Talk with Cindy Maynard, director of marketing and
public relations at The Organic Garden. 2000. Nov. 9. This
product (all three flavors) went on the market in Aug. 1999.
American Health and Nutrition started in 1989 trading
organic commodities. Soyfoods Center taste test. 2000. Nov.
9. Hard, dry roasted soynuts have a poor taste and texture

compared with the dry roasted type made by Solnuts or the
oil roasted type made by Sycamore Creek. The additional
ingredients (chocolate chips, sunflower seeds, pumpkin
seeds, raisins) in the Chocolate Carousel make the product
taste much better.
1131. Product Name: Enhance Soy Cereal, Soy Protein
Powder, Soy Nuts, Soy Pasta, Soy Trail Mix, Soy Biscotti,
Soy Protein Bar.
Manufacturer’s Name: Enhance Naturally, LLP (MarketerDistributor).
Manufacturer’s Address: P.O. Box 8775, Newport Beach,
California 92558. Phone: 949-364-2623.
Date of Introduction: 1999. September.
Ingredients: How Stored: Shelf stable.
New Product–Documentation: Leaflet (color, very
attractive) from the Third International Symposium on the
Role of Soy in Preventing and Treating Chronic Disease
(Washington, DC). 1999. Nov. 1. “Enhance Naturally:
Nutritional support for healthy living.” Describes each of
these seven new products, with nutritional facts, ingredients,
and a color photo of each. “Enhance products are designed
to provide a premium line of delicious soy foods to give the
necessary health benefits of 25-30 grams of soy protein per
day, containing a minimum of 60 milligrams of isoflavones.”
“Developed by a team of M.D.s / Ph.D.s / Nutritionists at the
Soy Research Clinics of America.” “To order call 800-7008986 or visit our website at www.Dr.Soy.com.”
Talk with company representative. 1999. Nov. 11. All
of these products were introduced on 23 Sept. 1999 at the
meeting of the North American Menopause Society in New
York. The key man in the company is Dr. Ari Babaknia,
M.D. Born in Persia and a graduate of Johns Hopkins Univ.,
he was practicing OB/GYN for many years, but increasingly
his patients refused to take conventional estrogen
replacement therapy, so he stopped his practice to develop
natural alternatives.
1132. Riccardi, Victoria Abbott. 1999. Enjoying soy: You
know it’s good for you. Now learn to like it. Boston Globe.
Oct. 20.
• Summary: When people hear the word “soy,” different
images come to mind. “For devotees of sushi, it might be
emerald green soybeans. For the Woodstock generation, it
could be custardy blocks of tofu. And for juice bar addicts,
it might be soy milk for smoothies.” But whoever you are,
soy has “likely crossed your radar screen. And pretty soon its
going to be on every channel.”
Peter Golbitz, president of Soyatech Inc. (Bar Harbor,
Maine) has just completed a market study. In 1998 total
soyfoods sales were $1.78 billion, up 18% from 1997. They
are projected to be $2.6 billion by the year 2000.
Gives a good profile of two local mom-and-pop
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companies: Health-Trip Foods Inc. of Concord, owned by
Eileen Moriarty and Dan Sanford, makes soynut butter. 21st
Century Foods Inc. of Jamaica Plain, owned by Rudy and
Lovin Canale, makes 800 lb/day of tofu. Before coming to
the USA, Rudy ran a health food restaurant in Italy. He came
here in 1977 to study macrobiotics at the Kushi Institute
in Becket, Massachusetts. In 1981 he and an Italian friend
started making tempeh in Brookline. Soon they added tofu
products, using tofu made by another company. When the
cost of the tofu became prohibitive, they started making
their own. Now he and his wife, Lovin, do all the work and
delivery. Last year they had $175,000 sales, and even with
no advertising they make a profit.
1133. Egan, Jeanette Parsons. 1999. Soy! Soy! Soy! Enjoy
soyfoods’ benefits in delicious recipes. Tucson, Arizona:
Fisher Books. xxx + 162 p. Oct. Illust. Index. 23 cm. Simply
Healthy Series.
• Summary: This is a soyfoods cookbook. Contents:
Dedication. Acknowledgments. Why I love soyfoods: Why
eat soyfoods?, soy’s health benefits, reduces heart disease,
helps prevent cancer, soy for your bones (osteoporosis),
to flash or not to flash (menopause), what about soyfoods
allergies, how much soy should I eat? (soy protein,
isoflavones), where to purchase soyfoods, how to add soy
to your diet, important notes about eating soy. A soyfoods
glossary: Black soybeans and yellow soybeans, green
soybeans (edamamé), meat alternatives or analogs, miso,
soy cheeses, soy cream cheese, soy flour, soy grits, soy milk
(soy beverages), soybean oil, soynuts, soynut butter (roasted
soybean butter), soy protein concentrates, soy protein
isolates, soy sauces (tamari, shoyu), soy yogurt, tempeh,
textured soy protein (TSP), tofu. Appetizers. Soups. Salads.
Main dishes. Side dishes. Breads. Breakfast dishes. Desserts.
Mail order sources for soyfoods. Other sources.
Contains 8 full-page color photos showing recipes. This
is not a vegetarian cookbook. Recipes call for the use of
chicken (4 recipes), ground beef, ham, crab meat, etc.
1134. Product Name: GeniSoy Soy Nuts! (Toasted without
Oil–Non-GMO Soybeans) [Salted, Hickory Smoked,
Barbecue, Unsalted].
Manufacturer’s Name: GeniSoy Products Co.
(Manufacturer-Distributor).
Manufacturer’s Address: Fairfield, CA 94533. Phone:
1-888-436-4769.
Date of Introduction: 1999. October.
Ingredients: Salted: IP soybeans, organic salt, organic
expeller pressed canola oil. Barbecue: IP soybeans,
seasonings (salt, fructose, dehydrated tomato, natural flavors,
dehydrated onion and garlic, torula yeast, natural color
[paprika and annatto], dried molasses, citric acid, autolyzed
yeast extract), organic expeller pressed canola oil.
Wt/Vol., Packaging, Price: 5 oz (140 gm) gusseted foil

package, or 0.7 oz plastic bags (samples).
How Stored: Shelf stable.
Nutrition: Per 28 gm serving: Calories 120, calories from
fat 36, total fat 4 gm (6% daily value; saturated fat 1 gm),
cholesterol 0 mg, sodium 420 mg (18%), total carbohydrate
9 gm (dietary fiber 5 gm [20%], sugars 5 gm), protein 12 gm.
Vitamin A 2%, vitamin C 0%, calcium 6%, iron 6%. Percent
daily values are based on a 2,000 calorie diet.
New Product–Documentation: Ad (full page, color) in
Vegetarian Times. 1999. Oct. p. 75. “Soy Nuts! The natural
and delicious way to enjoy the health benefits of soy.” Shows
packages of each of the four flavors. Ad (full page, color)
in NFM’s New Product Review. 1999. Fall. p. 16. Show’s
Genisoy’s Ultra Soy (protein powder) and soy nuts.
Leaflet (color, glossy). 2000. Jan. “Get a little nuts!
Introducing Soy Nuts from GeniSoy.” Talk with Ed Cabelera
of GeniSoy. 2000. April 28. The company now makes dry
roasted soy nuts which are used extensively in its energy
bars and also sold as a separate item. Samples of each
soy nut product sent by Ed Cabelera. 2000. May 3. Label:
4.75 by 8.5 inches. Foil package. The word “Soy Nuts!” is
written in large red letters with a white border inside a black
border. The background color is different for each flavor.
Front panel text: “Tear here. Reclosable zipper. GeniSoy soy
protein products. Isoflavones–Genistein, Daidzein. See back
panel. Toasted without oil. 60% less fat than peanuts.” An
illustration shows many soynuts scattered around the front
panel. Back panel text: “Delicious, nutritious, healthy snack.
Certified IPP–Identity preservation program. Non-GMO
soybeans. Vegan.” A large, detailed table shows the average
composition of individual and total isoflavones per serving.
1135. Product Name: Soy Nut Butter (Roasted & Salted).
Manufacturer’s Name: Maranatha Natural Foods.
Manufacturer’s Address: P.O. Box 1046, Ashland, OR
97520. Phone: 1-800-299-0048.
Date of Introduction: 1999. October.
Ingredients: Dry roasted soy nuts (from Solnuts), unrefined
soy oil, sea salt.
Wt/Vol., Packaging, Price: 16 oz glass jar.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Talk with (call from) Craig
Landy of Chicago, Illinois. 1999. Sept. 10. He worked as
a consultant with Maranatha and Solnuts to develop this
product. It was debuted at the IFT show at the Solnuts Booth.
For details, promo sheets, and a sample contact Lauren
Ravin of Maranatha at 1-800-299-0048 (Sales).
Talk with and Label sent by Lauren Ravin. 1999. Sept.
15. Maranatha merged with Sunspire (a chocolate company)
in early August 1999 to form Sunspire-Maranatha. The
headquarters is in San Leandro. Call Maggie at 510-5699731. Label: 9.25 by 3.25 inches. Blue, white, black, green,
and orange on tan. Four color photos making up a square
show: Soybean leaves, sunsets (2) and a wave breaking.
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“All natural, smooth, roasted, salted. Oil separation occurs
naturally. Stir and refrigerate after opening. Soy nut butter.
Maranatha produces 100% natural nut and seed butters, trail
mixes and certified organic foods. We search the world for
the highest quality, best tasting ingredients. Our butters are
ground and bottled in our own factory, nestled against the
Cascade Mountains in Oregon. Our containers are 100%
recyclable-our commitment to preserving the environment.
Pure and healthy foods are vital for a healthy body, mind
and spirit. We never use artificial preservatives, colorings,
stabilizers, flavorings or genetically engineered ingredients.
Made in a plant that processes peanuts. Please recycle this
container.”
1136. Houle, Barbara M. 1999. Oh boy, soy! Telegram &
Gazette (Worcester, Massachusetts). Nov. 3.
• Summary: Elizabeth M. Ward of the American Dietetic
Association discusses the new FDA heart health claim for
soy. Food include whole dry soybeans, fresh immature
soybeans [edamame], roasted soy nuts, tofu, and textured
soy protein. Large photos show: Green soybeans in the pods,
roasted and salted soy nuts, and many cartons of soymilk.
Address: Food Editor.
1137. Kluger, Jeffrey. 1999. What’s for dinner? Our chef
whips up a tasty meatless meal that’s good for you–and for
nature. Time. Nov. 8.
• Summary: In the “health and environment” section: The
article begins: “If the human race becomes vegetarian in
the next century, animal-rights activists will be ecstatic. But
what about the rest of us? Can we possibly enjoy a meat-free,
dairy-free [sic] future when hunter-gatherer appetites will
still be hard-wired into our genes?”
Time has chosen Louis Lanza, executive chef at and
owner of Josie’s Restaurant and Juice Bar in New York City,
to prepare a dinner for the year “2025 that would be good
for the body–and the planet. In his tasty menu, liver pate
gives way to lentil pate, steak is replaced by tofu cutlet and a
banana-and-ice-cream dessert is made with rice milk instead

of cow’s milk.”
The dinner includes: “Soup and salad: Chick-pea miso
soup with salad of organic baby greens, heirloom tomatoes
and toasted soy nuts.
“Entree: Seared tofu cutlets in an orange chipotle glaze
with mushrooms, butternut squash and wheatberries.” For
dessert is a sundae of rice “ice cream” [Rice Dream].
1138. Schultz, Stacey. 1999. Pass the tofu tacos: Soy-based
foods are disease fighters, but they can taste pretty weird.
U.S. News and World Report. Nov. 22. p. 77-78.
• Summary: Another typical soy article: Soy is healthy, sales
are booming, the stuff tastes awful. During the past year,
soyfood sales have increased 35% to $494 million, largely
because of reports of soy’s health benefits–many of which
are caused by isoflavones. Studies show that older women
who consume soyfoods are likely to benefit. In one recent
study, post-menopausal women who ate 40 grams of isolated
soy protein a day for 12 weeks experienced a 45% decrease
in the number of hot flashes.
A sidebar titled “How to fit soy into your diet” gives
short descriptions of some “whole soy foods” and the
number of grams of protein per serving: Soy milk, whole
soybeans (edamame or cooked dry soybeans), miso, textured
soy protein, and tofu. A large photo soys many types of
prepared soyfoods (not in packages). Contains several factual
errors, e.g. soy nuts are high in cholesterol, etc.
1139. American Health & Nutrition, Inc. 1999. The Organic
Garden–The easy and delicious way to add soy to your diet:
Soy foods grown without chemicals for a healthier world
(Leaflet). Ann Arbor, Michigan. 4 panels each side. Each
panel 22 x 9 cm.
• Summary: “The Organic Garden” is a trademark of
American Health & Nutrition, Inc. The company makes
a line of SoyNutty Crunchies and a line of Soy-N-Ergy
breakfast cereals. Address: 3990 Varsity Dr., Ann Arbor,
Michigan 48108.
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1140. Skiff, James. 1999. New Japanese law concerning
labeling of foods made with genetically engineered
ingredients (Interview). SoyaScan Notes. Dec. 22. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Jim is aware of this Japanese law, which was
passed in Oct. 1999 but does not take effect until 1 April
2001. Jim Echle, head of the American Soybean Association
office in Tokyo, told Jim about the law; Echle is extremely
receptive to the needs of his Japanese customers, such
as tofu makers. ASA is also getting more involved with
issues involving identity preserved (IP) soybeans; they
are organizing an IP conference on Jan. 17 in St. Louis,
Missouri.
Skiff then faxes Shurtleff a provisional translation of
the labeling guidelines, in the form of a 1-page table. The
translation was done by ASA-Tokyo and sent to Skiff by
Jim Echle. There are three columns: (1) Classification of
food: A. Not equivalent to conventional foods with regard
to composition, nutrients, or intended use. B. Equivalent to
conventional foods, but modified DNA or protein produced
therefrom remains after the manufacturing process. C.
Equivalent to conventional foods, but modified DNA or
protein produced therefrom is removed or decomposed and
no longer exists in the in the final food. (2) Examples of the
three types of foods: A. High oleic acid soybean oil. B. Tofu
and tofu products, soybean sprouts, natto, soymilk, miso,
soybean flour, roasted soybeans, corn, popcorn, potatoes,
etc. C. Soy sauce, soybean oil, high fructose corn syrup. (3)
Method of labeling: “Soybean (genetically modified),...”
Address: US Soy, 2808 Thomason Dr., Mattoon, Illinois
61938. Phone: 217-235-1020.
1141. SoyaScan Notes. 1999. Major soy-related company
acquisitions and mergers worldwide 1990-1999 (Overview).
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1990 Jan.–Worthington Foods acquires La
Loma Foods of Riverside, California (formerly Loma Linda
Foods, owned by the Seventh-day Adventist Church).
1990 (early)–Daniel Gevaert purchases the Lima
Andiran site at Andiran (near Mezin) in southern France
from Lima Foods–but not the Lima trademark. In June 1990
Daniel and his wife, Valerie, established Danival.
1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd.
(makers of Vitasoy soymilk) acquires Nasoya Foods of
Leominster, Massachusetts.
1990 Dec. 21–The Haldane Foods Group (a subsidiary
of British Arkady Ltd., which is in turn owned by ADM)
acquires Unisoy Milk ‘n’ By-Products Ltd. of Cheshire,
England.
1991 Jan. 1–The Haldane Foods Group acquires
Granose Foods Ltd. of Watford, Hertfordshire, England
(formerly owned by the Seventh-day Adventist Church).
1991 Jan. 28–Tetra Pak International acquires AlfaLaval AB.

1991 April–Huegli Naehrmittel A.G. acquires Soyastern
Naturkost GmbH / Dorstener Tofu Produktions GmbH.
1991 Dec.–Specialty Food Ingredients (SFI) Europe BV
acquires Solnuts BV (Netherlands) and Solnuts Inc. (Hudson,
Iowa).
1992 Oct.–Central Soya Co. acquires the Protein
Division of Aarhus Oliefabrik in Denmark.
1993 June–Vitasoy purchases Azumaya Inc. (America’s
largest tofu manufacturer, and the low-price leader) in
California, for an estimated $4-$5 million. Vitasoy is now in
the tofu business.
1993 June–21st Century Foods acquires Farm Foods
from Barricini Foods.
1993–House Foods of Japan purchases the remaining
50% of House Foods & Yamauchi, Inc. from Mr. Shoan
Yamauchi. The new company is named House Foods
American Corporation.
1993 July–Nutrition et Santé (part of the Sandoz Group)
acquires Société Soy of Saint-Chamond, France. The latter
company was renamed Nutrition et Soja, and on 15 Oct.
1994 it moved into a new factory at Revel (near Toulouse),
France.
1993 (mid)–B & K Holdings of Switzerland acquires
Sojinal of Issenheim, France.
1993?–Kineret (pronounced kuh-NAIR-et) Acquisition
Group acquires Farm Foods from 21st Century Foods, then
in Nov. 1993 the Hain Food Group acquires Kineret plus
some assets of Barricini Foods Inc.
1996 April 22–Alpro (Belgium) purchases Sojinal
(France).
1995 April 21–Irene and Len Stuttman buy back control
of their company, INARI Ltd. (dba. Sycamore Creek)
from J. Charles Follett (former CEO) and Peter L. Pairitz
(accountant).
1995 April–Quest International, a unit of Unilever,
acquires A.E. Staley’s Gunther Products Division.
1997 Feb. 3–Monsanto purchases Asgrow Seed Co.
from Seminis Inc., a subsidiary of Empresas La Moderna,
S.A. (ELM).
1997 Aug. 24–DuPont signs a letter of intent to acquire
Protein Technologies International, a wholly-owned
subsidiary of Ralston Purina Co.
1997 Oct. 14–The Hain Food Group acquires Westbrae
Natural, Inc., makers of soymilk. Westbrae’s new name
becomes Hain Food Group–Westbrae. 1997 Dec. 3–DuPont
finalizes its purchase of Protein Technologies International
(PTI–the world’s leading manufacturer of soy protein
isolates).
1998 Oct. 16–Worthington Foods purchases the Harvest
Burger product line from ADM; by agreement, ADM will
continue to make the Harvest Burgers at its Illinois plant.
1998 Dec. 31–DE-VAU-GE acquires Bruno Fischer
GmbH, which sells bottled soymilk; both companies are
located in Germany.
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1999 Jan. 4–W.G. Thompson & Sons Ltd. of Blenheim,
Ontario, Canada, purchases Sycamore Creek Co., a maker of
soynuts and soynut butter (located in Mason, Michigan).
1999 Oct. 4–The Kellogg Co. (famous maker of
breakfast cereals, Battle Creek, Michigan) buys Worthington
Foods Inc., America’s leading maker of meat alternatives.
1142. Product Name: Balance Outdoor (All Natural Energy
Bar) [Honey Almond].
Manufacturer’s Name: Balance Bar Co. (Distributor–
Made in Canada).
Manufacturer’s Address: Carpinteria, CA 93013. Phone:
1-800-678-4246.
Date of Introduction: 1999.
Ingredients: Toasted soy pieces, EnergySmart (mixed
fruit juice concentrates and natural grain dextrins)*, organic
brown rice syrup, soy protein isolate, almond pieces, whey
protein concentrate, calcium caseinate, organic agave nectar,
FruiTrim (mixed fruit juice concentrates and natural grain
dextrins)*, whey, honey, ground almonds. Contains 2% or
less of: Soy cotyledon fiber, natural flavors, rice flour, soy
lecithin, canola oil, flax seeds, salt, mixed tocopherols. * =
Registered trademarks of Advanced Ingredients, Inc.
Wt/Vol., Packaging, Price: 1.76 oz (50 gm) wrapped in
foil. Retails for $0.99 at Trader Joe’s (2000/04, Lafayette,
California).
How Stored: Shelf stable.
Nutrition: Per 50 gm.: Calories 200, calories from fat
50, total fat 6 gm (9% daily value; saturated fat 1 gm),
cholesterol < 5 mg, sodium 140 mg (6%), potassium 250 mg
(7%), total carbohydrate 21 gm (dietary fiber 3 gm [12%],
sugars 12 gm), protein 15 gm. Vitamin A 0%, vitamin C 0%,
calcium 10%, iron 8%. Percent daily values are based on a
2,000 calorie diet.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2000.
April 23. This is a baked, uncoated bar. Label text: “15 gm
protein. Sustained energy. All natural–nothing artificial.
Uncoated, will not melt. Hunger satisfaction and sustained
energy. Sweetened without refined sugars. 40-30-30 balanced
nutrition. 15 gm of high quality protein. Your complete
satisfaction guaranteed.” A simplified illustration on the front
panel shows a rayed sun rising over mountains, with a river
in the foreground. Soyfoods Center Taste Test. Delicious,
but much too sweet for our tastes. It is called an Outdoor Bar
because it does not have a chocolate coating, which melts.
1143. Kamachi, Noriko. 1999. Culture and customs of Japan.
Westport, Connecticut: Greenwood Press. xxxii + 187 p.
Illust. Maps. 25 cm. Series: Culture and customs of Asia.
[65+* ref]
• Summary: Chapter 6, “Cuisine,” focuses on typical
Japanese meals today. Most urban Japanese today have
a Western-style breakfast, which can be prepared more

quickly. “The traditional breakfast requires cooking rice,
making miso soup, drilling dried fish, and slicing pickled
vegetables.” Natto (fermented soybeans) was often served
with raw egg. Also popular was raw egg seasoned with soy
sauce poured over a bowl of steaming hot white rice.
In chapter 9, “Holidays, festivals, and annual events” is
a section about “Setsubun (Celebration of new season)” (p.
142-43). In ancient times at Japan’s imperial court, rituals to
commemorate passage of the four seasons were observed.
During the Heian period (794-1185), these were very serious
concerns for the court nobles and aristocrats. The most
important ritual, celebration of the beginning of spring,
had spread among the commoners by the Edo / Tokugawa
period (1600-1867) and was observed nationwide. However
Setsubun is not designated as a national holiday and the
custom is no longer observed in most households. However
it is practiced in a big way in some Buddhist temples, where
many people gather to participate in the ceremonies.
On the evening of risshun (the first day of spring,
which falls on Feb. 3 or 4), a ritual took place in ancient
times in the imperial court to chase out evil spirits. Long
afterward, ordinary people adopted the ritual of scattering
beans inside their house while shouting “Devils out, Good
fortune in!” It is fun for children to scatter soybeans while
wearing homemade masks of the devil or the goddess of
fortune. During the period immediately after World War II
when treats were scarce, eating roasted soybeans made this
ritual doubly enjoyable. Address: Prof. of History, Univ. of
Michigan, Dearborn.
1144. Wild Oats Community Market; Alfalfa’s Markets.
2000. The joy of soy: Resolve to evolve. This millennium,
pick up a good habit. Your guide to soyfoods–True health
food. Colorado. 8 panels. [10 ref]
• Summary: This is a chain store newspaper (published from
time to time; copyrighted 1998), with this issue devoted to
soyfoods. It contains ads for many soy products sold at the
store, many of them on sale. “Soy strategy: 3 New Year’s
resolutions. 1. Get healthy. 2. Lose weight / cut down on bad
fats. 3. Help protect the environment.
A sidebar titled “Cool beans! Top ten reasons to enjoy
soy” states: “1. Soy protein helps reduce cholesterol levels,
thereby reducing the risk of coronary heart disease, which
accounts for more than 500,000 deaths in the U.S. per year.
“2. The soybean is the only vegetable to offer a complete
protein profile, equal to both meat and eggs in its protein
content.
“3. As a complete protein, soy contains all nine essential
amino acids. (The human body needs twenty amino acids,
only eleven of which are produced by our bodies).
“4. Soybeans are higher in essential, healthful fats than
most vegetable foods.
“5. Soybeans are a good source of several vitamins and
minerals, including calcium, zinc, copper, magnesium, iron
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and many of the B vitamins.
“6. One acre of soybeans provides about 30 times more
protein than one acre devoted to raising beef.
“7. Soy is also the richest dietary source of isoflavones,
which act as phytoestrogens that may help protect against
cancer, osteoporosis and menopause.
“8. Soy may increase bone density and reduce the risk of
osteoporosis.
“9. Soy may reduce menopausal hot flashes in women–
good news for those women who do not wish to take
hormone replacement therapy.
“10. Other heart-healthy benefits of soy include low
saturated fat, high calcium content, high essential fatty acid
(EFA) content, high vitamin E content and no cholesterol.”
There are definitions of and information about: Miso,
shoyu, tamari, tofu, tempeh, soy milk, soy yogurt, soy
cheese, soy desserts, soy oil, soy flour, texturized soy protein,
soy grits, soy nuts, edamame (soy in the pod), and meat
alternatives.
1145. Deane, Donna. 2000. Get more soy in your life:
Doctors say soy is good for you. So come on, get started. Los
Angeles Times. Jan. 12. p. H1, H3. Food section.
• Summary: Discusses tofu, miso, edamame, soy sprouts,
and roasted soybeans, with recipes for each. Edamame, or
soybeans in the shell, are becoming popular, partly because
they are fun to eat, tasty, and rich in protein. They are
showing up in Asian restaurants and appetizer menus, and
can be found in specialty and health food stores, and in the
produce section of some supermarkets and farmers markets.
A photo shows edamame. Address: Times Test Kitchen
Director.
1146. GeniSoy Products Co. 2000. Get a little nuts!
Introducing Soy Nuts from GeniSoy (Leaflet). Fairfield,
California. 2 p. Jan. Front and back. 28 cm.
• Summary: The front of this glossy color leaflet shows
handsome foil packages four flavors of GeniSoy Soy Nuts
(Salted, Unsalted, Barbecue, Hickory Smoked) against
a white background. “IPP certified non-GMO soybeans.
Toasted without oil! 60% less fat than peanuts. Isoflavones:
Genistein, Daidzein. GeniSoy soy protein products: The
magic of soy.”
On the back are nutrition facts and ingredients for each
flavor, plus a detailed table that gives total and individual
isoflavones per 28 gm serving. www.genisoy.com. Address:
Fairfield, California 94533. Phone: 1-800-436-4769.
1147. Product Name: Whole Roasted Soynuts (Oil
Roasted) [Unsalted, Lightly Salted, Ranch, Mesquite /
Barbecue, Honey Roasted, Wasabi, Chips, Pieces].
Manufacturer’s Name: US Soy, LLC.
Manufacturer’s Address: 2808 Thomason Dr., Mattoon, IL
61938. Phone: 217-235-1020.

Date of Introduction: 2000. January.
Ingredients: Whole soybeans, organic soy oil.
How Stored: Shelf stable.
New Product–Documentation: Talk with Jim Skiff, founder
and president. 2003. Nov. 21. This product was introduced in
Jan. 2000. The company’s special variety of whole soybeans,
carefully developed for soynuts, are roasted (deep-fried) in
organic soy oil. The initial name for Barbecue was Mesquite.
Chips and pieces are used in energy bars, trail mixes, etc.
Each customer can choose whatever flavors he or she wishes.
Soynuts now account for about 25% of the company’s
soyfoods business, the other 75% being soy flour. Jim is now
looking for a brand for his various soy products.
Leaflet (see next page) sent by Patricia Smith from
Natural Products Expo at Anaheim. 2005. March. “US Soy’s
How to be a Soy Nut.” The labels of two flavors of Health
Nuts are shown: Original and Cajun.
1148. Purvis, Kathleen. 2000. Say soy! New foods and
drinks keep sprouting from these magic beans. Post-Dispatch
(St. Louis, Missouri). Feb. 14.
• Summary: Perhaps the tastiest form of soy is edamame.
These green soybeans, boiled, salted, and served chilled, are
the “latest craze in the chi-chi [“chic”] cocktail set.” In Japan
they are served as snacks with beer or sake.
In the six months before June 1999, sales of soyfoods
have grown 34.4%, according to data from SPINS. Sue
Havala notes that soymilk is now available at mainstream
food stores / supermarkets. A full-page color photo shows
bright green edamame, with the pods both opened and
closed. Contains four recipes and a glossary of the following:
Green soybeans, soymilk, soy flour, soy nuts, canned
soybeans, soynut butter, miso, tofu, tempeh, soy sauce.
Address: Knight Ridder Newspapers.
1149. Erickson, Marsha. 2000. Soy foods may lower
cholesterol: In season. News-Tribune (Duluth, Minnesota).
Feb. 17.
• Summary: “Editor’s note: The American Heart Association
has designated February as American Heart Month.
Throughout the month, In Season is focusing on the ‘right
stuff’ to feed your heart. Today the spotlight is on soy foods.
Coming next week: Whole grains.”
Soyfoods are good for the heart. They “are rich in
special plant chemicals called isoflavones. These isoflavones
may directly lower blood cholesterol. In addition, soy foods
are low in saturated fat, high in soluble fiber, cholesterol-free
and contain high quality protein.
“Food sources of soy include soynut butter, roasted
soynuts, soy flour, miso, tofu, tempeh, textured soy protein
and soymilk.”
A black and white photo has a border of “green
soybeans,” both in the pods and shelled. The text, titled
“Great soy sources,” states: The FDA now allows products
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that contain at least 6.25 grams of soy protein per serving to
say on the label that the product may reduce the risk of heart
disease. Products that are good sources of soy protein per
serving are:
4 ounces of firm tofu contains 12 grams of soy protein.
4 ounces of soft tofu contains 9 grams. 1 soy burger contains
10-12 grams. 8 ounces [1 cup] soymilk contains 10 grams.
½ cup cooked soybeans contains 16 grams. ½ cup green
soybeans [shelled edamame] contains 10 grams. ½ cup
tempeh contains 19 grams. ½ cup roasted soy nuts contains
39 grams. Address: Registered Dietitian, Miller-Dwan
Medical Center; Duluth representative of the Minnesota
Dietetic Assoc.
1150. Product Name: Clif Bar [Crunchy Peanut Butter,
Chocolate Brownie, Cranberry Apple Cherry, Carrot Cake,
Cookies ‘n Cream, Apricot, Chocolate Chip, Chocolate Chip
Peanut Crunch, GingerSnap, Chocolate Almond Fudge].
Manufacturer’s Name: Clif Bar Inc.
Manufacturer’s Address: 1610 Fifth St., Berkeley, CA
94710. Phone: 510-558-7855 X-236.
Date of Introduction: 2000. March.
Ingredients: Crunchy Peanut Butter: Brown rice syrup,

rolled oats, ClifPro (soy nuggets [soy protein isolate, rice
flour, oat flour], soy flour, roasted soybeans), evaporated
cane juice, peanut butter (peanuts, salt), peanut flour,
ClifCrunch (apple fiber, oat fiber, milled flaxseed, soy fiber,
chicory extract, lemon fiber, psyllium), fig paste, peanuts, tea
extract. Vitamins and minerals (lists 23).
Wt/Vol., Packaging, Price: 2.4 oz (68 gm) in foil bag.
Retails for $0.89 (2000/05, Lafayette, California).
How Stored: Shelf stable.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2000.
April 23. 4 by 6 inches. Foil bag. Brown, red, white,
yellow, green, and blue. A color illustration shows a rock
climber daringly suspended underneath a rock with sky and
mountains in the background. Label text: “Nutrition for
sustained energy. Soy protein. 23 vitamins and minerals.”
The back panel gives quotes from Gary and Lisa, cofounders of Clif Bar Inc. Gary: “The Clif Bar is named
after my father, Clifford, my childhood hero and companion
throughout the Sierra Nevada mountains.” “Lisa: “At Clif
Bar we believe in eating for life. To us, this means enjoying
good, nutritious food every day. Moist and chewy Clif Bars
are baked with whole grains and fruit–because taste matters
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and because sound nutrition has always been about real
food.”
Talk with Molly Lori, Registered Dietitian, Consumer
Service, Clif Bar Inc. in Berkeley, California. 2000. May
17. The first Clif Bar was introduced in about 1992; several
of them contained “a small amount of soy protein in the
highest protein flavors.” They had some soymilk and roasted
soybeans in about five of the flavors. She does not know
when the soy was added to each flavor. The product line was
reformulated in March 2000, and soy protein was included in
all the ten different flavors; the “more evolved” line is now
more nutritionally complete and more nutritious. Another bar
is the Luna Bar, for women. Her company does not think in
terms of “40-30-30” or believe in that “balance” philosophy.
The Clif Bar contains about 65% of the calories from
carbohydrates, 20% from protein, and 15% fat. She thinks of
the category as “Energy Bars.”
Clif Bar fact sheet sent by Molly. 2000. May 17. Lists
the ten flavors with nutritional facts and ingredients for each.
Leaflet titled “I’m darn picky ‘bout my food–’n these
Clif Bars are downright delicious.” This is said by a cowboy
(with a grimace or “sour” look on his face like he’s not
gonna like it) on the front panel. Below that is written:
“energy is you... you are energy.” Describes, colorfully, the
company and its ten products.
1151. Product Name: DrSoy Soy Cereal with Soynuts &
Raisins, Soy Flakes with Soynuts & Raisins, Soy Protein Bar
[Chocolate, Chocolate Peanut, Lemon], Soy Nuts [Natural,
Onion & Garlic, Barbecue], Soy Trail Mix [California,
Delux, Tropical Blend], Soy Protein Beverage Mix {Shake}
[Natural, Vanilla, Chocolate].
Manufacturer’s Name: DrSoy.com.
Manufacturer’s Address: 15375 Barranca Way, Suite
B-101, Irvine CA 92618. Phone: 1-877-DRSOY-2000 or
949-585-9393.
Date of Introduction: 2000. March.
Ingredients: Incl. soy protein isolates
How Stored: Shelf stable.
New Product–Documentation: Leaflet (glossy, color, front
and back) from Natural Products Expo, Anaheim, California.
2000. March. “DrSoy.com–Great tasting soy foods.” The
front of this leaflet has yellow, white, and black lettering on a
bright red background. All the products are packed in bright
red packages. Various whole and sliced fruits, berries, and
chunks of chocolate are scattered in front of the products. On
the back, in black on white, is a letter from Dr. Babaknia, a
brief description of the 12 products, their benefits, and the
company address and phone number.
Ad (full page, color) in Natural Foods Merchandiser.
2000. Sept. p. 36. “Amazingly healthy. Amazingly tasty.”
The basic appearance is quite similar to the red leaflet above.
A large table at the center of the ad shows that the No. 1
ingredient in the DrSoy protein bar is soy protein, as opposed

to Corn Syrup for the GeniSoy and Balance bars. The only
address given for this upstart start-up company is www.
drsoy.com.
1152. Product Name: Soy Nuts.
Manufacturer’s Name: Earthwise Foods (Marketer).
Manufacturer’s Address: 217 Cedar Dr., Hudson, WI
54016. Phone: 715-549-6822.
Date of Introduction: 2000. March.
Ingredients: Incl. organic popcorn, organic soybeans,
expeller-pressed hi-oleic canola oil, natural seasonings.
Wt/Vol., Packaging, Price: 5 oz (141 gm) gusseted foil
pouch.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (8½ by 11 inch,
black photocopy on green) from Natural Products Expo West
(Anaheim, California). 2000. March.
1153. Edward & Sons. 2000. A new look and a new variety!
Organic vegan. Premier Japan (Sell sheet). Carpenteria,
California. 1 p. Single sided.
• Summary: Shows the front label of four organic bottled
sauces: Garlic Tamari, Ginger Tamari, Wasabi Tamari, and
Thai Soynut. The first three are 5 oz, the last is 10 oz. On
each is a vegan logo. Address: P.O. Box 1326, Carpinteria,
California 93014. Phone: 805-684-8500.
1154. Product Name: GeniSoy: Nature Grains (Uncoated
Baked Bar) [Chocolate, Banana Nut, Wild Berry, Oatmeal
Raisin].
Manufacturer’s Name: GeniSoy Products Co.
(Distributor).
Manufacturer’s Address: Fairfield, CA 94533. Phone:
1-888-436-4769.
Date of Introduction: 2000. March.
Ingredients: Banana Nut: Syrup blend (cane juice, brown
rice, organic agave), soy protein (IP toasted soy beans, IP
Supro brand isolated soy protein and IP soy flour), fruit paste
(raisin and/or plum), rolled oats, whole wheat flour, dried
cranberries, glycerine, peanut butter, canola oil, salt, natural
flavors.
Wt/Vol., Packaging, Price: 2.3 oz (66.5 gm) in foil
wrapper.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (glossy color).
1999. Dec. “GeniSoy’s Nature Grains: Soy protein bar baked
to perfection.
Talk with Ed Cabelera of GeniSoy. 2000. April 28.
These four bars were introduced in March 2000. They are
baked, whereas previous bars were extruded. Each flavor is
loaded with dry-roasted soynuts (baked in-house by GeniSoy
Products). They have more of a crunchy texture, somewhat
like a granola bar, than previous GeniSoy bars. By not using
a chocolate coating, the baked bars are lower in fat, and
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therefore qualify for the FDA heart health claim, which each
label now bears. Ed believes that GeniSoy now has the only
bars on the market that can make a heart claim. GeniSoy
bars are the only ones that have always featured soy in the
product name. They are generally lower in fat, higher in
protein, and (Ed believes) better tasting than competing bars.
Within the broad category of nutrition bars, there are
several subcategories: Energy bars (such as Power Bar and
Cliff Bar), High Protein Low Carb Bars (for those following
the Zone Diet, and for body builders; these contain a lot
of glycerin, which the manufacturers choose not to call a
carbohydrate).
Samples (Products with Labels) and leaflets sent by Ed
Cabelera. 2000. May 3.
1155. Product Name: Grandpa Po’s Nutra Nuts [Slightly
Unsalted, Slightly Sweet, Slightly Spicy].
Manufacturer’s Name: Nutra Nuts, Inc. (Marketer).
Manufacturer’s Address: 8033 Sunset Blvd., Suite 780,
Los Angeles, CA 90046. Phone: 818-761-6502.
Date of Introduction: 2000. March.
Ingredients: Incl. organic popcorn, organic soybeans,
expeller-pressed hi-oleic canola oil, natural seasonings.
Wt/Vol., Packaging, Price: 5 oz (141 gm) gusseted foil
pouch.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (8½ by 11 inch,
color, glossy, single sided; see next page) from Natural
Products Expo West (Anaheim, California). 2000. March.
“Now there are three reasons to go nutty.” A color photo
shows the package for all 3 flavors with the Label (front
panel). “The all natural popcorn snack with soy beans.” Website www.nutranuts.com.
1156. Stephens, Roger; Stephens, Jane Ade. ed. and comp.
2000. Soyfoods guide 2000: Helpful tips and information for
using soyfoods. Indianapolis, Indiana: Stevens & Associates,
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No
index. 28 cm. [23 ref]
• Summary: This guide is available only on a limited basis
to dietitians and health professionals. Contents: Health:
Add soy to diet to reduce heart disease (FDA recommends
25 grams of soy protein a day to reduce blood cholesterol
levels), sample day soy meal planner (easy ways to add
25 grams of soy protein). Daily soyfood guide pyramid.
Soy and your health–Scientists are learning about soy’s
health benefits: Isoflavones, heart disease, menopause &
osteoporosis, cancer, allergies, diabetes & kidney disease,
fat. Soyfood Descriptions: Meet the bean: Green vegetable
soybeans (edamame), hydrolyzed vegetable protein (HVP),
infant formulas, soy-based, lecithin, meat alternatives (meat
analogs), miso, natto, nondairy soy frozen desserts, soy
cheese, soy fiber (okara, soy bran, soy isolate fiber), soy flour
(50% protein), soy grits, soy protein concentrate, soy protein

isolate (isolated soy protein, 90% protein), soy protein,
textured (flour or concentrate), soy sauce (tamari, shoyu,
teriyaki), soy yogurt, soybeans, soymilk, soy beverages,
soynut butter, soynuts, soybean oil & products, sprouts
(soy), tamari (see soy sauce), tempeh, Teriyaki sauce (see
soy sauce), tofu & tofu products, whipped toppings, soybased, yuba. Helpful charts: Soyfood substitutions, soyfood
isoflavone content. Soyfoods web site. Soyfood composition.
Recipes using: Meat alternatives, textured soy protein, whole
soybeans, soy flour, soynut butter, soymilk, tofu. Address:
4816 North Pennsylvania Street, Indianapolis, Indiana
46205. Phone: 317-926-6272.
1157. Edmondson, John Robert. 2000. J.B. “Ben”
Edmondson, soybean pioneer in Hendricks County, Indiana
(Interview). SoyaScan Notes. April 9. [1 ref]
• Summary: John, who is the son of J.B. “Ben” Edmondson,
was born in 1914 (the same year his father started to grow
soybeans) and so is now age 86, but his memory is excellent.
He lives on his father’s farm near Clayton, the same farm
on which he was born. This farm, now several hundred
acres, straddles the Hendricks-Morgan county line, and his
father was born on the Morgan County part. His parents
had only two children; John was four years older than his
sister, Marian. His mother was Amanda Pearl Richardson;
everyone called her “Pearl.” She was born near Hazlewood
in Hendricks County, about 1½ miles north of J.B.’s farm.
John knew Taylor Fouts better than the other Fouts brothers.
“They were primarily seedsmen.”
Each August, just prior to harvest, J.B. Edmondson (who
graduated from a 4-year course at Purdue in 1911) and his
brother Ralph (who was not a college graduate) would have
a soybean meeting on one of their farms; this greatly helped
to develop interest in soybeans. They always had a variety
plot each year on one of the two farms. They would invite
local farmers plus Keller Beeson and M.O. (Merville Oleo)
Pence, extension agronomists and soybean specialists at
Purdue University, to speak about soybeans. Typically 35-50
men attended. The Edmondsons would serve lemonade (John
had to squeeze the lemons) and all the men would spend the
afternoon discussing soybean varieties, especially varieties
and cultural practices. These annual meetings began in about
1920, several years before the founding of the Mid-State Soy
Bean Association, and they continued after the Association
was founded.
Dunfield variety soybeans were grown mostly in
Hendricks and Morgan counties. In about 1925 John’s
dad, two of his four brothers, and some other men who
lived nearby organized the Mid-State Soy-Bean Growers’
Association, to promote yellow Dunfield soybeans and to
have them certified. Ralph Edmondson was one of J.B.’s
brothers who lived on the adjacent farm; he and J.B. were
the co-founders of the Mid-State Association. Clarence
Edmondson, J.B.’s elder brother, grew soybeans nearby and
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was a member of Association, but was not very involved
with its activities. J. Frank Edmondson, a first cousin of J.B.
Edmondson, was a Purdue graduate, farmed in this area,
and helped to develop the Association. Then he contracted
tuberculosis and decided to move to California. So he quit
farming, went to a local college, got a teacher’s certificate,
and moved to Merced, California, in 1930; he taught
vocational agriculture until he died.
Each year the Edmondsons went to the International
Live Stock and Grain Show in Chicago, Illinois; they had
a booth and promoted their certified Dunfields. There were
about as many farmers interested in soybeans for hay as for
grain. Soybeans were never a very good hay crop, because
they came in the fall when it was dusty and that was an
aggravation to animals. In those days they were always full
of weeds, stems, and other stuff. The Mid-State Association
promoted soybeans as a supplement to corn for hogs–
enabling hog farmers to grow their own feed and become
independent of feed mills–and of the need for cash. But then
the soft-pork problem arose because mostly full-fat soybeans
were used with the corn. That problem was solved by the use
of defatted soybean meal.
The American Soybean Association held part of their
ninth annual meeting on the Edmondson farm in about 1928.
“Prairie Farmer had little old biplane and they flew that
thing down here and landed on our field. That was really
something for the books!” John recalls that they baked
soybeans like Boston Baked Beans for about 3 days in a
Dutch oven, then served them to those attending. The local
women’s organization furnished the meal, and they made
everybody take a serving of those soybeans–which not
everybody liked.
Prairie Farmer absorbed the Farmer’s Guide of
Huntington, Indiana. J.B. was the associate editor of the
Farmer’s Guide for a year or two–1912 and 1913–after
he graduated from Purdue. He and John’s mother lived in
Huntington before they moved to the farm where John now
lives and started farming. They started by purchasing 10
acres adjacent to brother Ralph’s farm from an outsider (a
non-relative). They added 80 acres the next year, then 65
more acres 3-4 years after that.
J.B. carried on a very active correspondence. For
example, he was one of the 4-5 founders of the Indiana state
Farm Bureau in about 1919 or 1920. “He was also very
strong in the Presbyterian church, and he worked with its
general assembly.” Most Edmondsons were Presbyterians.
Politically, J.B. was a Democrat. And of course he wrote
in connection with soybeans. “His old typewriter would
be rattlin’ when I’d go to bed, and he made a carbon copy
of every letter he wrote, and kept everything neatly filed.
But after he retired from farming, he and his wife moved to
Danville, Indiana, and moved all his files into the basement
of an old house. He died in 1962 and his wife died in
1983. “Some twenty or more boxes of files in the basement

deteriorated (from water and mold/mildew) to the point that
we had to take it all to the dump. Everything smelled awful.
It was just a catastrophe.” Ralph Edmondson lived until
about 1960, but he was not the kind to keep records.
John does not know when or how the soybean was first
introduced to Indiana. When asked if he has ever heard of a
man named Parsons, he replies that he knew a man named
Adrian Parsons who lived in northern Hendricks County.
John also knew Adrian’s grandson, who was also named
Adrian. John recalls that Adrian Parsons was a friend of
his dad’s but he does not recall Adrian coming to annual
meetings on the Edmondson farms. Adrian did nothing to
promote soybeans as far as John can recall.
When John was a student at Purdue, an agronomy
professor named Fred Robbins (who had graduated from
Purdue in about 1912) did more experimentation on the food
qualities of soybeans than anyone else. He made soybean
milk, and roasted soybeans like peanuts. In the late 1920s
there was also a company in Chicago named Kato Nuts;
they bought several truckloads of soybeans from J.B. They
retailed them for 5 cents a bag in little cello bags. Another
company in Chicago made a soy-based malted milk powder
that, when mixed with milk, made a sort of chocolate milk.
“Since dad furnished them with soybeans, they furnished
us with samples.” Address: 10725 Hodge Rd., Clayton,
Hendricks Co., Indiana 46118-9171. Phone: 317-539-2349.
1158. Skiff, James. 2000. A co-op in North Dakota is
working to become a maker of roasted soynuts. US Soy is
developing oil-roasted soynuts (Interview). SoyaScan Notes.
March 27. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Jim and Howard Weiner met these people at the
Anaheim show. Their co-op is located north of Fargo, North
Dakota, in the area that has been hard-hit by floods during
the past few years. They are growing soybeans organically
and are thinking of roasting them to make soynuts. The
market for soynuts seems to have exploded during the past
year. Jim’s company is developing oil-roasted soynuts. At
one time, Jim and Howard seriously considered buying
the Sycamore Creek Co. from Len and Irene Stuttman.
Soynuts are not a traditional soyfood in Japan and are
largely unknown to this day. In February, Jim took oilroasted soynuts to FoodEx, the food expo in Tokyo. He has
talked with Kirin Brewing Co. (owned by Mitsubishi) about
supplying them with his oil-roasted soynuts for use as a
snack, and both Kirin and Mitsubishi seem very interested.
We also discuss use of the term GEO (genetically
engineered organisms) in place of GMO (genetically
modified organism). Address: US Soy, 2808 Thomason Dr.,
Mattoon, Illinois 61938. Phone: 217-235-1020.
1159. Product Name: Sprouted Soy Crunch Bread.
Manufacturer’s Name: Alvarado St. Bakery. Trader Joe’s
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(Marketer-Distributor).
Manufacturer’s Address: South Pasadena, California.
Date of Introduction: 2000. April.
Ingredients: Organically grown high protein sprouted
wheat berries*, filtered water, 100% pure barley malt,
gluten, organically grown sprouted soybeans*, toasted soy
nuts, organically grown soy flour*, fresh yeast, unsulphured
molasses, sea salt, soy lecithin.
Wt/Vol., Packaging, Price: 24 oz (1 lb 8 oz). Sliced,
in plastic bag. Retails for $2.09 (2001/05, Lafayette,
California).
How Stored: Shelf stable.
New Product–Documentation: Spot in Los Angeles Times.
2000. April 12. “The Crunch,” by Donna Deane. A color
photo shows the label. It is made by Alvarado St. Bakery.
Each slice has 70 calories and just 1 gram each of fat and
sugars. A 1½-pound loaf retails for $1.99 from Trader Joe’s.
Product with Label purchased at Trader Joe’s in
Lafayette, California. 2001. May 20. It is now sold under the
Trader Joe’s label. Label (printed on bag) is green and white
on purple. “Made with organic grains. No artificial colors or
flavors. No preservatives.”
1160. Product Name: GeniSoy Soy Nuts! (Toasted without
Oil–Non-GMO Soybeans) [Plain, Salted, Hot & Spicy
Cajun, Onion & Garlic, Tangy Barbecue].
Manufacturer’s Name: GeniSoy Products Co.
(Manufacturer-Distributor).
Manufacturer’s Address: Fairfield, CA 94533. Phone:
1-888-436-4769.
Date of Introduction: 2000. April.
Ingredients: Salted: IP soybeans, organic salt, organic
expeller pressed canola oil. Barbecue: IP soybeans,
seasonings (salt, fructose, dehydrated tomato, natural flavors,
dehydrated onion and garlic, torula yeast, natural color
[paprika and annatto], dried molasses, citric acid, autolyzed
yeast extract), organic expeller pressed canola oil.
Wt/Vol., Packaging, Price: 5 oz (140 gm) gusseted foil
package, or 0.7 oz plastic bags (samples).
How Stored: Shelf stable.
Nutrition: Per 28 gm serving: Calories 120, calories from
fat 36, total fat 4 gm (6% daily value; saturated fat 1 gm),
cholesterol 0 mg, sodium 420 mg (18%), total carbohydrate
9 gm (dietary fiber 5 gm [20%], sugars 5 gm), protein 12 gm.
Vitamin A 2%, vitamin C 0%, calcium 6%, iron 6%. Percent
daily values are based on a 2,000 calorie diet.
New Product–Documentation: Ad (full page, color) in
Natural Health. 2000. April. p. 26. “Soy Nuts!” Shows
packages of five flavors: plain, salted, hot & spicy cajun,
onion & garlic, tangy barbeque.
Talk with Jim Skiff of US Soy. 2000. Aug. 25.
GeniSoy’s parent company [MLO] set up a soynut roasting
plant in California.

1161. Product Name: Health Trip Soynut Butter [Salted,
Unsalted, or Honey Sweet].
Manufacturer’s Name: nSpired Natural Foods.
Manufacturer’s Address: 14855 Wicks Blvd., San
Leandro, CA 94577. Phone: 510-686-1006.
Date of Introduction: 2000. April.
Ingredients: Salted: Organically grown dry roasted
soybeans, expeller pressed canola oil, sea salt, soy lecithin.
Wt/Vol., Packaging, Price: 8.5 oz (242 gm) glass jar retails
for $3.95. 16 oz glass jar retails for $5.99 (12 jars/case in
each size).
How Stored: Shelf stable.
New Product–Documentation: Leaflet (8½ by 11 inches,
color, single sided, dated 2001) from Natural Products Expo
West (Anaheim, California). 2001. March 8-11. “Health
Trip–Spread the News.” “Health Trip is #1 in soynut butters
according to SPINScan. Health Trip is the best selling
brand of soynut butters in natural food stores according to
SPINScan 12 months ending November 2000. Health Trip
retail sales growing 30%. As smooth as the leading peanut
butter.” A large color photo shows the label of all three
products.
Talk with nSpired Natural Foods in San Leandro,
California. 2001. April 25. nSpired acquired Health Trip Co.
from Eileen Moriarty in about April 2000. They now sell
the same three soynut butter products under the Health Trip
brand.
1162. Ebel, Holly. 2000. Magic beans: People are
discovering what nutritionists have known for years. PostBulletin (Rochester, Minnesota). May 31.
• Summary: Color photos of green vegetable soybeans (in
and out of the pods) are scattered throughout the article.
Includes recipes for: Roasted soy nuts. Soybean casserole
(with dry soybeans). Marinated green soybeans and
vegetables (with Baby Broccoli Blend). Roasted red pepper
dip (with silken tofu). Three bean chili (with pre-cooked,
canned black soybeans). Address: Freelance writer.
1163. Jacobi, Dana. 2000. The joy of soy: 75 delicious ways
to enjoy nature’s miracle food. Roseville, California: Prima
Publishing. xii + 244 p. May. Illust. Index. 22 cm. Series:
The natural kitchen. [16 ref]
• Summary: This is basically a reprint of Dana’s 1996 book
titled Soy! 75 Delicious Ways to Enjoy Nature’s Miracle
Food, also published by Prima Publishing. It contains no
new text and no new recipes; a few small errors have been
corrected and the design of both covers and the title page is
new. Address: Food writer, New York, NY.
1164. Product Name: Jamae Soynut Crunch Bar.
Manufacturer’s Name: Jamae Natural Foods Inc.
(Marketer-Distributor).
Manufacturer’s Address: 5958 West Pico Blvd., Los
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Angeles, CA 90035. Phone: 323-937-3670.
Date of Introduction: 2000. May.
Ingredients: Roasted soynuts, crisp rice, honey, sesame
seeds, brown rice syrup, coconuts, natural flavor.
Wt/Vol., Packaging, Price: 1 oz (28 gm) individually
wrapped in cellophane.
How Stored: Shelf stable.
Nutrition: Per bat (28 gm.): Calories 120, calories from
fat 50, total fat 6 gm (9% daily value; saturated fat 2 gm),
cholesterol 0 mg, sodium 0 mg, total carbohydrate 14
gm (dietary fiber 1 gm [4%], sugars 6 gm), protein 5 gm.
Vitamin A 0%, vitamin C 0%, calcium 2%, iron 4%. Percent
daily values are based on a 2,000 calorie diet.
New Product–Documentation: This product is listed
in the Natural Flavors! (Brewster, New York) wholesale
price list of 21 Sept. 2000. It is a snack bar sold in only one
flavor. Talk with Meghan Merry of Health Flavors. For more
information contact Jamae in California. Phone: 223-9373670. Talk with Crystal Yu of Jamae. The company name is
pronounced jah-MAY, the Korean word for “kinship.” She
took the product to the Natural Products Expo (Anaheim,
California) in March 2000, and it was first sold in May. She
is Korean American.
Soyfoods Center taste test. The best tasting nutrition/
energy bar we have ever tasted, and also the one with the

most natural (cleanest) ingredients.
Talk with Tom Mosk of Heaven Scent Natural Foods.
2001. Oct. 1. His company owns a bakery where this bar
used to be made.
1165. Skiff, James. 2000. Non-GMO and organic foods in
British supermarket chains. US Soy offers a new service
(Interview). SoyaScan Notes. June 20. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Jim just returned from a business trip to Europe.
Britain is far ahead of the USA on issues related to GMOfree and organic foods. Iceland Frozen Foods was the first
British supermarket chain to guarantee that all of their
foods would be GMO-free. This move sent the company’s
stock sky high. The owner of the chain coined the term
“Frankenfoods” in a media interview. Jim’s contact is Bill
Wadsworth, head of technical issues and marketing. Jim
also met with the British Retail Consortium. Iceland is much
smaller than the big-three British supermarket chains which
are Tesco, Sainsbury’s, and Safeway. Iceland recently said
that all produce sold at its stores would be organically grown.
Jim has met a number of tofu makers in Europe who
are not even aware of the concept of soybean varieties. So
Jim is working with them to choose the best varieties for
making tofu. One of his favorites is Proto, a small-seeded
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public soybean developed at the University of Minnesota
specifically for making tofu. Another good variety is Stein.
Jim’s company is now making and selling oil-roasted
soynuts. Address: US Soy, 2808 Thomason Dr., Mattoon,
Illinois 61938. Phone: 217-235-1020.
1166. American Health and Nutrition, Inc. 2000. The Organic
Garden (Portfolio). Ann Arbor, Michigan. Ten inserts.
• Summary: On the cover of this white portfolio is The
Organic Garden logo of a lady kneeling in an idyllic garden.
Contains the following inserts: (1) The Organic Garden–The
easy and delicious way to add soy to your diet: Soy foods
grown without chemicals for a healthier world (Glossy color
leaflet). (2) Business card of Cindy Maynard, director of
marketing and public relations. (3) Soy sales simplified: A
delicious breakfast breakthrough in a bowl! (Glossy color
leaflet, two-sided). (4) The Organic Garden: Growing a
healthier world (Black and white leaflet, single sided). (4)
Soy sales simplified: Get your share of soy’s 30% annual
growth rate (Glossy color leaflet, two-sided). (5) Henry
Ford invented–SoyNutty Crunchies (Press release, 2 p.). (6)
New product announcement–SoyNutty Crunchies (Black
and white leaflet, single sided). (6) Soy Energy–Breakfast
breakthrough in a bowl (Black and white leaflet, two sided).
(7) New product announcement–Soy-N-Ergy (Black and
white leaflet, single sided). (8) Ten great tastes to fill the
day. Excerpt from USA Today, 2 May 2000. Phil Lempert
said that people who don’t want to buy genetically modified
products, should by organic ones. He picked his top ten
favorite new soy products, incl. SoyNutty Crunchies,
and Soy-n-Energy cereal. (9) A boy and his dog, by Anne
Bulford, excerpted from the newsletter of the Ohio Food and
Farming Association.
Talk with Cindy Maynard. 2003. May 28. This company
was started in 1981 by Dennis and David Singsank, twin
brothers. Initially they sold commodities, especially grains,
beans, and seeds. They gradually added ingredients to their
line–under the Organic Harvest brand. Address: 3990 Varsity
Dr., Ann Arbor, Michigan 48108. Phone: 734-677-5570.
1167. Schweitzer, Peter. 2000. A village soy demonstration
[in Belize]. Plenty Bulletin (Summertown, Tennessee)
16(2):2. Summer.
• Summary: Describes the ongoing work of Plenty, Inc. to
introduce soybeans to Belize. “During our recent stay in
Belize, we participated in a ‘soy demonstration’ organized by
Gomier (Plenty’s soy technician) in the village of Aguacate.
The Aguacate Farmers’ Coop is growing more soybeans
than any group in Toledo and this was their first soy demo.
The Coop members invited the school in particular and the
turnout was half school kids and half farmers and village
leaders. First we set up the cooking station and heated a pot
of water, while Gomier did his introduction about the health
benefits of soybeans. We all trooped down to the village corn

mill (where the village grinds its corn for tortillas) to grind
the 5 lbs. of beans that had been soaking in water for 8 hours.
Afterward we went back and cooked the mash, strained
the milk and served it in cups three ways–plain, sweetened
with sugar, and sweetened with cacao. Several gallons were
consumed by the 30-40 people present. Gomier made patties
from the okara (leftover soy pulp) with carrots, celery, onion
and seasoning and fried them. These were likewise eaten
as fast as they could be cooked. Gomier also made soynuts
which were very popular too.”
A photo shows Plenty board member Richard
Schoenbrun serving soy milk to nine dark-skinned people,
mostly kids.
1168. Ontario Soybean Growers Newsletter. 2000. 2000
Project Soy winners. July. p. 8.
• Summary: “Judging for the Soybean Opportunities
for Youth Contest, better known as Project SOY, took
place last month. The annual contest requires students to
develop new uses and markets for soybeans. There are two
categories, one for undergraduate and graduate students,
and one for diploma students.” First place and $2,500 in the
Undergraduate/graduate category went to three young ladies
from the University of Guelph; they created Whole Hearted
Bagels, which are loaded with soy protein. Second prize in
this category went to “Soy Images,” a line of lipstick and lip
balms made from 100% soybean oil. There was a tie for third
place with the developers of soynut butter cookies and tofubased crackers.
In the diploma category, first place went to two ladies
from Kemptvile College who created Equi-Soy, an equine
[horse] shampoo, made with soy oil and enhanced with tea
tree and lavender oils. A photo shows the three inventors of
the soy-enriched bagels, flanked by Dr. Rob McLaughlin
(Dean of Ontario Agricultural College), and Peter Hannam,
President of First Line Seeds (a contest sponsor). Address:
Box 1199, Chatham, ONT, Canada N7M 5L8.
1169. Taira, Ele; Taira, Terry; et al. 2000. Auntie Aloha’s–A
taste of soy. Honolulu, Hawaii: Independent Distributors of
Nutrition for Life. 92 p. Recipe index. 22 cm.
• Summary: These are Hawaiian-style recipes that use
various NFLI (Nutrition for Life International) meatless
soy products made from whole soy flour, such as: Harvest
Beanuts, Heartful Gourmet Beef Chunks, Heartful Gourmet
Beef Strips, Heartful Gourmet Chicken Chunks, Heartful
Gourmet Chicken Strips, Heartful Gourmet Ground Beef,
Heartful Gourmet Ground Turkey, Nutri-Flour Blend,
Powdered Soymilk, or Vegetable Curls. Recipes also include
traditional soyfoods such as shoyu, tofu. The name of the
person who developed and submitted each recipe appears
below the recipe title.
Contents: Salads. Soups. Pupus. Pasta & rice. Main
dishes. Desserts and breads.
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Proceeds (less costs) from the book go to HopeLine, the
advice line for young people sponsored by Karing for Kids, a
Christian charity. The HopeLine currently operates 8 hours/
day on average. Its budget will enable 65,000 youths to call
and receive help each year. Yet the goal is to make HopeLine
available 24 hours a day, every day, year-round.
Letter (fax) from Ele Taira. 2002. Aug. 6. All the NFLI
Healthful gourmet product are meatless and made from
soy. For details visit the website at www.nutritionforlife.
com. Address: Ele Taira, 1015 Ala Napunani Street #701,
Honolulu, Hawaii 96818. Phone: 808-836-4994.
1170. Evenson, A.J. 2000. Soy nuts help company crack
sales records: Stockbridge outfit expects no let-up in low-fat
demand. State Journal (Lansing, Michigan). Aug. 17.
• Summary: Sycamore Creek, located in a 20,000 square
foot facility at 4974 Bird Drive (in Stockbridge’s new
industrial park), has seen sales nearly triple in the last five
years. The world’s largest soybean oil roasting company,
Sycamore Creek roasts and bags more than 12 tons of soy
nuts a week. It ships about 150,000 pounds/month to bulk
food distributors, food processors, and other sellers.
1171. Alton Telegraph (Illinois). 2000. New snacks answer
question of ‘Wha’s up?’ Test run. Aug. 23. Wednesday.
• Summary: Amport Foods honey roasted soy nuts retail for
about $2 per 10-ounce bag at local markets. Soy nuts, which
contain “the coveted isoflavones that appear to reduce the
risk of cancer, became a favorite of the tasting. The brand
also comes in lightly salted and barbecue flavors.”
One taster said they tasted almost like honey-roasted
peanuts–but not quite as good.
The size of a typical bag is smaller than bags of peanuts
so several tasted suggested adding them to trail mix for extra
punch and flavor.
They are also nice on salads, and can be used to replace
croutons.
Many other taster comments and nutritional details are
given.
1172. Ernst, Mathew. 2000. Profiles in agricultural
entrepreneurship: Iowa Soy Specialties, LLC, Vinton, Iowa.
Lexington, Kentucky: University of Kentucky, Cooperative
Extension Service. 12 p. Agricultural Economics-Extension
Series No. AEC-2001-01. [13 ref]
• Summary: Contents: Introduction. The idea: Gathering
information. Financing: Business formation. Process
development: A different process. Market development:
A new product and a new company, first customers,
educating the brokers. Regulations: Non-GMO, certified
Kosher. Managing growth: Forming partnerships and new
companies, Hy-Vee alliance, sales and service expertise,
research and development (Flour / TSP, soy oil). Conclusion.
Acknowledgments.

“More than five years of efforts seeking to add value to
the agricultural production in Benton County, Iowa, resulted
in the formation of Iowa Soy Specialties, LLC, in 1997.
Today, Iowa Soy is housed in three buildings with over
18,000 square feet under roof on the north side of Vinton,
Iowa. The company is actively expanding its soy product line
around the globe, enjoying the burgeoning market for soy
food products.
“Three Benton County farmers are the principal
investors and serve as the company’s officers: Dave Van
Steenhuyse (President), Homer Showman (Vice President),
and Marlyn Jorgensen (Vice President).” “They wanted
people to ‘realize the health benefits of soy without having
to eat tofu,’ and their original goal was to make and sell soy
flour as a baking ingredient and provide soy oil for use by
large companies. They would use a mechanical process to
extrude the oil from the soybeans.” “Iowa Soy’s initial stock
offering was bought by 33 local investors.”
“Iowa Soy became a half partner is Specialty Proteins,
LLC, a company which manufactures the line of textured
soy proteins sold by Iowa Soy. The other partner in Specialty
Proteins, LLC, is the company which makes the equipment
used in producing textured soy protein. Production is
presently well underway. To enter the soy milk market, Iowa
Soy aligned itself with a Minnesota company and soy milk
producer [SunRich]. Production there has not yet begun due
to a buyout and restructuring of the Minnesota company.
Most recently [spring 2000], Iowa Soy has formed an
alliance with WholeSoy Foods,” an LLC headquartered in
Des Moines; it will market the new soyfood products under
the Heartland Fields brand name.
Sidebars: (1) Iowa Soy Specialties products. (2) Industry
focus: The soy foods explosion. (3) Industry focus: Natural
and health food markets. (4) Program focus: REVAMP
(Rural Economic Value-Added Mentoring Program)
and VAAPFAP (Value Added Agricultural Products and
Processes Financial Assistance Program). Both trace their
existence back to 1991, the year that the Office of Renewable
Fuels and Co-Products (ORFAC) was established by the
Iowa Department of Agriculture and Land Stewardship.
(5) Program focus: REVAMP. Directed by Pat Paustian.
(6) Program focus: VAAPFAP. Directed by Joe Jones. (7)
Process focus: Dry extrusion. (8) New organic product
introduction. (9) The organic audit process. (10). Non-GMO
food claims. (11) “Spin-ff” companies from Iowa Soy:
Specialty Proteins, LLC (formed in 1999 in partnership
with company [Triple “F” / Insta-Pro] that manufactures
equipment used to make textured soy protein. Startup
operating budget: $900,000). WholeSoy Foods (Formed in
the spring of 2000 to market new soy foods under the brand
name “Heartland Fields.” Startup operating budget: $3.9
million). (11) Chronology of Iowa Soy Specialties growth
(1991 to Summer 2000; 10 entries).
Note: As of 2006, Specialty Proteins appears (by a
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Web search) to be located at 1601 West D St., Vinton, Iowa.
Phone: (319) 472-4555. However the Nutriant R&D Center
is actually located there. Address: Extension Associate,
Cooperative Extension Service, College of Agriculture, Univ.
of Kentucky, Lexington, KY 40546.
1173. Jaret, Peter. 2000. Sumptuous soy: If you think it still
means bland cubes of tofu, you’re in for a surprise. New
products make it a pleasure to add just the right amount of
this potent disease-fighter to your meals. Health. July/Aug.
p. 112-17.
• Summary: About the health benefits of soy, with many
wise comments from expert soy cook Dana Jacobi. The first
page contains a full-page color photo of edamame, with
the caption: “Japan’s favorite finger food is becoming an
American fad.”
A sidebar titled “Should anyone take soy pills?,” by
Jaret, argues that consuming soy in concentrated form–
such as isoflavone pills–is not a smart idea. Experts agree.
Address: Contributing editor.
1174. Product Name: Knot Nutz (Roasted Soybean Snack).
Manufacturer’s Name: Pleasantview Farms.
Manufacturer’s Address: South Vienna, Ohio.
Date of Introduction: 2000. August.
Ingredients: Whole soybeans.
Wt/Vol., Packaging, Price: 1.34 oz (38 gm) in plastic bag.
How Stored: Shelf stable.
New Product–Documentation: Trump, Lawrence. 2000.
“Packed with protein–and profit: Soybean snacks a hit for
South Vienna farmer.” News-Sun (Springfield, Ohio). Aug.
6. Sunday. Greg Powell makes these soybean snacks in his
own barn using soybeans he grows on his 1,400 acre farm.
“Powell crows over the new FDA health claim that 25 grams
of soy protein per day might reduce bad cholesterol levels in
the blood.”
Color photos show: (1) The front of a package of Knot
Nutz. The logo is a yellow soybean with big eyes and a
big mouth. He holds up one finger of his right hand while
holding a package of the Knot Nutz in his left hand. (2) Greg
Powell, owner of Knot Nutz, seated by his packaging line as
he holds up a single package.
1175. Product Name: Trader Joe’s Soy Nuts [Honey
Roasted, Roasted and Unsalted].
Manufacturer’s Name: Trader Joe’s (MarketerDistributor).
Manufacturer’s Address: P.O. Box 3270, South Pasadena,
CA 91031-6270. Phone: 818-441-1177.
Date of Introduction: 2000. August.
Ingredients: Honey roasted: Soybeans, sucrose, starch,
honey salt, salt, malto-dextrin, xanthan gum.
Wt/Vol., Packaging, Price: 9 oz (225 gm) plastic bag
retails for $1.89 (2000/08, Lafayette, California).

How Stored: Shelf stable.
New Product–Documentation: Talk with manager at
Trader Joe’s in Lafayette, California. 2000. Aug. 23. These
two flavors of soy nuts were introduced in early Aug. 2000.
SKU #036720 and #037389. Label: “No preservatives. No
artificial colors or flavors.” An oval logo on the front panel
states: “Soy protein–Contains 11 gm per serving.” One
serving is ¼ cup = 30 gm.
1176. Topping, Celia. 2000. A handful of soy nuts can make
for healthy eating. Nutrition know-how. Democrat and
Chronicle (Rochester, New York). Sept. 6. Wed.
• Summary: “Question: I have been eating soy nuts each
day for a snack. Are they a good source of soy?–J.W.,
Rochester.”
Her Answer begins: “The good news is that soy nuts,
which are roasted soybeans, are similar in flavor and texture
to peanuts, and they’re an excellent source of heart-healthy
soy protein and isoflavones. There is preliminary evidence to
suggest that soy may help fend off breast and prostate cancer,
and lessen the severity of menopausal symptoms.”
A small color portrait photo shows Celia Topping, RD.
Address: RD.
1177. Thompson, Wes. 2000. Sycamore Creek built a new
plant for oil roasting soynuts in Michigan (Interview).
SoyaScan Notes. Sept. 11. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: W.G. Thompson & Sons owns Sycamore Creek,
a pioneer manufacturer of oil-roasted soynuts in Michigan.
To keep up with steadily growing demand, the company
moved into a much larger building, bought a much larger
roaster, and began production at the new site in about Feb. of
this year. This tripled the company’s capacity–and they have
room to double it again by buying another roaster.
The new plant represented a large investment, and
during the last year several large competitors have entered
the business with large investments of their own, so margins
are small and it is taking a longer time than initially projected
to recover their investment.
Note: According to article on soybeans in Better
Farming magazine, by Ken Bennett and Don Stoneman,
it was the Hyland Seed division of W.G. Thompson and
Sons Ltd. that purchased Sycamore Creek, which processes
soybeans grown in Ontario for shipment all over North
America. Address: President, W.G. Thompson & Sons,
Limited, 122 George St., Box 250, Blenheim, ONT Canada
N0P 1A0. Phone: 519-676-5411.
1178. Jaret, Peter. 2000. Sumptuous soy: If you think it still
means bland cubes of tofu, you’re in for a surprise. New
products make it easy to add this disease-fighter to your
meals (Ad). People. Sept. 27.
• Summary: This 2-page article was reprinted–as a special
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advertising supplement–from the July/August issue of Health
magazine (p. 112-17). Photos show: Edamame. Veggie
burgers. A tall glass of chocolate soy milk.
1179. Nutrition Business Journal (San Diego, California).
2000. GeniSoy markets to an expanding demographic: Soy
manufacturer introduces new products, expands distribution
and secures non-GMO supplies. 5(7/8):10-11. Annual
Industry Overview 2000.
• Summary: GeniSoy’s parent company, MLO Products,
was founded 36 years ago [in Nov. 1964] as a sports
nutrition company that relied heavily on soy protein. Today
its subsidiary, GeniSoy Products Co., launched only three
years ago (in March 1997), accounts for about 50% of total
sales–of about $40 million, to which GeniSoy contributed
$18 million in FY 2000 (ended April 30). More remarkable,
GeniSoy’s $18 million is double what it was a year ago, and
it is expected to double again next year.
MLO had traditionally marketed soy protein drinks
aimed at athletes between the ages of 15 and 40. GeniSoy
products are targeted to an entirely different market–those
(mostly women ages 35 to 69) areas in which soy provides
benefits, such as heart disease, menopause symptoms, etc.
The idea come to MLO quite by accident about 5½ years
ago when they were asked by another company to produce
a soy protein bar for a university study on soy and cancer.
After GeniSoy was launched, its products were sold mainly
through MLO’s established distribution channels. But soon
they picked up many new distributors.
When the FDA announced its soy-heart health claim in
Oct. 1999, soy became a very hot category. Many retailers
began to develop a “soy set” in their stores–an area where
soy products are grouped together. General Nutrition
Centers (GNC), for example, are developing such a set, and
GeniSoy’s products tend to sell more quickly when they are
placed in such a set than when they are placed with other
bars.
Many consumers believe that soy products don’t taste
so god, but when they try GeniSoy bars they quickly change
their minds and tell their friends. So bars are a great way to
introduce consumer to soy.
In Feb. 1999 GeniSoy introduce their first products
guaranteed to be free from genetically engineered organisms
(GMOs); these included two shakes and one protein powder
in the new UltraSoy line. The company says these were made
more for the European than for the American market. Later
in 1999 the GeniSoy secured a long-term supply contract for
non-GMO isolated soy protein from Protein Technologies
International, then announced in October 1999 that its entire
product line would be made with non-GMO soy.
Recently MLO Products completed a new plant at its
Fairfield headquarters, thus bringing its total office and
manufacturing space to 125,000 feet. Its extruded candy
production capacity has grown to 20 million bars/month.

It plans to bring in-house its formerly contracted soynut
roasting facilities with a capacity of 2 million lb/month.
Today GeniSoy has 29 SKUs in the U.S. market, 26
in Canada, and 15 in Australia. Two new products are
scheduled for release next year: (1) A kind of a soy chip,
between a potato chip and a mini rice cake, that will meet the
FDA health claim; (2) A Soy Nutty Bar, made with toasted
soy nuts, and tasting like a candy bar.
Note: This is the earliest document seen (Sept. 2000)
that gives statistics for larger U.S. nutrition bar companies.
1180. Kent, Karen. 2000. The goodness of soy. Iowa Farmer
Today (Cedar Rapids, Iowa). Oct. 21. Weekly.
• Summary: Inwood, Iowa–While Paul Lee was in the U.S.
Army, he was stationed in the Orient, where he saw soy
beans used in various interesting ways. After returning to his
family farm in Lynn County, Iowa, his interest in food-grade
soybeans grew steadily.
In 1985 the Lee family started roasting soybeans in
their home using a little french fryer. Before long they were
roasting in one building, then two, then three.
Today, according to Lee, they have two roasters, a
packaging machine, and fourteen employees.
“Lee, his wife, Joyce, and their three children run the
family business, ‘Super SoyNuts,’ and farm full time.” Lee
now has 15 flavors and mixtures of soynuts; he does all his
own marketing. He believes that no cholesterol was the first
big reason people started eating soy, and the estrogen factor
was the second big reason.
Lee says that the FDA heart-health claim of Oct. 1999
and the ensuing pro-soy publicity has helped his business to
grow rapidly. For more information about Super SoyNuts
call 1-800-736-6530 or check the Web page www.soynuts.
com.
Note: This story, as told by Paul Lee, is fundamentally
different from that told by Irene and Leonard Stuttman; see
the SoyaScan Notes interview conducted with them on 4
March 1999.
Kent Gronlie, Chairman of the United Soybean Board’s
(USB) Domestic Marketing Edible Products Subcommittee
agrees on the importance of soy protein; he says that 37
million bushels of soybeans were grown in the USA for soy
food products this year.
Color photos show: (1) Paul Lee as he scoops up a batch
for freshly roasted soybeans. He founded Super SoyNuts
on his farm near Inwood 18 years ago (i.e. in 1985) with
his wife Joyce. (2) Steve Kooima, an employee of Super
Soynuts, as he puts a small batch of food-grade soybeans
into the roaster, where processing takes about ten minutes.
1181. Chicago Tribune. 2000. Soy can be perfect alternative
to peanuts. Nov. 12. Sunday.
• Summary: There is now a tasty, healthy alternative to
peanut butter–I.M. Healthy Soynut Butter. Containing 30%
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less fat than peanut butter plus the isoflavones in soybeans,
it is made by a process owned by the Glenview, Illinois,
SoyNut Butter Company and comes in several flavors.
1182. Lee Seed Co., Inc. 2000. Share the harvest: Super
Soynuts. Soy Kettle Candles (Ad). Soybean Digest. Nov. p.
38.
• Summary: This full-page color ad shows various products,
featuring soynuts, at the top two-thirds of the page; an order
form is at the bottom one-third. Address: Inwood, Iowa
51240. Phone: 1-800-736-6530.
1183. SoyaScan Notes. 2000. Chronology of major soyrelated events and trends during 2000 (Overview). Dec. 31.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 8–The Kerry Group (of Wisconsin and
Iowa) purchases Solnuts, a pioneer manufacturer of dryroasted soynuts, in Hudson, Iowa.
Jan.–Kraft Foods Inc. (Illinois) purchases Boca Burger
Inc., America’s third largest maker of veggie burgers, after
Worthington Foods and Gardenburger.
March 6–The Hain Food Group announces that it will
acquire the Celestial Seasonings tea company to become the
largest natural foods company in the USA.
March 9–The USDA formally approves a rule change
allowing soy protein products to completely replace meat
products in the Federal School Lunch Program.
March 31–Monsanto, the world’s leading agricultural
biotech company, merges with Pharmacia & Upjohn (a large
pharmaceutical company), and the new company is renamed
Pharmacia Corporation.
April–An article by Lon White on tofu and brain aging
is published in J. of the American College of Nutrition.
June 9–20/20 (ABC) television program, titled “Soy–
The untold story,” airs on Friday at 10:00 p.m. discusses
many of the shortcomings of soyfoods, but in a very fair
way.
June 13–Martha Stewart, on her popular nationwide TV
program Living, has a very positive segment on edamamé.
July 14–Lightlife Foods Inc. (of Turners Falls,
Massachusetts) is purchased by ConAgra, Inc., a $25 billion
food company based in Omaha, Nebraska–for an undisclosed
amount. Lightlife’s plant, employees, and management team
will stay in place. Lightlife is a leading maker of vegetarian
meat alternatives, with 150 employees and about $25 million
in annual sales.
July–At a joint meeting of ASA and USB, the
International Soy Protein Program (ISPP) was born as
ASA and the Illinois Soybean Program Operating Board
(ISPOB) formalized their joint commitment to “Increase
the international consumption of soy protein by humans in
new markets–developing countries–and thereby create new
opportunities for disappearance of soybeans and provide
higher economic returns to U.S. soybean producers.” ISPOB

and its Executive Director Lyle Roberts were instrumental in
conceiving the program and raising its initial funding. This
program was later renamed WISHH.
Sept.–Monsanto’s patent on glyphosate expires.
Glyphosate is the active ingredient in Roundup, the world’s
best-selling herbicide.
Dec.–Sanitarium Foods of Australia acquires the 47% of
SoyaWorld owned by Sunrise Soya Foods (Vancouver, BC,
Canada).
Trends: 1. This year, the momentum created by the FDA
health claim in Oct. 1999 has propelled the soyfoods industry
to new heights. Existing companies are growing rapidly, and
many new companies (including some of America’s biggest
food companies) are entering the market with new products.
2. This year, for the first time, soymilk has become a
mainstream American beverage. As of May, White Wave
Silk soymilk is sold in 24,000 supermarkets nationwide.
Edamamé (green vegetable soybeans) have gone mainstream
in California, and are rapidly becoming popular on both
coasts of the USA.
3. In the United States and Europe, the tide seems to be
flowing increasingly against genetic engineering of foods
and food plants. More and more companies in the natural
foods industry are labeling their products as “non-GMO”
or “GMO-free” or “No GMOs.” Monsanto has stopped its
efforts to develop genetically engineered soybeans for food
use and focused its attention instead on livestock feeds. It
now seems likely the genetic engineering of plants has a
future, but not in the area of foods–at least in developed
countries.
4. Interest in “food-grade soybeans” continues to grow
in the USA and has increased substantially this year. Canada
began focusing on identity-preserved food-grade soybeans
10-15 years before the USA. U.S. interest began to grow in
about 1995 with the introduction of genetically engineered
soybeans and with the accelerating interest in food uses of
soybeans.
5. While pro-soy articles (mostly about health benefits)
continue to increase, so do anti-soy articles and Internet sites.
The loudest anti-soy voices are those of Sally Fallon and
Mary Enig of the USA (they believe traditional fermented
soyfoods–such as miso, shoyu, natto, and tempeh–are
good, traditional non-fermented soyfoods–such as tofu,
soymilk, and edamamé–are not very good, and modern soy
protein products–such as soy protein isolates, concentrates,
and textured soy flour–are the worst of all, being highly
processed with chemicals such as hexane solvent). Also:
Richard and Valerie James of New Zealand, and Lon White
of Hawaii. Some of the concerns they raise are legitimate and
deserve further research, but the majority (we believe) are
not. Nevertheless, many of the health claims made for soy
in popular articles are exaggerated or somewhat sensational,
and not firmly supported by scientific evidence.
6. As we are about to enter a new century and a new
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millennium on 1 Jan. 2001, soyfoods appear to have a bright
future, worldwide. This past year has seen more activity and
interest in, and media coverage of, soyfoods than at any time
in the history of the United States.
1184. Larson, Stephanie. 2000. The soyfoods boom: What’s
driving the explosion? First in a series. Soybean Digest. Dec.
p. 10-11.
• Summary: Mark Messina says the whole market is driven
by consumer demand because of health effects. Sales of
soyfoods and soy protein products was $2.1 billion in 1999.
Of that total, soymilk sales accounted for $300 million, up
38% from 1998. A graph shows soymilk sales (in million
dollars) from 1992 to 1999, with projection to 2002. These
sales rose from $100 million in 1993 to $300 million in
1999, projected to reach $500 million in 2001.
The United Soybean Board calculated that last year
Americans consumed 37 million bushels of soybeans via
soyfoods. A color photo shows many commercial soyfood
products with colorful labels: Bergin Nut Company Soynuts
(no salt), Fantastic Foods Tofu Scrambler, MCOA Brown
Rice Miso, Spectrum Soy Oil, Health Trip Soynut Butter,
Midwest Harvest Textured Soy Protein, Low-Fat Soy Flour,
and Firm Tofu, Country Choice Soy Cocoa, Eden Organic
Black Soy Beans, and Whole Foods Soy Ginger Sauce.
1185. Product Name: Roasted Soynuts: Salted, Ranch
Favored, and BBQ in 30 lb bulk. BBQ and Bacon flavored in
1-oz packages for grocery.
Manufacturer’s Name: Dakota Gourmet [SunRich Inc.].
Manufacturer’s Address: 896 22nd Ave. North, Wahpeton,
ND, 58075.
Date of Introduction: 2000. January.
Ingredients: Soybeans
Wt/Vol., Packaging, Price: Bulk and 1 oz packages.
How Stored: Shelf stable.
New Product–Documentation: Soya & Oilseed Bluebook
2000. p. 193. Dakota Gourmet (company name) at 896 22nd
Avenue No., Wahpeton, ND 58075. Phone: 701-642-3068.
Contact: Tom Schuler. Edible products: Soynuts; confection
sunflower; sunflower kernels; corn snacks. Note: This is the
first year that Dakota Gourmet is shown as making any soy
products in Wahpeton, North Dakota.
Letter (e-mail) from Kristi Johnson, Marketing
Coordinator, SunOpta Grains and Foods Inc. 2012. Dec. 6
and 10. The company [SunRich] started making soynuts in
1993 in Wahpeton, North Dakota. Company name in 1993:
Dakota Gourmet Address: 896 22nd Ave, Wahpeton, ND
58076. Basic process: Dry roasting. Plant: The roasting plant
was built in 1988. Brand of your soynuts in 1992/93? Bulk
and Dakota Gourmet brand. Flavors of soynuts and sizes
in 1992/93? (1) Salted soybeans in 30 lb bulk. (2) Ranch
flavored in 30 lb bulk (3) BBQ flavored in 30 lb bulk and
also in 1 oz packages (for grocery). (4) Bacon flavored in 30

lb bulk and also in 1 oz packages (for grocery).
Note: In July 1999 SunRich was acquired by Stake
Technologies (of Ontario, Canada), which was later renamed
SunOpta. SunRich must have purchased this roasting facility
in 1993 from Sonne Labs; this was SunRich’s first venture
into making soynuts.
Company website at Wahpeton. 2012. Dec. 5. SunOpta
is “A healthy products company.” Under the “Sunrich
Naturals” brand, the company makes Yellow toasted corn
(5 flavors), Poppers (Cocoa Sun Poppers and BBQ Soy
Nut Poppers), Organic Soy Nuts (BBQ Toasted Soy Nuts,
Ranch Toasted Soy Nuts, Honey Roasted Soy Nuts, Organic
Toasted Soy Nuts, Organic Toasted Soy Bits), and Organic
Sunflower Kernels (3 flavors plus Meal).
Talk with Chris Meindl, Quality Assurance Manager.
The company makes both dry roasted and oil roasted soy
nuts. The word “Toasted” refers to dry roasted products
whereas “Roasted” refers to oil roasted. “BBQ Soy Nut
Poppers” refers to an enrobed soy nut which has a barbecue
seasoning applied to it as a crunchy wheat-based coating.
Most of the soybeans processed at this facility are toasted
rather than roasted.
The company sells both in bulk and in foodservice and
retail size packages as a snack–mostly into the schools. The
bulk products are added to other products such protein bars
and trail mixes. The snacks are typically in 1-ounce, singleserve packages. Sonne Labs, from which this facility was
purchased, is no longer in business; SunOpta purchased
Sonne Labs. “Sunrich Naturals” is the brand name of all
these products. It appears on every consumer pack and bulk
package. “SunOpta Grains and Foods Group” is a division
of SunOpta that makes and distributes these products. The
name of the group appears on packaging that is sent out to
customers, for example on the back of the 1-oz packs of soy
nuts sold to schools.
1186. Evans, K. Lee; Rankin, Chris. 2000. Giant book of
tofu cooking. New York, NY: Sterling Publishing Co., Inc.
256 p. Illust. (color photos). Index. 28 cm.
• Summary: A beautiful vegetarian cookbook, with many
color photos on glossy paper, excellent use of standard
terminology (except for “freeze-dried tofu”), and 350
healthful, delicious recipes. Contents: Introduction. Tofu
basics and techniques: Getting started (buying tofu {soft
tofu, form tofu, extra-firm tofu, silken tofu, marinated tofu,
smoked tofu, freeze-dried tofu, fermented tofu}, storing
tofu, preparing tofu for your recipes {draining and blotting,
pressing, freezing and thawing, blending, cubing and
dicing, crumbling, shredding / grating, marinating, boiling
slightly sour tofu, frying, deep-frying}), other soy products
(edamame, meat alternatives, miso, soy cheese, soy flour, soy
ice cream, soy milk, soy sauce, soy sprouts, soy “yogurt,”
soynut butter, soynuts, tempeh, textured soy protein, whole
dry soybeans), tofu and a healthier you (introduction, protein,
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heart disease, cancer, menopause, osteoporosis, our planet),
simple ingredient substitutions (eggs, milk, cheese, butter,
salt, sugar {honey, molasses, maple syrup, rice syrup, barley
malt syrup}). Ingredient glossary: Incl. arrowroot, balsamic
vinegar, bamboo shoots, barley malt syrup, fermented
Chinese black beans, filé powder, galangal, garam masala,
garbanzo beans, Hoisin sauce, liquid smoke, mirin, miso,
nutritional yeast, phylo or filo, pickled ginger, quinoa, rice
noodles, rice papers, rice syrup, sake, shoyu, tahini, toasted
sesame oil, vegetarian gelatin, vegetarian Worcestershire
sauce (“Just like the original, it is made of soy, vinegar, and
spices, but without the anchovies”), wakame, wheat germ.
Breakfast. Appetizers. Soups. Salads. Lunch and dinner.
Dressings, sauces, and spreads. Desserts. Metric conversion
chart. Acknowledgments.
1187. Holtzman, Rachel. 2000. Trader Joe’s soy foods:
Answers to commonly asked questions. Nutrition
information (Leaflet). Needham Heights, Massachusetts:
Trader Joe’s. 3 panels each side. Front and back. Each panel
9 x 26 cm. Folded.
• Summary: Question and answer format: Contents: What is
soy anyway? Why should I include soy in my diet? Does soy
have fat? Some soy products say soy wards off heart disease.
What does this mean? What are isoflavones and where can
I find them? What is the difference between isoflavones
and soy protein? How can I include soyfoods in my diet?
Ans: Trader Joe’s carries soymilk, tofu, tempeh, soy nuts,
edamame (soybeans), soy protein powder, meat substitutes,
soybean butter. What is tofu and how can I use it? How much
soy should I eat? Ans: About 25-50 grams per day. Address:
R.D., Needham Heights, Massachusetts.
1188. Krasno, Rena. 2000. Floating lanterns and golden
shrines: celebrating Japanese festivals. Berkeley, California:
Pacific View Press. 49 p. Illust. (color, by Toru Sugita). Map.
Index. 29 cm.
• Summary: Describes a year of special celebrations in
Japan, with historical and cultural information, including
recipes, crafts, and legends.
One of the celebrations is “Setsubun: Bean-throwing
festival” (p. 9). The Chinese calendar was adopted by Japan
in about 500 A.D. The date of Setsubun (Feb. 3 or 4) is
determine by that old lunar calendar, which has 4 seasons
and 24 divisions. “Setsubun” means the end of a season, as
it passes on to the next one. The most celebrated of the four
setsubuns is the one at the end of winter, which marks the
end of one year and the beginning of a new year. This is the
time for bean-throwing (mamemaki).
In the house people shout Oni wa soto! (Devils out!).
Handfuls of roasted soybeans (mame) fly out the front door.
Then the people go outside the house and shout Fuku wa
uchi! (“Good luck into the house”). This time more soybeans
are thrown through the door into the house.

Mamemaki is such fun. Kids are running around with
excitement. Some are making scary faces as they pretend
to be evil goblins. Other are wearing devil (oni) masks that
came with the package of soybeans. They scream out loud as
other kids chase them and pelt them with roasted soybeans.
The next day will be Risshun, the first day of spring. Do
you want to be lucky? Eat one bean for each year of your
life, plus one more for the coming year.
What smells so bad? The family has grilled sardines and
hung their heads outside the front door to keep devils away–
by using the stinking smell.
Tomorrow, on risshun, will offer a chance to see famous
athletes, movie stars and local heroes who visit Buddhist
temples and Shinto shrines, where they will fling handfuls of
roasted soybeans to the crowd waiting below and shouting
“Good luck! Good luck.”
Hundreds of eager hands are stretched out as they try
to catch at least one bean–a lucky charm. “I got two! I got
two!” a little girl shouts with excitement.
Note: A Japanese devil has a body shaped like a person.
It has red skin, two horns, curly hair, a big mouth with two
fangs among its upper teeth, angry-looking eyes and long
black eyebrows.
1189. Liberty, Anne. 2000. Super soy! Protect yourself
against bone loss, heart disease, cancer, menopause, high
cholesterol. Boca Raton, Florida: American Media Mini
Mags Inc. 66 p. 14 cm. [1 ref]
• Summary: This mini-book (only 5½ inches high) was sold
(for $1.19) next to the tabloid magazines at the checkout
stand at Longs Drug Store in Lafayette, California. On the
little cover is a color photo of a grey-haired and healthylooking lady holding a glass of soymilk. Contents: All
about soy: Inside the soybean (phytoestrogen, isoflavones,
genistein, protease inhibitors), eight of soy’s top health
benefits (antioxidant protection from free radicals, breast
cancer protection, cholesterol control, colon cancer
protection, strong bones, hot flash reduction, a strong
immune system, and kidney disease prevention), different
soy products (green soybeans, hydrolyzed vegetable
protein {HVP}, infant formula {soy-based}, lecithin, meat
alternatives, miso, non-dairy frozen soy (“soy ice cream”),
soy cheese, soy flour, soy grits, soy protein (incl. TSP =
textured soy protein = textured soy flour), soy sauce, soy
yogurt, whole soybeans, soy nut butter, soy nuts, soy oil,
soy sprouts, tempeh, tofu, whipped soy-based topping,
yuba), nutritional value, how much do you need? Bone loss.
Heart disease and cancer: Heart disease, cancer (genistein,
isoflavones, phenolic acids, phytates, protease inhibitors).
Menopause. Cholesterol. Cooking with soy products: Soy
flour, miso, soy milk, soy protein, tofu, tempeh. Delicious
soy recipes.
The author frequently refers to Earl Mindell, PhD, but
has no real scientific references. Many of the recipes were
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provided by the United Soybean Board. On the last page are
two sources of more information and recipes: The United
Soybean Board website www.talksoy.com and the Indiana
Soybean Board website www.soyfoods.com.
1190. Austria Soja Gruppe (ASG). comps. 2000? Erste
oesterreichische Soja Kochfibel [The first Austrian soya
cooking primer]. Eferding, Austria: Oesterreichischer
Agrarverlag. 51 p. Undated. Illust. 21 cm. [Ger]
• Summary: This glossy color saddle-stitched book, which
has no publisher nor date of publication, is more like a
promotional brochure for three soy products: Soja Snacky,
Soja Fit Mix, and Soja Nuesse (Soynuts). The book was
compiled by Die Austria Soja Gruppe (ASG), a group of
Austrian farmers whose goal is to create a market for whole
soy products. Contains numerous color photos. Address:
Austria.
1191. Product Name: Soynut Butter Crunch Nutrition Bars.
Manufacturer’s Name: Soylutions to Health, Inc.
Manufacturer’s Address: 117 S. Cook St., #345,
Barrington, IL 60010 Phone: 847-854-5434.
Date of Introduction: 2001. March.
Ingredients: Soy Blend (contains: Supro brand soy protein
isolate, soynut butter, Soy Crisp Rice), glycerine, brown rice
syrup, maltitol, peanut butter coating (contains: maltitol,
salatrim, cocoa, sodium caseinate, lecithin, salt, vanilla),
microcrystalline cellulose,...
Wt/Vol., Packaging, Price: 18 bars per box.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (see next page) sent
by Patricia Smith from Natural Products Expo at Anaheim.
2001. March. “New! healthy soylutions. Only 3 grams of
sugar, Natural isoflavones.”
1192. Stephens, Roger; Stephens, Jane Ade. ed. and comp.
2001. Soyfoods guide 2001: Helpful tips and information for
using soyfoods. Indianapolis, Indiana: Stevens & Associates,
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No
index. 28 cm. [23 ref]
• Summary: This guide is available only on a limited basis
to dietitians and health professionals. Contents: Foreword.
Keep your heart healthy: Super soy protein smoothie. Beans,
beans, good for the heart: The more you eat, the better
your chances of lowering your blood cholesterol levels.
Cholesterol: What’s in a claim. Sample soy meal planner
(4 meals a day for 5 days, to get 25+ grams/day of soy
protein). Dietary guidelines for Americans. Composition
of soyfoods (table). The healthy bean: Isoflavones, heart
disease, menopause and osteoporosis, allergies, diabetes and
kidney disease, fat. Isoflavone content of soyfoods (table).
The state of soy research. Protein content of soyfoods (table).
Soy resources: Web sites, books. Soyfood substitution
chart. Descriptions of soyfoods: Traditional soyfoods, soy-

based products, soy ingredients. Recipes: Meat alternatives.
Textured soy protein. Soy flour. Whole soybeans. Soymilk.
Tofu. Soy snacks and smoothies. Soy–Good for your heart.
The Foreword (p. 2) states: “The 2001 Soyfoods Guide
is distributed by the Soy Protein Partners. Partners include
state soybean boards from: Alabama, Arkansas, Delaware,
Florida, Georgia, Illinois, Indiana, Iowa, Kansas, Maryland,
Michigan, Minnesota, Mississippi, Missouri, Nebraska, New
Jersey, North Carolina, South Dakota, Tennessee, Texas,
Virginia, and Wisconsin. Industry partners include: American
Soybean Association, Archer Daniels Midland Company,
Central Soya Co., Minnesota Soyfoods Association, Protein
Technologies International, Soy Protein Council, Soyfoods
Association of North America, Soyfoods Council and the
United Soybean Board.” Address: 4816 North Pennsylvania
Street, Indianapolis, Indiana 46205. Phone: 317-926-6272.
1193. Product Name: I.M. Healthy SoyNut Butter
(Chocolate).
Manufacturer’s Name: The SoyNut Butter Co.
Manufacturer’s Address: Barrington, IL 60010. Phone:
1-800-288-1012.
Date of Introduction: 2001. March.
Ingredients: Roasted soybeans (Non-GMO), naturally
pressed soybean oil, Succanat (Granulated Cane Juice),
cocoa, mono and diglycerides, natural vanilla.
Wt/Vol., Packaging, Price: 15 oz (425 gm).
How Stored: Shelf stable.
New Product–Documentation: Leaflet sent by Patricia
Smith from Natural Products Expo at Anaheim. 2001. March.
“Peanut and nut free. Dairy free. Cholesterol free. 50% less
sugar than traditional chocolate spreads. Everyone loves it.”
On the back: “Try our other varieties: Original
Creamy. Original Chunky. Honey Creamy. Honey Chunky.
Unsweetened Organic Creamy. Unsweetened Organic
Chunky. Snak Pak with Pretzels.”
1194. Product Name: Earthwise Soy Nuts (Non-GMO)
[Unsalted, Lightly Salted, Honey-Roasted, BBQ].
Manufacturer’s Name: Earthwise Foods.
Manufacturer’s Address: Crookston, Minnesota.
Date of Introduction: 2001. April.
Ingredients: Whole soybeans.
Wt/Vol., Packaging, Price: 1.34 oz (38 gm) in plastic bag.
How Stored: Shelf stable.
New Product–Documentation: Booth, Greg. 2001.
“Preserving more than identity: Northern Minnesota’s
Earthwise builds a future on vertical integration and specialty
processing.” Ag Innovation News (AURI–Agricultural
Utilization Research Inst., Waseca, Minnesota). 10(2):13,
15. April. “Robin Brekken grows his farm by concepts
rather than acres.” “Brekken is placing his bet on the
future of identity preserved, non-GMO and organic crops.”
“Moorhead investor and organic farmer Lynn Brakke has
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partnered with several producers to market Earthwise Foods
soybean snacks in four flavors.” Color photos show: (1) The
front panel of four packages of Earthwise Soy Nuts. (2) Lynn
Brakke. (3) A glass bowl full of roasted soynuts.
1195. Shurtleff, William; Aoyagi, Akiko. 2001. The book of
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press.
336 p. May. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm.
[321 ref]
• Summary: This edition contains an updated “Appendix B–
Directory of Tofu Makers” (p. 313-316, updated to 22 Feb.
2001). The copyright page and inside rear cover have also
been updated. The preface has been expanded. Numerous
other small changes have been made throughout the book.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549. Phone: 925-283-2991.
1196. Kosak, Phil. 2001. Dry roasted soynuts in America
(Interview). SoyaScan Notes. July 15. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Phil, who has a PhD in food science, has been
dry roasting soynuts at his roasting facility in Greensboro
since 1997, when he acquired the soynuts business from
Nature’s Select in Grand Rapids, Michigan. His company is
part of Carolina Fine Snacks, which he also owns. Nature’s
Select started dry roasting soynuts in about 1986-1988; Peter
Assaly, the president, would know their history.
How big is the market for soynuts? He would guess
about $20 million. Many new companies have started in the
last few years.
Many health-minded people prefer dry-roasted soynuts
to oil-roasted for several reasons: (1) They contain less
calories. (2) The oil in the oil-roasted product oxidizes
leading to free radicals. (3) Oil-roasting almost always
involves the use of a partially-hydrogenated oil, which leaves
trans fatty acids in the product. Address: Select Soy LLC,
209 Citation Ct., Greensboro, North Carolina 27409. Phone:
336-605-0773.
1197. Dillman, Erika. 2001. The little soy book. New York,
NY: Time Warner. xiii + 190 p. Index. 15 x 16 cm. [58 ref]
• Summary: Contents: Introduction. 1. It’s soy time. 2.
Why eat soy? Health benefits of soy? Soy foods: Soy milk,
soybean oil, soy sauce, soy meat alternatives, tofu, tempeh,
miso, whole soybeans, edamame, soy nuts, soy nut butter,
soy sprouts, soy ice cream, soy yogurt, soy cheese, soy
flour and grits, textured soy protein (TSP), soy protein
concentrate, soy protein isolate, hydrolyzed vegetable
protein, infant formula, lecithin, natto, yuba, soy fiber,
Cooking with soy (recipes). Notes [references]. Resources
[Directory]. Glossary. Address: Seattle, Washington.
1198. Product Name: Trader Joe’s Roasted Crunchy
Soybean Butter (Made with Organic Soybeans; Plastic Jar).

Manufacturer’s Name: Trader Joe’s (MarketerDistributor).
Manufacturer’s Address: Monrovia, CA 91016. Phone:
626-599-3700.
Date of Introduction: 2001. July.
Ingredients: Roasted organic soybeans*, cold pressed
soybean oil, soya concentrate, soya lecithin, salt. * =
Organically grown and processed in accordance with the
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 15 oz (425 gm) plastic bottle.
Retails for $3.49 (2001/07, Lafayette, California).
How Stored: Shelf stable.
Nutrition: Per 2 tablespoons (32 gm): Calories 170, calories
from fat 120, total fat 13 gm (20% daily value; saturated fat
1 gm {8%}), cholesterol 0 mg, sodium 170 mg (7%), total
carbohydrate 5 gm (dietary fiber 2 gm {10%}, sugars 1 gm),
protein 9 gm. Calcium 6%. Iron 6%. Percent daily values are
based on a 2,000 calorie diet.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2001. July
13. 20. Wrap-around self-adhesive label is brown, tan, green,
and reddish brown. Back panel: “Contains no peanuts. 100%
soy protein. Use Trader Joe’s Roasted Soybean Butter as you
would peanut butter... SKU #032779.”
1199. Jacobi, Dana. 2001. Amazing soy: A complete guide
to buying and cooking this nutritional powerhouse, with
240 recipes. New York, NY: William Morrow. An imprint of
HarperCollins Publishers. xiv + 364 p. Aug. Index. 24 cm.
[50 ref]
• Summary: Contents: Introduction. Ingredients and
techniques. Breakfast. Smoothies and drinks. Dips and
starters. Soups and breads. Salads and dressings. Wraps,
burgers, and savory pies. Pizzas and pastas. Stews,
casseroles, and chilis. Steaks, chops, skewers, and meat loaf.
Stir-fries and curries. Seafood. Mainly vegetables. Desserts.
Sources. Bibliography.
Kinako (roasted soybean powder) is called for in the
recipe for Cinnamon toast (p. 59). Address: Food writer,
New York, NY.
1200. Ontario Soybean Growers Newsletter. 2001. Profiles:
New uses in the spotlight. Aug. p. 11.
• Summary: Focuses on products developed in the United
States, such as hydraulic fluid, ultimate odor eater, truck bed
liners, soy hydraulic fluids, soy-based ink, soy hand cleaners,
soy furniture, bulk soy wax, Environ (soy building material),
roasted soy nuts, general soy products. Gives the website
URL for about half of these products. Address: Chatham,
ONT, Canada N7M 5L8.
1201. Product Name: SimpleSnacks Roasted Soy Nuts
[Unsalted, Lightly Salted, Barbecue, Honey Roasted].
Manufacturer’s Name: Tree of Life, Inc. (Marketer-
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Distributor).
Manufacturer’s Address: P.O. Box 410, St. Augustine, FL
32085-0410.
Date of Introduction: 2001. August.
Ingredients: Lightly salted: Non-GMO soybeans, sunflower
oil, salt.
Wt/Vol., Packaging, Price: 2 oz or 6 oz.
How Stored: Shelf stable.
New Product–Documentation: Natural Foods Merchandiser
New Product Review. 2001. Summer. p. 6. Shows the front
of four flavors.
Leaflet sent by Patricia Smith from Natural Products
Expo East. 2001. Oct. “Best tasting soy nuts available. Best
price on the market.”
1202. Thym, Jolene. 2001. A twist on tofu: New, tastier food
products put the joy in soy. Oakland Tribune. Sept. 5. Bay
Area Living section. p. 1, 6.
• Summary: This front-page story contains a long interview
with Dana Jacobi, author of Amazing Soy, plus a large color
photo showing ten different types of soyfoods. The writer
has discovered that “there’s a whole lot more to soy than
plain tofu.” A sidebar titled “Name that food” is a glossary
including: Edamame, silken tofu, miso, tempeh, fermented
bean curd, fried tofu balls, yakidofu, yuba, soynuts, soy
sauce, soy milk. Contains four recipes from Jacobi’s book.
Address: Staff writer.
1203. United Soybean Board. 2001. National report
2001-2002: Consumer attitudes about nutrition. Seattle,
Washington. 8 p. Oct. 28 cm.
• Summary: This eighth annual nationwide survey,
commissioned by USB, was conducted in July 2001 by an
independent research firm in Seattle, Washington. Random
telephone interviews were completed with 800 consumers.
The study’s margin of error is ±3.5 percent and has a
confidence level of 95%.
Contents: Consumer perceptions of cooking oils.
Nutritional concern and habits. Consumer awareness of
nutrition terms and information. Consumers on soyfoods
and health: Awareness that soy reduces risk of heart disease,
where consumers get information on soy and health.
Consumers consumption of soyfoods. Media sources and
nutritional information. Consumer attitudes about trans fatty
acids. Consumer perception and knowledge of organic foods.
Consumer perceptions of genetically modified food, political
and activist organizations, and price increases for labeled
foods.
Awareness that soy reduces risk of heart disease: 28% in
1999, 35% in 2000, 39% in 2001.
Percentage of consumers who have tried various
soyfoods in 2000/2001: Tofu 45%45%. Soy veggie burgers
41%/40%. Soymilk 25%/28%. Soy nuts 14%/20%. Soy
protein bars 11%/18%.

Percentage of Americans that consume soyfoods weekly:
24% in 1999, 27% in 2000, and 27% in 2001. And 42% of
Americans consume soyfoods once a month or more.
Note: As of Aug. 2008 this full survey is available gratis
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.
1204. Watanabe, Koichi. 2001. Re: History of La Soyarie
Inc. and list of current products. Letter to William Shurtleff
at Soyfoods Center, Nov. 7. 5 p. Typed, with signature on
letterhead. [Eng; Fre]
• Summary: Each page, except the cover letter, has a color
heading and is written in two columns, the left one in French,
the right one in English. “About us: La Soyarie produces
many food products with soya: Tofu (firm, regular, silk),
Tofu burger, Soy Nuts, Tofu Nuggets, Vegetarian Pate. We
also distribute other products under the following brand
names: Yves Veggie Cuisine, Fontaine Sante Foods Ltd.,
Nutrisoya, Noble Bean. Address, phone, and fax numbers.”
Mme. Jeanne d’Arc d’Astous is chief administrator.
“Company history: From very modest beginnings, La
Soyarie produced its first Tofu in 1978, right in our founder’s
[Koichi Watanabe’s] home kitchen. This product was
supplied only to small local health food stores and friends.
“In 1979, we moved into our first real production facility
at 25 St. Etienne St., Hull (Quebec). During this period, our
production consisted of only 7 batches of tofu a week. Our
company had 20 customers, and produced bulk tofu blocks
for total sales of $1600 a week.
“La Soyarie was incorporated on the 31st of March,
1982.
“In 1823, La Soyarie Inc. launched new product lines
derived from traditional Japanese recipes, and made with
tofu: the burgers and nuggets.
“On October, 1st, 1989, the business and offices moved
to a brand new location, with 6000 square feet, at 94 AdrienRobert St. in Hull. From then, the company began to prosper
and grow rapidly. We now own the building and use all of its
space that is 12000 square feet.
“Today, La Soyarie contracts 13 distributors that serve
the regions of Montreal, Quebec and Toronto. We sell to
some supermarkets chains and we supply ‘Fontaine Sante
Foods Ltd’, on a weekly basis, for them to make their tofu
based products.
“We serve more than 70 other businesses in the Ottawa
region: Supermarkets, natural food stores, and some
restaurants.
“We use more than 400,000 kg of organically grown
Canadian soya beans per year.
“We currently employ 24 persons.
“The name for our company, ‘La Soyarie’ was selected
from the entries in a ‘name the business’ contest. The winner
received a year’s supply of tofu.
“The logo represents a soya leaf.”
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A 1-page list of products shows that the company makes
the following: Tofu–Regular water pack, 500 gm. Tofu–
Regular vacuum pack, 454 gm. Tofu–Herb vacuum pack,
454 gm. Tofu–Vegetable vacuum pack, 454 gm. Tofu–Silk
water pack, 500 gm. Tofu burger fried 300 gm. Miso burger
fried 300 gm. Teriyaki burger fried 300 gm. Ganmo burger
fried 300 gm. Tofu burger baked 280 gm. Miso burger baked
280 gm. Teriyaki burger baked 280 gm. Ganmo burger baked
280 gm. Imperial burger 150 gm. Oriental burger 150 gm.
Nut burger 300 gm (no soya). Pinto burger 300 gm (no soya).
Regular tofu nuggets 150 gm. BBQ tofu nuggets 150 gm.
Soynuts 250 gm (regular, BBQ, plain, no salt). Tofu cutlets
(150 gm, or 300 gm). Vege pate 220 gm (yeast free, no soya).
Address: President & plant manager, 94 Adrien-Robert St.,
Hull, Quebec, Canada J8Y 3S2. Phone: (819) 777-6716.
1205. Lee Seed Co., Inc. 2001. Share the harvest: Super
Soynuts. Soy Kettle Candles (Ad). Soybean Digest. Nov. p.
9.
• Summary: This full-page color ad shows various products,
featuring soynuts, at the top two-thirds of the page; an order
form is at the bottom one-third. The three gift selections are:
(1) Soybeans by the pail (3 lbs). A full pound of each of the
following in a handy reusable pail: Craisenberry Crunch,
Grandma’s Delights, and Harvest Crunch. $18 + $4 shipping
& handling (S&H). (2) Party tray (46 oz). Contains 7 flavors
of Super Soynuts. $18 + $4 S&H. (3) “Kettle Kandles. Once
again we are offering Kettle Kandles made with soybean
wax (refills are available). Unlike paraffin, soy wax burns
Soot Free. The reusable 1 quart kettles wash out with soap
& water and are oven & dishwasher safe. Designs and
scents are as follows: (Check you choice here) Snowman
(Jack Frost). Chicken (Country Cobbler). Birdhouse (Apple
Blossom). $20.00 + $4 S&H.” Address: Inwood, Iowa
51240. Phone: 1-800-736-6530.
1206. SoyaScan Notes. 2001. Chronology of major soyrelated events and trends during 2001 (Overview). Dec. 31.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: April 12–Bill Bolduc, founder of Eden Foods
and natural foods pioneer, dies in Southern California.
April 17–Martha Stewart, on her popular nationwide TV
program Living, has a very positive segment on South River
Miso Co.
April 18–Richard Rose, a soyfoods pioneer, sells Rella
Good Cheese Co. to Tree of Life. He retains his company
HempNut, Inc. in Santa Rosa, California. His Hempeh
(hempseed tempeh) still contains soy.
May 11–The Kerry Group (of Wisconsin and Iowa)
purchases Iowa Soy Specialties, LLC of Vinton, Iowa.
June 12–The Hain Celestial Group acquires Yves Veggie
Cuisine (Vancouver, BC, Canada).
Aug. 24–Wildwood Natural Foods (Fairfax and Santa
Cruz, California) and Midwest Harvest, Inc. (Grinnell, Iowa)

merge to form Wildwood Harvest, Inc. Iowa Agricultural
Finance Corporation (IAFC) invests $3.3 million in the new
company, and the Iowa Farm Bureau Federation (IFBF)
invests an additional $700,000. This investment will be used
to build and equip a 20,000 square foot soyfoods plant in
Grinnell and to remodel and equip another 20,000 square
foot soyfoods plant in Watsonville, California.
Aug. 3–Bunge, in its initial public offering (IPO), raises
$278 million by floating 23% of its shares on the New York
Stock Exchange. Bunge his been a private grain trading
company since it was founded in 1818 in the Netherlands by
Johann Peter Gottlieb Bunge.
Sept.–SunRich’s new soymilk plant in Wyoming
starts production. By Nov. the plant is at full capacity and
expansion begins.
Oct.–The Coca-Cola Co. acquires Odwalla, Inc. of
California for $181 million. Odwalla has annual sales of
about $130 million, mostly in fresh, refrigerated juices plus
some delectable soy beverages.
Oct. 21–The U.S. National Organic Program and its
standards take effect.
Nov. 4-7–Fourth International Symposium on the Role
of Soy in Preventing and Treating Chronic Disease held at
San Diego, California. General chairpersons and proceedings
editors: Stephen Barnes and Mark Messina.
Dec. 10–The Hain Celestial Group, Inc. acquires
Lima NV, the leading Belgian natural and organic foods
manufacturer and marketer, and its Biomarché operations.
Hain appoints Lima’s Chairman, Philippe Woitrin, as
Managing Director of Hail Celestial Europe. Lima is also a
European pioneer in macrobiotic foods and soyfoods.
Dec. 11–Ralston Purina Co. (St. Louis, Missouri, a soy
pioneer) is acquired by Nestle SA for $10.1 billion cash;
on this date the deal is approved by the U.S. Federal Trade
Commission. The new company is named Nestlé Purina. The
merger brings together such household names as Ralston’s
Dog and Cat Chow and Nestle’s Friskies cat food and
Mighty Dog brands.
Dec. 24–The Federal Trade Commission approves the
merger of Dean Foods and Suiza Foods Corp. (which owns
14% of Horizon Organic Dairy). A federal judge throws
out White Wave’s lawsuit arguing that White Wave has the
right to buy back its own stock at the market price before the
merger.
In 2001, for the first time in modern history, the USA
lost the distinction of supplying more soybeans and soybean
products (oil and meal) than all other countries combined.
This year it supplied about 46% of the world’s soybean
exports. South America (mainly Brazil and Argentina) now
supply more than 50%. Devalued currencies in Brazil (the
real) and Argentina (the peso), plus the strong U.S. dollar,
make it difficult for U.S. exporters to compete based solely
on price. To compete in the future, U.S. growers must find a
new strategy, which will focus on soybean quality.
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1207. Holin, Fae. 2001. Money-making Christmas gifts: Let
corn- and soy-based products fill your stockings. Soybean
Digest. Dec. p. 14, 16.
• Summary: The Gathering Place in Gilman, Illinois, is
a gift store that sells corn- and soy-based products–made
from crops that area farmers raise. Founded a year ago, it
is run by ten women and offers products such as household
and hand cleaners, candles, body products (lotions, creams,
hair products), books, soyfoods (R&R organic soy cookies
and Lee Seed Co. soynuts), toys and art supplies (Prang
Crayons).
1208. Robertson, Robin. 2001. Vegetarian meat & potatoes
cookbook. Boston, Massachusetts: The Harvard Common
Press. xii + 356 p. Illust. (by Paul Hoffman). Index. 23 cm.
• Summary: Another outstanding book from Robin
Robertson. From the front cover below the title: “275 hearty
and healthy meat-free recipes for burgers, steaks, stews,
chilis, casseroles, pot pies, curries, pizza, pasta, and other
stick-to-your-ribs favorites.”
The Introduction begins: “When I married him in 1971,
my husband, Jon, was a ‘meat and potatoes’ kind of guy. He
remains so today, even though he has been a vegetarian since
1986. The answer to this seeming paradox can be found in
the pages of this book.” Chapter 5, “Steaks, vegetarian style”
(p. 123-63) is packed with “meaty” main dishes featuring
seitan (home made), tempeh, tofu and yuba.
A half-page sidebar titled “All about tofu” (p. 140) gives
a basic description and lists the different types.
Another sidebar titled “A brief bean bio” (p. 266) states:
“The most useful and versatile bean of all is the soybean.
For years, the soybean has been hailed as one of humanity’s
greatest nutritional treasures, because there are a number
of high-protein foods derived from it, such as tofu, tempeh,
and miso. Roasted soy ‘nuts’ and edamame, boiled fresh
soybeans in the pod, are other delicious ways to enjoy
soy... Beans and grains are like the ‘meat and potatoes’ of
vegetarian cuisine. Add some steamed or stir-fried vegetables
for a complete, well-balanced meal.”
The word “tofu” appears on 84 pages of this book,
“tamari” on 58 pages (she uses the fixed phrase “tamari
or other soy sauce”), “soy sauce” on 50 pages, “seitan”
on 41 pages, “tempeh” on 35 pages, “hoisin” on 15 pages,
“teriyaki” on 8 pages, “yuba” on 9 pages, “soybeans” on 6
pages, “miso” on 5 pages, “soy yogurt” on 4 pages, “shoyu”
on 1 page, “edamame” and “soybean” on 1 page each.
1209. Sabaté, Joan; Ratzin-Turner, Rosemary. ed. 2001.
Vegetarian nutrition. Boca Raton, Florida: CRC Press. [xxiv]
+ 551 p. Index. 24 cm. CRC Series in Modern Nutrition.
[1732 ref]
• Summary: The best scholarly book seen to date on this
subject. Consists of a Prologue (by Mervyn Hardinge) plus

21 chapters, in five sections, by various authors.
This book contains extensive information on soyfoods
as follows: Vitamin B-12, homocysteine, meat analogues
and soya milks (p. 47). Summary of epidemiologic studies of
soy / tofu intake and breast cancer risk (p. 80-81). Vegetarian
diets and soy in the prevention of osteoporosis, diabetes, and
neurological disorders (p. 120-21, 125). Iron and soy (p. 20203). Guidelines to achieve an optimal ratio of essential fatty
acids in the diet (p. 203; soy is rich in -linolenic acid). Zinc,
calcium and soy (p. 206). Women's reproductive function,
menopausal symptoms, phytoestrogens and soy (p. 232-34,
244). Health advantages of a vegetarian diet for the elderly–
and soy (p. 254-55). Vegan children, protein and soy (p. 302).
Iron and soy (p. 304; "While the percentage of iron absorbed
from soy may be low, the total amount of iron absorbed is
adequate, because soy beans naturally contain relatively
large amounts of iron" (p. 304-05)). Phytoestrogens and
soy (p. 312-13). Macrobiotic diets (p. 313-15). Calcium and
soy (p. 316). Vitamin B-12, miso and tempeh (p. 319-22).
Iodine and soy (p. 323). Health-promoting phytochemicals
beyond the traditional nutrients–soyfoods and isoflavones (p.
342-45; One table shows the isoflavone content (genistein,
daidzein, and glycitein) of soybeans, roasted soyflour,
roasted soynuts, TVP, tofu, tempeh, miso, and soy milk).
Another shows the isoflavone content of commercial soy
products by the weight of a typical serving, in descending
order of isoflavone content (cooked soybeans, dry TVP, dry
roasted soy nuts, tofu, soy flour, soy protein isolate, soymilk,
SoyBoy Breakfast Links, soybean chips, tempeh, miso, soy
cheese, Ice Bean, Green Giant Harvest Burger, soy noodles,
Tofutti, soy sauce, soy oil). Protection against cancer and soy
(p. 346-47). Help for menopause and bone loss (p. 347-48).
Protective substances and soy foods (p. 397-98). Calcium
fortified products such as soy (p. 421). Consuming a wide
range of vegetable oils from intact plants–soy (p. 421).
Developing a vegetarian food guide–Legumes, lentils and
peas (p. 428-29; "Among legumes, the soybean possesses
unique nutrient characteristics." Many food guides place soy
beverages in the milk-dairy category). Table: Comparison
criteria for evaluating soy and grain-based beverages (p.
430). The water efficiency of food production–and soy (p.
449; "The water intensity of animal production is much
larger than the water intensity of crops. For instance, per
gram dry weight, soybeans require about 0.75 liters of water"
compared with about 20 liters for cattle). Note: Joan Sabaté
is a man. The series editor is Ira Wolinsky, PhD, Univ. of
Houston, Texas. Address: 1. Prof. of Chair, Dep. of Nutrition,
and Prof. of Epidemiology, Loma Linda Univ., Loma Linda,
California.
1210. Soyfoods Canada Newsletter. 2002. 2001 annual
meeting a great success. Jan. p. 1.
• Summary: Soyfoods Canada held its second annual
meeting on 28 Sept. 2001 in Toronto at the Crowne Plaza
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Hotel. Speakers included Toby Davidson and Jeanne
Cruikshank. A new board of directors was elected to serve
during the coming year: Bill Hawes, President–President
of Tofutti-Cholac Foods. Maheb Nathoo, Past-President–
President and CEO of SoyaWorld. Eric Hart, Vice-President–
Business Development Officer with Galaxy Nutritional
Foods. Andrew McVittie,–Secretary–Soybean Sales
Representative for W.G. Thompson & Sons and Sycamore
Creek. Ron MacDougall, Treasurer–Soybean farmer
representing the Ontario Soybean Growers. Paula Travado–
OntarBio/Organic Meadows. Nick Feldman–Nutrisoya
Foods. Peter Joe–Sunrise Soya Foods. Vivian Chiang–
Momo’s Kitchen. Garnet Pigden–PTI.
1211. The Mail Order Catalog for healthy eating. Winter
2002. 2002. P.O. Box 180, Summertown, TN 38483. 36 p.
• Summary: The book section of this mail order catalog
contains listings for an excellent selection of vegetarian and
vegan cookbooks, vegetarian soyfood cookbooks, plus books
on food nutrition & health, alternative healthcare, women’s
healthcare, native Americans and their cultures, animal
rights, and sustainability.
The vegetarian food products section offers TVP
granules and chunks, Response textured soy protein
concentrates (misleadingly called “Response TVP flakes”),
miso soup mixes, wheat free soy pasta, soy & rice pudding
mixes, soy & nondairy beverages and beverage mixes,
soy protein powders & shake mixes, soynut butters, sea
vegetables, vegetarian jerky, soynuts, plus foods from
Worthington and Loma Linda, Jyoti India Cuisine, and Dr.
John McDougall. Address: Summertown, Tennessee. Phone:
800-695-2241.
1212. Hirsch, J.M. 2002. Tofu not the only way to get
benefits of soy; try using miso. Advocate (Baton Rouge,
Louisiana). Feb. 21.
• Summary: “The vegetarian love affair with tofu has
done as much harm as good for the reputation of the rather
mild-mannered soybean.” But tofu is not the only source of
healthy soy protein. Miso is another tasty source, best known
as the primary ingredient in Japanese miso soups. Contains a
recipe for “Shish kebabs with miso sauce” from The Book of
Miso, by Shurtleff and Aoyagi (Ten Speed Press).
Other soy products besides tofu include: Tempeh,
toasted and salted soy nuts, soy milk, breakfast cereals and
breads that contain soy, soy flours, soy protein powders, and
edamame (fresh soybeans still in the pods; often served at
Asian restaurants).
Also appeared in the Press (Ashbury Park, New Jersey).
Address: Associated Press.
1213. Product Name: DrSoy Soy Nuts [Nuts ‘n Chocolate
Flavor Covered, Chocolate Flavor Covered].
Manufacturer’s Name: DrSoy Nutrition, LLC.

Manufacturer’s Address: Irvine, CA 92618. Phone:
1-800-700-8986.
Date of Introduction: 2002. March.
Wt/Vol., Packaging, Price: 5 oz (140 gm) in resealable
stand-up pouch.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (see next page) sent
by Patricia Smith from Natural Products Expo at Anaheim.
2003. March.
1214. Product Name: GeniSoy: Delicious Soy Protein Bar
[Arctic Frost Crispy Chocolate Mint, Southern Style Chunky
Peanut Butter Fudge].
Manufacturer’s Name: GeniSoy Products Co. (MarketerDistributor).
Manufacturer’s Address: Fairfield, CA 94533. Phone:
1-888-436-4769.
Date of Introduction: 2002. March.
Ingredients: Chocolate Mint: IP soy protein isolate, corn
syrup, chocolate confectioners coating (sugar, palm kernel
oil, cocoa, whey, nonfat dry milk, lecithin, natural vanilla
flavor), rice flour, cocoa, cookies (enriched wheat flour,
sugar, vegetable oil, salt, cocoa), peanut butter, IP roasted
soybeans. canola oil, natural flavor. Vitamins and minerals:...
Wt/Vol., Packaging, Price: 2.2 oz (61.5 gm) in foil
wrapper. Retails for $0.89 each.
How Stored: Shelf stable.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2002.
June 20. Logo: “Soy protein: 14 gm per serving. For better
health.” “Have 25 grams of soy protein every day. A good
habit for better health.”
As of 13 Oct. 2002 Trader Joe’s in Lafayette, California,
no longer sells any Genisoy bars, but it does sell about 40
other bars. Genisoy bars are nor made with water-washed
protein. They start with hexane extracted flakes then wash
out the protein with water and precipitate it to make their
own soy protein isolates.
1215. Product Name: [Pyrenees Milk Chocolate with
Crispies]
Foreign Name: Pyrénées Chocolat au Lait avec Crispies.
Manufacturer’s Name: Grand Specialities Lt. (Importer).
Made in France by Dialec.
Manufacturer’s Address: Weston, Ontario, Canada.
Date of Introduction: 2002. March.
Ingredients: Sugar, whole milk powder, chocolate, roasted
soya beans, soya lecithin (emulsifier), salt, vanillin (artificial
flavor).
Wt/Vol., Packaging, Price: 5 oz (140 gm) in resealable
stand-up pouch.
How Stored: Shelf stable.
New Product–Documentation: Label sent by Patricia Smith
from Natural Products Expo at Anaheim. 2003. March.
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Gold and chocolate brown on orange. A color photo on the
front panel shows several squares of the chocolate with the
soynuts clearly visible inside.
1216. Product Name: I.M. Healthy SoyNut Butter Snak
Pak.
Manufacturer’s Name: The SoyNut Butter Co.
Manufacturer’s Address: Barrington, IL 60010. Phone:
1-800-288-1012.
Date of Introduction: 2002. March.
Ingredients: Soynut butter: Roasted soybeans, naturally
pressed soy bean oil, maltodextrin, soy protein isolate,
Sucanat (granulated cane juice), salt, mono- and diglycerides
(derived from vegetable oil). Pretzel sticks:...
Wt/Vol., Packaging, Price: 4.5 oz
How Stored: Shelf stable.
New Product–Documentation: Leaflet (see next page) sent
by Patricia Smith from Natural Products Expo at Anaheim.

2002. March.
1217. United Soybean Board. 2002. National report
2002-2003: Consumer attitudes about nutrition. Seattle,
Washington. 8 p. June. 22 x 21 cm.
• Summary: This ninth annual nationwide survey,
commissioned by USB, was conducted in early 2002 by an
independent research firm in Seattle, Washington. Random
telephone interviews were completed with 1,000 consumers.
The study’s margin of error is ±3.1 percent and has a
confidence level of 95%.
Contents: Introduction and methodology. Nutrition
concerns and habits. Consumer awareness of nutrition terms
and information. Consumer perceptions of cooking oils.
Consumer attitudes about fats. Consumers on soyfoods and
health: Perceived healthfulness of soy products (74% healthy,
19% neutral, 7% unhealthy), awareness of health benefits
of soy (heart health 39%, menopause relief 18%, cancer
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prevention 16%, osteoporosis prevention 4%, good source of
protein 4%, other 19%), where consumers get information on
soy and health (magazines 42%, TV news 22%, newspapers
20%, friends/family 20%, etc.). Soyfoods: Consumption and
trial (42% of Americans report they consume soyfoods once
a month or more, while 28% consume soyfoods weekly, up
from 27% last year. 30% of consumers say they never use
soyfoods, down from 35% in 2001). Consumer perceptions
of genetically modified food. Consumer perceptions and
knowledge of organic foods (42% of consumers buy organic
food products either frequently or sometimes. On an unaided
basis, 48% know that organic foods can’t contain genetically
modified ingredients and 64% know that organics must be
grown without pesticides and herbicides).
Percentage of American consumers who have tried
various soy products in 2000, 2001, and 2002: Tofu 45%,
45%, 48%. Soy veggie burgers 25%, 28%, 35%. Soymilk
25%, 28%, 35%. Soy nuts 14%, 20%, 26%.
Percentage of Americans who consume soyfoods
weekly: 24% in 1999, 27% in 2000, 27% in 2001, and 28%
in 2002.
Percentage of Americans who are aware of the term
“genetically modified”: 48% in 1998, 42% in 1999, 58% in
2000, 62% in 2001, and 68% in 2002.
Note: As of Aug. 2008 this full survey is available gratis
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.
1218. Product Name: DrSoy Healthy Snacker [Rocky
Road, Chocolate Caramel Crunch].
Manufacturer’s Name: DrSoy Nutrition, LLC.
Manufacturer’s Address: Irvine, CA 92618.
Date of Introduction: 2002. September.
How Stored: Shelf stable.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 2002. Sept. p. 39. “The nutrition bar with
an identity crisis.” “The nutrition bar so tasty it thinks it’s
something it’s not... a candy bar. Full of chewy caramel,
crunchy soy nuts and nougat, all lusciously drenched in milk
chocolate, yet squeezed into 180 tiny calories... fortified with
calcium and antioxidants.” A photo shows one package of
each flavor.
1219. Product Name: GeniSoy SoyNut Trail Mix [Tropical
Paradise, Mountain Medley, Happy Trails].
Manufacturer’s Name: GeniSoy Products Co. (MarketerDistributor).
Manufacturer’s Address: Fairfield, CA 94533. Phone:
1-888-436-4769.
Date of Introduction: 2002. September.
Ingredients: Chocolate Mint: IP soy protein isolate, corn
syrup, chocolate confectioners coating (sugar, palm kernel
oil, cocoa, whey, nonfat dry milk, lecithin, natural vanilla
flavor), rice flour, cocoa, cookies (enriched wheat flour,

sugar, vegetable oil, salt, cocoa), peanut butter, IP roasted
soybeans. canola oil, natural flavor. Vitamins and minerals:...
Wt/Vol., Packaging, Price: 2.2 oz (61.5 gm) in foil
wrapper. Retails for $0.89 each.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (see next page) sent
by Patricia Smith from Natural Products Expo East. 2002.
Sept. “Blaze a healthy gourmet trail.” This leaflet appears to
be have a code date: “02/09.”
Spot in Natural Foods Merchandiser. 2003. Sept.
“Genisoy introduces three varieties of soynut-based trail mix,
filled with whole soynuts, gourmet nuts and large chunks
of dried fruit.” A color photo shows the front of one of the
gusseted resealable packages. New flavors include Mountain
Medley, Tropical Paradise and Happy Trails.
1220. Prepared Foods. 2002. Nutriant (Kerry Ingredients).
171(9):93. Sept.
• Summary: “Kerry Ingredients of North America announced
the creation of Nutriant, a new nutritional division which
encompasses Kerry’s acquisitions of Solnuts” and Iowa Soy
Specialties, LLC. “Nutriant will focus on producing allnatural, nutritional ingredients for the food industry and is
the first company in the food industry to develop ingredients
that provide the specific health benefits of soy without the
baggage of tasting ‘earthy’ and ‘grassy.’”
Ingredients range from non-GMO soy flour to the only
certified soy concentrate. Also soy powders for nutrition bar
coatings.
A sign in a photo states: “Until Nutriant, the world was
not ready for soy.”
Note: This article was apparently based on a Kerry news
release dated 17 June 2002; it appeared on that date on The
Soy Daily website. Address: 2712 Orchard Dr., Suite A.,
Cedar Falls, Iowa 50613. Phone: 1-800-648-3503.
1221. Soy Luck Club. 2002. September. New soyfoods
restaurant or deli. 115 Greenwich Ave. (not Street), at Jane
St., New York City, NY 10014.
• Summary: Article: Sax, Irene. 2002. Eats: Soy Luck Club.
Daily News (New York). Oct. 22. Now / Entertainment
section. p. 28.
Menu sent by Denis Bolger of New York City. Contents:
Steamed–iced drinks. Steeped drinks. Frosted drinks.
Sandwiches. Plate. Salads. Soup.
Talk with partner Vivien Cheng. 2002. Oct. 25. The
restaurant opened on 26 Sept. 2002. Her mission: “I want to
make soy tasty and fun instead of a substitute. It seems like
soy has been used as a milk substitute or a meat substitute.
Where I’m from, Hong Kong, soy is a staple. We’re still
being discovered. People like the food.”
Favorite drinks: Honey ginger soy latté, Green tea soy
latté, and Almond soy latté, all the five Soyafrost drinks
(mango, peach, kiwi, strawberry, pina colada, mixed berry)
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and the four Soyafrappe drinks–each with a real shot of
espresso, blended with ice topped with organic whipped
cream, chocolate sauce and soynuts (regular, mocha, white
mocha, and caramel).
Favorite foods: Tuna crunch sandwich. Curried chicken
sandwich. Summer salad. Address: New York City, NY.
Phone: 212-229-9191. Fax: 212-229-9090.
1222. Genisoy. 2002. Delicious and nutritious appearing
together at Genisoy! (Ad). Natural Foods Merchandiser. Oct.
p. 76.
• Summary: A full-page color ad. A large photo on a black
background shows packages of the entire line / family of
GeniSoy soy products. “GeniSoy products contain only
water-processed isolated soy protein from non-genetically
modified soybeans, processed through the Identity
Preservation Program (IPP Certified).
“GeniSoy Soy Protein Bars, Xtreme Snack Bars, Shakes
and Powders, Roasted premium Soy Nuts, Praline Soy Nuts,
Chocolate Drenched Soy Nuts, Trail Mix and Soy Crisps are
available at most stores. Please visit us at www.genisoy.com
or call us at 1-888-Genisoy.”
1223. Stacey, Michelle. 2002. Weighing the health benefits of
soy. Martha Stewart Living. Oct. p. 90, 92, 94, 96.
• Summary: Under “the good news” and “the bad
news” discusses the benefits and possible (but unclear)
disadvantages.
1224. SoyaScan Notes. 2002. Chronology of major soyrelated events and trends during 2002 (Overview). Dec. 31.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 1–The Kerry Group (of Wisconsin and
Iowa) creates Nutriant as its new nutritional division; into
Nutriant it merges Solnuts and Iowa Soy Specialties, LLC.
March–Proceedings of the Fourth International
Symposium on the Role of Soy in Preventing and Treating
Chronic Disease held at San Diego, California, published as
a supplement to the Journal of Nutrition, 132(3):545S-619S.
General chairpersons and Supplement editors: Stephen
Barnes and Mark Messina.
March–A new tofu plant owned by Sunrise Soya Foods
of Vancouver, starts operation in Toronto, Canada. This is the
company’s first plant in eastern Canada.
March 15–Minnesota becomes the first U.S. state to pass
legislation requiring diesel fuels sold in their state to contain
a 2% blend of biodiesel (B2). By 1 July 2002 nearly every
gallon of diesel fuel sold in Minnesota must contain a 2%
blend of biodiesel.
May 8–Dean Foods announces that it has signed a
definitive agreement to acquire the 64% equity interest in
White Wave, Inc. it does not currently own. The price of
this 64% was approximately $189 million, bringing Dean’s
total investment to approximately $204 million. White Wave

had total sales of approximately $125 million during the 12
months ending 31 March 2002.
May (late)–Central Soya Co. acquires CanAmera,
Canada’s largest producer of edible oil products. Central
Soya had owned 50% of CanAmera since it was established
in 1992.
July 22–Bunge Ltd., North America’s leading soybean
processor, announces an agreement to acquire a majority
stake in Cereol S.A., the Paris-based parent of Central Soya
Co., headquartered in Fort Wayne, Indiana.
Aug. 13. Pharmacia spins-off Monsanto; as a result,
Pharmacia no longer owns any equity interest in Monsanto.
During fiscal 2002 Monsanto suffered huge financial
losses. Net income showed a loss of $1,693 million–down
dramatically from +$295 million in 2001.
Oct. 1–Bunge acquires Cereol S.A. (based in Paris),
which includes Central Soya (a U.S. soybean processing
pioneer and leading manufacturer of soy protein concentrates
and soy lecithins) and CanAmera Foods (in Canada).
Oct. 4–Mr. Shoan Yamauchi, the most important tofu
pioneer in the United States and Hawaii, dies in Torrance,
California. He began making tofu in Hawaii in 1939 at a
company that was started in 1923. In 1947 he and his wife
came to Los Angeles, where in late 1947 they purchased the
Hinode Tofu Co. at 6th St. and Towne Ave. This company,
which is now named House Foods America Corporation (still
in Los Angeles), is the oldest existing Japanese-American
tofu manufacturer in the United States.
Oct. 21–The National Organic Standards take effect.
Sept. (late)–U.S. Food & Agribusiness Exhibition in
Havana, Cuba. Some 290 U.S. companies take the rare
opportunity to present their products to over 16,000 visitors.
Nov. 14–Biodegradable hydraulic fluid made from soy
oil is first used in the elevator inside the Statue of Liberty. Its
advantages over the petroleum-based oils previously used are
its environmental friendliness and improved safety–says the
National Park Service and USDA.
Dec.–Hain-Celestial buys Imagine Foods (maker of Soy
Dream and Rice Dream) for $52 million. Imagine has annual
sales of about $70 million.
1225. Woods, David. 2002. Magic soy desserts: 125
delicious and healthy recipes. Lincoln, Nebraska: iUniverse,
Inc. Writer’s Club Press imprint. xxix + 153 p. Recipe index.
23 cm.
• Summary: The author is an experienced African-American
cook, who has written two other cookbooks. Contents: About
the author. Introduction. Dessert ingredients (Soybeans,
dried soybeans, soy flakes cereal, soyflour, soybean
margarine, soymilk, soynuts, soynut butter, Soymage sour
cream, tempeh, tofu, soybean oil, soy yogurt). The soy food
alternatives: A basic guide to substituting with traditional soy
products (incl. soy milk, soy flour, silken tofu). Ingredients
and techniques (incl. many fruits, coconut milk, craisin
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[sweet dried cranberries], tahini). Breakfast. Breads and
muffins. Puddings. Pies. Soups. Cookies and bars. Ice creams
and frozen desserts. Beverages. Side dish desserts. Address:
2501-D Cobble Hill Court, Woodbury, Minnesota 55125.
Phone: 651-734-0379.
1226. Product Name: Dahlgren (Dry Roasted Soynuts):
Salted, Unsalted, Honey Roasted, BBQ, Ranch, Onion &
Garlic, Chili Lime and Hot & Spicy.
Manufacturer’s Name: Dahlgren & Company, Inc.
Manufacturer’s Address: 1220 Sunflower St., Crookston,
MN 56716.
Date of Introduction: 2002.
Ingredients: Soybeans.
Wt/Vol., Packaging, Price: Bulk.
How Stored: Shelf stable.
New Product–Documentation: Soya & Oilseed Bluebook.
2002. p. 187. This is the first year that Dahlgren & Co. in
Crookston, Minnesota is listed as a maker of soy products.
They make: “Edible products: Non-GMO soy products.”
SunOpta Crookston website. 2012. Dec. 6. The plant
was founded in 1973. Letter (e-mail) from Kristi Johnson,
Marketing Coordinator, SunOpta Grains and Foods Inc.
2012. Dec. 6 and 10. [Stake Technologies / SunRich Inc.]
started making soynuts at Crookston, Minnesota, in 1999.
Company name: Dahlgren. Address: 1220 Sunflower St.,
Crookston, MN 56716. Basic process: Only oil roasting.
Plant: They modified an existing one. Brand of your soynuts
in 1999: They offered our Soynut products in bulk Dahlgren
packaging but did not have their own retail label. Flavors of
soynuts and sizes in 1999? Salted, Unsalted, Honey Roasted,
BBQ, Ranch, Onion & Garlic, Chili Lime and Hot & Spicy.
1227. Challem, Jack; Toews, Victoria Dolby; Knittel,
Linda. 2002. The soy sensation: How this incredible food
protects against cancer, heart disease, osteoporosis, and other
health conditions. Chicago, Illinois: Contemporary Books.
A division of The McGraw Hill Companies. xi + 132 p.
Foreword by Marcus Laux, M.D. Index. 23 cm. [155 ref]
• Summary: Contents: Foreword. Introduction. 1. The soy
story: The history of the soybean, a look inside the soybean,
isoflavones, other phytonutrients, soy antioxidants, estrogen,
phytoestrogens and health. 2. How soy prevents cancer. 3.
How soy promotes women’s health. 4. How soy prevents
osteoporosis. 5. How soy fights heart disease.
6. Other health benefits of soy: Soy and diabetes, soy
and kidney disorders, soy and gallstones, soy and hearing
problems, soy and obesity and fatigue.
7. Does soy have a dark side? Excess estrogen in
soy-based infant formula, soy allergy, soy and hormone
dependent cancers, soy and the thyroid gland, soy and the
brain, soy and digestion, soy and copper / zinc balance,
genetically modified soybeans.
Note: The authors show that most or all of these “dark

side” problems are of little or no practical importance.
8. Recommendations and guidelines: Whole soybeans,
tofu, soymilk, tempeh, soy flour, soy protein powder,
textured vegetable protein, meat analogs, soy cheese, soy
yogurt, and soy sour cream, soy nuts, okara, miso, soy sauce,
natto, soy supplements versus soy foods.
9. Recipes (14 recipes using mostly tofu, miso, tempeh).
Resources and readings. Address: 1. Writer and publisher of
The Nutrition Reporter newsletter; 2. M.P.H.; 3. M.A.
1228. Dragonwagon, Crescent. 2002. Passionate vegetarian.
New York, NY: Workman Publishing. x + 1110 p. Illust. (by
Robbin Gourley). Index. 23 cm. [10 ref]
• Summary: A superb, massive book, “with more than
1,000 robust recipes with notes on cooking, eating, loving,
and living fearlessly”–as the cover proclaims. Very nicely
designed, with many delicious recipes. The author is an
outstanding writer with a deep knowledge of ingredients–
including soyfoods.
Chapter 10, “Celebrating soyfoods” (p. 623-78) begins:
“As a soy-loving girl from way back I invite you to enter an
ever-expanding universe of foods: not merely extraordinarily
healthful, but delectable and diverse–great ingredients for
a passionate cook.” This chapter’s contents: Introduction.
Innecdote. Whole soybeans. Green soybeans (edamame).
Canned soybeans. Cooked dry soybeans. Milled soybeans
(soy flour and soy grits). Soynuts and soynut butter. Tempeh.
Miso. Natto. Okara. Soy protein isolates. Textured soy
protein (TSP or TVP). Soy sauces. Soy milk & soy milk
products (soy yogurt, soy cheeses). Tofu & tofu products
(fresh perishable tofus, classic traditional, seasoned tofus
{savory baked tofu, other seasoned baked tofus}, ready-made
tofu dips and spreads, ready ground tofu). Dry or packaged
tofus (cupboard, like silken tofu). Other miscellaneous tofus
(tofu burgers and sausages, deep-fried tofu, freeze-dried tofu
[dried frozen tofu], tofu hot dogs, yuba).
Concerning yuba the author writes (p. 656): “I believe
this traditional Asian product will explode onto the American
soy-scene soon because it is so versatile and delicious and
has a long and honorable history as a meat alternative. It is
the unique thin-chewy texture of yuba sheets, when layered
with seasonings and shaped, stacked, cut, and prepared in
certain ways, that gives such a convincingly ‘meaty’ feeling
to such dishes.”
The word “tofu” appears on 100 pages in this book,
“tamari” on 100 pages (she uses the phrase “tamari or shoyu
soy sauce”), “soy sauce” on 100 pages, “shoyu” on 98 pages,
“tempeh” on 88 pages, “seitan” on 72 pages, “miso” on 58
pages, “soy milk” on 47 pages, “tofu sour cream” on 40
pages, “silken tofu” on 30 pages, “soybeans” on 25 pages,
“baked tofu” on 22 pages, “savory baked tofu” on 16 pages,
“firm tofu” on 10 pages, “green soybeans” and “edamame”
each on 8 pages, “soy flour” on 6 pages, “soy ice cream” and
“TVP” each on 5 pages, “dairy free” on 4 pages, “firm silken
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tofu,” “teriyaki,” “textured vegetable protein,” “yuba” and
“whole soybeans” each on 2 pages, “Silk Soymilk Creamer”
and “meat alternatives” each on 1 page.
1229. Katzen, Mollie. 2002. Mollie Katzen’s sunlight cafe:
breakfast served all day. New York, NY: Hyperion. xvii +
302 p. Illust. (by Mollie Katzen, color). Index. 27 cm.
• Summary: Offers over 350 easy recipes for vegetarian
breakfasts. The index contains 9 entries for soy (incl. soy
nuts {p. 67}, soy protein powder {p. 98}, pressed tofu or
smoked tofu or savory baked tofu {p. 147}, soy milk {p.
11, 229}), 6 for tofu, 6 for tempeh, and 2 for miso. Address:
California.
1230. Treloar, Brigid; Inge, Karen. 2002. Healthy soy:
Cooking with soybeans for health and vitality. Hong Kong:
Periplus Editions (HK) Ltd. Printed in Singapore. 112 p.
Illust. (color). Index. 24 x 22 cm.
• Summary: This is a beautiful book, with stylish and
informative full-page glossy color photos on every other
page. It is well researched, comprehensive, and generally
uses standard soyfoods terminology. It is also strange:
We are not told in which country the publisher is located
(perhaps Hong Kong or Singapore) or where the authors
live. It is distributed in North America, Japan and Korea
by Tuttle Publishing. On the inside rear dust jacket: www.
tuttlepublishing.com. It is clearly targeted at a world market.
Contents: Introduction. The health benefits of soy: The
heart, cancer, menopause, osteoporosis, weight control,
allergies, lactose intolerance, the nutritional value of soy,
protein, phytoestrogens, fats, calcium, soluble fiber, vitamins
and minerals, energy, carbohydrates, how much soy do we
need? (as an exchange for meat), how to use the nutrition
table. Nutrition table (for various soyfoods). Soybeans:
Green soybeans–fresh and frozen, dried soybeans, how
to buy and prepare soybeans (selecting and storing dried
soybeans, preparing dried soybeans, soaking, pan-roasting,
boiling, pressure cooking, canned). Soy foods: Tofu
(selecting and using, storing, freezing), bean curd sheets
(yuba), deep-fried tofu (age; seasoned tofu), miso, tempeh,
soya sauce (shoyu; regular, low-salt, light, tamari, ketjap
manis), soy milk, soy flour, soy nuts, soy germ powder,
soy oil, soybean sprouts, soybean paste (fermented), natto,
soy dairy products (soy butter, soy spread {margarine},
soy cheese {plain or flavored}, cream cheese, yogurt,
mayonnaise), soy meats (meat alternatives), others (soy
breads, cereals, pasta, chocolate, chips, health bars, desserts,
tofu ice creams), soy grits, tips (tofu, soy dairy products).
Compatible soy flavors. Preparation and cooking techniques:
Draining and pressing tofu, cutting tofu, deep-frying
tofu, how to reconstitute yuba, how to use deep-fried tofu
pouches, how to use miso, miso tips. Soups. Appetizers
and dips. Light meals and snacks. Main dishes. Seafood.
Vegetables. Salads. Desserts. Soy drinks. Glossary. Guide to

weights and measures.
Note: This is not a vegetarian cookbook. Some recipes
call for chicken, fish (swordfish, tuna, salmon), shrimp,
etc. Address: 1. Food writer, stylist, consultant, and
cooking instructor [Australia]; 2. Nutritionist and nutrition
correspondent for Good Morning Australia.
1231. Robertson, Robin. 2003. Vegan planet: 400 irresistible
recipes with fantastic flavors from home and around the
world. Boston, Massachusetts: Harvard Common Press. xvi
+ 576 p. Illust. Index. 23 cm. [15 ref]
• Summary: An outstanding, hefty vegan cookbook by an
author who knows her ingredients well and uses a rich and
pleasing variety of them. She is also an expert on soyfoods,
and the book contains many useful insights about them.
We find the graphic design of the book to be weak to
poor; the typeface in the recipe titles is hard to read, the
ingredients in the recipes printed in gold on white are hard
to read, and the many pages of white ink on a gold or other
such background are hard to read.
The word “tofu” appears on 91 pages in this book,
“tamari” on 67 pages (she uses the phrase “tamari or other
soy sauce”), “soy sauce” on 62 pages, “soy milk” on 56
pages, “dairy-free” on 55 pages, “seitan” on 47 pages,
“tempeh” on 46 pages, “silken tofu” on 33 pages, “firm
tofu” on 29 pages, “miso” on 28 pages, “soft silken tofu”
on 23 pages, “extra-firm tofu on 13 pages, “teriyaki” on 6
pages, “soybeans” on 13 pages, “soy ice cream” and “meat
alternatives” each on 10 pages, “TVP” on 8 pages, “baked
tofu” on 7 pages, “textured vegetable protein” on 6 pages,
“firm silken tofu” on 5 pages, “soy flour” on 4 pages, “soy
nuts” and “soft tofu” and “dairy alternatives” each on 3
pages, “edamame” (“fresh soybeans in the pod”) on 2 pages,
“soy yogurt” and “frozen tofu” each on 1 page (p. 72),
Yuba is mentioned on pages 182, 350-51 (definition and
description), 389, 410-11, 414.
Page 29 states that soy flour is “Made from finely
ground roasted soybeans” [i.e., kinako].
“Humans are the only animals that drink the milk of
another species and the only animals that drink milk after
childhood” (p. 9). Address: Virginia Beach, Virginia.
1232. Skiff, James. 2003. US Soy LLC now has the largest
line for oil-roasting soynuts in the USA and probably in the
world (Interview). SoyaScan Notes. Feb. 19. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Jim has purchased excellent oil-roasting
equipment and he is very interested in expanding his
business as a supplier of oil roasted soynuts as an ingredient.
Many people involved in taste tests have told him that he has
the best-tasting soynuts they have ever encountered. Address:
US Soy, 2808 Thomason Dr., Mattoon, Illinois 61938.
Phone: 217-235-1020.
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1233. Sosland, Josh. 2003. Matching grain-based foods and
specialty proteins. Baking & Snack. Feb. 1. *
• Summary: “Incorporating specialty proteins into the diet
represents a red hot health trend.” This idea was reinforced
by the creation last month of Solae L.L.C., a joint venture
between DuPont and Bunge–based in St. Louis [Missouri],
the home of Protein Technologies International. “While
agricultural biotechnology and farmer services will be part
of Solae, it is the specialty protein business that is at the
heart of the venture.” The first product introduced under
the Solae brand was 8th Continent soy milk, developed in
another joint venture between DuPont and General Mills,
Inc. (Minneapolis, Minnesota).
Gives a detailed description of ADM’s work with and
market segmentation for soy proteins. Anthony DeLio of
ADM says that “a lack of familiarity and wariness about
taste stand as two central challenges facing the category...
Perception problems have been and will be a challenge. It
can be difficult to convince consumers to even give soybased products a try.” “Texture and flavor continue to be the
focal areas for formulators,” says Phil Gentlesk.
“Nutriant [Cedar Falls, Iowa] is the two-year-old
nutritional division of Kerry Ingredients, the global
ingredient company headquartered in Ireland.”

[Fudge Brownie], Chips & Soy Meringues [Chocolate Chip],
Chips & Soy Biscotti [Chocolate Chip].
Manufacturer’s Name: Glenn Foods, Inc.
Manufacturer’s Address: Freeport, New York 11520.
Phone: 1-888-864-1243.
Date of Introduction: 2003. March.
Ingredients: Chocolate Mint: IP soy protein isolate, corn
syrup, chocolate confectioners coating (sugar, palm kernel
oil, cocoa, whey, nonfat dry milk, lecithin, natural vanilla
flavor), rice flour, cocoa, cookies (enriched wheat flour,
sugar, vegetable oil, salt, cocoa), peanut butter, IP roasted
soybeans. canola oil, natural flavor. Vitamins and minerals:...
Wt/Vol., Packaging, Price: 2.2 oz (61.5 gm) in foil
wrapper. Retails for $0.89 each.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (see next page) sent
by Patricia Smith from Natural Products Expo at Anaheim.
2001. March. “All the great benefits of soy in 3 great tasting
cookies.”
1236. Nutriant. 2003. Until Nutriant the world wasn’t ready
for soy (Leaflet). Cedar Falls, Iowa: Nutriant. 1 p. Back to
back.
• Summary: Leaflet sent by Patricia Smith from Natural
Products Expo at Anaheim. 2003. March. “Soy ingredients:
The test is in the taste.” “All flavor, all natural, all Nutriant.”
“Trail-blazing organic soy concentrates:... From categorybusting Solnuts (R) to breakthrough protein-maximizing Soy
Iso3 for nutrition bar coatings, you can taste and believe.”
Address: 2712 Orchard Dr., Suite A., Cedar Falls, Iowa
50613. Phone: 1-800-648-3503.

1234. Product Name: Trader Joe’s Milk Chocolate Covered
Soy Nuts, Dark Chocolate Covered Soy Nuts.
Manufacturer’s Name: Trader Joe’s (MarketerDistributor).
Manufacturer’s Address: Monrovia, CA 91016.
Date of Introduction: 2003. February.
Ingredients: Roasted unsalted soybeans (soybeans,
sunflower oil), milk chocolate (sugar, cocoa butter, chocolate
liquor, whole milk powder, soy lecithin added as an
emulsifier, natural vanilla flavor), dextrin, food glaze. This
product may contain traces of peanuts and other nuts.
Wt/Vol., Packaging, Price: 14 oz (397 gm) clear plastic
tub. Retails for $2.99 at Trader Joe’s (2003/02, Lafayette,
California).
How Stored: Shelf stable.
New Product–Documentation: Trader Joe’s Fearless Flyer.
2003. Feb. p. 13. They “are the epitome of snack food, in our
humble opinion. Candy? Yes. Health food? Why of course.
Absolutely scrumptious? You betcha.” Product with Label
purchased at Trader Joe’s in Lafayette, California. 2003. Feb.
16. 4½ by 2½ inches. Self-adhesive label on clear plastic tub.
White and black on green, brown, and black (background of
green soybeans in green pods). Soyfoods Center taste test.
2003. Feb. 16. Delicious. Not too sweet.
Product with new Label purchased at Trader Joe’s in
Lafayette, California. 2006. March 19. 14 oz retails for
$2.99. Also: Dark Chocolate Covered Soy Nuts.

1237. Fischler, Marcelle S. 2003. Playgroups helping new
mothers to cope. New York Times. April 27. p. L14.
• Summary: The section titled “Mother’s health snacks” tells
the story of how Carole Honig developed a guilt-free healthy
soy-based snack (at home in the kitchen in Greta Neck, New
York) for her kids to replace the junk-food snacks they had
learned to like. Her children liked the new snack, and soon
came to prefer it. “The result was Carole’s Soycrunch, a
sweet and crunchy but low-fat snack that’s a crossc between
Cracker Jacks and peanut brittle.”
When she sent the snack to school with her children,
their friends loved it, so she soon began to send along extra
portions.
Carole had always dreamed of having her own business.
Two years ago, she opened a factory in Glen Cove, on the
north shore of Long Island, where she began to make the
product on a commercial scale. It is now sold in four flavors:
original, Cajun soynuts, toffee soy bits, and cinnamon and
raisin. By filling the needs of her kids, Carole ended up
filling her own needs by finding something she wanted to do.

1235. Product Name: Glennys Chips & Soy Cookies

1238. Petrie, Susan. 2003. Maryland State Fair Soyfoods
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Cooking Contest. Vegetarian Journal (Baltimore, Maryland)
22(2):35.
• Summary: The second annual Soyfoods Cooking Contest
was held last year at the Montgomery County Agricultural
Fair in Gaithersburg, Maryland. The “Oh Boy, It’s Soy”
event, developed to promote good health and nutritional
awareness in Maryland, was a state-wide competition that
drew 34 entries (twice as many as the previous year) in three
divisions: vegan, adult, and youth. More than $500 in prize
money was awarded, and some of the winners were under
age 18!
Cyndi Reeser, RD, MPH, the contest organizer and a
nutritionist based in Washington, DC, received a grant in
2001 from the Maryland Soybean Board for a soyfoods
education program, which included the cooking contest and
nutrition outreach among 4H youth. The first year’s success
enabled the contest to return with new sponsors–Morinaga
Nutritional Foods (Mori-Nu Tofu) and the Soynut Butter
Company. This years contest will be held on 16 Aug. 2003
(Sat.). A winning recipe for Tofu salad is given. A color
photo shows 3 winners of the youth division (2 girls, one
boy), each holding his or her dish.
1239. ASA Today (St. Louis, Missouri). 2003. ASA/India
spurs major growth in soy consumption. 9(8):6. June.
• Summary: In March, the American Soybean Association
had a booth at the premier food and beverage trade show
in India, the 18th International Food Exhibition, called
AAHAR 2003, in New Delhi. “Aahar” means food in Hindi.
Eight companies participated in ASA’s Soy Pavilion: (1)
General Food Ltd. (maker of soy nuts, soy oil, soy flour).
(2) M.P. State Oilfed (soy biscuits, soy nuggets [TVP]). (3)
Protein Technologies International (soy protein isolates).
(4) Ruchi Soya Industries (soy flour, soy chunks, soy oil).
(5) Soy Appetite (Soy milk, soy rusk, tofu). (6) Sonic
Biochem Indore (Full fat soy flour, defatted soy flour). (7)
S.S. Agro Industries (fermented black soybeans, soy chunks,
soy granules). (8) S.S.P. Ltd. (SSP, soy milk equipment /
machinery).
1240. SoyNut Butter Company. 2003. Yummm... Thanks
mom. I.M. Healthy SoyNut Butter. Jelly has a new partner.
Peanut Free (Ad). Vegetarian Times. Sept. p. 68.
• Summary: The top half of this 5 by 7 inch color ad (see
next page) shows a little girl in braids holding a soynut butter
and jelly sandwich in her left hand and giving a “thumbs
up” sign of approval with her right. To the left are two
jars of I.M. Healthy SoyNut Butter (Creamy, and Original
Crunchy). “Peanut Free” is printed in large letters across the
bottom of each label, and on the ad.
The bottom half of the ad describes the company’s
products, which are “made from fresh roasted. non-GMO
soybeans, taste remarkably similar to peanut butter, but with
30% less fat.” Available in four great varieties: Original

(Creamy or Chunky), Sweetened with Honey (Creamy or
Chunky), Low Carb (Creamy or Chunky) and Chocolate.
Address: Glenview, Illinois. Phone: 1-800-288-1012.
1241. United Soybean Board. 2003. National report 20032004: Consumer attitudes about nutrition–Insights into
nutrition, health & soyfoods. Seattle, Washington. 6 p. Sept.
22 x 21 cm.
• Summary: This tenth annual nationwide survey,
commissioned by USB, was conducted in early 2003 by an
independent research firm in Seattle, Washington. Random
telephone interviews were completed with 1,000 consumers.
The study’s margin of error is ±3.1 percent and has a
confidence level of 95%.
Contents: Introduction and methodology. Consumer
nutritional habits and concerns. Healthy food decisions.
Consumer knowledge of cooking oils. Consumer attitudes
about fats. Awareness, usage, and trial of soy products.
Soyfoods and health: Perceived healthfulness of soy products
(74% healthy, 21% neutral, 5% unhealthy), awareness
of health benefits of soy (heart health 29%, menopause
relief 19%, prevent obesity / promote weight loss 14%,
cancer prevention 10%, good protein source 5%, reduced
risk of osteoporosis 3%, prevent arthritis 2%, other 14%).
Consumer perceptions of biotech [genetically engineered]
food. Consumer awareness and usage organic products (45%
of consumers regularly purchase organic food products.
Unaided basis, 47% know that organic foods can’t contain
genetically modified ingredients and 60% know that organics
must be grown without pesticides and herbicides).
Percentage of American consumers who have tried
various soy products in 2001, 2002, and 2003: Tofu 45%,
48%, 48%. Soy [veggie] burgers 40%, 43%, 44%. Soymilk
28%, 35%, 39%. Soy nuts 20%, 26%, 26%. Soy protein bars
18%, 20%, 22%.
Awareness of soyfoods: “Overall consumer awareness
of soy products increased significantly this year. Soymilk
achieved an 89% awareness rating. One in six [16.7%]
Americans consume soyfoods or soy beverages once a week
or more. Among those who do not, 47% report that nothing
in particular prevents them from including soy in their diet.”
Genetically modified foods: Consumer awareness
dropped to 60%, an 8% decrease from 2002. Awareness is
higher among men (66%) than women (57%). Those aged
35-54 had the highest awareness (66%) compared to those
18-34% (57%), and those 55 and older (57%). Negative
attitude: 20%, down from 24% last year. Positive attitude:
13%. But 67% feel neutral or don’t known enough about
biotech foods to form positive or negative feelings. 23% of
consumers are willing to pay a premium for foods without
biotech ingredients, down sharply from 32% last year.
Note: As of Aug. 2008 this full survey is available gratis
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.
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1242. Bjerklie, David. 2003. What you need to know about...
fruits & vegetables. Time (Asia). Oct. 20.
• Summary: Fruits and vegetables are so good for you
they could save your life. “Don’t like tofu? Soybeans–
roasted–make a good snack. Or try cooking green soybeans
(edamame) like lima beans. Soy milk makes a delicious milk
shake.”
1243. Klein, Barbara P.; Cadwallader, Keith R.; Chen, Dejun;
Khanna, Pradeep; Sullivan, Cheryl L.; Weingartner, Karl E.
2003. Baking with soy in the American kitchen. ChampaignUrbana, Illinois: Illinois Center for Soy Foods. 63 p. Illust.
No index. 24 cm. Series: Soy in the American Kitchen.
• Summary: Contents: Illinois Center for Soy Foods.
Bringing soy foods to the American table. Why eat soy?
Baking with soy. Soy flour. Soy protein isolate. Soymilk.
Tofu. Textured vegetable protein. Soy nuts. Soy analogs (soy
sour cream, soy cream cheese). Nutrient information,
Recipes (42 recipes). Every right-hand page contains an
elegant full-page color photo of the recipe to its left. All of
the recipes are meatless.

On page 5 we read: “Soy analogs: Soy products that
have been made to look and taste like meat or dairy products
are known as soy analogs.”
Note: This is the earliest English-language publication
seen (Dec. 2007) that uses the term “soy analogs” to refer to
both meat analogs and dairy analogs. Yet this term is almost
never used! The typical terms were “meat analogs” and
“dairy analogs”–terms that are probably best avoided in the
state of Illinois. Address: 1. PhD, editor, Director, Illinois
Center for Soy Foods, 170 National Soybean Research
Center, 1101 Peabody Dr., Univ. of Illinois, Urbana, IL
61801. Phone: (212) 244-1706 or www.soyfoodsillinois.uiuc.
edu.
1244. Jacobi, Dana. 2003. Serving soyfoods on Capitol Hill
(Interview). SoyaScan Notes. Dec. 20. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Each year the American Soybean Assoc. (ASA)
has a board meeting in Washington, DC. At that time they
have an event for Congress. This year ASA decided to “host
its first Soyfoods Luncheon,” which they announced in a
2-page news release. Representative Jo Ann Emerson (R-
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MO) served as the Congressional host of the event. White
Wave, Solae, Soyatech, and SANA sponsored the event but it
(incl. Dana and her food) was paid for by ASA.
Apparently Nancy Chapman of the Soyfoods
Association told ASA that Dana was a professional chef with
expertise in soyfoods. So Dana got a call from Anna Pavolva
of ASA inviting her take responsibility for catering this
event. Dana ended up hiring a local caterer, because she lives
in New York City and could not make all the preparations
at such a long distance. Dana supplied the recipes and
supervised the food preparation.
The event took place at lunchtime on Tuesday, 1 April
2003 at the Rayburn Building in Washington, DC. Dana was
told to prepare for 200 people, but about 250-350 showed
up–most of them staffers, but there were a few members of
Congress. The room (29 by 52 feet, or 1,508 square feet)
was packed, with standing room only. Food was served on
four draped tables, buffet style like a real catered party, with
real China plates (no paper plates), and spoons and forks.
The attendees ate all the food. Dana’s meatless recipes (the
majority of which came out of her latest cookbook), all on
one long table were: Sweet & sour meatballs. Beans and
franks (Using Bratos for the franks). Macaroni salad (using
ADM’s Soy-7 macaroni). Honey mustard with tofu (served
3 kinds of donated soyburgers from Boca and Morningstar
Farms). Chocolate velvet mousse. Edamamé. Finger
sandwiches with soynut butter and jelly.
ASA hired a chef (Tod Schiller) from one of
Washington, DC’s premier restaurants, Kinkead’s, and he
conducted a cooking demonstration at the luncheon; at a
second table he served a very elegant soyfoods recipe that
included edamamé.
White Wave / Dean Foods had a 3rd table at which
they served Silk Cappuccino soymilk out of a cooling
machine. On a 4th table at the end of the room was Solae 8th
Continent soymilk and Luna Bars (cut into pieces for finger
foods). ASA and United Soybean Board had a 5th long table
on which was information (leaflet, pamphlets) and exhibits
about soybeans and soyfoods.
Dana mingled anonymously and talked with many of
the staffers. “They were astounded by all the good food.
This sort of event helps greatly to dispel the negative that
soy still has in terms of how it tastes and looks.” Dana
notes: “My interest in not in preached to the converted, it is
in introducing soyfoods to the rest of the people.” Address:
New York City.
1245. SoyaScan Notes. 2003. Chronology of major soyrelated events and trends during 2003 (Overview). Dec. 31.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. ENSA, the European National Soyfoods
Association is established. All members produce soyfoods
from whole soybeans that have not been genetically
engineered.

Jan. 13–DuPont and Bunge announce an important
partnership that includes the creation of a stand-alone
ingredients company, Solae, and alliances in agricultural
production and biotechnology.
April 1–Solae officially begins operations, owned
by DuPont (72%) and Bunge (28%). To the partnership,
DuPont contributed its Protein Technologies International
business and Bunge contributed its North American (Central
Soya and CanAmera Foods) and European soy ingredients
operations. At about that same time, for marketing purposes
and from the public’s viewpoint, “Protein Technologies
International” and “Central Soya” (pioneering and venerable
business names in the soyfoods industry) were quietly and
unceremoniously “disappeared.”
April–The 63-year-old name of Soybean Digest is
changed to Corn and Soybean Digest. The subtitle on the
cover now reads: “Maximizing production and marketing for
profit.” The magazine also has new graphics and a new look.
April 26–Soyfoods Center and H.T. Huang, PhD (an
expert on the history of food and agriculture in China)
finish a two-year project to translate into English all known
passages that mention soy in the Chinese literature from
1100 B.C. to 1923–from 236 different documents–and to
make this information available in electronic form in the
SoyaScan computerized database.
May–Bunge sells its Brazilian soy ingredients operations
(Samrig Division of Santista Alimentos) to Solae for $251
million in cash, realizing a tax-free profit of $111 million on
the sale.
July 9–FDA and U.S. Department of Health and Human
Services announce that the trans-fatty acid content of all
packaged foods sold in retail stores (but not in restaurants)
must be listed on the “Nutrition Facts” portion of food labels
starting 1 Jan. 2006. “Trans fats,” like saturated fats, are
considered “bad fats” which contribute to heart disease and
obesity. Trans fats rarely occur naturally; they are created by
hydrogenation of vegetable oils–including soy oil.
Oct. 31–Stake Technology Ltd. (of Canada, which owns
SunRich) changes its name to SunOpta.
Trends: (1) Soybeans are starting to be seen as an
enemy of the environment, especially in Brazil where
they are expanding onto and leading to deforestation of
environmentally precious or sensitive land, as in tropical rain
forests, as world demand for high-protein feeds to produce
animal products (meat, poultry, and fish)–especially in
China.
(2) The FDA decision on labeling of trans fatty acids
will clearly lead to a rush (by both private and public
soybean breeders) to develop soybean varieties whose oil
is low in linolenic acid and therefore does not have to be
hydrogenated. These specialty soybeans, which will be
grown on at least a million acres, will have to produced
and marketed using the “identity preserved” system rather
than the traditional “commodity” system. This change will
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probably transform the way all soybeans are handled in
America. Today only organically grown, non-GE (nonGMO), and specialty soybeans are identity preserved.
1246. Mescher, Kelly. 2003. Gift giving for the holidays
can include soy: Investing Checkoff dollars. Iowa Soybean
Review (Iowa Soybean Association, Urbandale, Iowa)
15(3):22-23. Dec.
• Summary: Midwest Bakery in Charles City, Iowa, uses soy
flour as a top ingredient to bake a variety of soy cookies and
soy protein bars sold under the Soy Fields (TM) label. IM
Healthy SoyNut Butter “is another great way to add both the
nutrition and great taste of soy to the holidays.” It contains
about 30% less fat than regular peanut butter. The Low Carb
SoyNut butter has no sugar added.
The Original Well-Bean Coffee Co. Inc. founded by
certified nutritionist / dietitian Claudia Delvecchio [Del
Vecchio], uses equal parts premium Columbian coffee and
locally grown organic soybeans, which are roasted and
ground together. They sell 100 different flavors. Claudia
developed the product when her mother-in-law was advised
by doctors to consume soy after she was diagnosed with nonestrogen receptor breast cancer. Her body became sensitive
to the coffee’s acidity; soy acts as a buffer, “mellowing” the
coffee and making it less acidic. “She loved the soy coffee
and brought it to the cancer center, and they all started
drinking it.”
ADM makes Soy 7 pastas and textured soy proteins.
Other gifts include cookbooks, such as those published by
the Illinois Center for Soyfoods.
“Checkoff dollars have been invested in the Soyfoods
Council to increase awareness and demand for soyfoods,
thereby increasing demand for U.S. soybeans. (www.
thesoyfoodscouncil.com) Checkoff dollars were also invested
in an educational campaign targeting school foodservice
professionals to take an active, positive response to the
national overweight epidemic (www.solveobesity.com).”
Note: Filling the cover of this month’s issue is a color
photo of soy dishes and candles with the title “A soy
season: New ideas for the holiday.” On the title page, under
“About the cover” we read: “It’s easy to add a little soy to
your holiday meal this year. Try some tofu in your mashed
potatoes. Maybe some edamame in your mixed vegetables.
Add some soynuts and a soy-based dressing to your green
salad. And don’t forget... soy-based candles. For recipes
and other ideas on how to include soy in your meal, contact
Linda Funk, The Soyfoods Council, at lfunk@ iasoybeans.
com or call her at 1-800-383-1423.”
1247. Revival Soy. 2004. Home page and some links
(Website printout–part). www.revivalsoy.com Printed Jan.
19.
• Summary: Links across the top of the Revival Soy
home page are: Soy benefits. Why Revival Soy. Products.

Community. Order. Links in the upper right are: About
Revival. Revival in the news. Healthcare professionals.
Giving back. Newsletter. Links under “Shop” in the upper
left are: Soy bars. Soy shakes. Soy pasta chips. Soy pasta.
Soynuts. Soy “coffee.” At the top center, immediately below
the links, is a large color photo (which changes from time to
time) showing one of the company’s products, in this case
soy protein bars. Below that: “Naturally concentrated. Great
taste. #1 doctor recommended. Patented benefits.” “Product
of the month: Revival Soy Pasta. Limited time offer: Buy
5 bags of pasta for only $10...” Become a “Revival Family
Member: Save with the Revival Family Plan.” Legal
disclaimer: Revival is a dietary supplement. Full disclaimer.
Copyright Physicians Laboratories, Inc.
Suzanne’s Story (2 p.): Explains how the company was
started (but gives no dates) when Suzanne Tabor (Dr. Aaron
Tabor’s mom) started having severe menopausal symptoms.
It begins: “The old saying that necessity is the mother of
invention certainly applies to the birth of Revival Soy.
This story is about how God used my son, Aaron, to create
Revival Soy, which has given me the best health of my life.”
About Revival (1 p.): “Revival Soy is a nutrition,
medically-research based company committed to improving
lives with the proven health benefits of soy.” Explains why
Revival isn’t sold in stores. The company sells products
directly to consumers through its website (revivalsoy.com)
and by telephone (1-800-Revival).
Revival in the news (1.1 p.): News releases by and
about the company only. Giving back (to the community and
world) (2 p.): Amber Alert missing child program. Breast
cancer, substance abuse, Operation Blessing, medical relief.
Products: Soy shakes. Soy bars.
Note 1. This company is floating in the void, with no
history, no dates, and no address.
Note 2. Talk with Lindsay Sutton, Exec. Assistant Public
Affairs. The company was founded in 1995. Dr. Tabor is age
33. He works in the laboratory. This is a family-run business.
The company has 100 SKUs but their main products are bars
and shakes. Their first product was a chocolate soy shake.
Address: North Carolina.
1248. Product Name: Organic Granola Bars [Pumpkin
FlaxPlus, Apricot ‘n Nut, Cranberry Soy, HempPlus].
Manufacturer’s Name: Nature’s Path.
Manufacturer’s Address: 9100 Van Horne Way, Delta, BC
V4G 1E8 Canada. Phone: 604-248-8760.
Date of Introduction: 2004. March.
Wt/Vol., Packaging, Price: 14 oz (400 gm) paperboard
box.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (see next page) sent
by Patricia Smith from Natural Products Expo at Anaheim.
2004. March. “Authentic 1960’s Organic Granola Bars.”
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1249. Product Name: Soy Natto–Natto Boy Snack Nuts
[Plain, or Sea Salt & White Soy Sauce].
Manufacturer’s Name: Soy Natto Food Co. (ImporterDistributor). Made in Japan.
Manufacturer’s Address: 1015 East Howard Ct., Visalia,
CA 93292. Phone: 559-679-9699.
Date of Introduction: 2004. March.
Ingredients: Sea Salt: Soybeans, Subtilis natto, White soy
sauce, sea salt.
Wt/Vol., Packaging, Price: 1.06 oz (30 gm) plastic pouch.
How Stored: Shelf stable.
New Product–Documentation: Sell sheet (8½ by 11 inch,
color) sent by Patricia Smith from Natural Products Expo
West (Anaheim, California). 2004. March. “New generation
soy food: Soy natto.” “Healthy and happy snack from kids to
seniors. Easy to crunch, enjoyable for snacking.” Also press
release dated March 5, 2004. “Soy Natto Food Company is
proud to unveil its new products, ‘Soy Natto Snack Nuts’...
into North America and Europe Markets at Natural Products
Expo West at Anaheim, California on March 5, 2004. Soy
Natto is a dried food product derived from fermented soy
beans. Fermented soy beans, known as ‘Natto,’ have received
positive attention for the natural enzyme, Nattokinase, and
ability to help maintain a healthy circulatory system in
addition to diversified beneficial functions.” Natto has a long
history in Japan, going back many centuries. Contact: www.
soynatto.com or info@soynatto.com.
Product with Label sent by Mike Masuyama, PhD, of
Visalia. 2006. June. 4 by 6 inches plastic pouch. Two flavors.
On the front panel is a color cartoon of Natto Boy, a soybean,
with a smiling mouth, eyes, 2 hands, and 2 feet, On the sea
salt flavor he is wearing a flat-brimmed yellow hat with a red
flower in it. Nutrition facts and barcode are also on the front
panel; there is no printing on the back of the package. The
natto inside have been dried until crunchy, quite like soynuts.
Soyfoods Center taste test. The salted ones have a good
flavor and texture. The unsalted are quite bland.
Note: K. Mike Masuyama, PhD (Executive Vice
President) and Christopher K. Maruyama (Marketing
Manager) both sell “Spirit of the Sea” High Mineral Sea Salt.
A leaflet (8½ by 11 inches, 3 panels each side) gives details.
1250. Product Name: Soy Natto–Salad Toppers (Fermented
Soy & Veggie Salad Topping). Renamed Natto Boy: Natto &
Veggie Toppers by June 2006.
Manufacturer’s Name: Soy Natto Food Co. (ImporterDistributor). Made in Japan.
Manufacturer’s Address: 1015 East Howard Ct., Visalia,
CA 93292. Phone: 559-679-9699.
Date of Introduction: 2004. March.
Ingredients: Fermented soy (soybeans, Subtilis natto),
sesame, carrots, cabbage, rice, wakame sea vegetable.
Wt/Vol., Packaging, Price: 1.06 oz (30 gm) plastic pouch
with self-seal top (like Ziploc).

How Stored: Shelf stable.
New Product–Documentation: Sell sheet (8½ by 11
inch, color; see next 2 pages) sent by Patricia Smith from
Natural Products Expo West (Anaheim, California). 2004.
March. “New generation soy food: Soy natto.” “Healthier
salad topping than bacon bits or analogues. Applicable
before serving over pizza, pasta, baked potato, anything for
additional seasoning and health benefit” Also press release
dated March 5, 2004. “Soy Natto Food Company is proud
to unveil its new products, ‘Soy Natto Salad Toppers’... into
North America and Europe Markets at Natural Products
Expo West at Anaheim, California on March 5, 2004...”
Contact: www.soynatto.com or info@soynatto.com.
Product with Label sent by Mike Masuyama, PhD, of
Visalia. 2006. June. 4½ by 7½ inches plastic pouch. On
the front panel is a color cartoon of Natto Boy, a soybean,
with a smiling mouth, eyes, 2 hands, and 2 feet. The tagline
now reads: “Natto Boy Natto & Veggie Toppers.” Nutrition
facts and barcode are also on the front panel; there is no
printing on the back of the package. The natto pieces inside
have been dried until crunchy, quite like pieces of soynuts.
Soyfoods Center taste test: Fair flavor (quite bland) and
texture. The only salt comes from the wakame.
1251. Kanner, Ellen. 2004. The joy of soy: tasty and
beneficial. Contra Costa Times. April 28. p. G4.
• Summary: T.S. Eliot tells us that April is the cruelest
month. It is also National Soyfoods Month. A coincidence?
Only in part. Although “soy is Superman, a powerhouse of
protein, fiber, amino acids, and isoflavones, most people
reject a jiggling block of tofu as boring Clark Kent.”
Gives positive reviews to soy ice cream, soynut
butter, soynuts, and “Vegan-chic edamame (steamed baby
soybeans).” Tofu is the “other white meat, the perfect
culinary blank canvas.”
Note: This is the earliest English-language document
seen (May 2004) that uses the term “baby soybeans” to
refer to edamame–nice, though not quite accurate. Address:
Knight Ridder Newspapers.
1252. Kanner, Ellen. 2004. Final verdict is still not in on the
benefits of soy. Contra Costa Times. Aug. 11. p. G7.
• Summary: Some of the suggested health benefits of soy
include relief of the unpleasant symptoms of menopause and
improved bone mass in older women. However, a year-long
study published on July 7 in the Journal of the American
Medical Association found that soy powder did not “increase
bone density, lower cholesterol or improve memory in 175
post-menopausal women.”
The article suggests that the conditions of the study may
not have been optimal; a longer study on younger women
might have different results. Additionally, whole soy foods
provide a better dose of isoflavones than soy pills or powder.
The author seconds Andrew Weil’s recommendation of a
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daily helping of whole soy foods such as tofu, edamame,
soy milk, miso, or soy nuts. Even if the isoflavones in soy
don’t have miraculous health benefits, soy is still an excellent
low-fat, affordable source of protein. Soy can also lower
cholesterol and thus reduce the risk of heart disease. Address:
Knight Ridder Newspapers.
1253. United Soybean Board. 2004. Consumer attitudes
about nutrition–Insights into nutrition, health & soyfoods:
National report 2004-2005. Seattle, Washington. 8 p. Sept.
• Summary: This 11th annual nationwide survey,
commissioned by USB, was conducted in early 2004 by an
independent research firm in Seattle, Washington. Random
telephone interviews were completed with 1,000 consumers,
“providing a sample that is consistent with the total
American population. The study’s margin of error is ±1.9 to
3.1 percentage points and has a confidence level of 95%.”
Contents: Introduction and methodology. Nutritional
habits and obesity concerns. Healthy food decisions.
Cooking oil impressions. Consumer attitudes about fats.
Awareness, usage, and trial of soy products. Soyfoods and
health: Perceived healthfulness of soy products (74% say
healthy, 19% neutral, 7% unhealthy), awareness of health
benefits of soy (heart health 29%, prevent obesity / promote
weight loss 17%, menopause relief 16%, cancer prevention
8%, good protein source 6%, reduced risk of osteoporosis
2%). Consumer perceptions of biotech [genetically
engineered] food. Soy meets beef? Note: This section
replaced the section on Consumer awareness and usage
organic products.
Awareness of soyfoods: “Overall consumer awareness of
soy products increased this year. Soymilks awareness rating
stepped up to 90%, while regular use of soymilk held fairly
steady at 16%. “One-quarter [25%] of Americans consume
soyfoods or soy beverages once a week or more.” However
38% of respondents never consume soy, up 5 points since
last year. Among these non-consumers of soy, 37% (down 10
points since last year) report that that nothing in particular
prevents them from including soy in their diet, and another
18% say that taste prevents them from incorporating soy in
their diet.
Genetically modified foods: The focus of these
questions has changed from food to agriculture. 39% “of
consumers consider themselves at least somewhat familiar
with biotechnology and, of this group, 65% carry a positive
perception of its role in agriculture.” Awareness is slightly
higher among men (66%) than women (64%). Of this group:
34% believe biotech improves the nutritional make-up of
crops, 24% don’t know enough about biotech to say what
role it plays, 13% think that biotech enables farmers to use
fewer pesticides, herbicides, and toxins. Other: 29%.
Note: As of Aug. 2008 this full survey is available gratis
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.

1254. Liu, KeShun. 2004. Edible soybean products in the
current market. In: KeShun Liu, ed. 2004. Soybeans as
Functional Foods and Ingredients. Champaign, Illinois:
AOCS Press. xii + 331 p. See p. 23-51. [76 ref]
• Summary: Contents: Introduction. Soybean oil. Traditional
soyfoods: Nonfermented soyfoods (soymilk, tofu, variety
and current market, nutritional value and health benefits,
general processing, soymilk film {yuba}, okara, soybean
sprouts, vegetable soybeans, roasted {soynuts} or cooked
whole soybeans), fermented soyfoods (fermented soy paste
{jiang and miso}, soy sauce, Japanese natto, tempeh, sufu
or Chinese cheese, fermented black soybeans {douchi or
Hamanatto}). Soy protein products: Soy flour, soy protein
concentrated, soy protein isolate, textured soy proteins.
Modern soyfoods. Soy-enriched products. Functional
soy ingredients / dietary supplements: Soy lecithin,
oligosaccharides, isoflavones, tocopherols, phytosterols,
trypsin inhibitors.
Figures: (1) Photo of traditional soyfoods. (2) Photo
of soy flour and defatted meal after crushing. (3) Bar chart
of U.S. soyfood sales since 1992. (4) General flow chart of
processing soybeans into various edible products. (5) Flow
chart of a traditional Chinese method for making soymilk
and tofu. (6) Bar chart of U.S. tofu sales since 1980.
(7) Photo of natto, a fermented Japanese soyfood. (8)
Flow chart of natto production outline. (9) Photo of soy
protein products. (10) Photo of meat analog made by highmoisture extrusion of soybean protein. (11) Photo of new
generation of soyfoods in the market. (12) Photo of soyenriched bakery products. (13) Photo of concentrated soy
isoflavone product.
Tables: (1) Classification of various edible soy products
in the current market. Address: Univ. of Missouri, Columbia,
Missouri.
1255. Product Name: I.M. Healthy Low Carb SoyNut
Butter.
Manufacturer’s Name: The SoyNut Butter Co.
Manufacturer’s Address: Barrington, IL 60010. Phone:
1-800-288-1012.
Date of Introduction: 2004. October.
Ingredients: 100% Organic: Organic soybeans, organic
naturally pressed soy bean oil, sea salt. Creamy: Soybeans,
naturally pressed soybean oil, maltodextrin, soy protein
isolate, Sucanat (granulated cane juice), salt, mono- and
diglycerides (drived from vegetable oil).
Wt/Vol., Packaging, Price: Chunky and Creamy are 18 oz,
100% Organic is 17 oz.
How Stored: Shelf stable.
New Product–Documentation: Spot in Vegetarian Times.
2004. Oct. p. 20. “Goods: Healthy snacker.” Contains 30%
less fat than peanut butter, no cholesterol or trans fats, and 10
grams of soy protein per serving. Retails for $5 for a 15 oz
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1256. Lee Seed Co., Inc. 2004. Share the harvest: Super
Soynuts. Soy Kettle Candles (Ad). Soybean Digest. Nov.
• Summary: This full-page color ad with photo (see next
page) shows various products, featuring soynuts, at the
top two-thirds of the page; an order form is at the bottom
one-third. The three gift selections are: (1) A basket of soy.
That little soybean can create so many wonderful products!
Our gift basket contains a 1 lb. bag of Grandma’s Delights
(Chocolate, Yogurt, Cherry & Lightly Salted soynuts), an
enamelware snowman cup filled with an 8 oz. Jack Frost soy
candle, a 4 oz. bottle of Country Apple & Berries soy lotion,
and a scented bar of soy soap. A special gilt for special
friends. $25.00 Shipping & Handling [S&H] $5.00
(2) “Kettle Kandle. Our Kettle Kandles are made with
soy. Unlike paraffin, soy wax burns Soot Free. The reusable
1 quart kettle washes out with soap and water, and it is oven
and dishwasher safe. Refill candles are also available. Our
Country Treasures kettle contains an apple cinnamon candle.
$20.00 + $5 S&H.”
(3) Soybeans by the pail (3 lbs). A pound of each of our
three popular mixes are offered here in a handy, reusable
pail: Craisenberry Crunch (unsalted soynuts, raisins & dried
cranberries). Grandma’s Delights (Chocolate, Yogurt, Cherry
& Lightly Salted soynuts), and Harvest Crunch (lightly
salted soynuts, corn, wheat & sunflower seeds). $15 + $5
S&H.
Note: As of Dec. 2012 this website is still active. “Our
Super Soynuts are a gourmet snack food, fresh-roasted and
sent to you directly from our family farm. Our soy candles
are hand-poured at the farm, using the highest quality
soy wax available. Experience the Soy Difference today.”
Address: Inwood, Iowa 51240. Phone: 1-800-736-6530.
1257. Iowa Soybean Promotion Board. 2004. Simply soy:
Recipes celebrating nature’s perfect bean. Urbandale, Iowa:
Iowa Soybean Promotion Board. 151 p. Illust. Index. 23 cm.
• Summary: A gorgeous book, filled with elegant, mouthwatering full-page color photos of prepared recipes.
Contents: Introduction, by Linda Funk, Executive Director,
The Soyfoods Council. 1. The magical bean: Soy to the
world, soy and health, the soyfoods pantry (glossary incl.
soybean oil, soymilk, tofu, tempeh, edamame, soynuts,
soy flour, textured soy protein, canned soybeans, miso,
soy protein powder {soy protein isolates}, dried soy flakes
{MicroSoy}, soy yogurt and smoothies, soy pasta {ADM}).
Soyfood nutrient chart. 2. Start it up with soy: Appetizers
and nibbles. 3. On the sidelines: Sides and salads. 4. Spoon
fed: Comforting soups and stews. 5. Vegetarian anyone?
6. Teamwork: Pork, beef, chicken, seafood and soy. 7.
The bread box: Breads and muffins. 8. Desserts: Soy and
spice and everything nice. 9. Cooking with kids. Resources
(Directory of members of The Soyfoods Council and their

soy products; Directory of state and national soybean
boards).
A smoothie (p. 133) is made at home by combining 1
cup soymilk (plain or vanilla), ½ medium banana (may be
frozen, if desired), and optional nondairy ingredients, such
as chocolate syrup, peanut butter, fruit juice concentrate, or
frozen fruits (alone or in combinations–pineapple, orange,
cranberry, raspberry, etc.). “Many of the soy smoothies and
soy yogurts on the market today are probiotic, meaning they
contain active, live cultures that are beneficial to intestinal
health.” Address: 4554 N.W. 114th Street, Urbandale, Iowa
50322-5410. Phone: 866-431-9814.
1258. IQPC, Food & Beverage Div. 2004. SoyFoods 2002:
Take your product development and marketing strategies to
the next level. Register by January 5, 2005 and save $300
(Brochure). Iselin, New Jersey: International Quality &
Productivity Center. 8 p. 28 cm.
• Summary: This glossy brochure (green and yellow on
white) states: “Food & Beverage is proud to present its 8th
annual soyfoods conference. Two-day conference: March
1-2, 2005. Pre-conference workshops: February 28, 2005.
Rasisson Hotel Miami, Miami, Florida. This brochure
gives details on the conference agenda, with the names
of the speakers, presenters or workshop leaders, the title
of the presentation, and the date and time. Pre-conference
workshops (Monday): (A) New strategies and techniques
for product innovation, led by Mattson & Co. (B) Think
big: Redefining the competition to expand your market, led
by Garnet Pigden, The Solae Co. (Solae has come up with
a campaign pitting soy products directly against the dairy
industry). (C) Understanding your consumer–Soyfoods focus
group workshop, led by Primary Insights.
Day 1 includes: “Understanding the soyfood trends of
today and tomorrow,” by: Tina Nelson of SunRich (the U.S.
soyfoods market hit nearly $4 billion in 2003, up 7.2% over
2002). “Kraft’s health and wellness initiatives: Evolving
with today’s consumers,” by Kevin Scott, Boca Foods, a
div; of Kraft Foods, Inc. “Out of the box: Designing the
soy products of tomorrow,” by Robert C. Jones, President
and CEO of Vitasoy USA. “Partnering with the soy protein
ingredient supplier to develop functional products for
the future,” by Deborah Schultz of Cargill Health and
Food Technology. “The soymilk revolution: Marketing
for mainstream appeal,” by Mary Adams of White Wave.
“Understanding the vegetarian, ‘flexitarian’ and omnivore
market for soyfoods,” Terry Gieseke of Nutriant, a Kerry
Company (Flexitarians are people who usually eat vegetarian
but occasionally dine out on meat). “Creating a winning soy
snack food,” by Tim Walter of Peanotz, Inc. Dominic Dyer,
of Soya Protein Assoc., UK.
Day 2 includes: “Making sense of soy health research,”
by Mark Messina of Nutrition Matters. “Soy and menopause:
A clinicians view,” by Dr. Ari Babaknia, MD of DrSoy.
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“Can soyfoods play a role in reducing obesity?” by Barbara
Klein of Illinois Center for Soy Foods. “Lessons learned
from the US FDA cancer claim petition,” by Garnet Pigden
of Solae (cites 58 studies as evidence that soy reduces the
risk of cancer of the breast, prostate, and colon). “Improving
product flavoring to meet consumer preferences,” by Mary
T. Nash of TIAX LLC. “Research meets commerce: Using
new Non-GMO technology to create highly marketable
new products,” by Daniel Facciotti of Davis Lab, Anawah
(Tilling = Targeting Induced Local Lesions in Genomes,
a new technology to manipulate gene traits and generate
novel ingredients). “Lowering trans fat content with new low
linolenic soybeans,” by Prof. Walter Fehr of Iowa State Univ.
The price is very expensive: Gold package–$3,186 for
the conference plus 3 workshops (save $300) or $1,899 for
the conference only. Address: 555 Route 1 South, Iselin,
New Jersey 08830. Phone: 1-800-882-8684.
1259. Atlas, Nava. 2004. The vegetarian family cookbook.
New York, NY: Broadway Books. 339 p. Illust. Index. 23 x
21 cm. [15 ref]
• Summary: Contains 275 vegetarian recipes, many of which
are vegan; a vegan option is provided for almost all of the
recipes that are vegetarian.
The index contains 47 entries for tofu (incl. silken,
soft, firm, extra firm), 13 for seitan, 4 each for tempeh, soy
mayonnaise, and soy milk, 3 for soy yogurt, 2 each for
edamame and miso, 2 each for soy nut butter, soy allergy,
soy products, and 1 each for soy Canadian bacon, soy
cheese, soy cream cheese, soy hot dogs, and soy pasta.
About the author: Nava Atlas is the author of eight
previous vegetarian cookbooks. Her website, www.
vegankitchen.com, is one of the most widely visited culinary
websites on the Internet. She lives in the Hudson Valley with
her husband of 25 years (Chaim “Rocky” Tabak) and their
two sons, Adam and Evan. A photo (p. 339) shows Nava
Atlas. Address: Author and illustrator, New Paltz, New York.
1260. Broihier, Kitty; Mayone, Kimberly. 2004. The
everyday low-carb slow-cooker cookbook: over 120
delicious low-carb recipes that cook themselves. Da Capo
Press / Lifelong Books. A member of the Perseus Books
Group. xv + 224 p. Index. 23 cm.
• Summary: Soy related recipes. Miso-rubbed salmon (p.
133). Miso soup with tofu and scallions (p. 142). Crunchy
toppings (incl. “Soy nut topping–7-ounce bag roasted, salted
soy nuts,” p. 181. The Soy Nut Topping is also great on
salads). Sesame-soy dressing for green vegetables (p. 185.
This dressing is “also great over pan-fried tofu”).
Soy sauce is in ingredient in many recipes. Address: 1.
M.S., R.D., president of NutriComm, a food and nutrition
communications consulting corp.; 2. Owner of Wow
Delicious, a recipe development company.

1261. Grimaldi, Polly. 2004. Quick and easy soy and tofu
recipes. Hayward, California: Bristol Publishing Enterprises.
(A Nitty Gritty book). iv + 155 p. Illust. Index. 14 x 21 cm.
• Summary: Contents: 1. An introduction to tofu and soy. 2.
Breakfast. 3. Entrees. 4. Side dishes. 5. Salads. 6. Soups. 7.
Sauces, spreads, dips and snacks. 8. Breads. 9. Drinks. 10.
Desserts. Address: Hayward, California.
1262. Cadwallader, Keith R.; Klein, Barbara P.; Sullivan,
Cheryl L.; Nash, Marilyn; Khanna, Pradeep; Weingartner,
Karl E. 2005. Soy for the last minute chef. ChampaignUrbana, Illinois: Illinois Center for Soy Foods. 63 p. Illust.
No index. 24 cm. Series: Soy in the American Kitchen.
• Summary: Contents: Illinois Center for Soy Foods.
Bringing soy foods to the American table, the international
way. Why eat soy? Soy foods: Soy flour, soy protein isolate,
soymilk, tofu (sidebar: What can you do with half a carton of
tofu?), textured vegetable protein, edamame, black soybeans,
soy nuts, tempeh, miso, soy analogs. Nutrient information.
Purchasing soy foods. Recipes. One recipe per page.
Contains many excellent full-page color photos (by David
Riecks) of prepared dishes. Photos (p. 57) show: Marilyn
Nash, Barbara Klein, Cheryl Sullivan, Megan Puzey, and
David Riecks. Address: 1. PhD, Director, Illinois Center for
Soy Foods, 170 National Soybean Research Center, 1101
Peabody Dr., Univ. of Illinois, Urbana, IL 61801. Phone:
(212) 244-1706 or www.soyfoodsillinois.uiuc.edu.
1263. Jacobi, Dana. 2005. 12 best foods cookbook: Over 200
delicious recipes featuring the 12 healthiest foods. Emmaus,
Pennsylvania: Rodale Press. xv + 336 p. April. Illust. (color
photos). Index. 23 cm. [2 soy ref]
• Summary: Among these 12 foods rich in nutrients and
phytonutrients, the author considers soy the best of all. 28 of
the 200 recipes include soyfoods.
In Chapter 1 is a section on Soy (p. 17-24) which
includes: Introduction. Everyday ways (“Soy is the easiest
Best Food to enjoy every day...”). Benefits at a glance. Soy
protein in selected foods (Tofu, miso, edamame, soybeans,
soynuts, tempeh, soymilk, cultured soy yogurt, soynut butter,
soy flour, soy pasta, soy protein powder, soy drink mixes).
Guide to soy products: Soymilk, soymilk cooking secrets,
more soy dairy (soy cream cheese, soy sour cream, soy
cheese, frozen dessert), terrific tofu (regular tofu, silken tofu,
baked or smoked tofu), tofu cooking secrets, other soyfoods
(black and yellow soybeans, edamame, meat analogs, miso,
soy flour, soynuts, soynut butter, soy protein powder and soy
drink mixes, soy sauce and tamari, tempeh), baking with soy,
cooking with soy.
Chapter 8, titled “Eggs, beans, and soy,” contains recipes
(p. 196-203). for: Black soybean and butternut squash stew.
Black soybeans. Braised black beans with red wine. Braised
tofu with kohlrabi and pears. Broccoli, black mushrooms,
and edamame with black bean sauce. Asparagus, red pepper,
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and curried tofu.
Other soy-related recipes: Finger lickin’ edamame (p.
50-51). Black bean hummus (with tofu, p. 57). Mushroom
crostini (with tempeh, p. 61). Black bean soup (with dried
black soybeans, p. 79). Mushroom consommé with sake
(and tofu, p. 88). Double miso soup (p. 89). Nine a day salad
(with soynuts, p. 100). Southwestern three bean salad (with
canned black soybeans, p. 107). Curry dressing (with silken
tofu, p. 115-16). Pepper ranch dressing (with soft silken or
regular tofu, p. 116-17). Creamy herb dressing (with tofu, p.
118-19). Blue cheese dressing (with tofu, p. 118). Cracked
mustard dressing (with tofu, p. 119). Citrus miso splash (p.
119). Soy and honey drizzle (with reduced-sodium soy sauce,
p. 151). Whole wheat linguine with arugula and edamame
(p. 164-65). Dirty rice (with tempeh, p. 194). Tempeh,
lettuce, and tomato sandwich on rye (p. 207). Honey soynut
butter sandwich (p. 208). Grilled pizza (with tofu, p. 210).
Soycotash (with shelled edamame, p. 238-39). BBQ collard
greens with edamame (p. 240). Miso mashed potatoes (p.
241). Key lime tartlets (with tofu, p. 250-51). Blueberrylemon trifle (with lemon soy yogurt and soy cream cheese, p.
252-53). Brown rice crisp treats (with salted, roasted soynuts,
p. 282). Wild blueberry trail mix (with salted soynuts, p.
283).
On the rear cover is a photo of the author and a brief bio.
“After apprenticing at three-star restaurants in France, Dana
Jacobi opened a catering business and marketed her own line
of gourmet sauces. She has since authored five cookbooks...”
Address: Food writer, New York, NY.
1264. Stewart, Kimberly Lord. 2005. Soy good for you: It
could be the perfect plant-based protein. Better Nutrition
67(4):24-26. April.
• Summary: Soy “is perhaps one of nature’s most perfect
foods.” Food and health journalists rarely use the word
“perfect”–except with soy.
“Despite the perfect nutrient profile of soy, the one flaw
has been taste. Soy used to taste, well, too soy-like, too beanlike. Now, however, farmers are growing new varieties that
taste much better than the beans of the past.”
A table shows the amount of protein contained in
various “soy foods.”
Four ounces of firm tofu–13 grams.
One soy “sausage” link–6 grams.
One soy “burger”–10-12 grams.
One 8-ounce glass of plain soymilk–10 grams.
One soy protein bar–14 grams.
½ cup of tempeh–19.5 grams
½ cup of roasted soy nuts–19 grams.
½ cup of edamame–10 grams.
1265. Brewster, Elizabeth. 2005. Beans to go: adding soy
to the deli case. Iowa Soybean Review (Iowa Soybean
Association, Urbandale, Iowa) 16(7):12k of 12-page insert

after p. 14. Spring.
1266. Funk, Linda. 2005. You are never too old to start
enjoying soyfoods! Iowa Soybean Review (Iowa Soybean
Association, Urbandale, Iowa) 16(7):6. Spring.
• Summary: “Cliff Mulder, an Iowa Soybean Promotion
Board farmer leader informed me that his 89-year-old
mother has started to cook with soyfoods because he was
on the soybean board–now that is a supportive mother.”
Josie (Cliff’s mother) had seen a recipe in this magazine for
soynut butter, so she prepared it, and enjoyed it on crackers
and bread (and sometimes just by the spoonful) with her
husband. She told Linda: “It is delicious and so easy to make
in the food processor. My husband and I have almost eaten
all the first batch and I need to make another one.”
A recipe is given for Tabbouleh with edamame and feta.
Color photos show: (1) The prepared dish. (2) Linda Funk,
in a kitchen, smiling. Address: Executive director of The
Soyfoods Council.
1267. Cadwallader, Keith R.; Klein, Barbara P.; Khanna,
Pradeep; Chen, Dejun; Nash, Marilyn; Puzey, Megan;
Sullivan, Cheryl L. 2005. Around the world with soy.
Champaign-Urbana, Illinois: Illinois Center for Soy Foods.
62 p. Illust. No index. 24 cm. Series: Soy in the American
Kitchen.
• Summary: Contents: Illinois Center for Soy Foods.
Bringing soy foods to the American table, the international
way. Why eat soy? Soy foods: Soy flour, soy protein isolate,
soymilk, tofu, textured vegetable protein, edamame, black
soybeans, soy nuts, tempeh, miso, soy analogs. Nutrient
information. Purchasing soy foods. Recipes. One recipe per
page. Contains many excellent full-page color photos (by
David Riecks) of prepared dishes.
Photos (p. 61) show: Marilyn Nash, Dejun Chen, Megan
Puzey, and David Riecks. Address: 1. PhD, Director, Illinois
Center for Soy Foods, 170 National Soybean Research
Center, 1101 Peabody Dr., Univ. of Illinois, Urbana, IL
61801. Phone: (217) 244-1706 or www.soyfoodsillinois.uiuc.
edu.
1268. Shurtleff, William; Aoyagi, Akiko. 2005. Doufu zhi
shu [The book of tofu]. Taipei, Taiwan: Persimmon Cultural
Enterprise Co., Ltd. viii + 270 p. Sept. 1. Illust. by Akiko
Aoyagi. No index. 26 cm. [Chi]
• Summary: A very attractive, complex character, Chineselanguage edition of The Book of Tofu (2nd ed. Ten Speed
Press). Address: 1. Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
1269. United Soybean Board. 2005. Consumer attitudes
about nutrition–Insights into nutrition, health and soyfoods:
12th annual national report. Seattle, Washington. 8 p. Sept.
• Summary: This 12th annual nationwide survey,
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commissioned by USB, was conducted in early 2005 by an
independent research firm in Seattle, Washington. Random
telephone interviews were completed with 1,000 consumers,
“providing a sample that is consistent with the total
American population. The study’s margin of error is ±1.9 to
3.1 percentage points and has a confidence interval of 95%.”
Contents: Introduction and methodology. Nutritional
habits and obesity concerns. Healthy food decisions.
Cooking oil impressions. Consumer attitudes about fats.
Awareness, usage, and trial of soy products. Occasion
preferences for consuming soy (Of consumers who use
soy products at least once a month: Dinner 40%, breakfast
27%, lunch 23%, other times 10%). Soyfoods and health:
Perceived healthfulness of soy products (78% say healthy,
17% neutral, 5% unhealthy), unaided awareness of health
benefits of soy (prevent obesity / promote weight loss 17%,
heart health 14%, menopause relief 12%, good protein
source 11%, cancer prevention 10%, reduced risk of
osteoporosis 2%). Biotechnology [genetic engineering] in
food and agriculture. Restaurants and soy products.
Perceptions of biotech and food: 46% (up from 39% last
year) of consumers consider themselves at least somewhat
familiar with biotechnology.” Of this group, 62% “report a
positive perception of its role in food production.”
Perceptions of biotech in agriculture: Of that 46% who
are at least somewhat familiar with biotechnology: 33% feel
that its role within agriculture is to improve the nutritional
make-up of crops, 25% don’t know enough about biotech
to say what role it plays, 13% think that biotech enables
farmers to use fewer pesticides, herbicides, and toxins, 13%
have a negative perception, other 4%.
Restaurants and soy: A new question added to the survey
this year shows that 20% of consumers would order soy
products in restaurants if they were available. Types of soy
actually ordered in restaurants: Plain white tofu 37%, veggie
burger 28%, soymilk 11%, miso 11%, edamame 10%, other
products 19%.
Note 1. As of Aug. 2008 this full survey is available
gratis in PDF format at www.soyconnection.com /health_
nutrition /pdf/.
Note 2. This is the earliest English-language document
seen that contains the term “Plain white tofu.”
1270. Broihier, Kitty; Mayone, Kimberly. 2005. The big
book of low-carb: 250 simple, delicious, nutritious recipes.
San Francisco, California: Chronicle Books, LLC. 368 p.
Index. 21 x 21 cm.
• Summary: In this book, soy is mentioned on 33 pages,
soy sauce on 18 pages, edamame on 8 pages, “soy nuts” on
8 pages, tofu on 7 pages, black soybeans on 4 pages, “soy
crumbles” (textured defatted soy flour) on 5 pages, tamari
on 5 pages, tempeh and miso on 4 pages each, “vanilla soy
chiller” on one page (327), and “soy protein” powder on 1
page (60). Neither “soy milk” nor soymilk is mentioned.

For black soybeans: Weeknight pork and soybean chili
(p. 124). A “Note” on p. 124 states: “Black soybeans are
perfect for low-carb cooking because of their low-carb, highprotein nutritional profile. They’re a good stand-in for black
beans in any favorite, too.” Seasoned black soybeans (p.
285).
Vegetable and bean soup (with “One 15-ounce can white
soybeans, rinsed and drained,” p. 111). The headnote states:
“Vegetable soup is one of Kim’s all-time favorites.” Feel free
to use your favorite seasonal vegetables. “If you haven’t tried
canned white soybeans yet, seek them out at your naturalfoods store; they give the soup added protein, fiber, and
texture.” Address: 1. M.S., R.D.
1271. Lund, JoAnna M.; Alpert, Barbara. 2005. Cooking
healthy with soy. New York, NY: Perigee. Published by the
Penguin Group. viii + 368 p. Index. 21 cm. Series: A Healthy
Exchanges (R) Cookbook.
• Summary: Contains 220 recipes. On the cover: “No trouble
and no tofu.” The author admits in the Acknowledgments
(p. vii): When I first started this project, almost all my
helpers were a bit hesitant. After all, they really hadn’t tried
soy products before–even though they had lived all their
lives here in eastern Iowa (a state where, no matter which
direction you look, you’ll see soybean fields everywhere).
But after our first ‘taste-testing lunch, they all agreed that
these soy recipes sure tasted good!
This comb-bound book, which is not vegetarian, calls a
commercial branded product (usually available nationwide
in supermarkets) in every recipe. These are grouped into
five categories: Dairy alternatives (milk-, cheese-, sour
cream-, margarine-, yogurt- and ice cream- alternatives),
meat alternatives, nut alternatives, pasta alternatives, and
miscellaneous (such as Eden Organic Black Soy Beans, or
Genisoy Mountain Medly Soy Nut Trail Mix).
For example: Milk alternatives: Silk Light Plain
Soymilk. Silk French Vanilla Soymilk Creamer. 8th
Continent Light Original Soymilk. 8th Continent Light
Chocolate Soymilk.
This unusual approach raises several questions:
Did the author request a kickback for promoting these
products? Why does one need recipes for soymilk? Or
for Tofutti Mozzarella Soy-Cheese Slices? Or Tofutti
America Soy-Cheese Slices? Or for Boca Meatless Meatless
Cheeseburgers? Or Morningstar Farms Veggie Breakfast
Bacon Strips? How about all the people who don’t shop at
supermarkets?
In the first section, titled “Main street American is
cooking with soy–because its good for your health,” the
author states: “If you are a health-food store ‘purist,’ then
this book probably isn’t for you. But if you are willing to
try new recipes that taste the same as your old favorites but
feature soy products, then I think you’ll be mighty pleased
with the results. I want to ‘bring to the table’ all those men,
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women, and children who aren’t necessarily vegetarians or
already consuming lots of soy foods and food products.”
Address: Author and speaker, DeWitt, Iowa.
1272. Global Industry Analysts, Inc. (GIA). 2006. Soy
foods–Global strategic business report. 5645 Silver Creek
Valley Rd., San Jose, California. 302 p. Jan. *
• Summary: Publisher description: This report analyzes the
worldwide markets for Soy Foods in millions of US$. The
specific product segments analyzed are Soy Ingredients,
and Soy Oil. The report provides separate comprehensive
analytics for the US, Canada, Japan, Europe, Asia-Pacific
(excluding Japan), Latin America, and Rest of World.
Annual forecasts are provided for each region for the period
of 2000 through 2010. The report profiles 151 companies
including many key and niche players worldwide such as
Archer Daniels Midland Company, Dean Foods Company,
White Wave, Eden Foods, Inc., Galaxy Nutritional Foods,
Inc., Gardenburger, General Mills, Glenn Foods, Greet Spot
(Thailand), Griffith Laboratories (UK), H.J. Heinz Co. Hain
Celestial Group, Hartz International (Australia), Hazlewood
Grocery (UK), Heartland Fields (USA), Hermans Foods
(Australia), High Mark Foods (New Zealand), Imagine
Foods, Inc., Kerry Group PLC (Ireland), Kerry Ingredients
(Australia), Kikkoman (Japan, Australia, USA, Singapore),
Kimlan Foods Co. (Taiwan), Kuhne Nederland BV
(Netherlands), SoyaWorld, Inc., Turtle Island Foods, Inc.,
and Vitasoy USA, Inc.
Price: Electronic or hard copy 3,496 euros. Please note:
Reports are sold as single-site single-user licenses. The
delivery time for hard copies is between 3-5 business days,
as each hard copy is custom printed for the organization
ordering it. Electronic versions require 24-48 hours as each
copy is customized to the client with digital controls and
custom watermarks. Address: San Jose, California. Phone:
408-528-9966.
1273. Product Name: Re: Ethnic Koreans growing
soybeans in Tajikistan or Turkmenistan, and her work
introducing soyfoods to these countries.
Manufacturer’s Address: Letter (e-mail) to William
Shurtleff at Soyfoods Center, Feb. 18.
Date of Introduction: 2006. February.
New Product–Documentation: In Tajikistan she met a
couple who lived near Dushanbe. The husband, Victor, was
planning to grow soybeans. She gave him some seed grade
soybeans to grow, although she had the impression that he
hadn’t grown soybeans before. She sensed that he wanted
to grow them because of increased interest in soybeans–for
reasons she does not understand. She gave him the seeds that
Walter Barrett had given her, because the soybeans she had
found in Tajikistan were not of good quality.
Victor led her to a Korean tofu maker, a woman
who didn’t speak Korean. She supplied tofu to a Chinese

restaurant in Dushanbe. She told Helen that she bought her
soybeans from Uzbekistan, and said they were expensive.
Helen did not ask the woman when she had started to make
tofu commercially or what the name of her small business
was. Helen does not recall exactly where it was located.
Vera, Victor’s wife, sold Korean salads at a green bazaar
in Dushanbe. She and other Korean salad vendors at the
green markets sold a type of dish made from Chinese TVP,
which is white in color and imported from China.
At an import supermarket called Holland Market in
Dushanbe, Helen found several Russian-made TVP products
and soymilk powder. She also saw soymilk sold in Tetra Pak
cartons.
In Ashgabat, Turkmenistan, two Korean men came
to talk with Helen at the Winrock office about a soymilk
machine.
In the Dashoguz region of Turkmenistan, Helen met two
different groups of Koreans (a least 30 people total) who
wanted to see her presentation and demonstration of soymilk
and tofu production using a SoyJoy machine, along with a
display of soy products such as tofu (in a Tetra Pak carton),
TVP, soynuts, soy flour, soy protein isolates, energy bars, soy
sauce, etc. In some presentations at farms or for women’s
groups (including the Korean groups), she also prepared
soyfoods or Turkmen foods that included whole soybeans.
In Tajikistan, she gave 3 presentations / demonstrations:
One at “Salsa Restaurant” in downtown Dushanbe, and two
at a cafeteria and at the meat processing lab of the Khujand
branch of the Technical College of Tajikistan. She usually
ended her presentations with a meal with the participants.
Her menu included Pulov [pilaf] (rice with some meat,
soybeans, carrots, and onions), soup, salad, and a crepe
(using a mixture of wheat flour, soy flour, and some type of
local jam).
At the Agricultural University of Tajikistan in Dushanbe,
and at the Khujand branch of the Technical College of
Tajikistan, she gave technical presentations using an
overhead projector with PowerPoint slides showing the
nutritional composition of soybeans, and techniques for the
preparation of traditional soyfoods and commercial products
such as soy oil, soy protein, lecithin, etc.
In Turkmenistan: She gave food preparation
presentations: (1) At a farm in the Mary district. (2) At
apartment style homes in the cities (Mary district, and
Dashoguz). (3) At the Winrock office in Dashoguz for
different groups of women. (4) For 2 groups of Peace Corps
volunteers in Dashoguz. “Peace Corps was interested in
soyfoods because it was suspected that the protein intake of
PCVs in that country was not sufficient.”
While in Tajikistan and Turkmenistan, Helen did not see
any soybeans being cultivated, nor any bundles of soybean
plants harvested for green vegetable soybeans.
After her visit: (1) Her soy recipes were translated into
the Turkmen language by Winrock staff, but (as far as she
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knows) they were not printed or reproduced. (2) A 30-page
Russian-language brochure on soybeans was created (using
desktop publishing) by a group of Peace Corps volunteers
in the Dashoguz area. It included planting information and
recipes, with colorful pictures and diagrams; about 200 to
300 copies were printed. The produced was funded by the
Peace Corps and Helen, however Helen does not have a copy
with her in Mexico. (3) Helen prepared a trip report, which is
now the property of Winrock International. She did not write
much about Koreans in that report.
She includes a Russian-language article on soya from
the newspaper Asia-Plus (23 Sept. 2004, p. 4).
Note: This document mentions the earliest known
commercial soy products in both Tajikistan and
Turkmenistan.
1274. Soybean, a miracle bean (Leaflet). 2006. New Delhi,
India: American Soybean Association (ASA) / United
Soybean Board. 2 p. Front and back. 28 cm. [7 ref]
• Summary: Contents: Soybean a miracle bean. Soybean and
health benefits. How to use soy daily: Soybeans (“...can be
used like lobia. They can also be added up to 20% in dosas,
pesarutta, dahi bhalla and vadas etc. where whole legumes
are used... can be added up to 20% in recipes such as chole,
rajma and dal makhani”), defatted soy flour (contains 50%
protein), wheat-soy flour (1 kg defatted soy flour mixed with
10 kg wheat flour), besan-soy flour (“Add 20% defatted soy
flour to besan [chickpea flour] and use to make products such
as pakora, chilla, kadhi, etc.”) nuggets and granules (soy
bari), soymilk, soy paneer (tofu), soy papad, soy nuts (whole
soybeans that have been soaked in water and then baked until
browned), soybean oil.
Note: Printed in four colors on glossy white paper with
a green border. Ten thousand copies were printed in April
2006. A color illustration shows a cute cartoon of a soybean
character seated next to a meal tray with “thumbs up.”
Address: American Soybean Assoc., Asia Subcontinent, 149
Jor Bagh, New Delhi–110 003, India. Phone: (91) (11) 24651611.
1275. Crum Creek Mills. 2006. Soy protein pasta, mixes and
sensational snacks from Crum Creek Mills: Made delicious
with soy protein (Website printout–all). www.crumcreek.
com/ Printed June 26.
• Summary: “Crum Creek’s products are not sold in stores
and are only available online.”
Contents: Soy Protein Pasta (5 varieties), Soy Nut
Trail Mix (1 variety), Soy Nuts (2 varieties), Soy Bites (3
varieties; mini breadstick snack), Muffin Mix (3 varieties),
Pancake Mix (2 varieties), Protein Powder (100% non-GMO
soy protein isolate), Soy Sampler (7 packages of 6 different
Crum Creek products).
“Crum Creek was founded in 1995 by Dr. Ara
Yeramyan, a gourmet cook with a strong interest in good

nutrition and food science.” Address: 700 Old Marple Road,
Springfield, Pennsylvania. Phone: 1-888.607.3500.
1276. Grubb, Steve. 2006. W.G. Thompson & Sons of
Canada sold Sycamore Creek Co., America’s leading maker
of oil-roasted soynuts, to the Splinter Group, which in turn
sold it to Central Iowa Soy (Interview). SoyaScan Notes.
June 26. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: In Jan. 1999 W.G. Thompson & Sons Ltd. of
Canada purchased Sycamore Creek Co. (Mason, Michigan)
from Len and Irene Stuttman. The company was named
INARI, Ltd. before 1993. Then Thompson moved the
company to Stockbridge, Michigan, as part of an expansion
plan to triple capacity. They bought some new equipment,
paid premium prices, and some of it didn’t work properly.
They took no advantage of Len Stuttman’s experience and
free consulting advice. Then the soynuts market started to
be flooded with dry roasted soynuts which almost killed the
industry since most consumers don’t like the less expensive
dry-roasted product. The dry-roasted nuts are now losing
lots of market share. Genisoy (Mel Williams) was hurt by
that; they sold their business in about March 2006 to a big
investment group, after almost having to declare bankruptcy.
The company is still called Genisoy.
In about March 2004 Thompson decided to get out
of the soy roasting business and sold Sycamore Creek to
The Splinter Group. Splinter ran the company for a while
unsuccessfully, almost went bankrupt, then ceased operations
in Nov. 2005. Thompson’s contract allowed him to take back
all the equipment.
The SoyNut Butter Co., which makes I.M. Healthy
SoyNut Butter, America’s best-selling brand of soynut butter,
used Sycamore Creek’s oil-roasted soynuts as their main
ingredient. They had to scramble to find a new supplier with
sufficient capacity. In March 2006 a group of large Iowa
farmers named Central Iowa Soy Co. (CIS), working with
Steve purchased Sycamore Creek and moved the plant to
Jefferson City, Iowa, where it is now located at 1577–235th
Street, Jefferson City, IA 50129. Phone: 515-386-4445. The
CIS plant is expected to be up and running in a week or so.
The former production manager agreed to make the move
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and to continue on in that position. Steve has known Len
Stuttman for decades and long ago used to be on the INARI /
Sycamore Creek board of directors.
As part of Iowa’s value added program, CIS received
a grant of $100,000 on 19 Jan. 2006. An online report says
the company is expected to create 21 incented jobs at an
average hourly wage of $15.66, plus 3 other jobs. The capital
investment is $662,920. Central Iowa Soy producers started
as a cooperative in 2002.
Steve is interested in two potentially large and growing
markets for soynuts: (1) A replacements for peanuts for the
growing number of people who are allergic to peanuts–due
in large part to sanitation and urbanization. OB/GYNS and
pediatricians now advise that pregnant women and kids
under age 3 should not eat peanuts. (2) As an extender
or replacer for pecans, almonds, or cashews which now
wholesale in large quantities for $3-4/lb, compared with $1/
lb for oil-roasted soynuts. The SoyNut Butter Co. makes
soynut butter in a plant that never processes peanuts or tree
nuts, and the company states this on their label–a claim
which virtually all their competitors’ companies cannot
make, because they do process peanuts or tree nuts.
Central Iowa Soy will focus on selling diced soynuts
to large food processors that now use peanuts or expensive
tree nuts. They also plant to introduce their soynuts in a
can like Planters Nuts. They will used the word “roasted”
with interested graphics but they will not use the term “oil
roasted” and they rarely say “roasted soynuts.” They say:
“We have a nut replacer or extender, that happens to be
made from soy.” Their soynuts are still sold in Reduced-Fat
Pecan Sandies. Now they think it is time to get them into
every cookie and bar, plus cluster-type cereals. The reason is
economic, not nutrition or soy benefits. Dry roasted soybeans
don’t work nearly as well; they don’t have that good flavor,
richness, or mouthfeel.
Steve tried to buy Sycamore Creek from Thompson but
he lost out in the bidding to The Splinter Group. Address:
Senior Partner, T&G Food Ingredient Services, 4220
Commercial Way, Glenview, Illinois 60025. Phone: 1-800288-1012.
1277. Central Iowa Soy, LLC. 2006. Premium roasted soy
and corn products (Leaflet). Jefferson, Iowa. 1 p. 3 panels
front and back. Undated.
• Summary: The company’s products are Whole Roasted
Soybeans, Whole Roasted Sweet Corn, and Roasted Soy
Pieces (in large, medium, and small). These products are
“Manufactured in a peanut / nut free facility.” “Organic.
Kosher. Non-GMO.” Identity preserved.
Uses for the roasted soybean products: Whole bean–
uses: Snack mixes, salad toppings, trail mixes.
Large pieces–uses: Nut extender or replacements,
cereals, baking applications, cookies, salad toppings.
Medium pieces–uses: Nut extender or replacements,

cookies, confections, nutrition bars, breads, muffins.
Small pieces–uses: Bakery toppings, streusels.
Color photos show: All four different sizes of soybean
pieces. Web: www.centraliowasoy.com. Address: 1577 235th
St., Jefferson, Iowa 50129. Phone: 515-386-4445.
1278. Soyatech. 2006. Soya Summit 2006: Food & Energy
for the 21st Century (Brochure). Bar Harbor, Maine. 2 p. 28
cm.
• Summary: This conference will be held on 18-20 Sept.
2006 in St. Louis, Missouri, at the Chase Park Plaza Hotel.
Sponsored by The Solae Company. There will be two
parallel tracks. The soyfoods track speakers will include
representatives from: The Solae Co., Monsanto, ADM,
USDA, Kerry Foods, ProSoya, Tivall Corp., Natural
Products Consulting, Soyatech, SunRich, and WISHH.
The energy track speakers will include representatives
from: National Biodiesel Board, Toyota, Dupont, The
ProExporter Network, Delta-T, New Energy Finance, Sigma
Capital, Energy Management Institute, Rocky Mountain
Biodiesel Consulting.
A third day of workshops on Sept. 20 will include: Taste
of Soy: Beyond ingredients–Bring on the food! Address: Bar
Harbor, Maine. Phone: 1-800-882-8684.
1279. Kerry Group. 2006. Kerry Group plc (Website
printout–part). www.kerrygroup.com 10 p. Printed July 22.
• Summary: Contents: Home. About us. Ingredients. Bioscience. Foods. Flavours. Investor info. News. Careers.
Contact us. Web links.
The company was founded in 1972 with the
establishment of its first dairy and ingredients plant in
Listowel, Ireland. The company employs some 20,000
people worldwide, and supplies over 10,000 food ingredients
and flavor products to customers in more than 140 countries.
The Group has manufacturing facilities in 19 different
countries. In 1986 Kerry Group plc was launched as a public
company, listed on the Dublin and London stock markets.
In June 2002, Kerry Group established Mastertaste, a
new global flavour division.
“In May 2004, on completion of the former Quest Food
Ingredients business, the Group established the Kerry BioScience division.
Note: Nutriant is not mentioned on this website.
Address: Prince’s Street, Tralee, County Kerry, Ireland.
Phone: +353 66 718 2000.
1280. United Soybean Board (USB). 2006. Consumer
attitudes about nutrition: Insights into nutrition, health, and
soyfoods. 13th annual national report. Seattle, Washington. 8
p. Oct. 28 cm.
• Summary: The methodology used in this survey changed
significantly in 2006. Previously, random telephone
interviews were completed with 1,000 consumers. This year
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an online self-administered survey was used. “Conducted
by an independent research firm [in Seattle, Washington] in
February and March 2006, the study includes 1,000 random
surveys, providing a sample that is consistent with the total
American population. The study’s margin of error remains ±
1.9 to 3.1%, with a confidence interval of 95 percent.”
Contents: Introduction. Methodology. About USB.
Nutritional habits and obesity concerns. Healthy food
decisions. Cooking oil impressions. Consumer attitudes
about fats. Awareness and usage of soy products. Occasion
preferences for consuming soy. Restaurants and soy
products. Soyfoods in health.
Awareness and usage: 30% of Americans consume
soyfoods or soy beverages once a month or more. A table
shows the “Top 20 soy products by awareness.” Soymilk
87%. Soybean oil 61%. Soy veggie burger 60%. Plain white
tofu 59%. Soy infant formula 44%. Soy nuts 43%. Soy latte
35% (Soymilk in espresso coffee drinks [as at Starbucks]).
Soy protein bars 32%. Soy hot dogs 30%. Soy yogurt 29%.
Dried or canned soybeans 29%. Soy flour 28%. Soy ice
cream / cheese 28%. Cereal bar / Energy bar 28%. Flavored /
Marinated tofu 26%. Miso 24%. Soy supplements 23%. Soy
breakfast cereal 23%. Textured soy protein. Edamame 17%.
All others mentioned 12% or less.
Occasion preferences for consuming soy (in descending
order of preference): dinner 40%, breakfast 29%, lunch 22%,
mid-morning snack 16%, mid-afternoon snack 16%, etc.
Soy products ordered in restaurants: Soy veggie burger
29%. Tofu 29%. Soymilk 28%. Miso 14%. Edamame 8%.
Tofu (prepared) 6%, etc.
“In 2006, 82% of consumers rate soy products as
healthy, significantly more than in previous years” (78% in
2005, 74% in 2004, 67% in 1998). Why? Low-fat profile
20%. Protein content 15%. Heart health 15%. Cholesterollowering properties 12%. “Being good for you” 10%. “A
lactose-free option 10%.”
Note: As of Aug. 2008 this full survey is available gratis
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.
1281. Mescher, Kelly. 2006. SoyNut Butter: Illinois and
Iowa ventures partner up. Iowa Soybean Review (Iowa
Soybean Association, Urbandale, Iowa) 18(1):24. Oct.
• Summary: The long subtitle reads: “The peanut butter
industry is a billion dollar industry in retail sales in the
grocery store, and it’s a billion dollars in food service. So
you’re looking at a $2 billion business. We think we can
probably capture 2 to 2.5 percent of that. That’s about $25
million in business...”–Steve Grubb, The SoyNut Butter
Company.”
“The demand for SoyNut Butter has grown in popularity
for a variety of reasons, says Steve Grubb... One major
reason for that growth is because of the deadly risks regular
peanut butter poses to those who may be allergic to peanuts.

“That is why elementary schools, hospitals and other
facilities that provide food service to thousands on a daily
basis are banishing peanut butter, says Grubb,... based in
Glenview, Illinois.
“’[Peanut butter] is so deadly to a very small population,
but you hear and read of instances where they go into shock
because of being exposed to peanut butter,’ Grubb says. “A
lot of schools have just banned it. They don’t want to be
involved with any liability.’”
“One major supplier of the soybeans for the SoyNut
Butter Company is a group located in Jefferson, Iowa, known
as Central Iowa Soy. Larry Thomsen, general manager of
Central Iowa Soy, says the Greene-county soybeans will be
roasted in the old armory building in Jefferson. They hope to
initially roast 30,000 to 50,000 bushels, and eventually roast
200,000 to 250,000 bushels of food-grade soybeans.” That
means locally-grown soybeans plus new jobs.
A large color photo shows a jar of I.M. Healthy Original
Creamy SoyNut Butter–Peanut Free. Underneath it is
printed: “The Peanut Butter Substitute.”
1282. Weil, Andrew. 2006. How foods can affect cancer.
Time. Nov. 20.
• Summary: The article begins: “What do steak, tofu and
sushi have to do with cancer? Plenty, it seems, if several”
new studies are to be believed. One study found a disturbing
association between red meat consumption and cancer. A
epidemiological study showed that Asian women consuming
diets rich in soy have significantly lower rates of breast
cancer than Western women have.
The report that interested Dr. Weil most examined the
association between breast cancer and “soy-based foods”
[soyfoods]. This has become a controversial subject because
“soy contains isoflavones;” some of these, in an “isolated
form, can stimulate the growth of estrogen-receptor-positive
breast-cancer cells. That’s why many Western doctors warn
women against eating soy.” Yet the epidemiological evidence
looks promising: Asian women who consume “diets rich
in soy have significantly lower rates of breast cancer than
Western women have.”
Dr. Weil was particularly pleased to see a new study
of Asian-American women done by the National Cancer
Institute. It studied women who ate a lot of soy-based foods
as children, adolescents and adults. “The strongest and most
consistent association was among women who ate the most
soy-based foods from ages 5 to 11.” Their risk of developing
hormone-fueled breast cancer was only 58% as much as the
women who ate the least soy-based foods. Women who ate a
lot of soy as adolescents or adults reduced their risk by 25%.
“Regular, moderate consumption of whole-soy foods (such
as soynuts, edamame, soymilk, tofu and tempeh) probably
affects the development of breast tissue in young females,
possibly making it more resistant to carcinogens, including
estrogenic agents in the environment.”
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Dr. Weil believes that women who have a history of
breast cancer should be introducing their kids to soy foods at
as early an age as possible. “Substituting soy milk for cow’s
milk is one way to start.” He believes the same thing will be
shown to hold true for boys; a diet that includes soy foods
may reduce their future risk of prostate cancer.
A large color photo shows a white bowl filled with
edamamé (green vegetable soybeans in the pods). A sidebar
across bottom of article, titled “What we eat,” states: (1) In
2004, U.S. per capita consumption of red meat was nearly
120 lbs. (2) In 2005 Americans ate, on average, 5 oz. of
soy protein (equivalent to 12 oz. of soybeans), including ½
gallon of soy milk and 7 oz. of tofu. (3) In 2004 the average
American ate 16½ lbs. of fish and shellfish.
Note: This is the 2nd earliest known article in Time
magazine that mentions tempeh. Address: M.D.
1283. Northrup, Christiane. 2006. The wisdom of
menopause: Creating physical and emotional health and
healing during the change. Revised ed. New York, NY:
Bantam Books. xvii + 631 p. Illust. Index. 24 cm. [36 soy
ref]
• Summary: This revised edition contains a very positive
and accurate section on the ability of soyfoods to relieve
menopausal symptoms. But the benefits are dose-dependent.
Discusses: Soy and menopause (p. 188-93; “Each of the
following servings contains approximately 35-50 mg of soy
isoflavones: 1 cup soy milk, ½ cup tofu, ½ cup tempeh, ½
cup green soybeans (edamame), available fresh or frozen,
3 handfuls roasted soy nuts”). Brain foods: Omega-3 fats
[fatty acids], and DHA, soy and Japan (p. 337-38). Beautiful
skin and soy (p. 364-66). Bone building and soy (p. 40708). Eating for breast health and soy; Why soy is safe for
breast tissue (p. 450-53). Heart health and soy (p. 524-25).
Resources–Soy (incl. Revival Soy, p. 549).
At least 36 scientific studies on soy and women’s health
are cited, each with a full bibliographic record in the notes,
chapter by chapter.
“Is there a soy-thyroid connection?” (p. 189-90).
“Here’s the bottom line: there is no convincing evidence
that soy intake increases the risk of hypothyroidism during
perimenopause. However, women often begin increasing
their intake of soy during perimenopause, a time when they
often get their thyroid function checked for the first time
as well. And given that fully 25 percent of perimenopausal
women have a thyroid problem, many believe that soy
is responsible. If you have any doubt about your thyroid
function, get it tested. Make sure you test for TSH (thyroidstimulating hormone) along with T3 and T4, the two thyroid
hormones. Its a simple blood test, and it will put your mind
at ease.” Address: M.D. (gynecologist), Women to Women,
Yarmouth, Maine.
1284. Golbitz, Peter; Jordan, Joe. 2006. Soyfoods: Market

and products. In: Mian A. Riaz, ed. 2006. Soy Applications
in Food. Boca Raton, Florida, London, New York: CRC
Press (Taylor & Francis Group). [x] + 288 p. See p. 1-21.
• Summary: Contents: History of soyfoods: Growth and
development in the Western world, soybean industry
blossoms in the United States, soybeans grow around the
world. Soybean production and utilization for food: Soyfoods
in Asia, soyfoods in Europe, soyfoods in Africa, soyfoods
in the United States: Development of the U.S. soyfoods
industry, Americanization of soyfoods. Soybean nutritional
components: Soy protein, soy oil, carbohydrates and fiber,
vitamins and minerals, isoflavones. Soyfoods and protein
ingredients: Whole dry soybeans, tofu, soymilk, tempeh,
soymilk yogurt, miso, soy sauce, okara, natto, soynuts, meat
alternatives, cheese alternatives, nondairy frozen desserts,
green vegetable soybeans (edamame), soy sprouts, full-fat
soy flour, defatted soy flour, textured soy flour, soy protein
concentrate, soy protein isolate. Conclusions.
Tables: (1) World soybean production by major
producers. (2) Annual per capita consumption (2001) of
soybeans for direct food. (3) U.S. soyfoods market (1996 to
2005).
This chapter suffers from a lack of references, and
contains several basic errors concerning the early history
of the soybean. Contrary to what Mr. Golbitz says: (1) The
Chinese have not considered the soybean a basic source of
nutrition for almost 5000 years (see Hymowitz 1970, “On
the domestication of the soybean”). For “a little more than
3000 years” would be much more accurate. (2) The first
reference to soybeans in Chinese literature does not date
back to 2853 B.C. (see Hymowitz 1970, and Hymowitz and
Shurtleff 2005, “Debunking soybean myths and legends in
the historical and popular literature”). It dates back to about
1100 B.C. (3) Natto was not developed at least 3000 years
ago in Japan (the earliest known document that mentions
natto dates from 1450 CE–or about 560 years ago). Address:
Soyatech, Inc., Bar Harbor, Maine.
1285. Riaz, Mian N. 2006. Processing of soybeans into
ingredients. In: Mian A. Riaz, ed. 2006. Soy Applications in
Food. Boca Raton, Florida, London, New York: CRC Press
(Taylor & Francis Group). [x] + 288 p. See p. 39-62. [15 ref]
• Summary: Contents: Introduction. Processing of
soybeans: Roasted soy nuts, enzyme-active full-fat soy
flour and grits (cleaning, drying, cracking and dehulling
of soybeans, milling), enzyme-inactive full-fat soy flour
and grits, extruder-processed full-fat soy flour and grits
(enzyme-inactive), enzyme-inactive low-fat soy flour or
grits, enzyme-active flake/defatted soy flour or grits (90 PDI)
(conditioning, flaking, extraction of flakes), enzyme-inactive
defatted soy flakes/flour or grits (70 PDI), enzyme-inactive
defatted soy flakes/flour or grits (20 PDI), textured soy flour,
lecithinated soy flour, production of soy protein concentrates,
textured soy protein concentrates, production of soy protein

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 500
isolates, soy germ, isoflavones (isoflavone processing
{chemical extraction of isoflavones, mechanical extraction
of isoflavones}), soy fiber (soy hull as a source of fiber, soy
cotyledon fiber), organic soy flour and concentrates.
Figures: (1) Production of roasted soy nuts. (2)
Production of enzyme-active full-fat soy flour and grits.
(3) Production of enzyme-inactive full-fat soy flour and
grits. (4) Production of extruder-processed full-fat soy flour
and grits. (5) Mechanically expelled low-fat soy flour. (6)
Production of enzyme-active defatted flake/flour with a 90
PDI. (7) Production of defatted soy flake/flour with a 70 PDI.
(8) Production of defatted soy flake/flour with a 20 PDI.
(9) Production of a lecithinated soy flour. (1) Production of
a textured soy flour. (11) Production of refatted soy flour.
(12) Production of soy concentrates. (13) Production of
textured soy concentrates. (14) Production of soy isolates.
(15) Production of soy germ. (16) Production of chemically
extracted soy isoflavones. (17) Production of mechanically
extracted soy isoflavones. (18) Production of fiber from
hulls. (19) Production of soy fiber from cotyledon. Address:
PhD, Head, Extrusion Technology Program, Food Protein
Research and Development Center, Texas A&M Univ.,
College Station, Texas.
1286. Schwarz, Richard W. 2006. John Harvey Kellogg,
M.D.: Pioneering health reformer. Hagerstown, Maryland:
Review & Herald Publishing. 240 p. Illust. Index. 24 cm. *
• Summary: This is a new revised and updated edition of
the original classic 1970 edition. Address: Andrews Univ.,
Berrien Springs, Michigan.
1287. Heller, Lorraine. 2007. Roasted soybean targets
‘beany-free’ snacks (Web article). www.foodnavigator-usa.
com. June 29. 1 p.
• Summary: Central Iowa Soy LLC, a startup soy ingredient
firm, says it is the only company to be selling the Triple
Null low-lipoxygenase soybean, developed by scientists at
the Department of Agronomy, Iowa State University, Ames.
This soybean is excellent for making products with no beany
flavor–according to Larry Thomsen, the company’s general
manager. All these soybeans are non-GMO.
Central Iowa Soy, which has a roasting plant in
Jefferson, Iowa, is owned by farmers and landowners; it has
been in operation for about a year.
Note: This explains why Central Iowa Soy has a joint
venture with The SoyNut Butter Company, marketer of I.M.
Healthy SoyNut Butter.
1288. Shurtleff, William; Aoyagi, Akiko. comps. 2007.
Marketing soynuts and soynut butter: Labels, ads, sell
sheets and other graphics, 1928-2006. Lafayette, California:
Soyinfo Center. 201 leaves. June. Illust. (some color). 28 cm.
Series: Marketing soyfoods.
• Summary: This book is a collection of 133 color and

49 black-and-white photocopies of materials. Contents:
Introduction: Marketing soyfoods. Soynuts: Early
documents. Graphics–Chronological. Company name index–
Alphabetical. Other books in this marketing soyfoods series.
The books in this series, each a unique collection of
graphic materials, are designed for a number of purposes:
(1) To serve as a source of ideas, ingredients, inspiration,
legal specifications, and basic guidelines for companies in
the process of developing their own products, designing their
own graphic materials, and conceiving their own marketing
strategies. (2) To document the tremendous diversity of
soyfoods products and the way that each is presented and
marketed. (3) By arranging the materials in chronological
sequence, to help document the development and history of
new product categories and soyfood types, and with them
the rise of the soyfoods industry and market in the Western
World. Address: Soyinfo Center, P.O. Box 234, Lafayette,
California 94549.
1289. United Soybean Board (USB). 2007. Consumer
attitudes about nutrition: Insights into nutrition, health, and
soyfoods. 14th annual national report. Seattle, Washington:
USB. 12 p. Oct. 28 cm.
• Summary: Methodology: “This year represents the
second year we have adopted an online self-administered
survey as our methodology, a significant change from
random telephone interviews. The survey, conducted by
an independent research firm [in Seattle, Washington] in
February and March 2007, includes 1,000 random surveys,
providing a sample that is consistent with the total American
population. The study’s margin of error remains ± 1.9 to
3.1%, with a confidence interval of 95 percent.”
Contents: Introduction. Methodology. About
USB. Nutritional habits & obesity concerns. Healthy
food decisions. Improving overall health. Cooking oil
impressions. Consumer attitudes about fats. Awareness and
usage of soy products. Occasion preferences for consuming
soy. Restaurants and soy products. Soyfoods and health.
Special health benefits of soy
Awareness and usage: 33% of Americans consume
soyfoods or soy beverages once a month or more. “For the
fourth year in a row, consumers reported the most familiarity
with soymilk, soybean oil, soy veggie burgers and tofu.”
A table shows the “Top 20 soy products by awareness.”
Soymilk 90%. Soybean oil 66%. Soy veggie burger 63%.
Tofu (unspecified) 60%. Soy infant formula 51%. Soy nuts
47%. Soy latte / soymilk in espresso coffee drinks [as at
Starbucks] 41%. Soy protein bars 34%. Dried or canned
soybeans 34%. Soy yogurt 32%. Soy flour 31%. Soy ice
cream / cheese 30%. Soy hot dogs 29%. Flavored / marinated
tofu 28%. Miso 28%. Soy supplements 28%. Cereal bar /
Energy bar 28%. Edamame 23%. Soy breakfast cereal 21%.
Textured soy protein 21%. All others mentioned 14% or less.
Occasion preferences for consuming soy (in descending
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order of preference): dinner 41%, breakfast 28%, lunch 27%,
mid-afternoon snacking 19%, late evening snacking 14%,
mid-morning snacking 10%, desserts 6%.
Restaurants and soy products: “Over half of consumers
have tried soyfoods in restaurants.” Tofu 25%. Soymilk
24%. Veggie burgers 22%. “Over one-third would order
soy products in restaurants... if they could find soy on their
restaurant’s menu.”
“In 2007, 85% of consumers rate soy products as
healthy, up three percentage points from 2006.” A graph
(p. 7) shows this increase in awareness (82% in 2006, 78%
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in
2001, 76% in 2000, 71% in 1999, 67% in 1998).
Why? Low-fat profile 18%. Protein content 17%. Heart
health function 16%. Cholesterol-lowering properties 11%.
“Being good for you” 11%. Potentially providing relief for
menopause symptoms 10%.
Note: As of Aug. 2008 this full survey is available gratis
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.
1290. Associated Press (AP). 2007. USDA gives $1.2 million
in grants to 13 Iowa businesses, IA (News release). Sept. 18.
• Summary: Des Moines, Iowa–”The Value Added Producer
Grants through USDA Rural Development is designed to
help businesses that take raw agricultural products and add
value to them before marketing them.
One of the 13 businesses receiving such a grant on
Tuesday was Central Iowa Soy, Jefferson, Iowa. “$120,361
for marketing oil-roasted soybean and sweet corn products.”
1291. Product Name: FreeNut Butter (Soynut Butter).
Manufacturer’s Name: Hilton Soy Foods.
Manufacturer’s Address: Staffa, Ontario, Canada. Phone:
734-973-0778.
Date of Introduction: 2007. October.
Ingredients: Non-GMO toasted soy, soy oil, granulated
cane sugar, monoglyceride (from vegetable oil), sea salt.
Wt/Vol., Packaging, Price: Plastic jar.
How Stored: Store in a cool, dry, dark place.
New Product–Documentation: Letter (e-mail) from David
Singsank, Hilton Soy Foods, 2863 Quail Hollow Ct., Ann
Arbor, Michigan 48108. 2009. March 28. FreeNut Butter is
a private label by a small Canadian customer. It is in only
a small number of smaller Canadian retail stores, mostly
natural food stores. It will stay in Canada. It was introduced
about last half of 2007. It retails for about US$4.75.
1292. Sharma, Ratan. 2007. Soy nuts [and soy flour]
(Powerpoint presentation). Haryana, India: American
Soybean Association (ASA)–International Marketing. 5 p.
• Summary: (1) Soy nuts–Soy nuts are whole soybeans that
are soaked, then baked. Most conventional nuts are high
in fat. Benefits: Soy nuts are similar in texture and flavor

to peanuts. Far less expensive than peanuts. Relatively
simple technology. Market potential: One of the fast moving
products. Introduced in 2002, about 80 manufacturers.
Equipment cost: Approx. Rs. 80,000 (30 kg/hour capacity).
A color photo shows a collage of about 12 different packages
of Indian soy nuts.
(2) Dal analogue–It is a nutritious, high protein
processed food made from defatted soy flour, wheat and red
gram. Contains about 50 percent soy. Highly economical.
Cooking characteristics as any dals. Easy to cook. Developed
by NDDB [National Dairy Development Board]. Equipment
cost: Approximately 12 crores (1 MT/hr). Two color photos
show two different soy dal analogues.
(3) Fortification of Atta with Soy Flour–Atta [wholewheat flour made with hard wheat grown across the Indian
subcontinent] can be substituted up to 10% with defatted
soy flour. Benefits: Improved protein content. Increased
freshness. Growth: More than 15 brands are available
throughout country. Better growth in south India. Equipment
Cost: Approx. 2 lack (200,000 rupees) including packaging
machine (25 kg/hr capacity). A color photo shows a package
of GenSoy Plus Protein Atta.
(4) Fortification of gram with soy flour–Besan [chickpea
flour / garbanzo bean flour] can be substituted up to 20%
with soy flour. Benefits: Cost effective–Soy flour is much
cheaper when compared to besan. Improved protein content–
DSF has more than double protein content than besan.
Less frying cost–Soy absorbs less oil during frying. Market
potential: Not many commercial products, but has potential
because of reduction in raw material cost. Equipment cost.
Approx. 2 lack (200,000 rupees) including packaging
machine (25 kg/hr capacity).
Two color photos show packages of these products;
the brands are Blended Besan, and Piyo Healthy Soyjoy
(sterilized soya milk).
(5) Defatted soy flour–Economical way to add soy
protein to any product. High protein and low fat content.
Very long shelf life. Blends well with any traditional flours.
A color photo collage shows the front panels of ten packages
of soy products. The brand names from upper left to lower
right are: Soy Protein Atta. GenSoy. Soya Power. Sassota
Roti Mix. Soyaban. Allegro. Vigor. Ramnath’s Soya Flour.
Soy-Joy. Address: PhD, ASA International Marketing,
Spanish Court, 3rd Floor (301A), Block C1, Palam Vihar,
Gurgaon–122017, Haryana, India.
1293. Bittman, Mark. 2007. How to cook everything
vegetarian: simple meatless recipes for great food. Hoboken,
New Jersey: John Wiley & Sons, Inc. xii + 996 p. Illust.
Index. 24 cm.
• Summary: The chapter titled “Tofu, vegetable burgers,
and other high-protein foods” (p. 637-78) has this contents:
Introduction. The umami factor (savory-ness). The basics
of tofu: The tofu lexicon (regular tofu, silken tofu, pressed
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or extra-firm tofu, smoked tofu, fried tofu, baked tofu,
fermented or pickled tofu, tofu skins {dried bean stick,
yuba, bean curd sheets or skins}). Buying and storing tofu.
Preparing tofu (freezing, squeezing, puréeing,...); then come
a wealth of recipes.
The index contains 129 entries for tofu, 32 for miso, 26
for tempeh, 25 for soy sauce, 24 for edamame, 23 for seitan,
11 for soybeans, 7 for black beans (fermented [fermented
black soybeans]), 4 for teriyaki sauce, 6 for tofu skins (yuba
and dried yuba sticks), 3 for milk substitutes, 2 each for
meatballs (vegetarian), and 1 each for bean sprouts (soy),
black soybeans, meatless meat sauce, soybean oil, soy flour,
soy milk, soy nuts, soy pasta, soy protein isolate, textured
vegetable protein, tofu noodles, and Worcestershire sauce
(hold the anchovies).
There are also recipes for adzuki beans [sic], tahini,
vegan cookery–and much more. Address: New York Times
food writer.
1294. Yeager, Selene. 2007. The doctor’s book of food
remedies: the latest findings on the power of food to treat and
prevent health problems–from aging and diabetes to ulcers
and yeast infections. Fully revised and updated. [Emmaus,
Pennsylvania]: Rodale Inc. Distributed to the trade by
Macmillan. xii + 707 p. Index. 24 cm. 1st ed. 1998.
• Summary: The chapter titled “Soy foods: Help for weight
loss” (p. 579-83) explains that in the late 1990s the media
strongly promoted soy, made it into a sort of miracle food
or cure, and rode the wave up, then after about 2005 when
scientists found that soy was not a miracle food, the media
decided that “The party’s over,” and they rode the wave
down. In 2005 soy foods faced big setbacks, when a U.S.
government panel said there wasn’t clear evidence that soy
could guard against heart disease, ease menopause, or protect
bones from osteoporosis. “In response the National Institutes
of Health (NIH) said it would stop paying for new soy
studies.” That fall, the soyfoods industry withdrew a petition
that asked the FDA to permit food labels that claim that soy
protein helps prevent cancer.
This chapter explains: “But flash forward to 2006, where
one dour headline–’Soyonara–tells the sad tale. Has this
promised [by the media] superfood become a has-bean?”
Maybe not.”
It proceeds to give a fair assessment of what current
science says can and cannot be expected of soyfoods. Cannot
(by itself): Significantly reduce cholesterol. Protect against
breast or prostate cancer. Build bones or reduce osteoporosis.
Cool hot flashes or reduce menopause symptoms. This
is followed by a long list of its many well-known health
benefits. “That’s good news because soy seems to be here to
stay.” It has gone mainstream, and sales of soy foods in the
United States rose dramatically from $300 million in 1992 to
$3.9 billion by 2004–a 13-fold increase in 13 years.
The section titled “The joy of soy” gives brief

definitions of some of the most popular soyfoods: Edamame,
soy nuts, meat substitutes [sic, alternatives], soy flour (made
from roasted, ground soybeans), soy milk, tempeh, and
texturized soy protein.
A sidebar titled “Doctor’s top tip” recommends eating
soy (such as edamame, tofu, soy nuts, and some soy burgers)
in place of foods high in animal fats. The head of the
American Heart Association’s nutrition committee reminds
us: “Heart disease is a major problem–using soy protein
instead of animal protein is still a win.”
Dr. Mark Messina, a prominent soy researcher, says
there are many reasons to add soy to your diet from just a
basic nutritional point of view: (1) Soyfoods such as tofu
or tempeh are high quality, low-cost, versatile sources of
protein. (2) A half cup of tofu, curded with calcium sulfate,
can provide more than 25% of the Daily Value (DV), plus a
significant amount of iron. (3) Soyfoods contain little of the
artery clogging saturated fats found in meat and many dairy
products.
Contains recipes for: Soy fruit smoothie (with vanillaflavored soy beverage, p. 583). Mocha Tofu Pudding (with 2
packages {10½ ounces each} silken tofu and 2/3 cop packed
light brown sugar).
The index contains 34 entries for soy, 13 for tofu, 4
for tempeh, 3 entries for miso, 2 entries each for edamame
and for soy milk, 1 entry each for soy nuts, soy yogurt, and
textured soy protein.
Note: This book is not vegetarian.
1295. Roseboro, Ken. 2008. The 2008 non-GMO
sourcebook: A buyers guide to global suppliers of non-GMO
and organic seeds, grains, ingredients, and foods. Fairfield,
Iowa: Writing Solutions, Inc. 102 p. Illust. (both color, and
blue and white photos). Index. 28 cm.
• Summary: Contents: Editor’s introduction (by Ken
Roseboro, publisher and editor). Suppliers of non-GMO
products: United States, Canada, Europe, Africa / Middle
East, Asia / Australia, Latin / South America. The NonGMO Project special section (The Non-GMO Project rises
to forefront of natural food industry, Verification aims
to protect natural and organic foods from GMOs, assure
consumers, The Non-GMO Project facts, Michael Funk
[President and CEO of United Natural Foods, Inc., UNFI]:
“Time has come” for The Non-GMO Project, Company
profile: Straus Family Creamery becomes first company to
be verified through Non-GMO Project). Related products,
services, and organizations. Indexes: Index of non-GMO
suppliers by product category: Seeds, grains and oilseeds
(incl. soybeans {identity preserved, specialty, food- and
feed-grade}, soybeans–organic), canola / rapeseed products,
corn products, soy products (phytosterols, soy flakes, soy
flour, soy germ concentrate, soy grits, soy lecithin {including
organic}, soy meal {including organic}, soy nuts, soy oil
{including organic}, soy oil–low linolenic, soy protein,
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isolates and concentrates, soy protein–textured, soymilk,
soymilk powder, soy sauce, vitamin E / tocopherols), other
ingredients and processing aids (citric acid, dairy ingredients,
enzymes, flavors, food colors, organic sweeteners, etc.), food
products, animal feed. Index of related products, services
and organizations. Index of related products, services, and
organizations. Comprehensive index. Order form for The
Organic & Non-GMO Report.
This comprehensive book gives the single best picture
of the growing industry, worldwide, opposed to genetic
engineering of foods and feeds. Address: Editor / Publisher.
Phone: 1-800-854-0586.
1296. Shurtleff, William; Aoyagi, Akiko. 2008. Le livre du
tofu: La source de protéines de l’avenir–dès maintenant!
[The book of tofu: Protein source of the future–now!
Translated from the English by Nathalie Tremblay].
Varennes, Quebec, Canada: Éditions AdA Inc. 430 p. Illust.
by Akiko Aoyagi. Index. Feb. 28 cm. [53 ref. Fre]
• Summary: Contents: Preface. Acknowledgements. Part I.
Tofu: Food for mankind. 1. Protein East and West. 2. Tofu
as a food. 3. Getting started. Our favorite tofu recipes (lists
about 80 recipe names for each of the different types of tofu,
plus soymilk, yuba, whole soybeans, gô, okara, and curds;
very favorites that are also quick and easy to prepare are
preceded by an asterisk).
Part II. Cooking with tofu: Recipes from East and West
(500 recipes). 4. Soybeans: History, cooking with whole dry
soybeans, roasted soybeans (iri-mame), fresh green soybeans
(edamame), kinako (roasted full-fat soy flour), soybean
sprouts (daizu no moyashi), natto (sticky fermented whole
soybeans, with “gossamer threads”), tempeh (fermented
soybean cakes), Hamanatto and Daitokuji natto (raisin-like
natto), modern western soybean foods (natural soy flour
[full-fat], soy granules, defatted soy flour and grits, soy
protein concentrates, soy protein isolates, spun protein fibers,
textured vegetable protein (TVP), soy oil products). 5. Gô
(a thick white puree of well-soaked uncooked soybeans).
6. Okara or Unohana. 7. Curds and whey. 8. Tofu (includes
history, and preparatory techniques: Parboiling, draining,
pressing {towel and fridge method, slanting press method,
sliced tofu method}, squeezing, scrambling, reshaping,
crumbling, grinding).
9. Deep-fried tofu: Thick agé or nama agé, ganmo or
ganmodoki (incl. hiryozu / hirosu), agé or aburagé (incl.
“Smoked tofu,” p. 197). 10. Soymilk. 11. Kinugoshi (“Kinu
means ‘silk’; kosu means ‘to strain’; well named, kinugoshi
tofu has a texture so smooth that it seems to have been
strained through silk”). 12. Grilled tofu. 13. Frozen and
dried-frozen tofu. 14. Yuba (incl. many meat alternatives
such as Yuba mock broiled eels, Buddha’s chicken, Buddha’s
ham, sausage). 15. Tofu and yuba in China, Taiwan, and
Korea (incl. Savory tofu {wu-hsiang kan}; see p. 258 for
illustrations of many meat alternatives, incl. Buddha’s fish,

chicken, drumsticks, and duck, plus vegetarian liver and
tripe, molded pig’s head, and molded ham). 16. Special tofu.
Part III–Japanese farmhouse tofu: Making tofu for more
and more people. 17. The quest. 18. Making community
tofu. 19. The traditional craftsman. 20. Making tofu in
the traditional way. Appendices: A. Tofu restaurants in
Japan (many are vegetarian). B. Tofu shops in the West
(Directory of 43 shops in the USA, 3 in Europe {Germany,
Austria, Belgium, Denmark, Finland, France, Ireland, Italy,
Netherlands, Portugal, Spain, Switzerland, UK, Wales},
and 3 in Latin America {Brazil, Colombia, El Salvador,
Guatemala, Mexico}). C. People and institutions connected
with tofu. D. Table of equivalents. Bibliography. Glossary.
Index. About the authors (autobiographical sketches; a photo
shows Shurtleff and Aoyagi, and gives their address as NewAge Foods Study Center, 278-28 Higashi Oizumi, Nerimaku, Tokyo, Japan 177). Sending tofu in the four directions.
Pudding recipes include: Rice pudding with gô and
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi
(p. 147; Steamed egg-vegetable custard with tofu). Tofu
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup
soymilk). Tofu custard pudding (p. 152). Soymilk custard
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi
with yuba (p. 249).
Dessert recipes include: Tofu whipped cream or yogurt
(p. 148; resembles a pudding or parfait). Tofu ice cream
(p. 149, with chilled tofu, honey, vanilla extract and salt).
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206).
On p. 160 is a recipe for “Mock tuna salad with deep fried
tofu.” Address: Soyinfo Center, P.O. Box 234, Lafayette,
California 94549 USA. Phone: 925-283-2991.
1297. Cwiertka, Katarzyna J.; Moriya, Akiko. 2008.
Fermented soyfoods in South Korea: The industrialization
of tradition. In: Christine M. Du Bois, C.-B. Tan, and S.W.
Mintz, eds. 2008. Urbana, Illinois: University of Illinois
Press. viii + 337 p. See p. 161-181. [47 ref]
• Summary: Contents: Introduction. The soul of Korean
cuisine. The industrialization of Chang manufacture.
Conclusion–Chang and Korean identity. Notes.
Photos show: (1) One of the Starbucks outlets in Korea’s
capital. (2) Industrially produced soybean paste and hot
red pepper paste on shelves in a modern retail store. (3) A
traditional home in the Hahoe Folk Village near Andong.
Meju [soybean koji] is hanging under the eaves and sauce
pots stand in the courtyard. Liquid soy sauce is kanjang.
Korean miso is toenjang or doen jang. Hot red pepper miso
is koch’ujang, which was first mentioned in the 2nd half of
the 17th century.
Although foreign foods are widely consumed in Korea
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today, soybeans and soyfoods remain a fundamental part
of the Korean diet, and appear in a wide range for forms.
Whole soybeans are boiled with other beans, rice, and other
cereals to make k’ongbap [kongbap]. Whole soybeans
are also mashed or ground into a creamy soup called
k’ongguksu [kongguksu] which is served in the summer
with noodles, soymilk, and julienned cucumber. Soybean
sprouts (k’ongnamul), long a favorite in Korea, are used
as an ingredient in a variety of soups, stews, and stir-fried.
Seasoned soy sprouts (k’ongnamul much’im [kongnamul
muchim]), a popular dish at many Korean meals, is made
with blanched soybean sprouts seasoned with green onions,
garlic, salt (or sometimes soy sauce), sesame oil, and crushed
sesame seeds. Several kinds of tofu (tubu) are used in Korean
cooking; they can be fried, braised, or simmered. To make
Tofu kimchi (tubu kimch’i), cut fresh tofu into squares and
arrange with pieces of kimchi; it serves as a popular snack
with alcoholic beverages. Minced or mashed tofu mixed
with minced meat can be used as a filling for dumplings
called mandu [like Japanese manju], which are then fried
or steamed. Roasted soybeans (pokkun k’ong) and roasted
soybean flour (k’ongaru) are indispensable ingredients in
many traditional desserts such as kwaja and ttok. During the
last two decades, soymilk has become a popular product in
Korea.
Footnote 16 describes the four basic types of Korean soy
sauce: ch’ong kanjan, chung kanjan, chin kanjang, and chin
kanjang (written with a different ideogram than no. 3). There
is also honhap kanjang (a mixture of Japanese soy sauce
and its chemical counterpart) and choson kanjang (a product
manufactured on the basis of traditional Korean methods) (p.
172-73). Address: 1. Leiden Univ., Netherlands, lecturer at
the Centre for Japanese and Korean Studies.
1298. Greey, Madeline. 2008. Battle of the butters: We
blindfolded five young peanut butter enthusiasts for a tastetest trio of nut-free PB substitutes. Here’s the spread on how
they measured up to the real thing. Nutrition nibbles. Today’s
Parent (Toronto, Ontario, Canada). Sept. p. 188.
• Summary: The benchmark was “Organic 10% natural
smooth peanut butter.” 1 tablespoon (15 gm) contains: 10
calories, 3 gm protein, 8 gm fat, 0 mg sodium, 1 gm sugar, 1

gm fibre.
The three contenders: (1) FreeNut Butter. Made from
soy. $4.49 per 500 gm jar. website: www.totallynutfree.
ca. FreeNut Butter [Soynut Butter, made by Hilton Foods,
Staffa, Ontario, Canada] was the top pick of four of the five
young taste testers. Nutrition: Fewer calories (90), similar
protein, fat, and fibre. “Higher in sodium, with 60 mg per
serving–still not bad, considering Skippy brand BP contains
75-95 mg per serving.”
(2) I.M. Healthy SoyNut Butter. $6.89 per 435 gm jar.
website: soynutbutter.com. Nutrition: 85 calories, similar
protein and fibre; less fat than real PB, with only 5.5 gm per
serving. Same deal with FreeNut regarding sodium. Kids
say: “Sticks to the roof of my mouth like a good peanut
butter should.”
(3) NoNuts Golden PeaButter. Made from brown peas
[not soy]. Contains hydrogenated vegetable oil and thus a
small amount of trans fats. Kids say: “It’s smooth, no aftertaste and tastes a lot like peanut butter.
Color photos show: (1) The three jars of soynut butter.
(2) Madeline Greey.
1299. Product Name: SoyButter (Soynut Butter) (Smooth,
or Crunchy).
Manufacturer’s Name: Hilton Soy Foods.
Manufacturer’s Address: Staffa, Ontario, Canada. Phone:
734-973-0778.
Date of Introduction: 2008. October.
Ingredients: Non-GMO toasted soy, soy oil, granulated
cane sugar, monoglyceride (from vegetable oil), sea salt.
Wt/Vol., Packaging, Price: 20 kg bag in box, 20 kg pail,
500 lb drums, 2,400 lb bulk totes.
How Stored: Store in a cool, dry, dark place.
New Product–Documentation: Mailing sent by David
Singsank, Hilton Soy Foods, 2863 Quail Hollow Ct., Ann
Arbor, Michigan 48108. 2009. March 19. Contains a cover
letter, 2 undated news releases, a glossy sell sheet (titled
“SoyButter: You won’t believe its NOT peanut butter”), and
a new product announcement. Website: www.soybutter.com.
Soyinfo Center taste test: Very nice. Tastes a lot like
peanut butter, but quite a bit sweeter.
E-mail from David Singsank. 2009. March 20. The
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company deliberately decided not to call this “Soynut
Butter” in order to keep the dreaded word “nut” (for those
with peanut allergies) out of the product name. Moreover,
95% of mainstream consumers have never heard of either
“soy butter” or “soynut butter.” “Right now we have this
product in 85 food service distributors, most of which is sold
in schools, some in vegetarian restaurants.”
“Our SchoolSafe SoyButter has been sold in 17.6 oz
jars in 2,000 Walmart superstores for 6 months now as
SoyButter under its Private Label Great Value. Tree of Life
just finished its new label for both smooth and crunchy as
Soy Wonder SoyButter. Also A&P stores on the East Coast.
About 10 other supermarket chains will launch the jars in
2009 as well.” As for the ingredient listing, which now reads
“Non-GMO toasted soy,” they originally had “Soybeans,”
“but considering such a large percent of mainstream still
turns their nose up at soy or bean anything, we wanted to
use what we felt was the most likely soy word to not cause
that reaction. We may add the word ‘whole’ in front of ‘soy.’
Hilton’s product is 10-15% less expensive that competing
brands. Why? “Hilton grows their own soybeans, and does
all the cleaning, toasting and processing themselves (on
farm), so I guess they have lower overhead, including no
transporting here and there for those various processes.”
The product is made by Hilton Whole Grain Millers Ltd.
A member of Soyfoods Canada. Their listing reads: Contact:
Scott Mahon RR#2 6939 Line 26 Staffa, ON Canada N0K
1Y0. Phone: 519-345-0111.
Letter (e-mail) from David Singsank. 2009. March
28. Hilton is owned by Barry & Karen Mahon and their
3 sons, all of whom are involved in the farming and all

steps of processing. They make the “best” soynuts (the
most important part of the soybutter), toasted soynut
pieces, and toasted soy flour. Nothing else, just Soy. NonGMO and Kosher. The plant is also certified organic, and
indeed currently has customers for the OG SoyNuts and
Flour. David also send 3 color attachments: (1) Hilton Soy
Foods: Soy foods have never tasted this good! Hilton has
their own 20,000 sq. foot. facility, located near Stratford,
Ontario, Canada. They are able to maintain the highest
quality standard. “Our plant and products are Gluten Free,
Dairy Free, Kosher certified and 100 Peanut Free and Tree
Nut Free.” (2) SoyButter: The testimonials keep coming.
Eight glowing testimonials. (3) Article from Today’s Parent
magazine [Toronto, Ontario, Canada], titled “Battle of the
butters” (Sept. 2008, p. 188). FreeNut Butter [Soynut Butter,
made by Hilton Foods, Canada] was the top pick of four of
the five young taste testers.
1300. Schneider, Bruce. 2008. Re: Auction of equipment for
processing and packaging soynuts and soynut butter. Letter
(e-mail) to William Shurtleff at Soyinfo Center, Nov. 12. 1 p.
• Summary: The auction will take place on Friday, Nov. 21
at the plant of Pacific Harvest Products in Bellevue (near
Seattle), Washington. Pacific presently owns the equipment,
but they are going out of production because they lost their
warehouse lease. 300 lots of equipment will be offered.
Complete Soy Butter Processing Line. Rovema Pouch
Filler #HVS 180 with Zipper Attachment. Hayssen Ultima
Dual Bagger #8-12 with Safeline Metal Detectors and
Discharge. Conveyors. Complete Roasting Line. Complete
Expeller System. Complete Soy Flour System. Complete
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Conditioning System. Address: Auctioner and President,
Schneider Industries, Inc. 231 South Bemiston Ave., Suite
925, St. Louis, Missouri 63105. Phone: 314-863-7711.
1301. Hurd, Frank J.; Hurd, Rosalie. 2008. A good cook–Ten
talents. New updated, expanded pictorial ed. Grants Pass,
Oregon: Published by the authors. Printed by The College
Press, Collegedale, Tennessee 37315. 668 p. Illust. Color
plates. No index. 22 x 15 cm. Spiral bound. [1 ref]
• Summary: A feast for the eyes, the mind, and the palate.
Filled with more than 1,300 beautiful color photos; many of
them accompany over 1,000 healthful, natural recipes, but
others show the great variety of natural foods, from colorful
fruits to basic whole grains. Brimming with sound advice on
diet, lifestyle, and health.
This is the new edition of a very important, pioneering,
indeed classic American vegan cookbook. On the front and
back covers is an idyllic painting of the Garden of Eden.
Author Rosalie Hurd is seated under The Tree, reading the
Bible–Genesis 1:29, which describes God’s original diet
for men and women. The book uses no animal products
(except in one chapter at the end titled “Recipes Using Milk
and Eggs,” “for those who are in the transitional period.
However, we encourage all those who still cling to milk
and eggs to become acquainted with the facts concerning
their use, and become weaned through this process”). Some
recipes also use honey.
Contains even more innovative soy recipes than the
original 1968 edition. A minor point: some of the soy
terminology is inconsistent and/or outdated. Address: 1. D.C.
[Doctor of Chiropractic], M.D.; 2. B.S. Both: P.O. Box 5209,
Grants Pass, Oregon 97527. Phone: 541-472-1113.
1302. Bennett, Beverly Lynn; Sammartano, Ray. 2008. The
complete idiot’s guide to vegan cooking. New York, NY:
Alpha Books. Published by the Penguin Group. xix + 328 p.
Illust. Index. 23 x 19 cm.
• Summary: Dedicated: “To those who are guided by the
open heart and open mind of compassion.”
Being vegan is “not about being on some trendy new
diet; it is a lifestyle” (p. 85).
The index contains 48 entries for tofu, 37 for tamari, 30
for soymilk, 8 for tempeh, 6 for TVP, 4 each for miso, soy
yogurt, tofu cream cheese, and seitan, 2 for silken tofu and
Soyrizo, and 1 each for edamame, soynut butter, and Soyatoo
(natural nondairy whipped topping).
“There are so many reasons to go vegan-health
and nutrition, weight loss, green and sustainable living,
and prevention of cruelty to animals. With over 200
mouth-watering recipes and tips for converting meatand dairybased dishes into vegan ones, The Complete
Idiot’s Guide to Vegan Cooking will help readers enjoy a
healthy vegan diet without sacrificing taste” (publisher’s
description). Address: 1. Vegan chef, author, and host of

veganchef.com since 1999; 2. Long-time vegan cook and
“foodie”.
1303. Roseboro, Ken. 2009. The 2009 non-GMO
sourcebook: A buyers guide to global suppliers of non-GMO
and organic seeds, grains, ingredients, and foods. Eugene,
Oregon: Evergreen Publishing, Inc. 106 p. Illust. (both color,
and blue and white photos). Index. 28 cm.
• Summary: Contents: Editor’s introduction (by Ken
Roseboro, publisher and editor). Suppliers of non-GMO
products: United States, Canada, Europe, Africa / Middle
East, Asia / Australia, Latin / South America. The Non-GMO
Project special section (Non-GMO verification of organic
foods begins, Non-GMO Project facts, Non-GMO corn
chips create a niche for healthy snack foods, Grain suppliers
express concern about the Non-GMO Project, First inspector
training for non-GMO verification held). Related products,
services, and organizations. Indexes: Index of non-GMO
suppliers by product category: Seeds, grains and oilseeds,
specialty grains and crops, canola / rapeseed products and
ingredients, corn / maize products and ingredients, soy
products and ingredients (phytosterols, soy flakes, soy flour,
soy germ concentrate, soy grits, soy lecithin {including
organic}, soy meal {including organic}, soy nuts, soy oil
{including organic}, soy oil–low linolenic, soy protein,
isolates and concentrates, soy protein–textured, soymilk,
soymilk powder, soy sauce, vitamin E / tocopherols),
other ingredients and processing aids (citric acid, dairy
ingredients...), sweeteners, food products, animal feed. Index
of related products, services and organizations. Complete
index of listings. Order form for The Organic & Non-GMO
Report.
This comprehensive book gives the single best picture
of the growing industry, worldwide, opposed to genetic
engineering of foods and feeds. Address: Editor / Publisher,
P.O. Box 51137, Eugene, Oregon 97405. Phone: 1-541-3432272.
1304. Singsank, David. 2009. Re: Hilton Soy Foods (Staffa,
Ontario, Canada) and American Health and Nutrition, Inc.
(Ann Arbor, Michigan). Letter (e-mail) to William Shurtleff
at Soyinfo Center, March 28. 1 p.
• Summary: David has worked with the Mahons (founders,
owners and operators of Hilton Soy Foods) since 1990 when
they were first involved with making organically grown
rolled oats and other oat and flaked grain products. In about
1995, they purchased a large soybean toasting machine and
that was their start in that business. “We (American Health &
Nutrition {AH&N}) were the exclusive USA distributor for
them thru 2006.” They then exited the oat business and went
solely into making soynuts, soynut butter, and soy flour.
In about 1998 or 1999 we (AH&N) created our soynut
line under the name “The Organic Garden,” of course
using their soynuts. We exited that in about 2004 due to not
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having sufficient capital to expand it. Right now, Hilton only
produces these for various bulk customers. Genisoy recently
lost their supplier and almost went with ours (Hilton) but
went for a cheaper priced product.
Dennis (David’s twin brother) and David jointly manage
all of Hilton’s sales and marketing worldwide, concentrating
on the SoyButter. They sold 80% of AH&N at the beginning
of 2007, stayed with the company until the beginning of
2008, and finally sold the last 20%. Then, starting in the
summer of 2008, they began working exclusively with
Hilton Soy Foods.
AH&N changed its name to NewOrganics last year. “We
have a noncompete agreement with NewOrganics until the
end of 2010 on virtually anything organic or conventional
Non-GMO, except the products Hilton makes.
The Mahons were originally dairy farmers until
sometime in the mid-1980s when they sold off their dairy
operation and started the rolled oats business.
“AH&N’s address is 3990 Varsity, but my only address
now is 2863 Quail Hollow Ct. Ann Arbor, Michigan 48108.
This is also the USA address for Hilton Soy Foods.” Address:
3990 Varsity Dr., Ann Arbor, Michigan 48108. Phone: 734973-0778.
1305. Mahon, Scott. 2009. History of work with soybeans,
soyfoods, and SoyButter (Soynut Butter) (Interview).
SoyaScan Notes. March 30. Conducted by William Shurtleff
of Soyinfo Center.
• Summary: Scott’s grandfather, William Mahon
(pronounced MA-hun, who is now age 93), used to own land
near Toronto, Ontario, where he was a farmer. The family
traces is roots back to Ireland. William raised dairy cows,
had a dairy operation (but not a dairy processing plant), and
grew soybeans, corn, wheat, alfalfa, etc. In 1973 the land
was appropriated by the Canadian government to put through
highway 401 and create a conservation area. On the land
was a waterfall named Hilton Falls. The area is now named
Hilton Falls Conservation Area.
The Mahons completely “picked up shop” and moved
2 hours west to their present location, where they started
farming in 1973. In 1984 the family stopped raising animals.
Presently the family grows mostly soybeans (non-GMO, but
not organic) and occasionally wheat. They also contract with
local farmers to grow a certain variety of soybean for them.
Starting in the early 1980s, Scott’s father, Barry Mahon,
had wanted to add value to the crops that they were growing.
So on 25 March 1980 he had founded a food processing
company named Hilton Whole Grain Millers Ltd.; the word
“Hilton” came from the name of the falls and conservation
area. But the business was largely inactive until the
early 1990s when, on the family property, he built an oat
processing plant and line to make specialized oat products,
such as oat flakes–using a specific variety of oats which they
grew and which a researcher had developed. The company

made a superb oat product, but they had products marketing
it, because buyers were always looking for the lowest price,
even though the Mahon’s was a far better quality product.
It got to the point where they were having a very hard time
competing with the big mills. So in 2006 they stopped
making oat products–but they still get calls from consumers
who claim that these were the best oat products they had ever
tasted. “It was really tough.” Most people don’t realize that
the buyers make the decisions as to what consumers get–the
lowest-price products.
Scott graduated from the University of Waterloo in
Canada with a mechanical engineering degree. In 1998,
when he graduated, he decided not to take a job in Toronto
working as a mechanical engineer, but rather to accept his
father’s offer to start developing soy products on the family
farm. The first problem was to decide what to do. Scott
(with his family decided) to developed toasted soy products
that tasted really good. Most comparable products that he
tasted were not very palatable. So they developed a line of
toasted (dry roasted) whole soynuts, halves, chopped pieces
(2 sizes), and gritty flour. In 1999 they started making and
selling these five products as ingredients to food processors,
not to retailers. The company still makes this line of soy
products from the soybeans they grow on the family farm.
In 2003 the family started developing a line of soynut
butters; but they did not start making and selling these until
2006. They tasted the products that were on the market and
again decided that most were of poor quality. Scott recalls: “I
couldn’t eat it myself and I couldn’t figure out what anyone
else would want to eat it. And I like soy. So we decided
we could do a far better job than what was available, and
we started working on it.” Scott found that the variety of
soybean had a large influence on the taste and consistency
(texture, nutritional composition) of the finished SoyButter.
So he tested many varieties in order to get the best possible
taste and other characteristics. The processing method is
another key to good quality. “A few varieties give us what
we want for flavor, but they don’t work properly in our
process. Most people couldn’t imagine how important the
variety is to the success of the finished product.”
Scott also had an original marketing idea: To market the
product to schools and other organizations that would not
buy peanut butter and, increasingly, would not allow it on
the premises to reduce their financial liability from kids who
were extremely allergic to peanuts and peanut butter. Many
other makers of soynuts and soynut butter have a disclaimer
on their labels with statements such as: “May contain traces
of peanuts, tree nuts, or other nuts.” Or: “Made on equipment
shared with tree nuts and peanuts.” Scott decided to make a
much stronger claim: That their plant processes nothing but
soy products, and that their products are guaranteed to be
free of peanuts, tree nuts, etc.
“The company’s SoyButter is doing well, and we
are slowly starting to take market share because people
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do recognize the superior taste of our product.” They are
going after several markets: (1) People who are not allergic
to peanuts and who like peanut butter, but cannot eat it
at school because of the banning. (2) The people who
can’t eat peanuts or peanut butter because of allergies, but
who are looking for an alternative. About 90% of Hilton
SoyButter is sold in retail jars. They have found that sales
to food processors develop only after a new product is well
established Scott has developed a generic private label /
own brand retail product with a green label, named “Wow!
Tastes Just Like Peanut Butter: School Safe SoyButter”
(both creamy and chunky, launched Jan. 2009). They offer
this as a generic private label for companies who don’t want
to take the time and money and minimum run to develop
their own private label. The term “soynut butter” confuses
people; you say you have a nut-free product but then you call
it soynut butter. Many people have called to say that name
“SoyButter” makes a lot more sense to them than “soynut
butter.” Most of what Hilton does is SoyButter is private
label / co-packing. In Canada, they now co-pack two brands:
“Salba Ole: SoyButter with Salba” (launched in the fall of
2008. Salba, also called chia, Salvia hispanica, is very rich in
omega-3 fatty acids) and “FreeNut Butter: Totally Nutfree”
(smooth) (the company’s 1st such product, launched in
about June 2006). In the USA, Wal-Mart sells their product
as “SoyButter: Peanut Free Smooth” (launched June 2006).
A&P sells their product labeled as “Smooth SoyButter:
Healthy for Kids of All Ages” (launched March 2009). They
sell private label smooth and chunky SoyButter to Hong
Kong and China. For details see www.soybutter.com whereto-buy.html.
Hilton was in a partnership in Canada to try to market
their first product, FreeNut SoyButter. The guy was supposed
to be the marketing guru, but he basically failed to perform,
so recently they have both decided to go their separate ways.
Hilton has decided to promote its green “Wow!” label more
than its FreeNut label in Canada. Of the SoyButter, Hilton
now has about 10 SKUs. They have more being developed
that they plan to launch shortly. One is a private label portion
cup for Ian’s Natural Foods (a six-pack of 1½ oz. cups)
where, for example, a mom could toss one in her kid’s lunch.
Hilton has a foodservice partner, whom Scott met
in 2006 or 2007. Scott was at an IFT [Institute of Food
Technologists] regional table-top show in Chicago; he was
exhibiting the SoyButter there for use as an ingredient in
processed foods. A man came by, tasted the SoyButter, and
said to Scott, “That’s It! This is what I’ve been looking for
for 25 years.” He introduced himself as Herb Horn, and
explained that in 1972 he had written his MSc thesis at
the University of Illinois on “soybean butter.” Herb owns
a foodservice business named Clown-Gysin Brands in the
United States (with a little in Canada; www.Clown-Gysin.
com). Hilton signed an agreement with Herb giving him
exclusive rights to foodservice in the USA and Canada. Now

CGB SoyButter is available to foodservice in three package
sizes: 1.1 lb (500 gm) jars, 22 lb pails, and ½ oz. ISP cups.
Its going quite well. Hilton is getting new foodservice
customers on a daily basis. “Herb is just ecstatic. He said
he’s never had a product where people are phoning him and
demanding it.”
Scott thinks there are three basic markets [channels]
for his product: Retail, industrial [as an ingredient for food
processors], and foodservice. SoyButter can replace peanut
butter 1 to 1, which makes it easy to use as an ingredient.
Scott has a customer that uses his SoyButter to make peanutfree Thai sauces.
Scott has found that the hardest part is trying to get
people to taste the product. Their initial reaction is that they
have tasted soynut butter before and they didn’t like it. One
of his brokers on the East Coast likes to say: “As long as I
can get it into their mouth, they love it. I haven’t had one
person say a bad thing about the product once they taste it.
But, it’s so difficult to get them to try it!” Address: Hilton
Soy Foods, Staffa, Ontario, Canada.
1306. Obituary: Irene Stuttman (April 13, 1941–April 10,
2009) (Web article). 2009. Holt, Michigan: Tributes. 1 p.
www.tributes.com.
• Summary: “Irene was born on April 13, 1931 and passed
away on Friday, April 10, 2009.
“Irene was a resident of Holt, Michigan at the time of
her passing.
“She graduated from East Lansing High School.
“She is survived by her husband Leonard.
“Memorial Services will be held Thursday, April 16,
2009, 2:00 p.m. at Unitarian Universalist Church, 855 Grove
Street, East Lansing with Rev. Kathryn A. Bert officiating.
“In lieu of flowers memorials can be made to Child and
Family Services Development Office, 4287 Five Oaks Dr.,
Lansing, MI 48911 or the Woldumar Nature Center, 5739
Old Lansing Road, Lansing, MI, 48917.”
Note: Irene and her husband, Leonard, were founders of
INARI Ltd., a pioneer manufacturer of soynuts.
Talk with Jeff Stuttman, her son. 2012. Dec. 6. When
Irene went into hospice, Len began to lose his focus. Her
Parkinson’s got really bad. Len practically lived at the
hospice. She slowly, slowly deteriorated. About 6 months
after she got there, she stopped talking and no longer
recognized her husband and children. During most of her
life, Len would have the ideas, but Irene was the one who
made them happen. She was the glue that kept everything
together. “My inlaws, after they got to know her, used to say:
‘She can tear an engine apart, sew you up a dress, and cook
you a gourmet dinner all in the same day.” “She touched
many people, from unwed mothers to anybody off the street
who needed something–she was always there for them.
She was also an environmentalist long before it became
fashionable. One of my youngest daughter’s great memories
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is going with grandma down Forest Road with a wagon
picking up trash.”
Among the many good things he did, Len was the
director for the national Bangladesh Relief Fund. He passed
away in his sleep one night, with no disease or physical
problems before hand. He seemed to have a very peaceful
expression on his face.
1307. Han, Andrew. 2009. Dry roasted soybeans in Korea
(Interview). SoyaScan Notes. July 18. Conducted by William
Shurtleff of Soyinfo Center.
• Summary: In Korea, dry roasted soybeans are called kong
[also written k’ong]. However, they are midway between
being dry roasted and oil roasted soybeans. Rather, whole
dry soybeans are typically stir-fried in a wok with a little oil
and salt, then eaten as a snack like peanuts.
Another variation on this basic theme is called Kong
Jang–which Andrew’s mother makes: Place whole dry
soybeans in a small wok with soy sauce, sugar, and sesame
oil. Stir-fry slowly over low heat, stirring constantly, for
about 30-40 minutes–until the soybeans become softer and
are well cooked. Address: Owner, Elmwood Stationers,
3643D Mt. Diablo Blvd., Lafayette, California 94549.
1308. Moncrieff, Scott. 2009. What the Sam’s Chicken? The
true story of the man behind the meat. Part II. Focus (The
Andrews University Magazine) 45(4):20-23. Fall.
• Summary: Continued: “Near the end of the time he worked
there, he began developing Sam’s Chicken ‘1.0,’ a canned
product. In 1963, Sam resigned from Madison Foods and
began work as an independent consultant for Madison
Hospital. He also did independent research using the
hospital’s facilities at night, working on, among other things,
improving Sam’s Chicken. As far as Sam knows, it was the
first product to mix wheat gluten with soy or tofu. Sam says
the product was made ‘by blending tofu, wheat gluten, and
other ingredients; the mixture was whipped, shaped into a
loaf, baked briefly to sterilize it, torn into chunks, dipped
into batter, then deep-fried to yield a delectable “meatless
chicken”’ (soyinfo.com).
“Sumi, who had gone on to get her BS in dietetics from
Loma Linda University, was working as director of the
Madison Hospital cafeteria, and used Sam’s Chicken in the
cafeteria with great success. What couldn’t be consumed by
the hospital was sent on to local self-supporting schools like
Little Creek and Fountain Head.
“Around 1966, Sam went to work at Harding Hospital
for Worthington Foods. While there, he developed Sam’s
Chicken as a frozen product, and further tinkered with the
recipe, which included soaking it in a buttermilk and egg
batter overnight, prior to dipping it in a bread-crumb and
spice mixture and deep-fat frying it. It was shortly after this
time, probably 1969 or 1970, when the Andrews cafeteria,
under the leadership of Clinton Wall, began using Sam’s

Chicken, according to Ruth Roberts, who worked with Wall.
“Of his many accomplishments in the food technology
industry, however, Sam himself was especially pleased to be
loaned by Worthington Foods to help the country of Uganda
with improving its food supplies for school children and
women. Over a six-month period in 1969, he and his team,
along with workers from UNICEF, developed porridge,
roasted soybeans, and soyflour-enhanced bread for more
nutritious school lunches.
“Sam and Sumi, now long retired, live in a suburb
of Sacramento, California. And it appears that the everpopular Sam’s Chicken will tantalize the taste buds of new
generations of Andrews students. As you wash down your
last morsel with some grape juice, here are two last bits
of the story to chew on. First, ‘Sam’s Chicken’ has always
been an unofficial name. The official Worthington product
from which it is made is called ‘Chic-ketts.’ Second, Sam
depended heavily on Sumi to give him feedback on the
‘meaty’ taste of his product. She ate real chicken, while the
only meat occasionally eaten by Sam, the Sultan of Soy and
illustrious innovator in a long line of meatless meat products,
was fish.”
Photos show: (1) Sam Yoshimura in 1941, when he
graduated from Madison College.
(2) Sam and his wife in 1963 seated on a couch in
Madison, Tennessee.
(3) Sam standing in Kobe, Japan, in 1976.
(4) Tearing the mixture of baked tofu and wheat gluten
into chunks..
(5) Sam’s Chicken, ready to eat at Andrews University,
after chunks have been deep-fried in breaded batter. Address:
M.A., Prof. of English, Andrews Univ., Berrien Springs,
Michigan 49104.
1309. Assaly, Peter. 2010. Re: History of Nature’s Select,
a snack food manufacturer and maker of soynuts. Letter
(e-mail) to William Shurtleff at Soyfoods Center, Feb. 15–in
reply to inquiry. 1 p.
• Summary: What year and month did Nature’s Select, Inc.
begin making and selling its first commercial soy product?
“I founded Nature’s Select, Inc. and incorporated in June
of 1989 as a snack food manufacturer of the world’s first
shelf stable Dry Roasted Sunflower Nut available in flexible
packaging. Also produced in shell Dry Roasted Sunflower
Seeds, Dry Roasted Pumpkin Seeds and Pepita. Then started
processing Dry Roasted Soynuts in October 1991, and
subsequently launched a full nut line in 1994.
I purchased a building in Jackson, Michigan in late 1991
where we first processed en masse our Dry Roasted Soynuts
for Amway Corporations Modern Magic Meals private
label program. In March of 1992 we had our first export
of a 14-foot container to a company in Italy which lead to
the development of packaging and the introduction of our
Nature’s Select Brand “Original Home Style” in 1993.
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2. What was the company’s address at that time?
“Nature’s Select, Inc., 500 Cascade West Pkwy, SE, Grand
Rapids, MI 49546.”
3. Soy product names and initial flavors. Nature’s Select
Brand Dry Roasted Soynuts–Original Home Style (Herbs &
Spices). Nature’s Select Brand Dry Roasted Soynuts–Lightly
Salted. Nature’s Select Brand Dry Roasted Soynuts–No Salt.
Nature’s Select Brand Dry Roasted Soynuts–Spicy Mexican
Flavor (Salsa). Nature’s Select Brand Dry Roasted Soynuts–
Honey Coated.
4. 4. Did you sell in bulk only? Who first bought your
soynut products? Here’s only a partial list of our first original
packaged customers: 1. S. Abraham & Sons, Inc. the 6th
largest Candy & Tobacco Wholesale distributor in the U.S.
selling to convenience stores and small supermarkets. 2.
Army & Air Force Exchange Commission. 3. Private label
to Amway Corporation. 4. Nature’s Best, Brea, California.
5. Food for Health, Phoenix, Arizona. 6. Tree of Life,
Clayburne, Texas: Bloomington, Indiana: etc. 7. Atlantic
Dominion Distributors. 8. Correctional institutions. 9.
Vending companies.
Partial list of bulk sale customers included Wild
Oats Market, Whole Foods Market, Mountain People’s
Warehouse; Cornucopia; Rainbow Natural Foods; Northeast
Co-Op; United Natural Foods; Tree of Life. Fred Meyer
Stores–Nutritional Centers, Clackamas, Oregon. Caudill
Seed.
Note: As of 3 Feb. 2011, Nature’s Select has its own
plant in Greensboro, North Carolina. It is managed by Peter’s
partner, who has a PD degree. Address: President, Nature’s
Select, Inc., 500 Cascade W. Parkway S.E., Grand Rapids,
Michigan 49546. Phone: 616-956-1105.
1310. Skiff, James. 2010. Recent developments at US Soy
LLC (Interview). SoyaScan Notes. March 9. Conducted by
William Shurtleff of Soyinfo Center.
• Summary: Jim no longer sells bulk soybeans overseas.
His main business is roasting soybeans to make soynuts.
He definitely prefers oil roasted to dry roasted soybeans.
Soybeans stay fresh the longest when they are roasted in
soybean oil, which somehow prevents them from becoming
rancid.
Jim’s understanding is that the European Union (EU)
has never had a “zero tolerance” test for imported genetically
engineered soybeans. Moreover, he is unaware of any testing
facility that would guarantee that a sample of soybeans
contained zero genetically engineered (GE/GM) soybeans.
However, Jim’s company no longer trades unprocessed
non-GE soybeans with the EU. Jim’s company is however
having trouble exporting organically grown soybeans to
Europe, because of the EU’s additional requirement saying
that organically grown soybeans must also have additional
EU organic certification. But Jim biggest problem–and he
was told this last month at his most recent OCIA inspection

by his OCIA inspector: he could not be doing any other
product anywhere in the facility, not could he be storing any
other product anywhere in the facility. Jim does not see how
any American company could comply with that. In short: It
is possible to get U.S. growers to be additionally certified
for EU standards, but Jim’s storage facility has to also be
certified.
Jim has his own IP (identity preserved) system and he
would use those soybeans for products that were headed for
EU countries. “But now they are saying that you also cannot
manufacture or store anything in a facility that is doing
anything other than EU certified product. It’s nuts. It makes
no sense whatsoever.” Address: US Soy, 2808 Thomason Dr.,
Mattoon, Illinois 61938. Phone: 217-235-1020.
1311. Messina, Mark J. 2010. The war has been lost:
Update on research on the health benefits and risks of soy
(Interview). SoyaScan Notes. May 31. Conducted by William
Shurtleff of Soyinfo Center.
• Summary: The image of the safety or healthfulness of
soyfoods, primarily on the Web, in large part due to the
Weston A. Price Foundation, is getting worse and worse.
Mark fears that the future of soy as a human food looks
bleak, and that sales of soyfoods and ingredients will decline
over the next 20 years–even though the nutritional science is
making soy look better and better.
For example, the research on the safety of soy for
people with thyroid problems is now solid. Soy does not
cause thyroid problems in humans. Soy does cause thyroid
problems in rats but rats are a bad model to use for studying
this problem. Even for people living in a goiter belt–a place
with iodine depleted soil–consuming soy is not a problem.
The research on the safety of soy for women with breast
cancer is becoming more solid. The paper by Shu et al. is
the most important development although the Guha paper
is also basically supportive of safety. The paper by Messina
and Wood discusses the clinical work. Add to this the fact
that there is another paper albeit smaller in size that will be
published soon that supports the paper by Shu and that it is
now known that the animal studies aren’t very relevant to
humans because the amount of biologically active genistein
in circulation is much higher in mice than in humans makes
a pretty strong case. The editorial by Messina, Abrams and
Hardy that makes the case succinctly.
It is quite clear that if a young girl has one serving of
soymilk a day for life, that will reduce her risk of breast
cancer. Likewise for women with breast cancer. However,
nothing is clear when it comes to chronic disease and diet.
The hypothesis is quite intriguing and has epidemiologic and
animal data in support of it. However, without clinical data it
will remain speculative. Nevertheless, because the potential
benefit is so great, the amount of soy need for protection
so small (one serving) and that in my view there is no
disadvantage to consuming soy, it seems like a no brainer to
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make a recommendation for girls to consume one serving per
day.
The area where we have the fewest good studies and the
biggest knowledge gap is in safety of soy for young children.
Seventh-day Adventist children have been consuming
soymilk for more than 60 years with no reported problems,
yet this needs to be studied scientifically. A good two-year
study has been designed but has yet to be funded.
There has been a big decrease is sales of soy infant
formulae over the past ten years due to uncertainty in this
area.
The main are of concern today is with isoflavones /
phytoestrogens (such as genistein), which are classified as
endocrine disruptors. The anti-soy faction likes to talk about
“estrogens in soy” as being risky and about feminization.
The Weston A. Price Foundation (WAPF) recently had
their 10th annual conference / meeting in Chicago; 1,000
people attended. Their focus was not anti-soy, although a few
such comments were made.
Note: According to Wikipedia, the organization was
founded in 1999 by Sally Fallon and Mary G. Enig, PhD.
Headquartered in Washington, DC, it is a “501(c)(3) nonprofit organization dedicated to ‘restoring nutrient-dense
foods to the American diet through education, research and
activism.’ Its goals include disseminating the research and
dietary advice of dentist and nutritional researcher Weston
A. Price, who studied the foods and health of isolated nonindustrialized peoples around the world, and supporting
the scientific validation of traditional diets.” Their anti-soy
program is named “Soy Alert!” and they repeatedly refer to
soy as “toxic.” “In 2010 its membership numbered 13,000
and was growing at an annual rate of 10%, according to
The Washington Post (6 Aug. 2008). It has more than
450 community-driven chapters across the United States,
and international chapters in Australia, Canada, Finland,
Germany, Pakistan, New Zealand, the United Kingdom and
various other countries.”
Mark regrets that he agreed to debate Sally Fallon.
She made a number of false claims, such as Illinois prison
inmates were being fed 100 gm of soy protein a day.
Alpro Soya recently released an excellent cartoon video
commercial titled “Great Ideas Often Take a Long Time to
Sink in” as part of its “Join the movement now” campaign. It
encourages people to change their diet by replacing meat and
dairy by an alternative just once a week.
White Wave [Dean Foods] is no longer funding scientific
studies on soy–as they were a year ago. They have turned all
their soy activities over to a PR firm. Mark finds this very
disappointing. However the Silk Soy Nutrition Center has a
good website (soynutrition.com) which focuses on the health
benefits of soy.
The next soy conference will be in October. Kaayla
Daniel is writing a new book of anecdotes about how she has
helped people who had nutritional problems with soy.

What evidence does Mark have that people are
concerned about the safety of soyfoods? (1) The United
Soybean Board (USB) has sponsored a booth at the annual
meeting of the American Dietetic Association each year for
at least the last 15 years. The booth is organized by Publicis,
the USB’s PR agency. The purpose is to provide information
about soy oil and soyfoods. Materials are provided and
usually a soy-related product served or handed out. It could
be edamame or soynuts or chap stick made with soy oil. The
ADA show attracts about 10,000 dietitians. Mark has staffed
the booth every year (except one when he was unavailable)
to answer questions about soy nutrition. He answers about
50 questions during the 3-day meeting. Most of the questions
are about soyfoods (rather than soy oil). He has watched the
nature of these questions change over the years. Initially they
were about ways to incorporate more soy into the diet. Now
they are about the safety of soyfoods and soy formula, and
about isoflavones.
(2) He is often contacted by non-scientific journalists
who want to interview him for radio, TV, or the Web / blogs.
Here again he is now hearing the same safety concerns. (3)
Mark gives many talks about soy nutrition each year. After
a typical talk, he opens it up for questions. Here, also, he
gets mostly questions about the safety of soy. (4) Mark’s
wife, Ginny, does a great deal of work promoting vegetarian
and vegan diets. She says that support for soy is weakening
among vegetarians. (5) On the Web, the number of negative
stories about soy nutrition is growing. Almost all are based
on hearsay rather than on science. (6) Mark increasingly
hears negative comments about soy at random. In short, the
climate has changed dramatically since 1990, when the trend
was “straight up,” to today when things are looking down.
Mark has no reason to believe that this downward trend will
not continue.
Twenty years ago they soy industry should have
developed a long-term strategy, with adequate funding, to
respond to the anti-soy faction disinformation campaign
with science-based facts. But the industry was unwilling to
do this. They thought it would go away, that it was just a
passing fad, or that it was not important and would not have
any significant effect on the market, which was growing
rapidly at the time. Mark did everything he could to try to
convince the soy industry that this was a real concern and
that they should take action. There is still no interest in a
long-term strategy, but now it is probably too late. Address:
PhD, 429 Calhoun St., Port Townsend, Washington 98368.
Phone: 360-379-9544.
1312. United Soybean Board (USB). 2010. Consumer
attitudes about nutrition: Insights into nutrition, health, and
soyfoods. 17th annual national report. Seattle, Washington:
USB. 12 p. Oct. 28 cm.
• Summary: Methodology: “This year represents the
fifth year we have adopted an online self-administered

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 512
survey as our methodology, a significant change from
random telephone interviews. The survey, conducted by
an independent research firm [in Seattle, Washington] in
February 2010, includes 1,000 random surveys, providing
a sample that is consistent with the total U.S. population.
The study’s margin of error remains ± 1.9 to 3.1%, with a
confidence interval of 95 percent.”
Contents: Introduction. Methodology. About USB.
General nutritional attitudes and concerns. Examining the
nutritional facts panel. Obesity concerns. Strategies for
improving overall health. Soyfoods and health perceptions.
Health reasons for seeking soy. Cooking and salad oil
impressions. Soy in the media. FDA-approved health claim.
Opinions on biotechnology. Spotlight on biotechnology.
Trans fat awareness and opinion. Awareness and usage
of soy products. Restaurants and soy products. Occasion
preferences for consuming soy.
Awareness and usage: “37% percent of Americans
consume soyfoods or soy beverages once a month or more,
approximately five percentage points higher than during the
period between 2006 and 2008. Conversely, 35% indicate
that they never consume soy, which has decreased steadily
since 2006 (then at 43%). For the seventh year in a row,
consumers reported the most familiarity with soymilk,
soybean oil, tofu and soy veggie burgers.
“Soymilk continues to be the most regularly consumed
soy product, with nearly one-quarter of Americans reporting
that they drink it regularly. For comparison, in 1999, 18% of
consumers reported that they had tried soymilk. By 2010, the
number of consumers who have tried soymilk has more than
doubled to 45% of all consumers.
Edamame holds the number two spot and has surpassed
veggie burgers among the top three most consumed soyfoods
for the past two years. In fact, it has more than tripled in
popularity since 2005 (then at 4% and now at 13%). Plain
white tofu follows in third place, on par with 2009 at 9%.”
A table shows the “Top 20 soy products by awareness.”
Soymilk 90%. Soybean oil 56%. Plain white tofu 56%. Soy
veggie burger 54%. Soynuts 40%. Soy protein bars 37%.
Soy infant formula 36%. Soy latte / soymilk in espresso
coffee drinks [as at Starbucks] 36%. Edamame 34%. Dried
or canned soybeans 33%. Cereal bar / energy bar 32%. Miso
29%. Soy ice cream / cheese 28%. Soy yogurt 27%. Soy hot
dogs 26%. Flavored / marinated tofu 24%. Soy supplements
21%. Soy flour 21%. Soy breakfast cereal 18%. Textured soy
protein 16%. All others mentioned 14% or less.
Occasion preferences for consuming soy (in descending
order of preference): dinner 39%, breakfast 30%, lunch 22%,
mid-afternoon snacking 19%, late evening snacking 13%,
mid-morning snacking 9%, desserts 5%.
“In 2010, 84% of consumers rate soy products as
healthy, down one percentage points from 2009.” A graph
(p. 6) shows this increase in awareness (82% in 2006, 78%
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in

2001, 76% in 2000, 71% in 1999, 67% in 1998).
Note: As of Oct. 2010 this full survey is available gratis
in PDF format at www.soyconnection.com /health_nutrition /
pdf/.
1313. Sharma, Ratan. 2010. Re: Work with soymilk and tofu
in India and worldwide. Letter (e-mail) to William Shurtleff
at Soyinfo Center, Sept. 21. 2 p.
• Summary: “After completing my Ph.D. on soymilk and
tofu in 1993 at Banares Hindu University in India, I started
working for a Canadian non-governmental organization
(NGO) named Child Haven International (CHI). Please
see www.childhaven.ca. I was introduced to them by
Dr. Raj Gupta of ProSoya. ProSoya had developed the
SoyaCow technology and through CHI they wanted to
introduce this technology to benefit the people of India and
other developing countries. I started working for CHI in
India after receiving intensive training in Canada on the
SoyaCow technology (which was in the developing stage
at that time), project formulation and other related subjects.
CHI was supported by some funding from the Canadian
International Development Agency (CIDA) for this project.
The main objective of this project was to create employment
opportunities and to provide low cost nutrition to the Indian
masses. In 1994, on behalf of CHI and ProSoya, I transferred
this technology to SSP Private Ltd., Faridabad, India. SSP is
based near Delhi.
“It is important to mention here that in the latter part of
the 1980s a few companies had tried introducing soymilk
in the Indian market through large scale production (Tetra
Pak, poly pack, etc.) but failed for many different reasons, so
they stopped their operations. I worked hard to establish this
technology in India, helping SSP in manufacturing quality
machines and helping the users of this machine in product
development, packaging, shelf life, marketing etc. I helped
them in developing the products suited Indian tastes. Because
of the previous failure of soymilk in the Indian market, I
had to work very hard to introduce this product again in the
Indian market and I tried to do it successfully.
“All the organisations involved in the promotion and
establishment of this technology, considering its usefulness
and the need for it in India and other developing countries,
had no intention of making money. This was just for a noble
cause and was done very successfully. We approached the
Indian government and this machine was included under the
Prime Minister’s Employment Scheme where one can apply
for a subsidised bank loan. In the meantime this machine
was upgraded by ProSoya and SSP. I was involved from both
the ends, coordinating between CHI, SSP and ProSoya. In
the meantime SSP sold many machines to Russia and later
Russians developed their own machine similar to this.
“It took time but this technology grew in many folds
and Indian entrepreneurs started earning handsome money.
Through this technology I promoted the small-scale soy
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food business in India and now close to four hundred such
small factories are operating in India, producing soymilk,
tofu, soy nuts, re-packaging defatted soy flour, making soy
based noodles and other products. I am helping all of them.
Based on the success of these small entrepreneurs a few
companies started producing and selling the soymilk in
Tetra Pack in India. From India these machines were sold
to Nepal, Bangladesh, Pakistan, Sri Lanka and many other
neighbouring countries.
“Besides this I promoted this small scale soymilk and
tofu business in Uganda, Tanzania, Kenya, South Africa,
Egypt and in some other African countries with the help of
Malnutrition Matters, CHI, WISHH etc. Also, I helped Dr.
Steven Kwon in getting the soymilk machines from India
and using them in Afghanistan. Now there are many such
machines working in Afghanistan successfully.
“On average, Indian entrepreneurs are making tofu in
a range of 100 to 500 kg per day. Some are making 50-100
kg per day. Large scale soymilk business is also growing in
India.”
Ratan visited Spicer Memorial College in Pune in about
1999 to learn about and perhaps help with their soymilk
production. He recalls that they were making very sweet
bottled soymilk in various flavors, as well as tofu (which was
certainly not canned in a tin). They sold these products at a
canteen inside the college and they had two outlets in the city
of Pune; he visited one of these which was on a narrow street
and was not fancy.
Ratan remembers a company that started making tofu
and soymilk in Ghaziabad using a large new plant from Takai
(of Japan); he does not remember the company name, but it
was not Amrit Protein Foods. When he arrived in Ghaziabad,
he lived with the owners of this company for a month. They
had recently closed the plant and did not take him there.
Later all of their equipment was sold at auction by the bank
as they were not able to repay their loan. They had a very
nice tofu tray packing system and were selling the tofu in
water-filled tray packing only. The owner of the company
was a chartered accountant by qualification.
Ratan also remembers a company in Allahabad (both he
and Rajendra Gupta of ProSoya are natives of Allahabad)
that purchased a large plant from Takai through an agent
based in Hyderabad. This plant was purchased by a cigarette
manufacturing company named Shyam Bidi. The owner of
the company was a politician, who had earned lot of money
from his tobacco business. They had just launched the
product, which they continued for less than a month, then
closed down the business before the product had a chance
to become known. This company may possibly have been
related to Mishra Soya Food Products, which definitely had
a Takai system and which either introduced or was about to
introduce “soyabean based paneer” [tofu] in the Bombay
market. Address: PhD, Manager, the SoyaCow Centre, KH177 Kavi Nagar, Ghaziabad 201 002 UP, India.

1314. Sharma, Ratan. 2010. Re: Work with the American
Soybean Association (International Marketing), soymilk
and tofu in India and worldwide. Letter (e-mail) to William
Shurtleff at Soyinfo Center, Sept. 22. 2 p.
• Summary: “I joined the American Soybean Association
(ASA) in 1997 as a soymilk and tofu expert and since then I
have been in touch with the ASA’s International Marketing
(ASA-IM) activities worldwide. Soybean and soy meal
utilization in the animal sector is the first priority of ASAIM as it consumes most of the soybean and soybean meal
(utilised in poultry, animals, aquaculture, etc). But they
also have a full-fledged food program in almost all their
international offices and they have a substantial budget
for this. I know these soy food promotion and utilization
programs in India, Japan, China, Mexico, Middle East, etc.
And we have these programs in Sri Lanka, Pakistan and
Bangladesh through our India office.
“ASA-IM sends teams of potential and prospective
entrepreneurs to the US and other countries for advance
training on the soy food production and utilization. I have
lead such teams to attend the advance courses on the
soymilk, tofu, TVP and other products at INTSOY, Texas
A&M and Kansas State University courses separately.
These courses were attended by Pakistan, Bangladesh and
Sri Lanka based soy entrepreneurs also. ASA-IM paid all
their hefty course fee, hotel stay, as well as meals and other
incidental expenses. The participants paid only for their
international air fare. I also visited Bangladesh, Sri Lanka,
Nepal and Pakistan so many times to help the soymilk and
other soy food manufacturers in these countries.
“ASA-IM spends lot of money on the promotion of
soy for the food uses all over the world. I may try to send
you some pictures of these activities. These help in creating
the market for the small, medium and large scale soy food
producers. We do it for the soymilk, tofu, soy nuts, soy flour,
TVP and all other soy food products manufactured and sold
by the Indian soy food manufacturers.
“ASA-IM promotes the soy food business through
the trade fairs, industry visits, helping them in attending
government training programs etc. The Indian Government
also helps in promoting the soy food business and products.
Once they provided huge funds for the generic campaign
of the soy food products in India and the advertisement
program ran on the popular TV channels, radio, print media
etc. for a few months. We coordinate the entrepreneur
development programs through the government departments
and they have run exclusive training programs on the soy
food business in which hundreds of prospective and existing
soy entrepreneurs participated.
“Soy fortified products are also popular in India. One
of the Indian states, Gujarat, recently introduced wheat
flour fortified with soy flour for public distribution system
(a subsidised ration for the poor people). All this is run by

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 514
government programs. The Government of India (GOI) feeds
approximately 250 million children, women and men under
various feeding programs and soy is the main protein source
in most of these. They use other protein options also based
on the price and the availability but soy is preferred by the
government in these programs. We help them in the product
formulation, recipe development etc.
“I introduced the soymilk, tofu and other small scale soy
food production business to the Indian army, also for their
soldiers who retire at an early age and go for low profile
business. I gave them the option of the soy food business on
a small scale after their retirement from the army. At one of
the army rehabilitation centres they have installed soymilk,
tofu and other soy food processing units to train their retiring
soldiers. I go there from time to time and impart training
to them also when the new lot of soldiers come for this
program.
India has made an excellent progress in the soy food
business on small, medium and large sale production and
there continues to be tremendous growth in this field,
especially the soymilk, tofu, soy flour, TVP, soy protein
based products etc.; you can see a lot of these products in
the super stores. One thing that is remarkable here is that
besides selling there products in the rural and urban areas,
the soymilk and other soy product manufacturers sell a
substantial quantity of their product through the super stores
and other organised marketing channels. I help them in
making the good quality packaging with the proper shelf
life, giving all the nutritional and commercial information on
labels, following the rules and regulatory norms framed by
the GOI, getting a bar code, taxation, industry licensing, etc.
More later, Ratan. Address: PhD, Manager, the
SoyaCow Centre, KH-177 Kavi Nagar, Ghaziabad 201 002
UP, India.
1315. Sharma, Ratan. 2010. Re: Work with soymilk and tofu
in India and worldwide. Letter (e-mail) to William Shurtleff
at Soyinfo Center, Sept. 26. 2 p.
• Summary: “There are close to 400 soymilk machines
that I established in India after transferring the SoyaCow
technology to SSP Ltd. in Faridabad.
“The first SoyaCow machine was sold in 1995 to a
rural entrepreneur who ran this machine in an engineering
college’s canteen in Karnal (Haryana state). I kept track on
his business for some time but then I lost touch when he
moved to a new location. His son contacted me for some
help after four years but since then I have no record of them.
I don’t think they are still in this business. Anyway, that was
the first machine and I could recall that person sitting in front
of the machine at SSP’s floor and observing the trial of the
machine before this was dispatched to him. He was amazed
to see a machine producing milk.
“A few points for your information:
“In 1996 SSP Pvt. Ltd. (India) started to make SoyaCow

machines.
“Punjab state has the highest number of soymilk
machines and are number one in the soymilk and tofu
production India.
“About 65% of the total soymilk produced in India is
converted into tofu.
“Some of the soymilk producers prepare soy ice-cream,
yogurt, mayonnaise, shrikhand (a local yogurt based sweet),
rasogolla (a heat desiccation based Bengali sweet).
“On the small scale about 70% of the entrepreneurs
make tofu and 30% sell their soymilk as flavoured soymilk.
“Flavoured soymilk is sold in Poly packs [sealed plastic
bags], sterilised in the glass bottles, and also in cans which
are distributed to schools for consumption at lunch.
“What kind of people and organizations use SoyaCows
to make soymilk and tofu: Commercial entrepreneurs
approximately 85%. Non-governmental organizations
(NGOs) 5%. Homes for destitute children and women 4%.
Schools 5%. Cafeterias and business foodservice where
they serve the soymilk on a subsidised price to their factory
employees, hospitals 2%. These commercial entrepreneurs
serve all the above sectors separately.
“Please let me know if you have any questions about
the above. I am attaching the list of some successful
entrepreneurs. The actual list is long, so I have sent just a
few.”
Ratan attaches a 4-page table, titled “A few successful
soymilk and tofu entrepreneurs,” showing: (1) Company
name. (2) Contact person, address, and phone number. (3)
Products and quantity made per day. For example, for Rubal
Soya in Punjab (which owns 3 SoyaCows)–the largest
soymilk manufacturer shown: Flavoured soymilk 1,200 L
(liters) per day. Tofu 200 kg. Soy nuts 25 kg.
Auroville Soya is run by Mr. Frederic Cordonnier
and his wife, Catia. Samara Soy Products in Ludhiana,
Punjab, makes 1,400 L of flavoured soymilk. Address:
PhD, Manager, the SoyaCow Centre, KH-177 Kavi Nagar,
Ghaziabad 201 002 UP, India.
1316. Sharma, Ratan. 2010. Re: Color photos of soya flour,
soya nuts, and soya oil made in India. Letter (e-mail) to
William Shurtleff at Soyinfo Center, Oct. 1. 2 p.
• Summary: Photos taken by Ratan Sharma 20032007 show: (1) Soya Shakti soya flour in a super store
(supermarket). (2) On the top shelf is Chetran’s Soya Aata.
Two other brands of soya flour are in the photo.
(3) Salt roasting of soynuts for a commercial scale
production; the soybeans and salt are roasted together in
the hot metal pan. This product is excellent in taste. This
company Bansal Nuts based in Punjab feels that their
products are better than the mechanically roasted soynuts.
In English, we say “roasted peanuts” or “roasted
soybeans,” but in Hindi all roasted legumes and/or grains are
simply called “roasteds” (bhuna).
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In stores, roasted soybeans are usually sold labeled (in
English or Hindi or both) in plastic bags–unmixed with other
roasted grains or legumes. However a small percentage of
products sold in stores or markets contain a roasted mixture
of soybeans, wheat, rice, and/or chickpeas (garbanzo beans).
In India, roasted soynuts are usually sold through the
direct outlets of the manufacturer and through super stores.
Roasted soynuts are sold all over India. At some places they
are also included in the school lunch program, which is paid
for by the Indian Government.
In India, soyabean is mostly dry roasted. Many small
scale soymilk and tofu manufacturers make soy nuts by
roasting whole dry soybeans in sand. In India ground nuts
(peanuts) and chick peas (garbanzo beans), rice and other
grains are roasted in the sand. This job has been done by
some communities from centuries. They charge some money,
or a little portion of the material to be roasted, and do it
for any one. These roasted legumes and grains used for the
snacks in the rural and urban areas from centuries. Street
vendors in the cities near the courts, hospitals, schools, bus
stops, etc. roast and sell these grains or a multigrain mixture.
It is not common to roast soybeans (except indigenous black
soybeans called bhatt) for home consumption. Roasted
soybeans are usually sold in super stores in plastic bags. The
Hindi name for soybeans dry roasted in sand is bhuna, but

most people just call it “roasted” (in English). The name for
dry roasted soybeans sold in plastic bags in stores is “Packet”
or thaila (in Hindi).
Some small soymilk and tofu makers sell fried soy
nuts as well but percentage of these is very low compared
to the dry roasted soy nuts. The soybeans are first soaked
in water about 2 hours; then they are roasted in salt. After
the sand is removed (by a sieve), a small amount of oil,
salt, and some spices are applied to the soybeans. Very little
oil is used so that salt and spices could stick on the roasted
beans. Soybeans prepared with oil, salt, and spices are called
masaledar. But in general in India, whole soybeans are not
fried.
In Jammu and Kashmir (J&K, the northernmost state of
India) and some other places soy nuts are sold by the street
vendors also in the way they sell other roasted grains. In
hilly areas also they grow black soybean called Bhat / Bhatt
(in Hindi) and roast it for their consumption especially in the
winter. This indigenous black soybean is grown mostly in
the Himalayan range, especially in the Kumau and Garwal
regions.
In the villages they use dry leaves to fire their hearths for
roasting. They store these dry leaves during the fall / autumn
and use them year round for the roasting of the legumes and
grains brought by the farmers and other villagers.
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(4) Soy-fortified pasta, which is made by small
entrepreneurs.
(5) Roasted soybeans coated with jaggery–traditional
unrefined sugar. It is a concentrated product of cane juice
without separation of the molasses and crystals, brown in
color.
(6) A few companies in India use expellers (a
mechanical process) to crush soybeans, yielding soy oil and
low-fat soy meal. The meal is ground finely to make soy
flour. Both are sold at premium prices compared to the oil
and flour from solvent extraction (a chemical process, using
hexane solvent, a volatile petroleum fraction). Here are bags
of the flour.
(7) And the oil. Note the word “Natural” on the label.
Note: Even though the manufacturer of this oil and flour
is named “S.P. Solvent (Pvt.) Ltd.” (which sounds big and
modern) they use only expellers and mechanical processing.
(8) A small, single serving packet of soya nuts (soynuts),
nicely packaged. Anjali Mukherjee is a diet therapist and
well known food and health writer for Times of India.
(9) Allegro Soya Nuts from Taj Majal.
(10) Coca-Cola and soyfoods get equal billing in India.
(11) Soya Nuts packaged in plastic bags. Address:
PhD, Manager, the SoyaCow Centre, KH-177 Kavi Nagar,
Ghaziabad 201 002 UP, India.
1317. Sharma, Ratan. 2010. Re: Statistics on production of
soymilk in India in 2008. Letter (e-mail) to William Shurtleff
at Soyinfo Center, Oct. 15. 2 p.
• Summary: As an attachment to an e-mail, Ratan sends
an Excel spreadsheet titled “Soya milk production in
India,” which he developed in Sept. 2008. The purpose
was to estimate the amount of soymilk produced in India
at that time. Most of the companies are small, independent
commercial producers, however at least 6 Child Haven
International (CHI) centers and several university and
governmental research centers have been included.
Moreover, 4 of the producers are in Nepal (an independent
country just north of India), and the last entry under
“Companies” is “Other soymilk producers.” This figure for
soymilk includes soymilk that is transformed into tofu or soy
yogurt.
The spreadsheet has the following columns: (1)
Company name and city. (2-4) Number of batches per day,
month and year. (5-7) Soya milk production (in liters) per
day, month, and year. (8-10) Soyabean utilization per day
and month (in kg) and per year (in 1,000 metric tons).
A total of 167 specific companies are listed, including
two large companies (ProSoya Foods, and Godrej Foods)
that sell their soymilk in aseptic Terabrik cartons.
The estimated total soymilk production in India (and
Nepal) is 63,767 liters per day, 1.91 million liters per month,
and 22.95 million liters per year.
Of this total, ProSoya Foods makes 4.789 million liters

per year, and Godrej Foods makes 5.086 million liters per
year. Together, these two large Tetra Pak companies make
9.875 million liters or 42.6% of the total.
The “Other soymilk producers” make a total of 810,000
liters per year, which is 3.5% of the grand total.
The total estimated soybean utilization is 255,060 kg
(255 metric tons) per month, and 3.060 million metric tons
per year. The single largest non-Tetra Pak soymilk maker on
this table is Dr. Pathak (in Meerut, Uttar Pradesh, in northern
India). His company uses 5 SoyaCows to make 255 batches
of soymilk per day. That works out to 3,825 liters per day,
and 1.377 million liters per year.
The #2 largest non-Tetra Pak soymilk maker on this
table is Rubal Soya (in Distt. Sangroor, Ludhiana, Punjab);
contact person Kuldeep Singh Cheema. They use 3
SoyaCows to make 125 batches per day. That works out to
1,875 liters per day (of flavored soymilk), and 675,000 liters
per year. Plus 200 kg of tofu, and 25 kg of soy nuts.
Letter (e-mail) from Ratan Sharma. 2010. Oct. 27. He
didn’t mention many of the machines whose production he
was not very sure about at that time. Also, at the end, under
“Other soymilk producers,” he estimated and summarised
their production of most of the rest, but this gives lower
number for the total number of soymilk producers. Also:
soymilk that is made into tofu is included in this chart as
only as soymilk. Ratan would estimate that about 50% of the
total soymilk manufactured is immediately transformed into
tofu. The volume used to make soy yogurt, soy ice cream
ice, and soy sweets is minimal and insignificant. Address:
PhD, Manager, the SoyaCow Centre, KH-177 Kavi Nagar,
Ghaziabad 201 002 UP, India.
1318. Product Name: [Soy Party Mix (With Soynuts,
Almonds and Raisins, With Lightly Salted Soynuts)].
Foreign Name: Soy Soya Party (Graines de soja toastées,
amandes, et raisins secs; Graines de soja toastées finement
salées).
Manufacturer’s Name: Nutrition & Soja S.A. (Formerly
Société Soy).
Manufacturer’s Address: Chemin de l’Horte, F-31250
Revel (near Toulouse), France. Phone: Web: www.soy.fr.
Date of Introduction: 2010. October.
Ingredients: Lightly salted: Whole soybeans 96%*,
sunflower oil*, salt. * = Organically grown ingredients.
“May contain traces of nuts, peanuts and sesame seeds.”
Wt/Vol., Packaging, Price: 70 gm nontransparent plastic
bag.
How Stored: Shelf stable.
New Product–Documentation: Products (with Labels)
brought to Soyinfo Center by Taro Mikuriya. 2011. Dec. 14.
On the front panel of each: Pour des moments festifs en toute
légèreté (For festive moments, with all light-heartedness).
Soja Francais. Sans OGM (Made from soybeans grown in
France. Not genetically engineered). Certifie AB–Agriculture

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 517

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 518
Biologique (Certified organically grown).
Letter (e-mail) from Bernard Storup. 2012. Dec. 9. Soy
Party Mix was introduced in Oct. 2012. The products are
made for us by a nearby company.
1319. Andoh, Elizabeth. 2011. Setsubun, sushi, sardines &
beans. Taste of Culture Newsletter (A). Feb. 1.
• Summary: “Mark the date on your calendar: February 3
is Setsubun, a day to oust ogres, welcome in good fortune,
gobble plump rolls of uncut sushi, and eat sardines and
simmered [soy] beans to insure good health and strength.
“Written with calligraphy for ‘season’ and ‘break,’
setsubun is a marker signaling the end of one calendar
segment and the start of the next. Technically there are many
setsubun throughout the year, though today in Japan the word
is synonymous with February 3, the start of the lunar new
year (what in many Western cultures is called ‘Chinese New
Year’). Like many customs associated with the start of a new
year, setsubun marks a time for ridding oneself of previous
unpleasantness leaving lots of room for good things to come.
“Begin by expelling evil from the past. First, don a
monster mask–they run the gamut from kowai (really scary)
to kawaii (oh, s-o-o-o cute), and yell a bean-throwing jingle
(‘Oni wa soto. Fuku wa uchi’). According to some sources
(my Japanese in-laws, included), the number of pan-roasted
beans you throw should match your age.
Bean-throwing takes place at work (go ahead: pelt the
boss!), at school (teachers and students toss beans at each
other), at home (Dad’s usually a good sport, though he
probably prefers playing Santa), and in public–most Jinja
(shrines) have mamé maki ceremonies. At these bean-tossing
events, tiny packets of fuku mamé (good fortune beans) are
thrown to those with out-stretched hands. In Kyoto, pretty
Maiko-san toss the beans (in some locales, local politicians
do the bean-throwing). Are you in Japan? Join the fun at the
nearest shrine.
“Invite good fortune by eating an uncut eiho maki sushi
roll while facing South Southwest (this year’s auspicious
direction). All the konbini (convenience stores), suupa
(supermarkets) and démaé (neighborhood take-out joints that
deliver) offer specials at this time of year. Sardine (iwashi)
dishes and dried bean cookery are also part of Setsubun’s
culinary customs. Quenelle-like dumplings called tsumiré
made from freshly filleted, minced sardines liberally
seasoned with ginger, scallions and miso are poached in
kombu (kelp) broth to make a wonderful, ward-off-winter
soup. Gomoku mamé ni, a nutritious mix of veggies and
slow-cooked, soy-simmered soybeans find their way into
boxed lunches, folded into omelets, or on their own. I offer
you both vegan and carnivore (chicken added) recipes,
below.” Address: Japan.
1320. Mangels, Reed; Messina, Virginia; Messina, Mark.
2011. The dietitian’s guide to vegetarian diets: Issues and

applications. 3rd ed. Sudbury, Massachusetts: Jones &
Bartlett Learning. xi + 596 p. Illust. Index. 23 cm. 1st ed.
1996. 2nd ed. 2004. [342 soy ref]
• Summary: Chapter 9, “Soyfoods” (p. 249-89) is excellent.
Its contents: Introduction. Isoflavones: Isoflavone content
of soyfoods, isoflavone absorption and metabolism.
physiologic properties of isoflavones. Asian soy intake.
Nutritional composition of soybeans and soyfoods: Protein,
fat, carbohydrate, vitamins, minerals (iron, zinc, calcium).
Chronic disease prevention and treatment: Coronary heart
disease (cholesterol reduction, lipid-independent effects),
cancer (breast cancer, prostate cancer), osteoporosis,
alleviation of menopausal symptoms, renal function.
Controversies: Soy infant formula, cognitive function,
thyroid function, fertility and feminization, breast cancer
patients, allergy. Intake recommendations.
Table 9-1 (p. 251-52), “Chemical and common names
and molecular weights (MW) of the 12 isoflavone isomers
found in soybeans” includes the following foods and USDA
IDN: Tofu: Firm, firm #2, regular, silken firm, extra firm,
extra firm #2. Natto. Soymilk, Miso, Tempeh. Soybeans, raw,
US food grade. Soybeans, cooked. Soybeans, raw, Japan.
Soybeans, raw, Korea. Soybeans, raw, Taiwan. Soybeans,
green, cooked. Soybean curd, fermented. Soymilk skin (foo
jook / yuba, cooked). Soymilk skin (foo jook / yuba, raw).
Isolated soy protein. Soy protein concentrate: Water washed,
alcohol washed. Soyflour: Full fat, defatted.
The Glossary of vegetarian foods (p. 447+) includes:
Soyfoods: Edamame, soybeans, soy flour, soymilk, soy nuts,
tempeh, textured vegetable protein (TVP, a brand name),
tofu. Meat analogs: Commercial meat substitutes, seitan.
Milks and dairy analogs: Nondairy cheese, nondairy frozen
desserts, nondairy milks, sour cream substitute, yogurt.
Address: 1. PhD, RD, LDN, The Vegetarian Resource Group,
Maryland; Univ. of Massachusetts, Amherst, Mass.; 2-3.
Nutrition Matters, Port Townsend, Washington; Loma Linda
University, Loma Linda, California.
1321. Norris, Jack; Messina, Virginia. 2011. Vegan for life:
everything you need to know to be healthy and fit on a plantbased diet. Cambridge, Massachusetts: Da Capo Press. xix +
283 p. 23 cm. Index. [219 ref]
• Summary: Perhaps the single best book on the subject.
Very well written by two experts in the field, and carefully
documented.
“The practical companion to Eating Animals: a
definitive nutrition guide for vegans, including everything
from guidelines for making a healthy transition to a vegan
diet to kickstart plans, nutrient-dense menus and essential
information hot-button issues like soy, protein, and B
vitamins”- Provided by publisher.
Contents: Introduction: Going vegan for life. 1.
Understanding vegan nutrient needs. 2. Protein from plants.
3. Vitamin B-12: The gorilla in the room. 4. Calcium,
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vitamin D, and bone health. 5. Fats: Making the best choices.
6. Iron, zinc, iodine, and vitamin A: Maximizing vegan
sources. 7. The vegan food guide. 8. Making the transition
to a vegan diet. 9. A healthy start: Vegan diets in pregnancy
and breast-feeding. 10. Raising vegan children and teens. 11.
Vegan diets for people over fifty. 12. Plant food advantages:
Health benefits of a vegan diet. 13. Managing weight, heart
disease, and diabetes. 14. Sports nutrition. 15. Is it safe to eat
soy?: Introduction, soy nutrition, soy isoflavones, soy and
health (heart disease, soy and bone health, hot flashes, breast
cancer, prostate cancer, cognitive function, thyroid function,
reproductive health and feminization), how much and what
kind of soy to eat. Table: Isoflavone, protein, and calorie
content of soyfoods. 26. Why vegan? Vegan resources. A
quick guide to cooking grains, beans, and vegetables. Metric
conversion chart. Acknowledgments.
In Chapter 8, “Making the transition to a vegan diet,” a
section titled “Soyfoods primer” has the following contents:
Introduction, soybeans, edamame, soynuts, soymilk, tofu,
okara. Fermented soyfoods: Tempeh, miso, natto. Western
soyfoods: Textured vegetable protein (TVP (R), made from
defatted soy flour), isolated soy protein.
Concerning soyfoods throughout the book: The word
tofu is mentioned on 52 pages in this book, soymilk on 47
pages, soyfoods on 45 pages, tempeh on 33 pages, soybeans
on 25 pages, isoflavones on 11 pages, miso, soynuts, and
soy sauce on 10 pages each, soy flour and textured vegetable
protein on 7 pages each, isolated soy protein on 4 pages,
edamame, natto and TVP on 3 pages each, okara on 2 pages,
and soy protein concentrate on 1 page. Address: 1. RD,
cofounder and president, Vegan Outreach, San Francisco Bay
Area, California; 2. MPH, RD, Port Townsend, Washington.
1322. United Soybean Board (USB). 2012. Consumer
attitudes about nutrition: Insights into nutrition, health, and
soyfoods. 18th annual. 2011 edition. Seattle, Washington:
USB. [12] p. March. 28 cm.
• Summary: Methodology: “This year represents the
sixth year we have adopted an online self-administered
survey as our methodology, a significant change from
random telephone interviews. The survey, conducted by
an independent research firm [in Seattle, Washington] in
January 2011, includes 1,000 random surveys, providing
a sample that is consistent with the total U.S. population.
The study’s margin of error remains ± 1.9 to 3.1%, with a
confidence interval of 95 percent.”
Note about the methodology of this survey from Mark
Messina, PhD, who asked one of the survey’s designers.
2012. May 29. “The participants in the consumer survey
represent US demographics. The only difference with
this survey compared to previous ones is that rather than
interviewing the consumers by phone, once contacted, the
consumers are directed to a web site where they fill out the
survey.”

Contents: Introduction. Methodology. About USB.
Consumers aim to choose healthier foods. Consumers
examine the good and bad of nutrition facts. Effective
strategies in improving overall health [about choice of
amounts and types of fats; does not mention exercise]. Who
is to blame for obesity? (Individuals 28%, the fast-food
industry 18%). Soyfoods receive healthy rating (In 2011
81% of consumers rated soy products as healthy, with only
5% rating them as unhealthy. A graph shows “Awareness
of soy as healthy” from 1998 (67%), to a peek of 85% in
2007 and 2008, falling to 81% in 2011). General nutritional
attitudes and concerns. Examining the nutritional facts panel.
Obesity concerns. Strategies for improving overall health.
Soyfoods and health perceptions. Health reasons for seeking
soy. Cooking and salad oil impressions. Soy in the media.
FDA-approved health claim. Opinions on biotechnology.
Spotlight on biotechnology. Trans fat awareness and opinion.
Awareness and usage of soy products. Restaurants and soy
products. Occasion preferences for consuming soy.
Awareness and usage: “37% percent of Americans
consume soyfoods or soy beverages once a month or more,
approximately five percentage points higher than during the
period between 2006 and 2008. Conversely, 35% indicate
that they never consume soy, which has decreased steadily
since 2006 (then at 43%). For the seventh year in a row,
consumers reported the most familiarity with soymilk,
soybean oil, tofu and soy veggie burgers.
“Soymilk continues to be the most regularly consumed
soy product, with nearly one-quarter of Americans reporting
that they drink it regularly. For comparison, in 1999, 18% of
consumers reported that they had tried soymilk. By 2010, the
number of consumers who have tried soymilk has more than
doubled to 45% of all consumers.
Edamame holds the number two spot and has surpassed
veggie burgers among the top three most consumed soyfoods
for the past two years. In fact, it has more than tripled in
popularity since 2005 (then at 4% and now at 13%). “Plain
white tofu” follows in third place, on par with 2009 at 9%.”
A table shows the “Top 20 soy products by awareness.”
Soymilk 90%. Soybean oil 56%. Plain white tofu 56%. Soy
veggie burger 54%. Soynuts 40%. Soy protein bars 37%.
Soy infant formula 36%. Soy latte / soymilk in espresso
coffee drinks [as at Starbucks] 36%. Edamame 34%. Dried
or canned soybeans 33%. Cereal bar / energy bar 32%. Miso
29%. Soy ice cream / cheese 28%. Soy yogurt 27%. Soy hot
dogs 26%. Flavored / marinated tofu 24%. Soy supplements
21%. Soy flour 21%. Soy breakfast cereal 18%. Textured soy
protein 16%. All others mentioned 14% or less.
Occasion preferences for consuming soy (in descending
order of preference): dinner 39%, breakfast 30%, lunch 22%,
mid-afternoon snacking 19%, late evening snacking 13%,
mid-morning snacking 9%, desserts 5%.
“In 2010, 84% of consumers rate soy products as
healthy, down one percentage points from 2009.” A graph
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(p. 6) shows this increase in awareness (82% in 2006, 78%
in 2005, 74% in 2004, 74% in 2003, 74% in 2002, 69% in
2001, 76% in 2000, 71% in 1999, 67% in 1998).
Note 1. As of March 2012 this full survey is available
gratis in PDF format at www.soyconnection.com /health_
nutrition /pdf/.
Note 2. This survey is hard to cite and to use because it
has no page numbers. It is hard to read when printed since
much of the type is too light / pale. We appreciate the correct
spelling (as one word) of the words soyfoods and soymilk.
1323. Obituary: Leonard M. Stuttman (Sept. 7, 1925–
July 16, 2012) (Web article). 2012. Lansing, Michigan:
Palmer, Bush & Jensen–Family Funeral Homes. 1 p. www.
meaningfulfunerals.net/fh/obituaries.
• Summary: “Leonard M Stuttman, age 86 passed away
on Monday, July 16, 2012 at his residence at Independence
Village in East Lansing. Born September 7th, 1925 in
Chicago IL., he was the son of Matthew and Esther
Stuttman. Len grew up in Chicago. From his earliest years
and throughout his entire life Len always displayed a love for
outdoor adventures, exploring the world and everything in it.
He graduated from Michigan State College and is a Veteran
of the Naval Air Force. Len traveled the world and had a film
adventure production company and tour group as well as
doing many travel lecture series.
“He lived in New Delhi India with his wife and sons for
four years while working for the United States Agricultural
Department. He also did various film documentation across
Africa. With these expeditions he was granted membership to
The Explorers Club. Len received the Dale Carnegie Award
for his bravery saving lives when he was involved in a train
wreck and was able to pull people to safety from a burning
train. Len’s world adventures, filming and communication
background led to his television show, ‘The Many Worlds
of Len Stuttman’ aired in Lansing and Chicago for several
years.
“Len worked for the American Soybean Association
in Iowa and was president of INARI Ltd., a soy snack
manufacturer for 25 years. He served as President of the
Lansing United Nations and District Governor for Rotary.
He was instrumental in the development of The Woldumar
Nature Center, worked on relief for Bangladesh and ran as a
candidate for the State Senate. Len and his wife Irene were
host parents to over 40 foreign students.
“He was preceded in death by his wife of 52 years,
Irene Stuttman, son Craig Stuttman, great grandson Harper
Gibson and sister Joy Futter. Len is survived by three sons,
Jeffery (Joan) Stuttman of Holland, MI, Kurt and Aaron
Stuttman both of Lansing, seven grandchildren and ten great
grandchildren. A graveside service was held on Wednesday,
July 18th at Evergreen Cemetery in Lansing. Memorial
contributions may be made to the Woldumar Nature Center,
5739 Old Lansing Road, Lansing, MI 48917.”

1324. Wikipedia, the free encyclopedia. 2012. Setsubun
(Web article). http://en.wikipedia.org/wiki/Setsubun. 2 p.
Printed Oct. 30.
• Summary: “Setsubun (2 Cc = Chinese characters; BeanThrowing Festival or Bean-Throwing Ceremony) is the day
before the beginning of Spring in Japan. The name literally
means ‘seasonal division,’ but usually the term refers to the
Spring Setsubun, properly called Risshun (2 Cc) celebrated
yearly on February 3 as part of the Spring Festival (2 Cc,
haru matsuri). In its association with the Lunar New Year,
Spring Setsubun can be and was previously thought of as
a sort of New Year’s Eve, and so was accompanied by a
special ritual to cleanse away all the evil of the former year
and drive away disease-bringing evil spirits for the year to
come. This special ritual is called mamemaki (2 Cc) (literally
‘bean throwing’). Setsubun has its origins in tsuina (2 Cc), a
Chinese custom introduced to Japan in the eighth century.
“Mamemaki: The custom of Mamemaki [throwing
soybeans] first appeared in Japan in the Muromachi period
[1336-1573]. It is usually performed by the toshiotoko
(2 Cc) of the household (the male who was born on the
corresponding animal year on the Chinese zodiac), or else
the male head of the household. Roasted soybeans (called
“fortune beans” (2 Cc, fuku mame)) are thrown either out the
door or at a member of the family wearing an Oni (demon
or ogre) mask, while the people say “Demons out! Luck
in!” (3 Cc! 3 Cc!, Oni wa soto! Fuku wa uchi!) and slam the
door, although this is not common practice in households
anymore and most people will attend a shrine or temple’s
Spring festival where this is done. The beans are thought to
symbolically purify the home by driving away the evil spirits
that bring misfortune and bad health with them. Then, as part
of bringing luck in, it is customary to eat roasted soybeans,
one for each year of one’s life, and in some areas, one for
each year of one’s life plus one more for bringing good luck
for the year to come.
“The gestures of mamemaki look similar to the Western
custom of throwing rice at newly married couples after a
wedding.
“Other practices: At Buddhist temples and Shinto
shrines all over the country, there are celebrations for
Setsubun. Priests and invited guests will throw roasted soy
beans (some wrapped in gold or silver foil), small envelopes
with money, sweets, candies and other prizes. In some bigger
shrines, even celebrities and sumo wrestlers will be invited;
these events are televised nationally. Many people come, and
the event turns wild, with everyone pushing and shoving to
get the gifts tossed from above.
“Some families put up small decorations of sardine
heads and holly leaves on their house entrances so that
bad spirits will not enter. Ginger sake (3 Cc, shogazake) is
customarily drunk at Setsubun, much like how eggnog is
common at Christmas in Western cultures.
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“Historical practices: The new year was felt to be a
time when the spirit world became close to the physical
world, thus the need to perform mamemaki to drive away
any wandering spirits that might happen too close to one’s
home. Other customs during this time included religious
dance, fasting, and bringing tools inside the house that might
normally be left outside, to prevent the spirits from harming
them.
“Because Setsubun was also considered to be apart from
normal time, people might also practice role reversal. Such
customs included young girls doing their hair in the styles of
older women and vice versa, wearing disguises, and crossdressing. This custom is still practiced among geisha and
their clients when entertaining on Setsubun.
“Traveling entertainers (4 Cc, tabi geinin), who were
normally shunned during the year because they were
considered vagrants, were welcomed on Setsubun to perform
morality plays. Their vagrancy worked to their advantage in
these cases because they could take the spirits with them.
“Regional variations: In the Tohoku [northeastern] area
of Japan, the head of the household (traditionally the father)
would take roasted beans in his hand, pray at the family
shrine, and then toss the sanctified beans out the door... There
are many variations on the famous Oni wa soto, fuku wa uchi
chant. For example, in the city of Aizuwakamatsu, people
chant “(9 characters!)” (Oni no medama buttsubuse!), lit.
‘Blind the demons’ eyes!’”
1325. Product Name: I.M. Healthy Granola (Free of
Peanuts or Tree Nuts) [With Fruit or Without].
Manufacturer’s Name: The SoyNut Butter Co.
Manufacturer’s Address: 4220 Commercial Way,
Glenview, IL 60025. Phone: 1-800-288-1012.
Date of Introduction: 2012. October.
Ingredients: Without fruits: Oats, SoyNut Butter (roasted
soybeans (non-GMO), naturally pressed soybean oil,
maltodextrin (from corn), granulated cane juice, palm oil,
salt), xanthan gum, honey, sucrose.
Wt/Vol., Packaging, Price: 15 oz.
How Stored: Shelf stable.
New Product–Documentation: Talk with Steve Grubb.
president of The SoyNut Butter Company. 2012. Dec. 1. In
about Oct. of this year they started to make and sell Granola.
For details go to www.soynutbutter.com.
The website states: It’s a great granola available with
fruit or without, and completely peanut/nut free. We make it
with the same careful attention to food allergy issues as I.M.
Healthy SoyNut Butter. Our plain Granola contains Oats,
SoyNut Butter (Roasted Soybeans (non-GMO), Naturally
Pressed Soybean Oil, Maltodextrin (from Corn) Granulated
Cane Juice, Palm Oil, Salt), Xanthan Gum, Honey, Sucrose.
Our Granola with fruit also contains Raisins and Cranberries.
1326. Product Name: I.M. Healthy Chocolate SoyNut

Butter.
Manufacturer’s Name: The SoyNut Butter Co.
Manufacturer’s Address: 4220 Commercial Way,
Glenview, IL 60025. Phone: 1-800-288-1012.
Date of Introduction: 2012. November.
Ingredients: Roasted soybeans (Non-GMO), naturally
pressed soybean oil. granulated cane sugar, palm oil, cocoa,
natural vanilla.
Wt/Vol., Packaging, Price: 15 oz. plastic jar.
How Stored: Shelf stable.
New Product–Documentation: Talk with Steve Grubb.
president of The SoyNut Butter Company. 2012. Dec. 1.
Another big new product is their I.M. Healthy Chocolate
Soynut Butter. It is made by mixing cocoa powder with their
SoyNut Butter. They are going after the Nutella market;
Nutella is a chocolate spread (from an Italian company) with
about $80 million sales in the USA but $1,000 million in
Europe. However Nutella is very sweet. The I.M. Healthy
Chocolate SoyNut Butter will have 2/3 less sugar and twice
the protein–their selling point to mothers. It is starting to
appear in stores right now. They are test marketing a TV
advertisement in the Chicago area.
1327. Grubb, Steve. 2012. The soynut butter industry and
market in the United States. New developments at the
SoyNut Butter Company (Interview). SoyaScan Notes. Dec.
1. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Central Iowa Soy ceased doing business in
about 2009; they were undercapitalized (even though they
received a USDA grant of $120,000 in Sept. 2007) and
apparently just shut down rather than declaring bankruptcy.
Steve’s SoyNut Butter Company (SBC) had worked with
them very closely and received many samples of roasted and
ground soybeans (with the texture of a finely-ground flour)
from them in 50-pound bags, but they were never able to
come up with a satisfactory product, and they were unwilling
to make the investment of about $50,000 in grinding
equipment needed to produce it, so SBC never actually
bought any product from them; the product was too coarse.
SBC was not asking Central Iowa Soy to formulate and
bottle their product to make soynut butter; SBC works with
another company in Cincinnati, Ohio, that takes care of that.
In addition, at about the same time that Central
Iowa Soy shut down, the consumer demand for soyfood
products, including soynuts, decreased. However SBC’s
sales of soynut butter, which had been increasing steadily,
since about 2009 have been fairly flat, although sales have
definitely increased again during 2012–about 10%.
After Central Iowa Soy shut down, they auctioned off
INARI Ltd.’s former. oil-roasting equipment; Steve does not
know who owns it now.
So while SBC continued to do business with U.S. Soy
(Jim Skiff, in Mattoon, Illinois), they also began to work
with and soon to buy roasted soy powder from Natural
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Products, Inc. (Paul Lang, in Grinnell, Iowa).
After buying the roasted soy powder, SBC has it reground, formulated by adding vegetable oil, sweetener, etc.
and bottled. In addition to their smooth soynut butter, SBC
also makes a chunky, made by adding pieces of oil-roasted
soybeans to the smooth soynut butter.
After getting its soynut butter in most retail stores, SBC
turned its attention to schools, and particularly to schools for
younger children such as the Head Start program, day care,
KinderCare, preschool, and kindergarten. Many of these
private programs plus Head Start have banned peanut butter.
Note: According to www.peanutallergy.com–”Four out
of every 100 children have a food allergy.” “Peanut allergy
is the most common cause of food related death.” “Less
than 21% of patients with peanut allergy will outgrow it.”
“From 1997 to 2007, the prevalence of reported food allergy
increased 18% among children under age 18 years.”
Tragically, children continue to diet from peanut
allergies, and the rate seems to be gradually increasing.
About 2 million kids per month are now enjoying SBC’s
SoyNut Butter in place of peanut butter. Yet the potential
market is huge–perhaps 75 million kids. SBC has to
present its products in a variety of ways and forms, such
as individual cups, spread on frozen peanut butter and jelly
sandwiches–which are served in the Chicago School System.
Most schools use peanut butter as a protein source in peanut
butter and jelly sandwiches. Many use it as a backup for
older kids who forget their meal ticket; they give those kids
the peanut butter and jelly sandwich. One would think that
schools would be eager to get rid of the potential financial
liability that goes with serving peanut butter if there were an
acceptable alternative, but for public schools money is a big
problem and I.M. Healthy Soynut Butter is about 20 cents a
jar more expensive than peanut butter, so many get rid of the
peanut butter but do not replace it with an alternative. Right
now SBC has started a California Project where they will
be feeding 300,000 kids in the Los Angeles area with their
SoyNut Butter in little cups in a meal bag.
Now they have just started (in about Oct. 2012) to make
I.M. Healthy Granola (free of peanuts and tree nuts). It
comes in two types (with or without fruit), to which they add
soynut butter. “It is really nutty and nice.” Steve plans to sell
it to the same customers that buy his SoyNut Butter.
Another big new product is their I.M. Healthy Chocolate
Spread. It is made by mixing cocoa powder with their
SoyNut Butter; they are going after the Nutella market;
Nutella is a chocolate spread (from an Italian company)
with about $80 million sales in the USA but $1,000 million
in Europe. However it is very sweet. The I.M. Healthy
Chocolate Spread will have 2/3 less sugar and twice the
protein–their selling point to mothers. It is starting to
appear in stores right now. They are test marketing a TV
advertisement in the Chicago area.
The company’s next goal is to have their product much

more widely available in the public school system. They
attend a lot of foodservice trade shows where they have
two booths and sample their product. “If they want more
samples, we’ll send them free of charge.” Steve attended 3040 of these trade shows this year. “That’s the only way you
can reach some of these people.”
SBC has one competitor in the soynut butter business–
Hilton Foods from Ontario, Canada. However he can’t sell
to public school programs since they can only buy products
“made in America.” Another competitor is Sunbutter which
is made from roasted sunflower seeds but does not taste
much like peanut butter and contains much more oil than
soynut butter–to which SBC adds a little soy oil–never
peanut oil! It is made by Sungold Foods, Inc. / Red River
Commodities in Fargo, North Dakota.
Steve does not know what happened to Solnuts, makers
of dry roasted soynuts in Hudson, Iowa; in Jan. 2000 Solnuts
was sold to the Kerry Group / Kerry Ingredients / Nutriant.
Steve estimates that the market for soynut butter in the
United States is about $8 million. Steve is quite confident
that it will be much larger than that in 5-10 years because he
knows a lot of big companies that are looking to incorporate
soynut butter into bars and other food products because of
peanut allergies. Allergies are increasing. 10-12% of the
population now has gluten allergies. Address: President,
The SoyNut Butter Co., 4220 Commercial Way, Glenview,
Illinois 60025. Phone: 1-800-288-1012.
1328. SoyaScan Notes. 2012. In July 2012 Clarkson Grain
bought US Soy, LLC in Mattoon, Illinois (Overview).
Compiled by William Shurtleff of Soyinfo Center 8 Nov.
2012.
• Summary: Jim Skiff, general manager of US Soy has
retired. Howard Weiner no longer owns the company. The
head of the facility in Mattoon is Rick Bucker. They still
make soynuts for I.M. Healthy and still do non-GE and
organic soybeans.
1329. SoyaScan Notes. 2012. In mid-2011 Kerry Ingredients
moved the former Solnuts soynut plant from Hudson, Iowa,
to Vinton, Iowa (Overview). Compiled by William Shurtleff
of Soyinfo Center 8 Nov. 2012.
• Summary: Dennis Strayer says that the old Pro-Nuts plant
is now a Ford Dealership. Kerry Ingredients has moved the
Solnuts dry-roasted soynuts plant from Hudson, Iowa, to 105
N M Ave., Vinton, Iowa, which is 20-30 miles southeast of
Hudson. A good man to talk to there is Dan Van Steenhuyse.
As far as Dennis knows, the plant is up and running in
Vinton. The plant is now part of the Cereal Division of Kerry
Ingredients–which keeps very quiet about what it is doing.
1330. Van Steenhuyse, Dan. 2012. Update on the work of
Kerry Ingredients with soynuts (Interview). SoyaScan Notes.
Dec. 4. Conducted by William Shurtleff of Soyfoods Center.
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• Summary: In about 1990-92 Solnuts B.V. was acquired
by Shade Foods Inc. of New Century, Johnson County,
Kansas. Shade purchased both the soynuts plants, in Hudson,
Iowa, and in Tilburg, Netherlands. Then Shade Foods
officially changed its name to SFI. The Tilburg plant is still
in operation and still owned by Kerry. Dan has talked to
the employees at Tilburg but he has not yet been there. The
Tilburg plant is very similar in design to the plant in Iowa,
but the equipment is smaller.
In 2000 Kerry Ingredients / Kerry Group purchased
Solnuts B.V. from Shade Foods Inc. Mike Patterson, who is
now production manager at the Kerry plant in Vinton, Iowa,
has been with Solnuts since 1992. Mike has a timeline of the
history of this company.
May 2001–Kerry Ingredients purchased Iowa Soy
Specialties, LLC, in Vinton, Iowa. Dan Van Steenhuyse
used to work for [and was one of the owners of] Iowa Soy
Specialties, LLC, before the company was acquired by
Kerry. Dan joined Kerry at that point.
In Sept. 2002 Kerry Ingredients merged their plant in
Hudson, Iowa, and Iowa Soy Specialties, LLC (in Vinton,
Iowa) into a new division named Nutriant.
In 2006 Nutriant was disbanded by being absorbed back
into Kerry Ingredients. All business cards and letterheads
etc. were changed back to Kerry Ingredients. The problem
was that so many people asked “Who is Nutriant? Who are
they affiliated with?” Kerry would have to explain each time
that it was a Kerry company. The people would ask, “Why
don’t you just call it ‘Kerry?’” There was a lot of confusion.
Finally Kerry realized that they really needed the name
“Kerry” to “help push them through the doors,” so Nutriant
was finally disbanded.
2011–Kerry moved their soynuts equipment from
Hudson, Iowa, to Vinton, Iowa, thereby consolidating
two plants into one building and putting the equipment
from Hudson into the same building that used to be Iowa
Soy Specialties, LLC–which Kerry now owned. So Kerry
enlarged the plant’s capacity but not its footprint. In April
2011 Kerry stopped making soynuts at its facility in Hudson,
Iowa. They moved the equipment and everything was
ready to go for a July 11 startup in Vinton. However on
the morning of July 11, 2011 Vinton and the surrounding
area was hit by a strong storm, with straight-line winds that
blew the roof off the Kerry building, caused huge electrical
power damage, and blew down many trees. “It was a very
disheartening day and a long, long summer.” The plant
finally reopened in September. They had 6 audits in 5 weeks;
customers were very understanding since the problem was
not Kerry’s fault.
One other manufacturer of soynuts is SunOpta which
has a plant in Wahpeton, North Dakota. Address: Plant
manager, Kerry Ingredients, Vinton, Iowa.
1331. Skiff, James. 2012. Update on developments at US

Soy LLC (Interview). SoyaScan Notes. Dec. 5. Conducted by
William Shurtleff of Soyinfo Center.
• Summary: On 13 July 2012 Howard Weiner sold US
Soy to Lyn Clarkson of Clarkson Grain Co. of Illinois.
Clarkson was especially interested in US Soy’s soybean
bins for storage and in the cleaning tower. Jim has known
Lyn Clarkson, the founder of Clarkson Grain, for years.
Lyn was one of the original people with the Organic Trade
Association; he has a long-time interest in organics and nonGMO, but his focus has been more on corn than soybeans–
although he also is involved with soybeans. Clarkson has a
good customer base in Japan as well as in the USA. Howard,
who is now in his mid-80s, is selling off his investments. Up
until the day the deal went through, Clarkson said they were
planning to continue making soy flour and roasted soybeans
(both oil roasted and dry roasted) for US Soy’s customers
and Jim was instructed to tell his customers that things were
going to continue after the sale, just as they had been without
any disruption. This was to be Clarkson’s first venture into
processing. Jim was invited to stay on for a little while as a
consultant.
But the day after the sale, everything changed resulting
in a very confusing situation. Clarkson Grain decided to cut
off all of US Soy’s customers except for 2 or 3 of the very
largest buyers of oil-roasted soynuts–such as the SoyNut
Butter Company. Jim decided to retire.
So far as Jim knows, they decided to stop making
soy flour products and to stop making dry-roasted soynut
products. Rick Bucker, the general manager for all of
Clarkson Grain and fairly new at the job, took Jim’s place
and apparently made the decisions to stop most processing.
Clarkson Grain is headquartered in Cerro Gordo, Illinois, just
east of Decatur. Decatur, Illinois.
The SoyNut Butter Company is a very well-run
company and has been a good customer for US Soy for
many years. Wim Huesdens, the majority owner, has a PhD
in food science (from Kansas, Jim thinks). A few years
ago he moved south to St. Augustine, Florida, whence he
runs the company. The SoyNut Butter Company doesn’t do
any processing themselves; they are a marketing company
with an office in Glenview, Illinois. Their final product is
formulated and packaged in Cincinnati, Ohio. Jim does not
know whether or not Clarkson Grain will continue to supply
ground, oil-roasted soynuts to the SoyNut Butter Company.
US Soy had much more demand for its oil roasted
soynuts than for its dry roasted–but that was more because
the company had started with oil roasting and many
customers knew that. When they added the dry roasting, they
were building a pretty good business. Part of the key to their
success was the select soybean varieties they used which
were one key to the good flavor. Dry roasted soybeans could
be used to make soynut butter by adding more oil during
formulation.
Concerning soybean varieties. Jim has found (after
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being on a taste panel) that triple-null lipoxygenase soybeans
do not make better tasting soynuts or other soyfoods.
Moreover, they are quite expensive. Long experience has
taught Jim that the soybean variety can have a large influence
on the flavor of soyfood products. He selected 3 varieties for
roasting and one variety for all the roasted soybeans he sent
to the SoyNut Butter Company. Address: Mattoon, Illinois.
1332. Skiff, James. 2012. How to make good tasting dryroasted soynuts (Interview). SoyaScan Notes. Dec. 5.
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Jim had many years of experience making dryroasted soynuts at US Soy. He has learned how to make a
good tasting product. First the basic process: 1. Take the time
to select or develop a soybean variety that makes a goodtasting product. This is very important.
2. Soak about 350 lb soybeans for about 1-2 hours in
plain (unsalted) water until they have absorbed as much
water and expanded as much as they can. The time depends
on the ambient temperature (soak longer in cold weather)
and the soybean variety. Longer soaking is unnecessary.
3. Drain the soybeans for about 30 minutes in a
stainless-steel container (his could hold 500-600 lbs) on
wheels with a drain in the bottom.
4. Dry roast the soybeans in a forced-air fluid-bed dryer;
the beans float and roll on a bed of hot air, which is blown up
through the perforated bed. The beans never touch metal and
get heated uniformly. Jim bought his equipment used from an
equipment warehouse in Cleveland, Ohio; it cost about 10%
as much as if it were new. The beans are in the dryer for 6-10
minutes at about 360ºF.
5. Salting and flavoring. US Soy sold their soybeans
plain or flavored (lightly salted was considered to be one
flavor). To get the salt or flavoring to stick, add back a small
amount of unrefined soy oil (produced on an extrusion
cooker) after the beans have been roasted. This unrefined soy
oil is remarkable in that has a very long shelf life; the natural
lecithin and vitamin E that it contains effectively retard
rancidification for one year. Very few people know this or
seem to care about it.
The soybeans come out of the roaster onto a cool-down
conveyor belt designed to use a combination of a vacuum
and cool air blown up through the bottom of the belt to cool
the hot soybeans in about 5 minutes. The belt was about 10
feet long and 3 feet wide. From the belt, run the beans onto
a shaker table; the whole beans stay on top and the splits or
small pieces fall through. Then run the soybeans (which are
still hot) into a large steel vessel that works like a cement
mixer. When about 250-300 lb of dry-roasted soybeans are
in the vessel (being careful not to fill it too full), pour on 2-3
lb of unrefined soy oil, put on the cap and start it revolving
/ tumbling slowly for about 10 minutes until the soy oil
is evenly distributed over all of the beans. Then open the
container, add any salt or flavoring and revolve it again for

10 minutes more.
Cooling: The soybeans are now placed in a large nylonfiber tote bag (they can hold up to 2,000 lb) and allowed to
stand for up to 1 week while the flavors “marry.” For rush
orders they can be put into a surge bin which will feed them
into shipping boxes.
Shortly after the FDA issued its heart-health claim
in Oct. 1999, Genisoy in California launched dry roasted
soynuts in several flavors to take advantage of the hearthealth claim. Shurtleff bought some of these Genisoy soynuts
and found them to be one of the poorest-quality soy products
he had ever tasted. They reminded him of the dry-roasted
soybeans that are eaten in Japan at Setsubun.
Jim is aware that Genisoy bought a large amount of
very expensive equipment (an oven with a conveyor belt in
it) that was 30-50 feet long (not a fluid-bed dryer) for doing
his dry roasting, but the company seemed to have relatively
little knowledge of what they were doing. Several years ago
Genisoy went out of business; the company name was sold
to a Canadian company. But before that, US Soy supplied
Genisoy with dry-roasted soybeans. Jim sent them his best
product, but they asked him to burn it a little bit more to
make it darker in color and a bit harder. But Jim believes that
Genisoy was asking for a product that was not as good as US
Soy could make it. Jim used only dry powder flavors; he did
not use spray-on flavors.
Jim attended the Tokyo FoodEx show several times and
took his dry-roasted soynuts. He was surprised to find the
Japanese “just baffled by this.” They couldn’t believe that
his product had such good taste and texture. Then, of course,
they wanted to know where they could buy them. But US
Soy never had a distributor in Japan that sold them. So for
past several years Jim had been working with a fellow in
Japan who had close ties with the Yokohama Bay Stars pro
baseball team. The fellow had introduced the product to the
team and the team wanted to sell the product in the stadium
and then to distribute the product to the other major league
teams. Jim developed some flavors for them that they wanted
and came up with a marketing plan. They found a packaging
company that could turn out consumer-sized packs. Then
suddenly the north coast earthquake and tsunami of March
2011 put everything on hold–which is where things stand
now. Address: Mattoon, Illinois.
1333. Park, Kyoung-Hee. 2012. Re: Roasted soybeans in
Korea. Letter (e-mail) to William Shurtleff at Soyinfo Center,
Dec. 14–in reply to inquiry. 1 p. [Eng]
• Summary: 1. In Korean, roasted soybeans are called
pokûn k’ong (literally “roasted beans”)–using the McCuneReischauer system of romanization.
2. How are they prepared and eaten? For example, there
is a side dish which was eaten by noble people during the
Choson era (1392-1897) in Korea. After being washed with
water, the soybeans are roasted and coated with glutinous
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rice powder / flour. Then they are deep-fried and cooked in
soy sauce with other seasonings.
3. Are roasted soybeans used as part of a festival similar
to setsubun in Japan or tsui-na in China? Or they used in
other ways in Korean festivals? Korean people don’t use
roasted beans on such occasions
4. Are they presently made mostly at home
or commercially? They are normally purchased at
supermarkets–although it might be possible that some
people roast soybeans at home. They are now even sold at
one website in Korean on the Web. These roasted beans are
washed, dried, roasted at low temperature and eaten as a
snack.
5. She does not know (without doing lots of research)
how many companies make and sell roasted soybeans or how
many tons of roasted soybeans are made each year.
6. One key question: What is the earliest Korean
language document in which roasted soybeans are
mentioned? Address: PhD candidate.
1334. Spots: Soynuts and roasted soybeans 2012.
• Summary: (a) A wooden Japanese measuring box (masu)
partly filled with roasted soybeans for Setsubun on New
Year’s Eve. (b-h) Roasted soybeans being scattered at
various temple in Japan on Setsubun. (i) Two plastic bags
filled with fuku-mame (good-luck beans for use at Setsubun).
(j) A wooden masu with the characters fuku-mame written in
red on one side. (k) A wooden masu with the character fuku
(“good luck”) written in black on one side. (l) A glass jar
filled with roasted soynuts.
1335. SoyaScan Notes. 2012. Definition of the soynuts and
soynut butter (Overview). Compiled by William Shurtleff of
Soyinfo Center.
• Summary: Soynuts are remarkably similar to peanuts in
texture, flavor, and appearance. Yet they generally contain
less fat, more fiber, have better crunch, and are only slightly
more expensive–but much less expensive than tree nuts (such
as cashews, almonds, macadamia nuts, etc.). Whole soynuts
are sold for use like peanuts in snacks and food ingredients.
The snacks are sold in a variety of flavors including plain
(unsalted), salted, seasoned (garlic, onion-garlic, sour creamonion, barbecue, etc.) and sweetened (such as carob- or
chocolate-coated). As food ingredients, they are used in place
of peanuts in trail mixes, candy bars, granola, baked goods
(reduced-fat cookies), etc.
There are two basic types of soynuts: Oil-roasted
soynuts, which are deep fried, comprise the majority of
soynuts in the USA. Dry-roasted soynuts, which are roasted
and toasted in a conveyorized oven, are made by only firm
in the USA–though this is America’s largest manufacturer of
soynuts. They contain less fat, less calories, and more fiber
than oil-roasted soynuts. Soynuts come in several basic sizes
or textures: Whole, halves, and granulated. Compared to dry-

roasted peanuts, dry-roasted soynuts have only about 80% as
many calories and 46% as much fat, plus 61% more protein.
Soynut butter: This product resembles peanut butter but
usually contains no peanuts. Oil-roasted soynuts are blended
to a smooth paste in a colloid mill, together with most or all
of the following: oil (peanut oil works well), sweetener (corn
syrup solids, sugar), salt, and stabilizers/emulsifiers (such as
mono- and diglycerides; less than 2%). Soynut butter comes
in two types: Regular and reduced fat; the latter, which is
now by far the most popular, may contain added soy protein.
Address: Soyfoods Center.
1336. SoyaScan Notes. 2012. Chronology of the Fouts
family’s work with soybeans in Indiana: Solomon, Taylor,
Noah, and Finis. Compiled by William Shurtleff of Soyinfo
Center.
• Summary: 1896 or 1898–Solomon Fouts (father of
Noah, Finis, and Taylor Fouts) receives two varieties of
soybean seeds, free of charge from the U.S. Department of
Agriculture. He plants these in rows across a cornfield on
his farm near Deer Creek, Carroll County, Indiana. These
were probably the first soybeans grown in Carroll County.
Note: Soybeans were being grown experimentally in Indiana
by 1888, and perhaps as early as 1856. In 1892 they were
first grown at the Purdue Agricultural Experiment Station
(Lafayette, Tippecanoe Co., Indiana; see Plumb 1894).
Solomon’s soybeans attract considerable attention as a
legume that grows upright (erect) and produces abundant
seeds. A lasting impression was made on Taylor Fouts (born
14 Dec. 1880), the youngest of Solomon’s eight living
children.
1902–Taylor Fouts graduates from Purdue University
(which is Indiana’s state agricultural college) with a bachelor
of science degree in agriculture; he was the only member of
the Fouts family to graduate from college. During the early
1900s, several faculty members in the Purdue College of
Agriculture were very interested in soybeans; these included
W.C. Latta, John H. Skinner, Alfred T. Wiancko, and C.O.
Cromer. Taylor was now “convinced that the whole Cornbelt
needed soybeans and would like them for keeps.”
1904 spring–Taylor Fouts collects soybean seed from the
Indiana Experiment Station and “Soybean” Smith–an Indiana
soybean pioneer from Warren County–enough to plant 4
acres, 1 acre each of the Ogema, Ito San, Early Brown and
Hollybrook varieties. Since he planted them incorrectly, only
a few grew, but he saved that seed for another trial in 1905.
Each year he planted more “soys” and by 1907 his varieties
were Ito San and Hollybrook.
1907 Feb.–The first published report of Taylor Fouts’
growing of or experiments with soy beans appears in the
Indiana (Purdue) Agricultural Experiment Station, Bulletin
No. 117. Titled “Results of cooperative tests of varieties
of corn, wheat, oats, soy beans and cow peas.” by A.T.
Wiancko, it describes variety trials conducted in Indiana
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during 1906. One of the three experimenters in northern
Indiana was Taylor Fouts of Camden, Carroll Co. He tested
Ito San, Early Brown, and “Soy Bean 12339.” Since his
yields were significantly lower than those of the other two
growers, they were not included in the averages.
1907 April 2–Solomon Fouts (born 16 Dec. 1826 in
Montgomery Co., Ohio) dies at his home near Deer Creek,
Indiana. He is buried at Deer Creek Cemetery, near Deer
Creek, Carroll County, Indiana.
1907 Oct. 24–Taylor is married to Lillie May Wagoner
(born 4 Nov. 1883) at Flora, Carroll Co., Indiana. Lillie
May was obliged to postpone their wedding day until Taylor
finished threshing his soybeans. “We finally set October 24
as being amply late, but I just finished threshing at noon that
day. We were married at 3 p.m. and were off for the longplanned honeymoon.” Taylor now had 200 bushels of seed
soybeans–a unique possession.
1908 spring–Noah Fouts (born 25 Jan. 1864 in Indiana)
and Finis Fouts (pronounced FAI-nus, born 21 Nov. 1866),
join Taylor for the first time in planting soybeans. “We
ventured drilling soybean with the corn so that our western
lambs, to be purchased in September, would have a more
balanced ration. My two older brothers took readily to this
plan and thereafter grew soybeans as a habit.”
1908 April 1–Nellie M. Pottenger, Finis’ wife, dies in
California at age 35. Finis had gone with her to California to
help with her care, and he suffered a “nervous collapse” after
her death. He was in critical condition for a while, then left
to raise their five children. devastated by her death.
1909 April 21–Pauline Fouts, the first child of Taylor
and Lillie May Fouts is born at their home near Deer Creek.
They would have two more children: Frederic Fouts (born 20
Sept. 1910) and Mary Margaret Fouts (born 26 Dec. 1919).
1909 June–Taylor writes his first article for an
agricultural journal, the Purdue Agriculturist (p. 3-5). Titled
“Opportunities on the farm for the trained man,” it discusses
the many benefits of an agricultural education, but does not
discuss soybeans–or any other crops. He will later write four
more articles in various other ag periodicals.
1910 Sept.–The first “Soybean day” in Indiana is held
at Taylor Fouts’ farm–sponsored by the Purdue agricultural
extension department and the Carroll County agent. “It
proved quite a help in creating interest in the crop. Report of
this demonstration reached Illinois and a few days later in
drove two ‘suckers’–Chas. L. Meharry and Wm. Riegel, all
the way from Tolono.” They soon became close friends and
soybean pioneers in Illinois.
1914–Taylor buys an old pioneer-type elevator at
Camden. It is remodeled and equipped with a recleaning
and grading mill for preparation and storage of the growing
amount of seed beans. “This was perhaps the first soybean
elevator devoted exclusively to the handling and shipping of
soybeans in the U.S.”
1915 Jan.–Taylor writes his first article about soy

beans, titled “Soy beans–A coming crop,” in the Purdue
Agriculturist (p. 9-13). He discusses four advantages of
planting corn and soy beans (especially the Hollybrook
variety) together. Three photographs accompany the article–
including one of “hogging off” soybeans.
1916 fall–A second soybean day is held at the “Fouts
Bros. Farms–more acres, varieties, and experiences, and
more folks to see and talk.” Interest in the new crop is
growing.
1918–”The name Soyland was adopted for the farm
and seemed to fit.” The Fouts brothers soon find themselves
working as seedsmen, selling soybean seeds. For many years
the price had stayed around $2.00 to $2.50 a bushel, but in
1917, because of demand and shortages during World War
I, the price rose to $3.00, climbing to $5.00 in 1918, then
$6-8/bushel in 1919. “At the end of that period we were
offered $10.00 per bushel so we scoured the community for
remnants from seeding and shipped 30 bushels for $300.00.”
1920 Sept. 3–The biggest event in the history of the
soybean in America to date takes place on Taylor Fouts’
farm, Soyland. It’s “The Corn Belt Soy-bean conference,”
organized by W.A. Ostrander, of the soils and crops
department at Purdue University, and A.L. Hodgson, County
Agent at the Carroll County Farm Bureau, in co-operation
with the Fouts brothers, who planted a number of variety
test plots for the occasion; they grew 150 acres designed
for seed and hay, and planted soybeans in over 200 acres
of their corn. One thousand people attend and have a
great time. Taylor demonstrated a “small direct harvesting
machine” for soybean which he apparently developed or
invented. W.E. Riegel wrote of this machine in 1944 as a
forerunner of the combine, first used to harvest soybeans
in 1924 (in Illinois). The combine revolutionized soybean
production in America. Taylor wrote a song about soybeans,
which is sung by a quartet of local growers. Lunch includes
soybean salads and crunchy roasted and salted soybeans–”a
rare treat.” A panoramic photograph is taken showing all
attendees with the Fouts home in the background. Another
photo shows the three Fouts brothers, each wearing a hat,
coat, and tie, standing in front of the “Soyland” barn. The
National Soybean Growers’ Association is formed at this
meeting. Taylor Fouts is elected its first president and W.A.
Ostrander is elected secretary. It is unanimously agreed that a
soy bean field day be held each year as a vital activity of the
association.
1923–A 24-page mail-order seed catalog titled “Soyland
Seeds: Soybeans our specialty” is published by the “Fouts
Brothers” (company name) of Camden, Indiana. It describes
many soybean varieties that are for sale and gives details on
growing and harvesting soybeans. They also sell Michikoff
seed wheat, Victory Oats, Calico Seed Corn, and clover
seeds. By 1925 they have added Red Star fertilizer to their
product line.
1925 Sept.–Taylor writes an article titled “Putting
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soybeans on the hoof,” published in the Proceedings of
the American Soybean Assoc. (p. 123-26). In late 1925
Taylor is one of four members of a committee that draws
up a constitution and by-laws for the reorganized The
National Soybean Growers’ Association, which is renamed
the “American Soybean Association” (ASA). Today it is
considered one of the world’s most powerful agricultural
commodity associations.
1927 Jan. 14–Taylor Fouts is one of the first ten Indiana
Master Farmers honored by Prairie Farmer (Indiana)
magazine. He receives the prestigious Master Farmer award
and a gold medal in a public ceremony.
1927 Nov. 28–Taylor Fouts is elected president of the
ASA for a second time. He is the second person ever elected
to the ASA presidency for two terms; the first was William J.
Morse of the USDA in 1923-24, and 1924-25. Taylor, Noah,
and Finis write a light and witty article titled “Soyland–Fouts
Bros., Camden, Indiana,” published in the Proceedings of the
American Soybean Assoc. (p. 92-97).
1928–The Fouts brothers have sold their seed business,
Soyland Seeds, with its office by the railroad tracks in
Camden, to Roy M. Caldwell and Chester Joyce, who
rename the company Soy Seed Co. Soyland Seeds’ office
had been run by Rufus Fouts (son of Finis) until his untimely
death on 25 July 1926, at age 24 years and 8 months.
1929 March 5–Taylor Fouts home (built by his father,
Solomon, in about 1876-1877) burns to the ground. In 1930
Taylor and a hired man finish building a new house on the
foundation of the old one.
1938 Feb. 24–Noah Fouts dies in Dallas, Texas, as he is
returning home from a trip to California.
1943 April 3–Finis Fouts dies in Logansport, Cass Co.
1944 Sept.–Taylor writes “Soyland saga,” published
in Soybean Digest (p. 15-16). This is the single best history
of the Fouts brothers’ pioneering work with soybeans. It
contains two good photographs and the lyrics to the song he
wrote about soybeans in 1920.
1950 Aug. 29–Taylor Fouts is honored at the 30th annual
convention of the American Soybean Association, where
he is named an honorary life member and presented a goldplated medallion for his contribution to the soybean industry.
ASA’s first honorary life members were chosen in Sept. 1946
and 2-3 were named each year.
1952 Dec. 11–Taylor Fouts dies at his home near Deer
Creek, Carroll Co., Indiana. He had grown soybeans on his
farm for 49 consecutive years–longer than any other farmer
in America.
As of Oct. 1999 his son-in-law, Leo Bowman, continues
that tradition; soybeans are still being grown each year on
that farm.
As of Oct. 2012, soybeans are still being grown each
year on that farm, as part of a corn and soybean rotation.
The family farm is still a Hoosier Homestead, having been
owned by the same family for 100 years or more. Taylor’s

granddaughter, Mara Hendress, still lives in the house once
once owned by Tarlor. Dave Minich, the farmer who grows
the soybeans, has been recognized for his excellence as a
farmer both in Indiana and nationally.

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.

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 528
SUBJECT/GEOGRAPHICAL INDEX BY RECORD
NUMBERS

a certain African country. 47
Africa–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain African country. 990

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). 34, 124, 151, 264

Africa–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in a certain African
country. 990
Africa–Kenya (British East Africa Protectorate from 1895.
Renamed Kenya Protectorate in 1920). 227, 514, 568, 704
Africa–Liberia. 998, 1089
Africa–Malawi (Nyasaland from 1891-1964). 312, 1023

Adhesives, Asphalt Preservation Agents, Caulking Compounds,
Artificial Leather, Polyols, and Other Minor or General–Industrial
Uses of Soy Oil as a Drying Oil. 58, 151, 177, 1067

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the
Mascarene Islands, 450 Miles East of Madagascar). 67

Adjuvants, Carriers, and Surfactants for Pesticides, Herbicides, and
Other Agricultural Chemicals–Industrial Uses of Soy Oil as a NonDrying Oil. 124

Africa–Morocco, Kingdom of (Including Western Sahara. Divided
into French Morocco and Spanish Morocco from 1912-1956). 174,
181, 281, 514, 568

ADM. See Archer Daniels Midland Co.

Africa–Nigeria, Federal Republic of. 67, 181, 274, 297, 462, 514,
558, 568, 774, 780, 786, 828, 846, 899, 972, 986, 990, 998, 1089

Adventists, Seventh-day. See Seventh-day Adventists
Africa–Senegal (Part of French West Africa from 1895-1959.
Sénégal & Sudanese Republic from June 20 to August 20, 1960.
Includes Senegambia). 798, 990

Adzuki bean. See Azuki Bean
Africa (General). 181, 514, 704, 786, 1284

Africa–Sierra Leone. 67, 462
Africa–Algeria, Democratic and Popular Republic of. 181
Africa–Benin (Bénin in French; Dahomey before 1975; Part of
French West Africa from 1904-1960). 181

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. 58, 67, 181,
298, 355, 786

Africa–Chad. 990
Africa–Congo (formerly Zaire). Officially Democratic Republic
of the Congo (DRC). Also known as Congo-Kinshasa. Named
Zaire from Oct. 1971 to May 1997. Named Congo Free State from
1855-1908, Belgian Congo (Congo Belge in French) from 19081960, Republic of the Congo from 1960 to 1964, then Democratic
Republic of the Congo from 1964-1971. 798, 986
Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French
West Africa from 1895-1959). 181, 798

Africa–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 274, 355, 558, 798
Africa–Swaziland, Kingdom of (Independent Kingdom Inside
South Africa; Formerly Also Spelled Swazieland). 845
Africa–Tanzania, United Republic of (Formed the Bulk of German
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in
1964 by Merger of Tanganyika and Zanzibar). 274, 514, 568
Africa–Togo (Togoland until 1914). 47, 181, 990

Africa–Egypt. Named United Arab Republic (UAR) from 19581971. 67, 181, 297
Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to
May 1993. Formerly Part of Italian East Africa). 508, 514, 568

Africa–Tunisia. 181, 226
Africa–Uganda. 352, 355, 358, 359, 399, 514, 568, 704
Africa–Zambia (Northern Rhodesia from 1899-1964). 181, 274,
389, 492, 865

Africa–Gambia (The). Includes Senegambia. 67, 297
Africa–Ghana (Gold Coast before 1957). 67, 181, 704, 1089

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia
from 1970-79). 74, 181, 204, 274, 798, 914, 917, 1023

Africa–Introduction of Soybeans to. Earliest document seen
concerning soybeans or soyfoods in connection with (but not yet in)

Africa Basic Foods. See Harrison, D.W. (M.D.), and Africa Basic
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Foods (Uganda)
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. 18, 19, 44,
48, 51, 52, 56, 63, 70, 75, 76, 162, 180, 196, 199, 207, 210, 211,
236, 239, 259, 269, 348, 372, 517, 1336
Agricultural Research Service of USDA. See United States
Department of Agriculture (USDA)–Agricultural Research Service
(ARS)

Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream,
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy
Products. 192, 553, 796, 816, 912, 1142, 1150
Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and
Early History of the Almond. Including Almond Bread, Almond
Meal, and Almonds Seasoned with Soy Sauce / Tamari. 99, 125,
152, 281, 376, 416, 459, 460, 580, 582, 595, 642
Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy
Brands Sold in Health Foods Stores. 727, 902, 906, 907, 935, 973,
1141
Alternative medicine. See Medicine–Alternative

Agricultural colleges and universities, state. See Land-Grant
Colleges and Universities

Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not
Mentioned. 125, 617, 809, 985

Agronomy, soybean. See Cultural Practices, Soybean Production
Aihara, Herman and Cornellia–Their Life and Work with
Macrobiotics. 408, 679

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus,
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus).
692, 897

Ajinomoto Co. Inc. (Tokyo, Japan). 292

Amazake. See Rice Milk (Non-Dairy)

Akwarius Almere. See Manna Natural Foods (Amsterdam, The
Netherlands)

American Lecithin Corp. (Incorporated 1930), American Lecithin
Company (Re-incorporated 1934-35), and Joseph Eichberg,
President of Both. 151

Alfa-Laval (Lund, Sweden). 727, 794, 900, 973, 1141
American Milling Co. See Allied Mills, Inc.
Alfalfa Sprouts (Medicago sativa). 559
American Natural Snacks (St. Augustine, Florida). 849
Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf
Protein Concentrate (LPC). See Also Alfalfa Sprouts. 125, 304, 412,
459, 642
Alfalfa or Lucerne / Lucern (Medicago sativa). 52, 63, 125, 304,
559
Alkaline food, ash, reaction, or balance in diet and health. See
Nutrition–Acid-Base Balance
All-India Research Project on Soyabean (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)
Allergies. See Nutrition–Biologically Active Phytochemicals–
Allergens
Allied Mills, Inc. Including (by July 1929) American Milling
Co. (Peoria, Illinois) and Wayne Feed Mills (Chicago, Peoria, or
Taylorville, Illinois). 235, 280
Almond Butter or Almond Paste. 137, 148, 167, 187, 306, 347, 506,
642
Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc. 271, 327, 333, 345, 367, 491, 1286
Almond Oil. 125

American Soy Products (Michigan). See Natural Foods Distributors
and Manufacturers in the USA–Eden Foods
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). 61, 77, 151, 194, 331,
443, 464, 505, 525, 550, 593, 636, 930
American Soybean Association (ASA)–Activities, Offices, and
Influence in Africa. 1314
American Soybean Association (ASA)–Activities, Offices, and
Influence in Asia. 391, 464, 680, 700, 728, 757, 838, 1140, 1239,
1274, 1314
American Soybean Association (ASA)–Activities, Offices, and
Influence in Europe (Western and Eastern). 727, 760
American Soybean Association (ASA)–Activities, Offices, and
Influence in Latin America. 464
American Soybean Association (ASA)–Checkoff Programs
(Legislated / Mandatory Funding. State Programs Starting in North
Carolina in Sept. 1966, National Programs Starting in 1989-1991),
and State Promotion Boards (Research & Promotion Councils).
886, 1007, 1031, 1246
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American Soybean Association (ASA)–Honorary Life Members.
1336
American Soybean Association (ASA)–Legislative Activities. 363
American Soybean Association (ASA)–Meetings / Conventions
(Annual) and Meeting Sites. 61, 62, 63, 70, 83, 170, 194, 331, 1157
American Soybean Association (ASA)–Members and Membership
Statistics. 930, 1031
American Soybean Association (ASA)–Officers, Directors (Board),
and Special Committees. 95, 1336
American Soybean Association (ASA)–Periodicals, Including
Soybean Digest, Proceedings of the American Soybean Assoc.,
Soybean Blue Book, Soya Bluebook, Late News, etc. 274, 798,
1245
American Soybean Association (ASA)–State Soybean Associations
and Boards (Starting with Minnesota in 1962). 363, 807, 886, 930,
965, 967, 974, 993, 1007, 1009, 1031, 1042, 1052, 1056, 1087,
1088, 1115, 1156, 1192, 1238, 1257
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). 61, 63, 70, 145, 151,
159, 170, 180, 194, 211, 257, 274, 363, 443, 464, 537, 807, 886,
930, 965, 967, 974, 975, 976, 993, 999, 1009, 1031, 1041, 1042,
1043, 1052, 1053, 1056, 1087, 1088, 1092, 1113, 1115, 1156, 1184,
1189, 1192, 1203, 1217, 1238, 1241, 1244, 1246, 1253, 1269, 1280,
1289, 1312, 1322
American Soybean Association (ASA)–Strayer. See Strayer Family
of Iowa
American Soybean Association (ASA)–United Soybean Board
(USB, Established 1991, Chesterfield, Missouri). 967, 974, 975,
999, 1092, 1189, 1192, 1203, 1217, 1241, 1244, 1253, 1269, 1280,
1289, 1312, 1322
American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy
Nutrition, Outside the United States (Not Including Soy Oil). 391,
464, 727, 728, 760, 838, 960, 984, 1239

Appliances. See Blender, Juicer
APV Systems, Soya Technology Division. Named Danish Turnkey
Dairies Ltd., Soya Technology Division until 1987 (Aarhus,
Denmark; DTD / STS). 700, 727
Archaeology and Archaeological Discoveries of Soybeans or
Soyfoods. 397
Archer Daniels Midland Co. (ADM) (Decatur, Illinois;
Minneapolis, Minnesota until 1969). 131, 151, 235, 314, 333, 354,
367, 414, 419, 433, 468, 494, 556, 557, 572, 586, 589, 593, 631,
632, 672, 709, 716, 727, 762, 805, 851, 915, 957, 966, 973, 984,
1018, 1024, 1076, 1107, 1141, 1192, 1233, 1244, 1246, 1257, 1272,
1278, 1286, 1311
Argentina. See Latin America, South America–Argentina
Arkady, British. See British Arkady Co. Ltd.
Arkansas Grain Corp. See Riceland Foods
Arlington Experimental Farm. See United States Department of
Agriculture (USDA)–Arlington Experimental Farm
Arrowhead Mills (Hereford, Deaf Smith County, Texas).
Established in Aug. 1960 by Frank Ford. Including Arrowhead
Distributing. 430, 481, 574, 581, 956, 982, 1094
Asahimatsu Shokuhin (Japan). 700
Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers,
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La
Moderna, S.A. (ELM). 1141
Asia (General, Including East, Southeast, South, Middle East, and
Central). 181, 968, 1110
Asia, Central–Tajikistan (Formerly Tadzhik SSR, a Central
Asian Soviet Republic from 1917 to Dec. 1991. Also spelled
Tadzhikistan). 1273
Asia, Central–Turkistan / Turkestan. Its Western Part (Russian
Turkestan or West Turkestan) late 1800s to 1924. Its Eastern Part
(Chinese Turkestan, Kashgaria, or East Turkestan) 1700s to ca.
1884, when it Became Sinkiang. 181

Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type. 143, 212, 259,
282, 373, 414, 431, 498, 613, 717, 995, 1050, 1251

Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central
Asian Soviet Republic from 1917 to Dec. 1991). 1273

Anatomy, soybean. See Soybean–Morphology, Structure, and
Anatomy

Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian
Soviet Republic from 1917 to Dec. 1991). 1273

Antinutritional Factors (General). See also: Allergens, Estrogens,
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors.
See also: Phytic Acid. 593, 949

Asia, East (General). 42, 45, 68, 114, 171, 652, 666, 667, 727, 760,
911, 1117

Antioxidants and Antioxidant / Antioxidative Activity (Especially in
Soybeans and Soyfoods). 572, 819, 1050, 1067, 1189

Asia, East–China (People’s Republic of China; Including Tibet.
Zhonghua Renmin Gonghe Guo). 2, 3, 4, 5, 6, 8, 11, 13, 16, 17, 18,
23, 25, 30, 34, 38, 40, 46, 47, 67, 69, 72, 77, 86, 91, 94, 100, 102,
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105, 109, 140, 145, 151, 152, 162, 180, 181, 213, 224, 274, 278,
286, 292, 297, 298, 300, 314, 326, 340, 397, 463, 483, 484, 533,
565, 568, 578, 608, 666, 667, 689, 700, 701, 702, 728, 755, 786,
832, 930, 936, 1018, 1058, 1100, 1123, 1195, 1268, 1296
Asia, East–China–Chinese Restaurants Outside China, or Soy
Ingredients Used in Chinese-Style Recipes, Food Products, or
Dishes Outside China. 106, 317, 325, 491, 689
Asia, East–China–English-Language Documents that Contain
Cantonese Romanization, Transliteration, or Pronunciation
of Numerous Soyfood Names. There Is No Standard Way of
Romanizing Cantonese. 317
Asia, East–China–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 67, 69, 1100
Asia, East–Chinese overseas. See Chinese Overseas, Especially
Work with Soy (Including Chinese from Taiwan, Hong Kong,
Singapore, etc.)
Asia, East–Hong Kong Special Administrative Region (SAR)
(British Colony until 1 July 1997, then returned to China). 700, 786,
936, 992, 1018, 1141
Asia, East–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain East Asian country. 397
Asia, East–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in a certain East
Asian country. 8, 397
Asia, East–Japan (Nihon or Nippon). 1, 6, 7, 8, 9, 10, 12, 14, 15, 17,
18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 39, 47, 51, 54,
56, 57, 67, 69, 71, 72, 77, 79, 80, 81, 82, 83, 86, 87, 88, 89, 90, 91,
94, 95, 96, 97, 98, 103, 104, 109, 119, 120, 122, 162, 172, 181, 199,
222, 257, 259, 274, 278, 292, 293, 297, 298, 299, 300, 310, 313,
318, 321, 323, 324, 326, 339, 342, 368, 377, 391, 408, 436, 463,
464, 467, 483, 484, 485, 487, 489, 514, 539, 547, 562, 565, 566,
568, 581, 637, 641, 666, 667, 668, 669, 674, 680, 700, 701, 707,
710, 725, 728, 733, 734, 736, 739, 741, 745, 755, 760, 762, 763,
764, 765, 772, 786, 798, 808, 832, 852, 858, 902, 906, 915, 930,
936, 940, 950, 971, 973, 992, 1028, 1046, 1049, 1054, 1058, 1062,
1071, 1081, 1086, 1100, 1123, 1140, 1141, 1143, 1153, 1158, 1188,
1195, 1249, 1250, 1268, 1272, 1284, 1296, 1319, 1324, 1334
Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food
Products, or Dishes Outside Japan. 119, 486
Asia, East–Japan–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 21, 67, 69, 725, 1100
Asia, East–Japanese overseas. See Japanese Overseas, Especially
Work with Soy
Asia, East–Korea (North and South; Formerly Also Spelled Corea
and Called “Chosen” by the Japanese [1907-1945]). 23, 39, 40, 67,
69, 77, 80, 95, 98, 104, 109, 162, 181, 199, 257, 274, 291, 292, 297,
298, 300, 319, 326, 353, 397, 464, 466, 483, 484, 489, 514, 539,

568, 652, 667, 728, 760, 786, 992, 1100, 1273, 1296, 1297, 1307,
1333
Asia, East–Korea–Korean Restaurants Outside Korea, or Soy
Ingredients Used in Korean-Style Recipes, Food Products, or
Dishes outside Korea. 346, 483, 484, 652, 1296
Asia, East–Korea–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 69, 1100
Asia, East–Koreans overseas. See Koreans Overseas, Especially
Work with Soy
Asia, East–Manchuria (Called Manchukuo by Japanese 1932-45;
The Provinces of Heilongjiang [Heilungkiang], Jilin [Kirin], and
Liaoning Were Called Northeast China after 1950). 30, 40, 44, 46,
67, 69, 71, 77, 83, 86, 87, 91, 92, 95, 104, 109, 162, 177, 181, 264,
297, 298, 700
Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 67, 69, 95
Asia, East–Manchuria. See South Manchuria Railway and the South
Manchuria Railway Company (Minami Manshu Tetsudo K.K.)
Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia
Before 1911; Outer Mongolia [Mongolian People’s Republic]
Thereafter). 17, 18, 19, 533
Asia, East–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 274, 514
Asia, East–Taiwan (Republic of China. Widely called by its
Portuguese name, Formosa, from the 1870s until about 1945). 67,
69, 77, 109, 181, 464, 483, 484, 514, 536, 565, 623, 689, 701, 728,
756, 757, 786, 863, 992, 1123, 1195, 1268, 1296
Asia, East–Taiwan–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 69
Asia, East–Tibet (Conquered by China in 1950; Also called Thibet
or, in Chinese, Sitsang) and Tibetans Outside Tibet. 351
Asia, Middle East–Afghanistan, Islamic State of. 297, 1313
Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-eIrân; Persia before 1935). 181, 281, 514, 865, 1131
Asia, Middle East–Israel and Judaism (State of Israel, Medinat
Israel; Established May 1948; Including West Bank, Gaza Strip, and
Golan Heights Since 1967). 818, 1278
Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al`Arabiya as-Sa`udiya). 934
Asia, Middle East–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 1100
Asia, Middle East–Turkey (Including Anatolia or Asia Minor). 274,
281, 514, 798
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Asia, Middle East, Mideast, or Near East (General). 568, 652, 1100
Asia, South (Indian Subcontinent). 1100
Asia, South–Bangladesh, People’s Republic of (East Bengal [See
India] from 1700s-1947, and East Pakistan [See Pakistan] from
1947-1971). 786, 787, 798, 806, 864, 1023, 1313, 1314
Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands). 17, 18, 24, 47, 54, 56, 67, 109, 128, 151, 162,
181, 200, 212, 278, 297, 298, 314, 315, 329, 351, 462, 469, 474,
509, 514, 519, 524, 525, 538, 567, 568, 594, 603, 652, 653, 786,
798, 817, 823, 830, 838, 851, 880, 881, 896, 960, 1015, 1017, 1081,
1111, 1124, 1239, 1274, 1292, 1313, 1314, 1315, 1316, 1317
Asia, South–India, Northeast / North-East. The Contiguous Seven
Sister States and Sikkim–Which are Ethnically Distinct. The States
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram,
Nagaland, and Tripura. 24, 181, 315, 351, 1017, 1111
Asia, South–India. Work of the Indian Agricultural Research
Institute (IARI, New Delhi) with Soyabeans in India. Established
in 1905 as the Imperial Agricultural Research Institute (Pusa
Samastipur, and Bihar). 329, 509
Asia, South–India. Work of the Indian Council of Agricultural
Research (ICAR), the All-India Research Project on Soyabean
(ICAR, Uttar Pradesh), and the National Research Centre for
Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India. 525,
567

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). 18, 67, 77, 95, 109, 162, 171, 274, 278, 288,
297, 298, 322, 335, 462, 468, 508, 514, 541, 568, 576, 577, 720,
728, 760, 786, 798, 940
Asia, Southeast–Indonesia–Indonesian Restaurants Outside
Indonesia, or Soy Ingredients Used in Indonesian-Style Recipes,
Food Products, or Dishes Outside Indonesia. 498
Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 69, 1100
Asia, Southeast–Indonesians overseas. See Indonesians Overseas,
Especially Work with Soy
Asia, Southeast–Malaysia, Federation of (Including East Malaysia
Composed of Sarawak and Sabah. British Borneo or North Borneo
from about 1881 to 1963). Federation of Malaya before 1963. 18,
67, 181, 514, 568, 728, 760, 798, 992
Asia, Southeast–Myanmar / Burma. Officially Union of Myanmar.
24, 67, 181, 297, 351, 514, 568
Asia, Southeast–Philippines, Republic of the. 67, 105, 175, 181,
200, 278, 297, 372, 514, 568, 728, 760, 798
Asia, Southeast–Singapore (Part of the Straits Settlements [British]
from 1826 to 1946). 77, 181, 514, 568, 700, 728, 786, 932, 992,
1272

Asia, South–Introduction of Soybeans to or Dissemination of
Soybeans from. Other or general information and leads concerning
South Asia. 351

Asia, Southeast–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 274, 1100

Asia, South–Nepal, Kingdom of. 24, 346, 351, 470, 514, 551, 568,
608, 661, 664, 665, 669, 673, 685, 786, 863, 1016, 1017, 1111,
1313, 1314, 1317

Asia, Southeast–Thailand, Kingdom of (Siam before 1939). 181,
274, 297, 462, 508, 514, 566, 568, 652, 669, 728, 786, 911, 992,
1017, 1272

Asia, South–Pakistan, Islamic Republic of (Part of British India
until 1947. Divided into West Pakistan and East Pakistan 19471971, when East Pakistan Became Independent as Bangladesh).
462, 786, 1311, 1313, 1314

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of
(North and South) (Divided by French into Tonkin, Annam, and
Cochinchine from 1887-1945). 12, 34, 67, 69, 122, 161, 181, 297,
388, 514, 568, 573

Asia, South–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 315, 329, 551, 567, 798, 863, 1100

Asia, Southeast–Vietnamese overseas. See Vietnamese Overseas,
Especially Work with Soy

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon
before 22 May 1972. Serendib was the ancient Arabic name). 77,
181, 514, 568, 575, 592, 643, 696, 708, 754, 786, 789, 830, 832,
839, 840, 843, 846, 862, 874, 947, 1313, 1314

Asia, Transcaucasia (Presently Armenia, Azerbaijan, and Georgia.
Formerly Transcaucasian Soviet Republics from about 1917 to Dec.
1991). 18, 19, 30

Asia, South–Trade (Imports or Exports) of Soybeans, Soy Oil, and /
or Soybean Meal–Statistics. See also Trade (International). 830

Asian Vegetable Research and Development Center (AVRDC,
Taiwan). 536, 786, 863
Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Asia, Southeast (General). 47, 171
Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)
Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to
the 1980s; Also Khmer Republic). 181, 274

Australasia. See Oceania
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Australia. See Oceania–Australia

Benni, Benne, Benniseed. See Sesame Seed

AVRDC (Taiwan). See International Soybean Programs

Benzene / Benzine / Benzol solvents for extraction. See Solvents

Azuki Bean. Vigna angularis (Willd.) Ohwi & H. Ohashi. Also
called Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red
Bean, Red Mung Bean, Small Red Bean. Japanese–Kintoki,
Komame, Shôzu. Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small
Bean], Ch’ih Hsiao Tou [Red Small Bean]. Former scientific names:
Phaseolus radiatus (L.), Dolichos angularis (Willd.), Phaseolus
angularis (Willd.) Wight, or Azukia angularis (Willd.) Ohwi. 2, 8,
11, 22, 25, 27, 28, 31, 67, 77, 80, 83, 90, 119, 323, 325, 340, 357,
370, 402, 405, 408, 481, 533, 563, 581, 609, 616, 642, 679, 692,
710, 712, 755, 809, 963, 1048, 1293

Berczeller, Laszlo. 99, 112, 118, 151

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco,
California). Acquired by Vitasoy on 27 May 1993. 668, 669, 722,
762, 1088, 1141
Bacon or bacon bits, meatless. See Meat Alternatives–Meatless
Bacon, Ham, Chorizo and Other Pork-related Products
Bacteria in intestines–beneficial. See Intestinal Flora / Bacteria
Baker, Bill (1873-1942). Health Foods Pioneer, Famous Baker,
Ojai, California. 125, 137, 167, 187, 192, 208
Balanced Foods, Inc. (New York City, and North Bergen, New
Jersey). Wholesale Distributor of Health Foods and Natural Foods.
Founded in 1939 by Maurice “Doc” Shefferman, Sam and Will
Reiser. Purchased in Dec. 1986 by Tree of Life. 851

Bibliographies and / or Reviews of the Literature (Contains More
Than 50 References or Citations). 56, 67, 181, 288, 294, 297, 315,
360, 414, 443, 483, 484, 514, 533, 558, 562, 563, 565, 568, 576,
577, 617, 693, 701, 722, 762, 774, 949, 973, 985, 1123, 1195, 1197,
1268, 1296
Biloxi soybean variety. See Soybean Varieties USA–Biloxi
Binder for Sand Foundry Cores–Industrial Uses of Soy Oil as a
Drying Oil. 68, 124
Biographies, Biographical Sketches, and Autobiographies–See also:
Obituaries. 30, 314, 333, 367, 483, 484, 512, 555, 637, 701, 788,
838, 960, 969, 1123, 1195, 1268, 1286, 1296, 1336
Biotechnology applied to soybeans. See Genetic Engineering,
Biotechnology (Biotech), and Transgenic Plants
Black Bean Sauce or Black Soybean Sauce. Occasionally Called
Black Bean Paste. Traditionally Made in the Kitchen by Crushing
Salted, Fermented Black Soybeans, Usually with Minced Ginger,
Garlic, Chilis and/or Chinese-style Wine. Typically Not a
Commercial Product or Sauce. See Also Black Soybean Jiang (a
Commercial Product). 317, 689, 1263
Black soybean sauce. See Black Bean Sauce

Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream
Company. Acquired Farm Foods and Ice Bean on 31 May 1985.
Sold Farm Foods to 21st Century in 1993. 915, 1141
Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including
Frozen Dessert Bars). 233, 425, 649, 1038, 1131, 1142, 1150, 1151,
1154, 1164, 1173, 1178, 1179, 1191, 1214, 1218
Bars–Nutrition Bars or Energy Bars Made with Soy–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region.
1203
Bars–Nutrition Bars or Energy Bars Made with Soy–Industry and
Market Statistics, Trends, and Analyses–Larger Companies. 1179

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black
in Color
Black-eyed pea. See Cowpea–Vigna unguiculata
Blender–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 192, 282
Blender, Electric (Kitchen Appliance)–Including Liquefier,
Liquidizer, Liquifier, Osterizer, Waring Blender, Waring Blendor,
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only. 187, 192,
264, 271, 282, 301, 327, 347, 507, 573, 574, 712, 1301

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

Boca Burger Inc. Founded 1993. Acquired Feb. 2000 by Kraft
Foods Inc. 1183, 1258

Bean curd skin. See Yuba

Boca Burger. See Kraft Foods Inc.

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Bongkrek poisoning. See Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning Factors

Bean curd. See Tofu
Borden, Inc. (Columbus, Ohio; New York City, New York;
Waterloo, Iowa; Elgin and Kankakee, Illinois). 244, 263, 266, 267,
268, 279, 283, 284, 285, 296, 330, 338, 348, 636

Bean paste. See Miso
Beef alternatives. See Meat Alternatives–Beef Alternatives,
Including Beef Jerky, etc. See also Meatless Burgers

Botany–Soybean. 3, 4, 12, 67, 171, 181, 254, 340
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Boyer, Robert. See Ford, Henry

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

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein
(HVP). 574
Bran, soy. See Fiber, Soy
Brassica napus (L.) var. napus. See Canola

Bunge Corp. (White Plains, New York). Including Lauhoff Grain
Co. (Danville, Illinois) since 1979. 593, 915, 935, 1206, 1224,
1233, 1245
Burgers, meatless. See Meat Alternatives–Meatless Burgers and
Patties

Brassica napus. See Rapeseed
Brazil, Deforestation in. See Latin America, South America–Brazil,
Deforestation in

Burke, Armand. See Soya Corporation of America and Dr. Armand
Burke

Brazil. See Latin America, South America–Brazil

Burlison, William Leonidas (1882-1958, Univ. of Illinois). 59, 63,
70, 75, 76, 95

Breeding of Soybeans and Classical Genetics. 67, 360, 720

Burma. See Asia, Southeast–Myanmar

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

Butter made from nuts or seeds. See Nut Butters

Breeding or Evaluation of Soybeans for Seed Quality, such as Low
in Trypsin Inhibitors, Lipoxygenase, Linolenic Acid, etc. 930

Cacoja (France). See Sojinal / Biosoja

Butter-beans. See Lima Bean

Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram
Breeding soybeans for food uses. See Soybean Production–Variety
Development, Breeding, Selection, Evaluation, Growing, or
Handling of Soybeans for Food Uses

Cake or meal, soybean. See Soybean Meal
Calf, Lamb, or Pig Milk Replacers. 935

Brew flakes, soybean. See Soy Flour or Flakes–Use in Brewing
California. See United States–States–California
Briggs, George M. (1884-1970, Univ. of Wisconsin). 59, 63, 70,
180

Canada–Child Haven International. See Child Haven International
(Maxville, Ontario, Canada)

British Arkady Company Ltd. and British Arkady Holdings Ltd.
(Manchester, England). Subsidiary of ADM of the USA. Including
the Haldane Foods Group. 433, 543, 572, 709, 727, 915, 957, 1141

Canada–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 274, 798, 936, 1100

British Columbia. See Canadian Provinces and Territories–British
Columbia

Canada, soyfoods associations in. See Soyfoods Associations in
Canada

Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch. Also
called Faba Bean, Fava Bean, Horse Bean. Chinese–Candou
(“silkworm bean”). Japanese–Soramame. German–Saubohne or
Buschbohne. French–Grosse Fève, Fève de Marais, Féverole,
Faverole, Gourgane. 2, 18, 134, 576, 577

Canada. 47, 65, 67, 83, 112, 139, 151, 170, 244, 257, 258, 264, 274,
275, 333, 334, 367, 412, 421, 474, 512, 514, 548, 568, 596, 597,
604, 628, 630, 646, 674, 762, 786, 798, 811, 854, 865, 903, 936,
939, 947, 966, 973, 1001, 1010, 1013, 1014, 1018, 1034, 1060,
1064, 1073, 1077, 1084, 1100, 1104, 1106, 1112, 1117, 1118, 1119,
1120, 1121, 1122, 1141, 1142, 1168, 1177, 1179, 1183, 1200, 1204,
1206, 1210, 1215, 1224, 1245, 1248, 1272, 1276, 1286, 1291, 1295,
1296, 1298, 1299, 1303, 1304, 1305, 1313, 1327

Brown rice. See Rice, Brown
Brown soybeans. See Soybean Seeds–Brown

Canada. See Ontario Soybean Growers (Marketing Board)
Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE on
31 Dec. 1998. 1141
Bubuk Kedele / Kedelai. See Roasted Whole Soy Flour / Powder or
Grits in Indonesia–Bubuk Kedele / Bubuk Kedelai (Roasted with
Dry Heat, Full-Fat)

Canadian Provinces and Territories–Alberta. 1073
Canadian Provinces and Territories–British Columbia. 512, 811,
936, 939, 1064, 1073, 1183, 1206, 1224
Canadian Provinces and Territories–Manitoba. 244, 1073

Buckeye Cotton Oil Co. See Procter & Gamble Co.
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Canadian Provinces and Territories–Nova Scotia. 244, 1073
Canadian Provinces and Territories–Ontario. 47, 83, 139, 244, 257,
258, 275, 333, 367, 421, 548, 596, 597, 674, 786, 854, 903, 936,
947, 1001, 1010, 1013, 1014, 1034, 1060, 1073, 1077, 1104, 1106,
1112, 1117, 1120, 1121, 1122, 1141, 1168, 1177, 1200, 1204, 1210,
1215, 1224, 1286, 1291, 1298, 1299, 1304, 1305

Carque, Otto (1867-1935) Author, Pioneer, Advocate, Retailer and
Manufacturer of Health Food Products and Vegetarian Products in
Los Angeles. Also spelled Carqué. 187
Cartoons or Cartoon Characters. 520, 602, 820, 1022, 1025, 1092

Canadian Provinces and Territories–Québec (Quebec). 936, 1073,
1204, 1296

Carver, George Washington (ca. 1864-1943, Tuskegee Inst.,
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy,
and the Carver Laboratory in Dearborn, Michigan. 134, 333, 367,
871, 969, 999, 1286

Canadian Provinces and Territories–Saskatchewan. 244

Catering. See Foodservice and Institutional Feeding or Catering

Canadian soybean varieties. See Soybean Varieties Canada

Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop,
Ketchap, Katchup, etc. Word Mentioned in Document

Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)
Cancer Preventing Substances in Soybeans and Soyfoods (Such as
the Isoflavones Genistein and Daidzein) and Cancer Prevention.
949, 968, 977, 981, 987, 989, 1018, 1050, 1124, 1189
Cancer, breast, prevention and diet. See Diet and Breast Cancer
Prevention
Cancer, prostate, prevention and diet. See Diet and Prostate Cancer
Prevention
Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as
an Hydrogenated Oil. 34, 1070, 1182, 1205, 1207, 1246, 1256

Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or
Unspecified Uses Fed Soybeans, Soybean Forage, or Soybean Cake
or Meal as Feed. 18, 86, 91
Cauldron Foods Ltd. (Bristol, England). Owned by Rayner Burgess
Ltd. Member of the Hero Group. 727
Celebrities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People
Central America, soyfoods movement in. See Soyfoods Movement
in Mexico and Central America
Central America. See Latin America–Central America

Cannabis sativa. See Hemp
Canola (Brassica napus (L.) var. napus)–An Improved Variety of
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic
Acid. 936, 1067, 1100
Cantonese. See Asia, East–China–English-Language Documents
that Contain Cantonese Romanization / Transliteration

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 FerruzziMontedison). Acquired in Oct. 2002 by Bunge. 235, 247, 435, 762,
915, 936, 957, 984, 1141, 1192, 1224, 1245
Cereol. See Ferruzzi-Montedison (Italy)

Carbohydrates (General). See also: Starch, Dietary Fiber, and
Oligosaccharides (Complex Sugars). 18, 23, 67, 314, 785
Carbohydrates–Dietary Fiber (Including Complex Carbohydrates,
Bran, Water-Soluble and Water-Insoluble Fiber). 23, 56, 859, 879,
918, 929, 943, 964, 995, 1091, 1120
Carbohydrates–Effects of Dietary Carbohydrates (Especially Fiber
and Saponins) on Blood Lipids (Especially Cholesterol). 964

Certification of soybean seeds. See Seed Certification (Soybeans)
Ceylon. See Asia, South–Sri Lanka
Checkoff programs (state and national). See American Soybean
Association (ASA)–Checkoff Programs
Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such as
Peanut / Groundnut Cheese, Almond Cheese, etc.). 217, 493

Carbohydrates–Glycemic Index and Glycemic Load. 1078
Cheese, cream. See Soy Cream Cheese
Cardiovascular Disease and Diet Therapy, Especially Heart Disease
and Stroke, But Including Cholesterol Reduction, and Hypertension
(High Blood Pressure). Soy Is Not Always Mentioned. 977

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives
Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Cargill, Inc. (Minneapolis, Minneapolis). 334, 392, 727, 762, 957,
1258
Caribbean. See Latin America–Caribbean

Chemical / Nutritional Composition or Analysis (Of Seeds,
Plants, Foods, Feeds, Nutritional Components, for Animals (Incl.
Humans)). 18, 23, 32, 34, 47, 51, 56, 57, 58, 65, 67, 102, 112, 118,
123, 125, 128, 171, 174, 181, 243, 282, 294, 308, 314, 617, 981,
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985, 987, 1009

Doufu (W.-G. Ch’ou Toufu)

Chemistry and Soils, Bureau. See United States Department
of Agriculture (USDA)–Bureau of Agricultural and Industrial
Chemistry

Chronology / Timeline. 8, 368, 424, 562, 604, 707, 755, 808, 852,
967, 1172, 1183, 1206, 1224, 1245, 1336

Chemurgy, the Farm Chemurgic Movement, and the Farm
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler
McMillen, William J. Hale, and Francis P. Garvan). 126, 194, 264,
716

Chufa / Chufas (Cyperus esculentus). Also Called Earth Almond,
Tiger Nuts/Tigernut, Nut Grass, Ground Almond, Hognut, Earth
Nut, Rush Nut, Zulu Nut. French: Voandzou, Souchet. German:
Erdmandel. Italian: Cipero comestible. 125
Chungkook-Jang. See Natto, Korean-Style–Chungkook-Jang /
Chung Kook Jang / Chungkuk Jang

Chenopodium quinoa Willd. See Quinoa
Chiang, soybean (from China). See Jiang–Chinese-Style Fermented
Soybean Paste

Cicer arietinum. See Chickpeas or Garbanzo Beans
Civil War in USA (1861-1865). 177, 836

Chicago Board of Trade (CBOT, organized in April 1848). 130, 991
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. 151
Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous. 37, 125, 137,
187, 347, 357, 409, 490, 576, 577, 625, 642, 863, 1099, 1186, 1301
Chico-San Inc. (Chico, California). Maker of Macrobiotic and
Natural Foods. Founded in March 1962. 357, 405, 408, 481, 574,
581
Child Haven International (Headquarters: Maxville, Ontario,
Canada). Founded by Fred and Bonnie Cappuccino in 1985. Homes
in India, Bangladesh, Nepal and Tibet. 1313, 1317

Claim or Claims of Health Benefits–Usually Authorized by the U.S.
Food and Drug Administration (FDA). 1136, 1138, 1145, 1149,
1154, 1179, 1183, 1192, 1214, 1264
Cleaning soybean seeds. See Seed Cleaning–Especially for Food or
Seed Uses
Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk,
Rice Milk, etc. 327, 345, 372, 491, 541, 576, 577, 616, 652, 1067,
1225
Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually
Contains Soy). 414, 435, 599
Coffee Substitutes or Adulterants, Non-Soy–Usually Made from
Roasted Cereals, Chicory, and / or Other Legumes. 54, 92, 137,
187, 405, 461, 467, 1029, 1055
Coffee, soy. See Soy Coffee

China. See Asia, East–China

Cognitive / Brain Function. Including Alzheimer’s Disease. 1183

Chinese Medicine, Traditional, Including Heating-Cooling or HotCold Foods and Medicines. 2, 3, 4, 5, 11, 13, 340

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

Chinese Overseas, Especially Work with Soy (Including Chinese
from Taiwan, Hong Kong, Singapore, etc.). 33, 34, 54, 66, 314, 420,
514, 515, 533, 568, 589, 794, 811

Combines. Also called the Combined Harvester-Thresher in the
1920s and 1930s (Combine). 68, 75, 76, 121, 177, 297, 832

Chinese Soybean Types and Varieties–Early, with Names. 16
Chinese restaurants outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China
Chocolate substitute made from roasted soybeans. See Soy
Chocolate
Cholesterol. See Carbohydrates–Effects of Dietary Carbohydrates
(Especially Fiber and Saponins) on Blood Lipids (Especially
Cholesterol), Protein–Effects on Blood Lipids
Chou doufu. See Tofu, Fermented–Stinky Tofu (pinyin: Chou

Commercial Soy Products–New Products, Mostly Foods. 84, 85,
111, 131, 135, 141, 147, 150, 156, 166, 186, 190, 193, 195, 206,
215, 216, 245, 247, 248, 249, 250, 251, 252, 258, 261, 263, 275,
279, 305, 307, 337, 338, 341, 349, 358, 359, 365, 366, 376, 380,
382, 383, 398, 404, 406, 407, 416, 425, 426, 427, 433, 437, 438,
442, 459, 460, 479, 480, 488, 502, 523, 530, 531, 532, 543, 549,
552, 553, 554, 580, 582, 583, 595, 605, 607, 620, 621, 647, 648,
649, 654, 655, 656, 657, 658, 663, 675, 676, 681, 682, 684, 690,
694, 697, 699, 708, 709, 719, 723, 746, 747, 748, 749, 775, 776,
778, 780, 781, 783, 784, 789, 791, 792, 795, 796, 803, 811, 812,
813, 814, 815, 816, 817, 818, 821, 824, 828, 833, 835, 839, 840,
847, 854, 855, 856, 857, 858, 859, 860, 867, 873, 884, 888, 893,
894, 903, 908, 912, 913, 916, 917, 922, 923, 924, 925, 926, 927,
928, 929, 952, 970, 979, 980, 1001, 1002, 1003, 1004, 1006, 1014,
1026, 1027, 1037, 1044, 1045, 1051, 1061, 1064, 1075, 1076, 1077,
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1096, 1102, 1103, 1126, 1127, 1129, 1130, 1131, 1134, 1135, 1142,
1147, 1150, 1151, 1152, 1154, 1155, 1159, 1160, 1161, 1164, 1174,
1175, 1185, 1191, 1193, 1194, 1198, 1201, 1213, 1214, 1215, 1216,
1218, 1219, 1226, 1234, 1235, 1248, 1249, 1250, 1255, 1291, 1299,
1318, 1325, 1326
Commercial soy products–earliest. See Historical–Earliest
Commercial Product
Commercial tofu. See Tofu Production–How to Make Tofu on a
Commercial Scale
Component / value-based pricing of soybeans. See Seed Quality
Composition of soybeans, soyfoods, or feeds. See Chemical /
Nutritional Composition or Analysis
Computerized Databases and Information Services, Information or
Publications About Those Concerning Soya. 360, 930, 936, 1082,
1123
Concentrated soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Concerns about the Safety, Toxicity, or Health Benefits of Soy in
Human Diets. 1046, 1223, 1311
Condensed soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)

1125, 1133, 1145, 1148, 1156, 1162, 1163, 1169, 1186, 1189, 1190,
1192, 1195, 1197, 1199, 1202, 1208, 1212, 1225, 1229, 1230, 1231,
1238, 1243, 1257, 1259, 1261, 1262, 1263, 1266, 1267, 1268, 1271,
1293, 1294, 1296, 1301, 1302, 1308, 1319
Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers. 44, 162, 244, 248, 281, 427, 511,
588, 589, 659, 727, 761, 771, 773, 836, 930, 935, 966, 1030, 1052,
1158, 1172, 1276, 1336
Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn
Germ Oil, Meal, Starch, and Gluten. 18, 40, 41, 44, 46, 51, 52, 55,
56, 59, 61, 63, 68, 75, 76, 121, 152, 212, 233, 234, 244, 264, 316,
327, 328, 344, 367, 372, 405, 413, 431, 449, 462, 493, 510, 514,
532, 538, 568, 589, 642, 688, 692, 798, 800, 849, 890, 988, 1020,
1032, 1045, 1067, 1099, 1100, 1113, 1140, 1151, 1157, 1207, 1245,
1286, 1335
Cornell University (Ithaca, New York), and New York State
Agric. Experiment Station (Geneva, NY)–Soyfoods Research &
Development. 230, 246, 259, 265, 314, 327, 331, 348, 361, 372,
373, 413, 513, 585, 650, 692, 1058, 1082, 1083
Cottage cheese. See Dairylike Non-dairy Soy-based Products
Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil,
Cake, and Meal. 44, 69
Cottonseed Flour. Previously Spelled Cotton-Seed Flour. 212, 282

Conservation of soils. See Soil Science–Soil Conservation or Soil
Erosion

Cottonseed Meal and Cake (Defatted). Previously Spelled CottonSeed Cake. 18, 121, 1067

Cookbooks, macrobiotic. See Macrobiotic Cookbooks
Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks
Cookbooks, vegetarian. See Vegetarian Cookbooks

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil.
39, 125, 212, 369, 1067
Cottonseeds / Cotton Seeds–Etymology of These Terms and Their
Cognates/Relatives in English. 18

Cookery, Cookbooks, and Recipes–Mostly Using Soy, Mostly
Vegetarian. See also: the Subcategories–Vegetarian Cookbooks,
Vegan Cookbooks. 33, 37, 46, 47, 48, 49, 51, 52, 67, 105, 106, 115,
116, 123, 128, 130, 139, 140, 143, 144, 151, 152, 160, 169, 173,
176, 178, 180, 185, 187, 188, 189, 196, 200, 210, 211, 217, 218,
220, 221, 223, 231, 232, 235, 236, 237, 238, 240, 242, 243, 244,
253, 255, 259, 264, 269, 271, 272, 273, 281, 282, 287, 290, 294,
295, 301, 303, 311, 314, 317, 325, 327, 331, 332, 336, 340, 344,
345, 346, 347, 350, 357, 362, 370, 371, 375, 384, 385, 387, 389,
390, 394, 395, 400, 408, 409, 410, 412, 417, 418, 420, 421, 428,
430, 432, 444, 446, 451, 455, 456, 457, 458, 461, 465, 467, 468,
472, 474, 476, 483, 484, 485, 486, 487, 490, 491, 492, 493, 495,
496, 498, 499, 510, 511, 512, 513, 518, 519, 525, 534, 535, 537,
540, 542, 544, 548, 556, 557, 558, 559, 560, 561, 562, 564, 565,
569, 570, 576, 577, 578, 581, 592, 596, 597, 600, 609, 610, 611,
615, 616, 618, 619, 622, 636, 641, 650, 651, 652, 653, 672, 679,
686, 688, 689, 695, 701, 711, 712, 725, 750, 754, 763, 774, 785,
787, 788, 805, 838, 841, 846, 861, 864, 865, 872, 886, 887, 890,
891, 895, 899, 904, 942, 944, 953, 960, 965, 969, 972, 978, 1012,
1028, 1036, 1042, 1043, 1048, 1050, 1052, 1053, 1054, 1056, 1080,
1082, 1083, 1084, 1085, 1087, 1090, 1095, 1099, 1110, 1111, 1123,

Cover Crop, Use of Soybeans as. See also: Intercropping. 315
Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly
spelled Cow Pea. Also called Blackeye Pea, Pea Bean, Yardlong
Cowpea. Chinese: Jiangdou. Previous scientific names: Vigna
sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), Vigna
Katiang (1889). 2, 19, 36, 37, 48, 50, 53, 55, 58, 67, 76, 210, 558,
576, 577, 874, 1336
Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed. 18, 67, 68
Crayons. See Candles, Crayons, and Soybean Wax
Cream Cheese. See Soy Cream Cheese
Cream, sour, alternative. See Sour Cream Alternatives
Cream, soymilk. See Soymilk Cream
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Creamer or soy cream for coffee. See Coffee Creamer / Whitener
Crop Rotation Using Soybean Plants for Soil Improvement. 18, 58,
264, 315

Including Possible Deceptive / Misleading Labeling, Advertising,
etc. See also: Adulteration
Deforestation in Brazil. See Latin America–South America–Brazil,
Deforestation in

Cropping Systems: Intercropping, Interplanting, or Mixed Cropping
(Often Planted in Alternating Rows with Some Other Crop). 55, 59,
63, 69, 75, 76, 253, 292, 297, 470, 551, 608, 685, 863

Degussa. See Lucas Meyer GmbH (Hamburg, Germany)

Cubbison, Sophie (1890-1982), and the Cubbison Cracker Co. of
Los Angeles, California. 137, 167, 192

Delsoy Products, Inc. (Dearborn, Michigan). Soy Protein Company.
Renamed Whitehouse Products in 1963. Purchased by C.J. Christoff
& Sons in 1983 (Lowell, Michigan). Renamed Chadalee Farms,
Inc. 599

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne,
Indiana)
Cultural Practices, Cultivation & Agronomy (Including Crop
Management, Erosion, Planting, Seedbed Preparation, Water
Management / Irrigation). 17, 40, 44, 45, 52, 53, 55, 57, 59, 60, 67,
70, 74, 108, 112, 118, 121, 132, 151, 174, 177, 210, 219, 226, 253,
254, 270, 288, 297, 315, 560, 608, 720, 786, 864
Cultures of nitrogen fixing bacteria for soybeans. See Nitrogen
Fixing Cultures
Curds Made from Soymilk (Soft, Unpressed Tofu) as an End
Product or Food Ingredient (Oboro, Daufu-fa, Doufu-hua, Doufuhwa, Douhua, Doufu-nao, Fu-nao, Toufu-hwa, Tow-foo-fah). 483,
484, 565, 701, 984, 1123, 1195, 1268, 1296
Cyperus esculentus. See Chufa. Also Called Earth Almond, Tiger
Nuts, etc.

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)
Detection of soy proteins. See Soy Proteins–Detection
Detergents or soaps made from soy oil. See Soaps or Detergents
DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany). 655,
727, 1141
Developing nations. See Third World
Development, sustainable. See World Problems–Sustainable
Development and Growth
Diabetes and Diabetic Diets. 33, 37, 41, 42, 43, 49, 55, 65, 110,
112, 118, 123, 124, 132, 151, 165, 166, 167, 185, 187, 264, 1012,
1019, 1078
Diamond, Holton W. “Rex”. 599

Dairy alternative, rice based. See Rice Milk Products–Ice Creams
Dairy alternatives (soy based). See Coffee Creamer / Whitener
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese,
Soy Puddings, Custards, Parfaits, or Mousses, Soy Yogurt, Soymilk,
Soymilk, Fermented, Soymilk, Fermented–Soy Kefir, 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. 110, 483,
484, 555, 944, 1296
Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan
Daitokuji Fermented Black Soybeans–from Japan. In Japan called
Daitokuji Natto or Daitoku-ji Natto. 483, 485, 669, 1296
Davis, Adelle (1904-1974). Author and Health Foods Advocate.
212, 282
Dawa-dawa. See Natto–Soybean Dawa-dawa
Deceptive or misleading labeling or products. See Unfair Practices–

Diesel Fuel, SoyDiesel, Biodiesel, or Artificial Petroleum (Made
from Methyl Esters of Soybean Oil). 1067, 1224, 1278
Diesel, soy. See National Biodiesel Board
Diet and Breast Cancer Prevention (Soy May Not Be Mentioned).
949, 967, 968, 977, 989, 1018, 1028, 1071, 1078, 1099, 1109, 1110
Diet and Prostate Cancer Prevention (Soy May Not Be Mentioned).
967, 989, 1078, 1099, 1109
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.
140, 151, 235, 244, 246, 262, 269, 274, 428, 474, 483, 484, 565,
576, 577, 581, 668, 669, 693, 701, 722, 727, 762, 798, 973, 982,
993, 1052, 1073, 1087, 1088, 1094, 1100, 1110, 1115, 1123, 1195,
1268, 1296
Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See
also: Nematode Disease Control. 67, 95, 132, 177, 254, 264, 278,
297, 492, 720, 864, 972
Diseases, pests, and other types of injury, plant protection from. See
Plant Protection from Diseases, Pests and Other Types of Injury
(General)
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District of Columbia. See United States–States–District of
Columbia
Documents with More Than 20 Keywords. 2, 3, 8, 17, 18, 19, 22,
23, 24, 30, 32, 34, 37, 39, 40, 42, 44, 46, 47, 51, 52, 54, 55, 56, 57,
58, 59, 63, 65, 67, 68, 69, 70, 72, 75, 76, 77, 83, 86, 91, 94, 95, 105,
108, 109, 110, 112, 118, 121, 123, 124, 125, 132, 137, 143, 151,
152, 162, 167, 171, 175, 176, 177, 181, 187, 192, 199, 210, 212,
220, 221, 234, 235, 243, 244, 259, 264, 274, 278, 281, 282, 292,
297, 298, 302, 311, 314, 315, 323, 326, 327, 328, 331, 332, 333,
340, 347, 350, 351, 354, 355, 357, 360, 362, 367, 405, 408, 412,
414, 417, 430, 431, 455, 456, 462, 464, 468, 474, 481, 483, 484,
489, 491, 492, 493, 513, 514, 539, 547, 555, 557, 558, 559, 564,
565, 568, 574, 576, 577, 581, 589, 593, 599, 609, 617, 625, 628,
630, 642, 646, 651, 652, 668, 669, 670, 686, 687, 688, 692, 693,
700, 701, 704, 716, 722, 725, 727, 728, 760, 762, 786, 788, 798,
805, 809, 832, 849, 897, 902, 906, 907, 911, 915, 930, 935, 936,
949, 957, 961, 966, 967, 968, 969, 972, 973, 974, 981, 982, 984,
990, 992, 993, 995, 999, 1018, 1019, 1032, 1050, 1052, 1067, 1073,
1084, 1085, 1087, 1088, 1089, 1092, 1094, 1099, 1100, 1110, 1115,
1123, 1133, 1141, 1156, 1183, 1186, 1189, 1192, 1195, 1197, 1206,
1211, 1224, 1230, 1245, 1254, 1257, 1263, 1268, 1272, 1286, 1296,
1301, 1336
Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food /
Petfood. 259, 513, 560, 1007, 1206
Domestic Science / Home Economics Movement in the United
States. 42, 44, 49
Domestication of the soybean. See Origin, Domestication, and
Dissemination of the Soybean (General)
Dorsett, Palemon Howard (1862-1943, USDA). 77, 80, 81, 82, 83,
87, 88, 89, 90, 92, 95, 96, 97, 151, 257
Dorsett-Morse Expedition to East Asia (1929-1931). 77, 80, 81, 82,
83, 87, 88, 89, 90, 92, 95, 96, 97, 98, 151, 199, 257
Douchi or doushi or dow see or dowsi. See Fermented Black
Soybeans
Drackett Co. (The) (Cincinnati and Sharonville [or Evendale],
Ohio). 599, 716

Earliest articles on soy in major magazines and newspapers. See
Media–Earliest Articles on Soy
Earliest commercial soy products. See Historical–Earliest
Commercial Product
Earliest document seen... See Historical–Earliest Document Seen
Ecology (“The Mother of All the Sciences”) and Ecosystems. 455,
899, 953, 966, 990, 1016
Economics of soybean production and hedging. See Marketing
Soybeans
Edamamé. See Green Vegetable Soybeans, Green Vegetable
Soybeans–Edamamé
Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and
American Soy Products (Saline, Michigan; Founded Aug. 1986).
402, 404, 416, 761, 872, 936, 973, 1184, 1206
Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See
Solnuts B.V.
Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans
Edmondson, J.B. “Ben” (1846-1929). Soybean Pioneer in Indiana,
and in Hendricks County, Indiana. 1157
Efficiency of animals in converting feeds into human foods. See
Feeds–Efficiency
Efficiency of plants vs. animals in producing food. See
Vegetarianism–Efficiency of Plants... in Producing Food
Egypt. See Africa–Egypt
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). 220, 221, 282, 371, 405, 479, 481, 513, 574, 594
Embargoes, tariffs, duties. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums

Dried yuba sticks. See Yuba–Dried Yuba Sticks
Energy bars. See Bars–Energy Bars or Nutrition Bars Made with
Soy

Dried-frozen tofu. See Tofu, Frozen or Dried-Frozen
Drying of soybeans. See Storage of Seeds

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel,
Biodiesel, or Artificial Petroleum

DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology
Division
DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont
Agricultural Enterprise / Products (Wilmington, Delaware).
Formerly spelled Du Pont. 1141, 1245

England. See Europe, Western–United Kingdom
Environmental Issues, Concerns, and Protection (General, Including
Deep Ecology, Pollution of the Environment, Renewable Energy,
etc.). See also Global Warming / Climate Change, and Water Use.
168, 548

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 540

Environmental issues, concerns, and protection. See Vegetarianism,
the Environment, and Ecology
Enzyme active soy flour. See Soy Flour, Grits, and Flakes–Enzyme
Active
Enzymes–Commercial Enzyme Preparations Used in
Making Soyfoods by Hydrolyzing or Modifying Soy Protein,
Carbohydrates, or Lipids (Including Phosphatides). 372, 414, 851

Europe–European Union (EU) or European Economic Community
(EEC; also known as the Common Market), renamed the European
Community (Headquarters: Brussels, Belgium). 957
Europe, Eastern–Belarus (Formerly Byelorussian SSR, a Soviet
Republic from 1922 to Dec. 1991). Named Belorussia, Byelorussia,
or White Russia before 1991. 1104
Europe, Eastern–Bulgaria. 181, 281, 297

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called
Lipoxidase) and Its Inactivation. 414, 454, 515, 748, 749, 911, 930,
995, 996, 997, 1067, 1100

Europe, Eastern–Croatia (Hrvatska; Declared Independence from
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and
Rijeka (formerly Fiume)). 181, 281

Enzymes in Soybean Seeds–Other. 67, 69, 259, 968

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). 17, 18, 19, 72

Enzymes in Soybean Seeds–Urease and Its Inactivation. 33, 69, 995
Equipment for Soybean Processing (Not Including Farm
Machinery). 800
Equipment for making soymilk. See Soymilk Equipment

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”]). 72,
171, 297

Equipment for making tofu. See Tofu Equipment
Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline
and Michio Kushi in Boston. Merged with U.S. Mills in 1986. 376,
459, 481, 526, 581, 955, 956
Erewhon–Los Angeles / West / West Coast. Established Sept.
1969. Purchased from Erewhon (Boston) by John Fountain & John
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken
Up and Re-Sold in 1979. Part Became Erewhon West. 574, 955
Erosion of soils. See Soil Science–Soil Conservation or Soil
Erosion

Europe, Eastern–Hungary (Magyar Köztársaság). 17, 18, 19, 67,
181, 281, 297, 940
Europe, Eastern–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Eastern European country. 17
Europe, Eastern–Introduction of Soybeans to. Earliest document
seen concerning the cultivation of soybeans in a certain Eastern
European country. 17
Europe, Eastern–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Eastern
European country. 17

Essene Traditional Foods (Philadelphia, Pennsylvania). 955
Europe, Eastern–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain Eastern European country. 17

Estrogens in plants. See Phytoestrogens
Ethanol (ethyl alcohol). See Solvents
Etymology of the Word “Soy” and its Cognates / Relatives in
English. 1018
Etymology of the Word “Soyfoods” and its Cognates / Relatives in
Various Languages. 165, 576, 577, 762
Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages. 18, 19, 22, 24, 39, 44,
45, 46, 63, 67, 78, 112, 118, 145, 171, 254, 264, 300, 315, 328, 668,
669, 930
Etymology. See the specific product concerned (e.g. soybeans, tofu,
soybean meal, etc.)
Euronature (Paris, France). See Lima N.V. / Lima Foods (SintMartens-Latem, Belgium; and Mezin, France)

Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991).
1104
Europe, Eastern–Poland. 17, 18, 19, 67, 181, 297
Europe, Eastern–Romania (Including Moldavia and Bessarabia until
1940-44). Also spelled Rumania. 181, 281, 297
Europe, Eastern–Russia (Russian Federation; Formerly Russian
SFSR, a Soviet Republic from 1917 to Dec. 1991). 30, 69, 72, 140,
162, 181, 1104
Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern
Part of Czechoslovakia from 1918 until 1 Jan. 1993). 171
Europe, Eastern–Slovenia (Slovenija; Declared Independence from
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Yugoslavia on 21 June 1991). 181
Europe, Eastern–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 274
Europe, Eastern–USSR (Union of Soviet Socialist Republics or
Soviet Union; called Russia before 1917. Ceased to exist in Dec.
1991). 67, 69, 140, 162, 181, 264, 297, 568
Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a
Soviet Republic from 1917 to Dec. 1991). 33, 181, 1104
Europe, Eastern–Yugoslavia. Composed of Serbia and Montenegro
from 17 April 1992 to 13 March 2002. From 1918-1991
included the 6 Republics of Serbia / Servia, Croatia, Bosnia and
Herzegovina, Slovenia, Macedonia, and Montenegro. Included
Carnaro, Fiume / Rijeka / Rieka 1947-1992; Formerly Also Spelled
Jugoslavia. See also Serbia and Montenegro. 181, 281, 297

Europe, Western–Ireland, Republic of (Éire; Also Called Irish
Republic). 695, 1279
Europe, Western–Italy (Repubblica Italiana). 57, 67, 69, 94, 181,
264, 371, 686, 915, 957
Europe, Western–Luxembourg, Grand Duchy of (Occasionally
spelled Luxemburg). 682
Europe, Western–Netherlands, Kingdom of the (Koninkrijk der
Nederlanden), Including Holland. 67, 69, 181, 264, 281, 288, 297,
389, 492, 494, 522, 549, 601, 683, 697, 727, 748, 749, 760, 781,
783, 794, 798, 815, 826, 842, 860, 876, 882, 902, 906, 907, 908,
909, 920, 921, 929, 931, 932, 933, 934, 946, 950, 951, 958, 969,
973, 983, 984, 991, 1141, 1206
Europe, Western–Norway, Kingdom of (Kongeriket Norge). 264

Europe, Western–Austria (Österreich). 17, 18, 19, 67, 69, 72, 181,
281, 287, 289, 297, 464, 494, 898, 1190

Europe, Western–Portugal (República Portuguesa; Including Macao
/ Macau {Until 1999} and the Azores). 12, 132, 957, 1018, 1100

Europe, Western–Belgium, Kingdom of. 67, 264, 464, 469, 727,
902, 906, 907, 915, 932, 935, 967, 973, 1141

Europe, Western–Scotland (Part of United Kingdom since 1707).
151, 727

Europe, Western–Denmark (Danmark; Including the Province of
Greenland [Kalaallit Nunaat]). 67, 69, 181, 223, 264, 727, 1141

Europe, Western–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses. 274, 281

Europe, Western–France (République Française). 25, 33, 34, 55, 65,
67, 69, 72, 122, 132, 161, 171, 174, 181, 182, 219, 224, 226, 243,
253, 254, 272, 273, 281, 360, 467, 469, 687, 688, 709, 727, 786,
798, 873, 888, 900, 915, 932, 935, 938, 957, 970, 973, 1100, 1141,
1215, 1224, 1263, 1296, 1318

Europe, Western–Spain, Kingdom of (Reino de España). 69, 132,
264, 278, 494, 801, 957, 1100

Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990). 12, 18, 19, 23, 26, 32, 67, 69, 72,
92, 94, 107, 171, 181, 264, 289, 314, 454, 464, 494, 511, 655, 682,
684, 686, 727, 788, 798, 802, 812, 821, 836, 857, 915, 916, 920,
922, 923, 924, 925, 926, 927, 928, 935, 938, 948, 950, 957, 973,
1080, 1100, 1141

Europe, Western–Switzerland (Swiss Confederation). 47, 67, 69,
72, 161, 171, 181, 494, 675, 676, 727, 792, 907, 915, 932, 948, 958,
973, 983, 1141, 1296

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or
Epeiros). 181, 264, 281, 494
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Western European country.
132
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning the cultivation of soybeans in a certain Western
European country. 132
Europe, Western–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Western
European country. 132
Europe, Western–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain Western European country. 132

Europe, Western–Sweden, Kingdom of (Konungariket Sverige). 67,
69, 181, 264, 297, 727

Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel Islands,
Isle of Man, Gibraltar). 24, 65, 67, 69, 99, 112, 131, 151, 261, 262,
264, 308, 309, 352, 355, 362, 414, 433, 474, 494, 543, 556, 572,
586, 606, 611, 626, 641, 648, 649, 663, 695, 727, 746, 814, 915,
935, 957, 966, 973, 984, 1141, 1165
Europe, Western. 30, 42, 57, 86, 91, 297, 514, 568, 666, 667, 727,
760, 1179, 1183
Europe, soyfoods associations in. See Soyfoods Associations in
Europe
Europe, soyfoods movement in. See Soyfoods Movement in Europe
Exercise. See Physical Fitness, Physical Culture, and Exercise
Expellers. See Soybean Crushing–Equipment–Screw Presses and
Expellers
Experiment stations (state) in USA. See Agricultural Experiment
Stations in the United States
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Explosives Made from Glycerine–Industrial Uses of Soy Oil as a
Non-Drying Oil. 68

types of animals. See The type of animal–chickens, pigs, cows,
horses, etc.

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

Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean
Plants, Foliage and Immature Seed Included). 32, 44, 55, 63, 67, 70,
75, 76, 86, 91, 259, 297, 1067

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

Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging.
44, 55, 67, 86, 91, 108, 109, 112, 118, 162

Extruder / Extrusion Cooker Manufacturers–Wenger International,
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech,
Inc. 593, 704, 727

Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging
Down / Off, Pasturing Down, Grazing Down, Lambing Down / Off,
and Sheeping-Down / Off. 55, 59, 61, 63, 67, 68, 70, 86, 91, 109,
1336

Extruders and Extrusion Cooking, Low Cost–Including Triple “F”
Inc., Insta-Pro International, Soy Innovations International, and
Heartland Agri Partners, LLC. 800, 845, 1172
Extruders and Extrusion Cooking: Low Cost Extrusion Cookers
(LECs). 589, 593, 704, 914
Extruders, Extrusion Cooking, and Extrusion Cookers. See also
Low Cost Extrusion Cookers (LEC / LECs). 354, 360, 396, 414,
449, 538, 567, 593, 632, 646, 845, 851, 936, 995, 1067
FAO. See United Nations (Including UNICEF, FAO, UNDP,
UNESCO, and UNRRA) Work with Soy

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a
Silo. 44, 55, 60, 61, 63, 67, 86, 91, 108, 109, 112, 118, 142, 162,
281, 308
Feeds / Forage from Soybean Plants–Soilage and Soiling (Green
Crops Cut for Feeding Confined Animals). 44, 67, 86, 91, 109
Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and
Chemical Composition. 18, 19, 32, 75, 76, 86, 91, 97, 132, 281,
308, 351
Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including
Forage, Fodder {Green Plants}, or Ground Seeds). 2, 18, 19, 24, 40,
42, 45, 52, 58, 59, 65, 69, 174, 204, 225, 226, 243, 287, 470, 560,
863

Faba bean or fava bean. See Broad Bean (Vicia faba)
Family history. See Genealogy and Family History
Fantastic Foods, Inc. (Petaluma, California). 1184

Feeds Made from Soybean Meal (Defatted). 32, 42, 55, 69, 296,
355, 506, 863

Farm (The) (Lanark, ONT, Canada). See Plenty Canada
Farm (The) (Summertown, Tennessee). See also Soyfoods
Companies (USA)–Farm Food Co. 456, 468, 514, 535, 557, 559,
581, 686, 762, 891, 915, 1084, 1211
Farm Food Co. (San Rafael, then San Francisco, California), Farm
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of
Hain Food Group (Uniondale, New York). Merged with Barricini
Foods on 31 May 1985. Acquired by 21st Century Foods from
Barracini Foods in mid-1993. 557, 559, 581, 686, 915, 1141
Farm machinery. See Tractors
Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of
Soy Oil. 1067
Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn
Natural Foods. 146, 147, 151, 167, 235, 337, 356, 405, 406, 409,
417, 455, 481, 574, 589, 692, 712
Feeds–Efficiency of Animals in Converting Feeds into Human
Foods. 287, 483, 484, 576, 577, 701, 1123, 1195, 1268, 1296
Feeds–Soybeans, soybean forage, or soy products fed to various

Feminization. See Reproduction / Reproductive, Fertility, or
Feminization Problems
Fermented Black Soybean Extract (Shizhi / Shih Chih), and
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu.
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also
Black Bean Sauce. 3, 4, 317, 669
Fermented Black Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 278, 325, 491
Fermented Black Soybeans–Whole Soybeans Fermented with
Salt–Also called Fermented Black Beans, Salted Black Beans,
Salty Black Beans, Black Fermented Beans, Black Beans, Black
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans,
Preserved Black Beans or Preserved Chinese Black Beans. In
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih,
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si,
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto,
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi /
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Taodji, or Tao-djie. 1, 3, 4, 5, 8, 11, 13, 16, 67, 105, 278, 288, 292, 298,
317, 325, 326, 340, 360, 463, 483, 484, 485, 489, 491, 497, 514,
533, 565, 630, 669, 670, 671, 687, 689, 701, 703, 725, 728, 755,
760, 764, 911, 1032, 1123, 1186, 1195, 1254, 1263, 1268, 1293,
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1296
Fermented Black Soybeans–from The Philippines–Tau-si, Tausi,
Tao-si, Taosi. 278, 288, 669, 760

Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy
Protein Isolates). 964, 984
Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other
Uses of Soybean Hulls. 56, 67, 867, 911, 920, 923, 929, 946, 964,
995, 1032

Fermented Black Soybeans from Japan–Kuki. 1, 8
Fermented Black Soybeans from Japan–Other Names (Tera Natto,
Shiokara Natto, Jofukuji Natto). 1, 8, 725
Fermented Soyfoods and Their Fermentation (General). See also:
Microbiology and Bacteriology–History of Early Discoveries. 23,
26
Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi. 34, 77,
181, 340, 469, 514, 568, 577, 592, 880, 881, 899, 1017

Fiber, Soy–Bran–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 56, 67, 920
Fiber, Soy–General, for Food Use (Specific Type Unknown). 137,
692
Fiber. See Carbohydrates–Dietary Fiber
Fibers (Artificial Wool or Textiles Made from Spun Soy Protein
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial
Uses of Soy Proteins. 555, 599, 1067

Fermented tofu. See Tofu, Fermented
Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thuanao

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfish, and
Other Seafood-like Products
Fitness. See Physical Fitness, Physical Culture, and Exercise

Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) in
Oct. 1987. European crushing operations renamed Cereol on 1 Jan.
1990. Cereol acquired by Bunge in April 2003. 915, 957, 984, 1224
Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for
the Soil
Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders
of Soybeans (Including Chlorosis). 44, 55, 234, 254, 297
Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates
/ Relatives in Various Languages. 22, 51, 123, 181, 303, 370, 389,
456, 972
Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value
Added Uses (Not Including Livestock Feeds) and Solutions to
Disposal Problems. 54, 483, 484, 1089, 1296
Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue,
Dou-fu-zha (Pinyin). 22, 47, 51, 54, 58, 67, 86, 91, 123, 143, 152,
169, 181, 220, 221, 244, 255, 303, 314, 320, 327, 345, 347, 370,
372, 385, 389, 408, 430, 456, 468, 483, 484, 485, 492, 493, 511,
514, 534, 542, 548, 557, 558, 559, 560, 561, 565, 568, 569, 576,
577, 581, 592, 625, 629, 650, 651, 659, 686, 695, 696, 701, 703,
725, 750, 754, 761, 767, 774, 788, 805, 809, 823, 911, 949, 953,
972, 993, 1032, 1036, 1050, 1052, 1058, 1067, 1073, 1079, 1080,
1084, 1085, 1087, 1089, 1099, 1123, 1156, 1163, 1167, 1195, 1199,
1254, 1268, 1296, 1301

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang
Toufukan / Wuxiang Doufugan)
Flakes, from whole soybeans. See Whole Soy Flakes
Flatulence or Intestinal Gas–Caused by Complex Sugars (As the
Oligosaccharides Raffinose and Stachyose in Soybeans), by Fiber,
or by Lactose in Milk. 56, 372, 851, 963, 1067
Flavor Problems and Ways of Solving Them (Especially Beany OffFlavors in Soy Oil, Soymilk, Tofu, Whole Dry Soybeans, or Soy
Protein Products, and Ways of Masking or Eliminating Them). 17,
33, 49, 54, 56, 107, 123, 124, 140, 145, 160, 234, 280, 281, 287,
297, 314, 315, 343, 369, 372, 414, 431, 469, 509, 544, 618, 625,
659, 873, 935, 1018, 1058
Flax plant or flaxseed. See Linseed Oil, Linseed Cake / Meal, or the
Flax / Flaxseed Plant
Flour, cottonseed. See Cottonseed Flour
Flour, soy. See Soy Flour
Fluoridation of Municipal Drinking Water with Fluorine. 617, 985,
1019
Fodder, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds

Fiber–Presscake, Residue or Dregs from Making Soy Sauce. 26

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

Fiber–Seventh-day Adventist Writings or Products (Especially
Early) Related to Dietary Fiber. 215, 493

Food and Drug Administration (FDA, U.S. Dept. of Health and
Human Services). 573, 617, 707, 793, 808, 964, 985, 1136, 1145,
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1149, 1154, 1156, 1179, 1183, 1214, 1245, 1258, 1294, 1312, 1322
Food and Nutrition Service of USDA. See United States
Department of Agriculture (USDA)–Food and Nutrition Service
(FNS)
Food uses of soybeans in the USA, early. See Historical–Documents
about Food Uses of Soybeans in the USA before 1900

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida). 961, 1210
Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian
Pioneer Worldwide, and in India and England. 603, 823
Ganmodoki. See Tofu, Fried
Gas, intestinal. See Flatulence or Intestinal Gas

Food uses of soybeans, breeding for. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans
for Food Uses

Gene banks. See Germplasm Collections and Resources, and Gene
Banks

Foodservice and Institutional Feeding or Catering, Including
Quantity or Bulk Recipes. 538, 589, 615, 753, 850, 905, 961, 1018,
1029, 1030, 1055, 1069

Genealogy and Family History. See Also: Obituaries, Biographies.
1, 8, 16, 24, 30, 67, 171, 308, 333, 367, 483, 484, 555, 637, 701,
788, 838, 960, 969, 1123, 1195, 1268, 1286, 1296

Foodservice and institutional feeding or catering. See School Lunch
Program

General Mills, Inc. (Minneapolis, Minneapolis). 354, 419, 511, 964,
1233, 1272

Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds /
Forage from Soybean Plants or Full-Fat Seeds

Genetic Engineering, Biotechnology (Biotech), and Transgenic
Plants. 1067, 1101, 1135, 1140, 1165, 1183, 1295, 1303

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. 115,
116, 117, 124, 126, 129, 139, 151, 171, 175, 176, 191, 194, 197,
211, 213, 264, 286, 331, 333, 371, 505, 555, 570, 599, 716, 759,
832, 870, 871, 962, 969, 1166

Genetics, soybean. See Breeding of Soybeans and Classical
Genetics
GeniSoy Products Co. (Fairfield, California). Including MLO and
Mus-L-On. 1134, 1146, 1154, 1160, 1179, 1214, 1219, 1222
Germany. See Europe, Western–Germany

Foundry cores, binder. See Binder for Sand Foundry Cores
Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943),
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts
(1826-1907). 59, 60, 61, 62, 63, 68, 70, 264, 1157, 1336
France. See Europe, Western–France

Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts
Germplasm Collections and Resources, Gene Banks, and Seed
Stores. 462, 551, 786
Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). See
also: Julian, Percy. 235, 264, 331

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages
Frozen desserts, non-dairy. See Soy Ice Cream

Gluten. See Wheat Gluten
Glycemic Index. See Carbohydrates–Glycemic Index and Glycemic
Load

Frozen tofu. See Tofu, Frozen or Dried-Frozen
Fuller Life Inc. (Maryville, Tennessee). Formerly Sovex Natural
Foods of Collegedale, Tennessee; a Division of McKee Foods Corp.
Name Changed to Blue Planet Foods in 2004. 405, 561
Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods,
or Medicinal Foods. 1067
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. 151, 199, 210, 297, 314
Galactina S.A. (Belp, Switzerland). 727

Glycerine, explosives made from. See Explosives Made from
Glycerine
Glycine javanica or Glycine wightii. See Neonotonia wightii
Glycine soja. See Wild Annual Soybean
Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid
Function and Cause Goiter). 212, 1294
Golbitz, Peter. See Soyatech (Bar Harbor, Maine)
Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)
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Grain Farmers of Ontario (GFO). See Ontario Soybean Growers
(Canada)
Grain Processing Corporation (GPC–Muscatine, Iowa). 800
Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.],
England). Founded in 1899 under the name The International
Health Association Ltd. Renamed Granose Foods Ltd. in 1926.
Acquired by Haldane Foods Group in Jan. 1991. 131, 333, 367,
494, 586, 1286
Granules, from whole soybeans. See Whole Soy Flakes
Grazing green soybean plants. See Feeds / Forage from Soybean
Plants–Pasture, Grazing or Foraging

244, 253, 254, 255, 257, 259, 264, 269, 270, 271, 274, 278, 281,
282, 287, 288, 291, 297, 298, 301, 302, 308, 309, 311, 312, 314,
315, 327, 328, 331, 332, 336, 340, 342, 344, 345, 347, 350, 351,
360, 362, 387, 389, 417, 420, 421, 434, 455, 458, 470, 471, 483,
484, 485, 489, 491, 492, 498, 499, 514, 536, 541, 547, 551, 555,
558, 560, 563, 565, 566, 568, 576, 577, 578, 603, 608, 609, 630,
650, 652, 659, 661, 670, 671, 685, 687, 689, 701, 703, 720, 725,
728, 760, 764, 767, 774, 786, 802, 809, 822, 861, 865, 869, 870,
881, 897, 911, 962, 969, 981, 993, 1041, 1049, 1050, 1052, 1053,
1054, 1058, 1062, 1067, 1073, 1079, 1084, 1085, 1087, 1088, 1092,
1097, 1099, 1100, 1107, 1115, 1123, 1132, 1133, 1136, 1138, 1144,
1145, 1148, 1149, 1156, 1162, 1173, 1178, 1183, 1186, 1187, 1189,
1192, 1195, 1197, 1202, 1208, 1212, 1223, 1228, 1230, 1242, 1244,
1246, 1251, 1252, 1254, 1257, 1262, 1263, 1264, 1265, 1266, 1267,
1268, 1269, 1273, 1280, 1282, 1283, 1284, 1289, 1294, 1296, 1301,
1312, 1320, 1322

Green Manure, Use of Soybeans as, by Plowing / Turning In
/ Under a Crop of Immature / Green Soybean Plants for Soil
Improvement. 67, 80, 83, 108, 112, 118, 297, 315, 328

Green soybeans. See Soybean Seeds–Green

Green Vegetable Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 44, 80, 95, 108, 112,
180, 210, 308, 347, 764

Grilled tofu. See Tofu, Grilled. Japanese-Style

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden
Vegetable or Commercially. 241, 244, 314, 328, 471, 560
Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible
Soybeans, General Information About, Not Including Use As Green
Vegetable Soybeans. 26, 31, 242, 349, 397, 587, 618, 636, 752,
1118

Griffith Laboratories (Chicago and Alsip, Illinois). 593

Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark
Roasted with Dry Heat, Full-Fat) and Grits
Groundnuts. See Peanut, Peanuts
Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K.
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest
International, a Unit of Unilever). 1141
HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

Green Vegetable Soybeans–Leaves of the Soybean Plant Used as
Food or Medicine. Called Huo in Chinese. 2, 3, 287

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

Green Vegetable Soybeans–Marketing of. 1178, 1187
Green Vegetable Soybeans–The Word Edamame (Japanese-Style,
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents. 80, 342, 483, 484,
514, 725, 911, 993, 1050, 1052, 1054, 1067, 1073, 1085, 1087,
1099, 1133, 1138, 1145, 1148, 1156, 1173, 1178, 1183, 1186, 1187,
1197, 1202, 1212, 1223, 1242, 1244, 1246, 1251, 1252, 1257, 1262,
1267, 1269, 1280, 1282, 1283, 1284, 1289, 1296, 1312, 1322
Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or
Edible of Food-Grade Soybeans, General Information About,
Including Use As Green Vegetable Soybeans. 80, 180, 196, 199,
210, 234, 241, 244, 259, 297, 298, 301, 302, 314, 458, 491
Green Vegetable Soybeans Industry and Market Statistics, Trends,
and Analyses–By Geographical Region. 175
Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
Soybeans. 16, 25, 27, 28, 37, 42, 43, 44, 45, 46, 48, 50, 51, 54, 55,
56, 58, 65, 67, 72, 75, 76, 78, 80, 83, 86, 91, 95, 100, 103, 105, 108,
109, 112, 117, 118, 123, 124, 128, 143, 144, 147, 151, 160, 161,
162, 169, 171, 174, 175, 176, 177, 179, 180, 181, 185, 196, 199,
200, 210, 211, 220, 221, 225, 232, 234, 236, 237, 238, 239, 241,

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt
Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodenkultur,
Vienna, Austria). 17, 18, 19, 32, 67, 281, 297
Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of
Illinois). 63, 75, 76
Hain Celestial Group, Inc. (Uniondale, New York). Hain Food
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov.
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods.
137, 167, 187, 304, 305, 306, 307, 431, 464, 481, 559, 574, 581,
686, 1141, 1183, 1206, 1224, 1272
Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire,
England). Including Regular Tofu Co., Realeat Foods, Direct Foods,
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice,
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial
Group in fall 2006. 131, 333, 367, 494, 586, 915, 966, 973, 1141,
1286
Hamanatto / Hamananatto. See Hamanatto Fermented Black
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Soybeans–from Japan

Health food companies in England. See Pitman Health Food
Company

Hamanatto Fermented Black Soybeans–from Japan. In Japan called
Hamanatto or (formerly) Hamananatto. 67, 105, 360, 483, 485, 489,
514, 669, 703, 725, 728, 760, 911, 1032, 1254, 1296

Health foods distributors and wholesalers. See Balanced Foods, Inc.
(New York City, and New Jersey)

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

Health foods manufacturers. See Baker, Bill, Cubbison, Sophie, El
Molino Mills

Harrison, D.W. (M.D.), and Africa Basic Foods (Uganda). 352, 355,
358, 359, 399, 704

Health foods movement in Los Angeles, California. See Baker, Bill,
Carque, Otto, Cubbison, Sophie, Davis, Adelle, El Molino Mills,
Hauser, Gayelord

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. 915, 992
Harvesting and Threshing Soybeans (Including Use of Chemical
Defoliation and Defoliants to Facilitate Harvesting). 52, 55, 67, 68,
75, 76, 95, 112, 118, 226, 264, 278, 297, 302, 443, 560, 832, 972

Heart disease and diet. See Cardiovascular Disease, Especially
Heart Disease and Stroke
Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate
Red Blood Cells). 492

Hawaii. See United States–States–Hawaii

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of
plantain). 11, 555, 1206

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

Henselwerk GmbH (Magstadt near Stuttgart, Germany). 727, 925

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and
Hayes General Technology (Israel). 727, 984

Herbicides. See Weeds–Control and Herbicide Use

Hauser, Gayelord (1895-1984). Health foods pioneer, author, and
lecturer in Los Angeles, California. 137, 143, 231, 271, 294

Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele
Group on 23 June 2006). 727, 815, 907, 934

Healing arts, alternative. See Medicine–Alternative
Health–Domestic science. See Domestic Science / Home
Economics Movement in the United States
Health Foods–Manufacturers. 113, 149, 151, 187, 220, 221, 264,
586

Hexane. See Solvents
Higashimaru. See Soy Sauce Companies (Asia)
Higeta. See Soy Sauce Companies (Asia)

Health Foods Movement and Industry in United Kingdom. 99, 131,
261, 262, 586, 606
Health Foods Movement and Industry in the United States–General
(Started in the 1890s by Seventh-day Adventists). 130, 148, 153,
173, 214, 280, 305, 307, 311, 581, 627
Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s).
125, 137, 149, 151, 167, 187, 192, 231, 264, 282, 304, 306, 331,
375, 420, 512, 579, 770, 1087
Health Valley (Los Angeles, then Montebello, California). Acquired
by Natural Nutrition Group. Acquired by Hain Food Group of
Uniondale, New York, on 18 May 1999. 581
Health and Dietary / Food Reform Movements, especially from
1830 to the 1930s. 333, 367, 704, 1286
Health claims. See Claim or Claims of Health Benefits–Usually
Authorized by the FDA

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods
America Corporation (Los Angeles, California)
Historical–Documents (Published After 1923) About Soybeans or
Soyfoods Before 1900. 310
Historical–Documents about Food Uses of Soybeans in the USA
before 1900. 18, 19
Historical–Documents on Soybeans or Soyfoods Published Before
1900. 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 15, 16, 17, 18, 19, 20,
21, 22, 23, 24, 25, 26, 27, 28
Historical–Documents on Soybeans or Soyfoods Published from
1900 to 1923. 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
Historical–Earliest Commercial Product Seen of a Particular Type
or Made in a Particular Geographic Area. 84, 85, 131, 365, 425,
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1273

Home economics movement. See Domestic Science / Home
Economics Movement in the United States

Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase. 18, 22, 23, 24, 26, 45, 46, 47, 49, 51, 52, 58, 63,
65, 67, 80, 81, 84, 88, 94, 95, 99, 105, 110, 112, 151, 161, 175, 177,
180, 217, 234, 244, 255, 264, 282, 283, 294, 303, 347, 348, 361,
389, 397, 402, 455, 456, 468, 483, 484, 492, 512, 519, 528, 542,
588, 590, 686, 759, 897, 906, 920, 1296, 1301

Homemade fried tofu. See Tofu, Fried, Homemade–How to Make at
Home or on a Laboratory Scale, by Hand
Homemade natto. See Natto, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand

Historical–Earliest Document Seen That Mentions a Particular
Soybean Variety. 199, 210

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

Historical–Earliest Document Seen of a Particular Type. 18, 77

Homemade roasted whole soy flour (kinako). See Roasted Whole
Soy Flour (Kinako), Homemade–How to Make at Home or on a
Laboratory Scale, by Hand

Historical–Earliest Document Seen on a Particular Geographical
Area–a Nation / Country, U.S. State, Canadian Province, or
Continent. 17, 18, 112, 132
Historical–Earliest Document Seen on a Particular Subject. 1, 2,
23, 26, 29, 41, 51, 56, 59, 61, 94, 101, 102, 110, 113, 124, 125, 131,
137, 152, 223, 228, 255, 315, 327, 352, 374, 405, 425, 456, 514,
573, 585, 727
Historical–Earliest Document Seen on a Particular Subject. 3, 4, 30,
33, 39, 54, 56, 57, 69, 72, 73, 98, 108, 181, 230, 295, 764, 765
Historically Important Events, Trends, or Publications. 8, 152, 340,
424, 557, 604, 707, 808, 852, 935, 1183, 1206, 1224, 1245

Homemade soy flour. See Soy Flour, Homemade–How to Make at
Home or on a Laboratory or Community Scale, by Hand
Homemade soymilk. See Soymilk, Homemade–How to Make at
Home or on a Laboratory or Community Scale
Homemade soynut butter. See Soynut Butter, Homemade–How to
Make at Home or on a Laboratory Scale, by Hand
Homemade soynuts. See Soynuts–How to Make at Home or on a
Laboratory Scale, by Hand

History–Chronology. See Chronology / Timeline

Homemade tempeh. See Tempeh, Homemade–How to Make at
Home or on a Laboratory Scale, by Hand

History of the Soybean–Myths and Early Errors Concerning Its
History. 286, 974

Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to
Make at Home or on a Laboratory Scale, by Hand

History. See also Historical–Earliest..., Biography, Chronology /
Timeline, and Obituaries. 6, 8, 30, 32, 39, 54, 65, 67, 69, 70, 75, 76,
77, 108, 119, 171, 181, 220, 221, 243, 264, 265, 293, 297, 302, 332,
347, 350, 351, 355, 368, 397, 414, 430, 463, 464, 468, 483, 484,
492, 533, 538, 546, 555, 558, 562, 565, 576, 577, 579, 589, 593,
599, 636, 638, 659, 666, 667, 693, 695, 701, 704, 722, 727, 755,
760, 762, 763, 764, 765, 774, 794, 801, 850, 876, 899, 900, 909,
931, 932, 933, 934, 939, 940, 950, 953, 955, 959, 965, 967, 969,
973, 988, 995, 1019, 1024, 1063, 1068, 1089, 1091, 1119, 1120,
1123, 1157, 1183, 1195, 1204, 1206, 1209, 1224, 1245, 1268, 1273,
1288, 1296, 1297, 1301, 1309, 1336

Homemade tofu. See Tofu, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand

Hogging down soybeans. See Forage from Soybean Plants–
Hogging Down

Horses, Mules, Donkeys or Asses Fed Soybeans, Soybean Forage,
or Soybean Cake or Meal as Feed. 40, 68

Hoisin / Haisien Sauce. 325, 652, 689, 762, 1186

Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath
Laboratories. See also Soya Corporation of America and Dr.
Armand Burke. 72, 110, 114, 139, 151, 235, 264

Holland. See Europe, Western–Netherlands
Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden).
Soybean Breeder for the Far North. 471
Home Economics, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics

Homemade yuba. See Yuba, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand
Hong Kong. See Asia, East–Hong Kong
Hormones from soybeans. See Sterols or Steroid Hormones
Horse bean. See Broad Bean (Vicia faba)

House Foods America Corporation (Los Angeles, California).
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc. 668,
669, 722, 762, 915, 966, 1141, 1224
Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany),
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern
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Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten,
Germany), and KMK (Kurhessische Molkerei Kassel). 727, 907,
915, 973, 1141
Hulls, soybean, uses. See Fiber, Soy
Human Nutrition–Clinical Trials. 56, 67, 168, 207, 320, 322, 335,
389, 601, 785, 868, 949, 977
Hunger, Malnutrition, Famine, Food Shortages, and Mortality
Worldwide. 483, 484, 498, 576, 577, 701, 829, 1123, 1195, 1268,
1296
Hyacinth Bean. Lablab purpureus (L.) Sweet; formerly Dolichos
lablab. Also Called Bonavist Bean, Egyptian Kidney Bean,
Egyptian Lentil. In South and Southeast Asia Called Lablab Bean.
Chinese–Biandou (W.-G. Pien Tou). 2, 576, 577
Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic
Presses
Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry
and Market Statistics, Trends, and Analyses–By Geographical
Region. 177, 239, 274, 351
Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin.
151, 176, 264, 343, 351, 369, 962, 974, 975
Hydrogenation. See Margarine, Shortening, Trans Fatty Acids,
Vanaspati, also Margarine and Shortening
Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid
Aminos
Hymowitz, Theodore (Soybean Historian and Prof. of Plant
Breeding, Univ. of Illinois). 351
Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy NonDairy Relatives

Illustrations (Often Line Drawings) Published before 1924. See also
Photographs. 9, 16, 19, 29, 30, 32, 34, 55, 56
Illustrations Published after 1923. See also Photographs. 97, 119,
132, 137, 154, 155, 157, 256, 259, 293, 306, 356, 405, 412, 431,
455, 466, 468, 483, 484, 490, 491, 497, 510, 520, 565, 569, 576,
577, 590, 600, 602, 622, 686, 697, 718, 725, 782, 805, 820, 824,
903, 909, 924, 928, 935, 941, 944, 956, 963, 970, 977, 979, 999,
1005, 1006, 1022, 1025, 1047, 1092, 1120, 1121, 1134, 1142, 1150,
1166, 1175, 1204, 1214, 1218, 1249, 1250, 1274, 1296, 1311
Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice
Dream / Beverage Manufactured by California Natural Products
(CNP, Manteca, California). 944, 1224
Important Documents #1–The Very Most Important. 1, 2, 8, 16, 17,
18, 19, 23, 24, 26, 29, 41, 47, 51, 54, 56, 57, 61, 63, 67, 72, 75, 76,
77, 80, 81, 82, 88, 90, 94, 95, 97, 101, 102, 105, 108, 110, 112, 113,
124, 125, 128, 131, 133, 137, 152, 161, 175, 180, 181, 199, 210,
255, 259, 264, 265, 292, 295, 297, 315, 327, 340, 347, 351, 352,
355, 360, 365, 374, 397, 405, 425, 456, 468, 483, 484, 485, 514,
539, 557, 573, 576, 577, 585, 727, 755, 759, 786, 879, 949, 968,
981, 990, 1028, 1224, 1245, 1288, 1301
Important Documents #2–The Next Most Important. 22, 34, 42, 45,
46, 49, 52, 58, 65, 73, 84, 99, 151, 177, 217, 230, 234, 244, 272,
274, 280, 283, 288, 294, 298, 303, 314, 345, 348, 361, 368, 389,
411, 455, 492, 528, 533, 542, 565, 588, 590, 668, 669, 677, 686,
701, 725, 728, 762, 832, 905, 906, 920, 934, 973, 977, 1123, 1195,
1268, 1296
Imports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Imported
INARI, Ltd. See Sycamore Creek Co.
India. See Asia, South–India
Indian Agricultural Research Institute. See Asia, South–India. Work
of the Indian Agricultural Research Institute (IARI, New Delhi)
with Soyabeans in India

Ice cream, soy. See Soy Ice Cream
Ice creams (non-dairy). See Rice Milk Products–Ice Creams (NonDairy)
Identity Preserved / Preservation. 526, 530, 1100, 1101, 1117, 1134,
1140, 1183, 1245, 1295, 1303
IITA (Nigeria). See International Institute of Tropical Agriculture
(IITA) (Ibadan, Nigeria)

Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)
Indiana Soy Pioneers. See Central Soya Co., Fouts Family, Meharry
Indiana. See United States–States–Indiana
Indonesia. See Asia, Southeast–Indonesia

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods
Research & Development. 237, 239, 302, 379, 396, 411, 449, 458,
462, 469, 507, 508, 515, 593, 623, 846, 966, 1243, 1262
Illinois. See United States–States–Illinois
Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil. 32,
42, 68, 124

Indonesian restaurants outside Indonesia, or Indonesian recipes
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia and Soy
Ingredients Used in Indonesian-Style Recipes Restaurants Outside
Japan
Indonesian-style fermented soybean paste. See Tauco–IndonesianStyle Fermented Soybean Paste
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Indonesian-style miso, etymology of. See Miso, Indonesian-Style

628, 630, 646, 668, 669, 693, 722, 762, 885, 892, 936, 973, 982,
1094, 1272

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap)
Ketchup / Catsup

Infant Foods and Infant Feeding, Soy-based. See Also Infant
Formulas, Soy-based. 37, 41, 112, 118, 322, 333, 335, 351, 352,
367, 470, 514, 558, 650, 774, 911, 1286

Indonesians Overseas, Especially Work with Soy. 763, 934

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). 69, 139, 151,
555, 599, 617, 716, 805, 907, 1052, 1087, 1189

Industrial Uses of Soy Oil (General). 52, 65, 177, 243, 315
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.
151, 177, 243
Industrial Uses of Soybeans (General Non-Food, Non-Feed). 69,
136, 142, 171, 239, 253, 254, 281, 871, 1200
Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region.
177, 239
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.). 264

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in
China or Chinese Cultures. 124
Infinity Food Co. Renamed Infinity Company by 1973 (New York
City, New York). 955
Information, computerized. See Computerized Databases and
Information Services, and Websites, Websites or Information on the
World Wide Web or Internet
Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil. 42, 68,
105, 1007
Innoval / Sojalpe (Affiliate of Les Silos de Valence–Valence,
France). 935, 973

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)

Inoculum / inocula of nitrogen fixing bacteria for soybeans. See
Nitrogen Fixing Cultures

Industrial uses of soy oil as a non-drying oil. See Lubricants,
Lubricating Agents, and Axle Grease for Carts

Institutional feeding. See Foodservice and Institutional Feeding or
Catering

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)

Intercropping–use of soybeans in. See Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping

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

Insects–Pest Control. See also: Integrated Pest Management. 18, 67,
95, 136, 177, 264, 297, 492, 720, 864, 972

International Institute of Tropical Agriculture (IITA) (Ibadan,
Nigeria). 786, 846, 863, 899, 990, 998, 1089
International Nutrition Laboratory. See Miller, Harry W. (M.D.)
(1879-1977)
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union, founded 1889), and
Other International Vegetarian Societies, Conferences, Congresses,
and Unions. 474
International soybean programs. See Asian Vegetable R&D Center
(AVRDC, Taiwan), INTSOY–International Soybean Program
(Univ. of Illinois, Urbana, Illinois), International Institute of
Tropical Agriculture (IITA) (Ibadan, Nigeria), United Nations
(Including UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work
with Soy
Internet. See Websites or Information on the World Wide Web

Industry and Market Analyses and Statistics–Market Studies. 352,
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Intestinal Flora / Bacteria and Toxemia–Incl. Changing and
Reforming (L. Acidophilus, Bifidus, L. Bulgaricus etc.). 94, 367,
1286
INTSOY–International Soybean Program (Univ. of Illinois, Urbana,
Illinois). Founded July 1973. 449, 469, 508, 589, 593, 845, 846,
862, 863, 1023
Introduction of Soybeans (as to a Nation, State, or Region, with P.I.
Numbers for the USA) and Selection. 8, 18, 19, 24, 57, 67, 75, 76,
112, 118, 351, 397, 755, 990

Vegetarian (New York). 367, 1286
Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang
/ Toenjang / Doen Jang / Daen Chang (Soybean Miso), and
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang /
Kochu Chang (Red-Pepper and Soybean Paste). 291, 319, 466, 483,
489, 539, 652, 911, 981, 1297
Japan–Shokuhin Sogo Kenkyujo. See National Food Research
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)
Japan. See Asia, East–Japan

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

Japanese Overseas, Especially Work with Soy or Macrobiotics. 35,
92, 408, 412, 429, 668, 669, 679, 722, 762, 955, 973, 982, 1094,
1132, 1224, 1257

Iodine number. See Soy Oil Constants–Iodine Number
Iowa State University / College (Ames, Iowa), and Univ. of Iowa
(Iowa City). 130, 133, 589, 800, 822, 981

Japanese Soybean Types and Varieties–Early, with Names. 67, 80,
199
Japanese restaurants outside Japan, or Japanese recipes that use
soy ingredients outside Japan. See Asia, East–Japan–Japanese
Restaurants or Grocery Stores Outside Japan

Iowa. See United States–States–Iowa
Iron Availability, Absorption, and Content of Soybean Foods and
Feeds. 809
Island Spring, Inc. (Vashon, Washington). 668, 669, 722, 762, 973
Isoflavone or Phytoestrogen Content of Soyfoods, Soy-based
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein,
Daidzein, and Glycitein). 968, 981, 987, 1046
Isoflavones (Soy) Industry and Market Statistics, Trends, and
Analyses–Individual Companies. 1107
Isoflavones in soybeans and soyfoods. See Estrogens, Incl.
Genistein, Daidzein, etc.
Isoflavones. See Estrogens (in Plants–Phytoestrogens, Especially
in Soybeans and Soyfoods), Including Isoflavones (Including
Genistein, Daidzein, Glycetein, Coumestrol, Genistin, and Daidzin)
Isolated soy proteins. See Soy Proteins–Isolates

Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu,
Flavored / Seasoned and Baked, Grilled, Braised or Roasted. 609,
851, 1030, 1031, 1045, 1211
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.
2, 3, 4, 8, 11, 13, 34, 58, 100, 132, 161, 292
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). 61, 70, 121
Jonathan P.V.B.A. (Kapellen, Belgium). 907, 915, 1141
Juicer–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 405

Israel. See Asia, Middle East–Israel and Judaism
Ito San soybean variety. See Soybean Varieties USA–Ito San
Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk
Products, Soynuts, and Meat Alternatives. 543, 606, 626, 648, 649,
727

Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early
Records Only. 187, 192, 405, 574, 1132
Kaempfer, Engelbert (1651-1716)–German physician and traveler.
12, 67

Ivory Coast. See Africa–Côte d’Ivoire

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also
spelled Kan Jang / Gan Jang. 291, 319, 326, 466, 514, 539, 760,
1297

Jack Bean. Canavalia ensiformis (L.) D.C. Also Called Sword Bean
(Erroneously; it is Canavalia gladiata) and Horse Bean (Rarely).
Chinese–Daodou (pinyin); formerly Tao-tou (Wade-Giles). 74, 576,
577

Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /
Ketjap Manis

Jackson, James Caleb (1811-1881). American Health Reformer and

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap,
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Kétjap)
Koji, Soybean (Soybeans Fermented with a Mold, Especially
Aspergillus oryzae), Such as Miso-dama or Meju. 8, 466, 539, 1297

Kefir / Kephir (Made From Dairy / Cow’s Milk). 405
Kefir, soy. See Soymilk, Fermented–Soy Kefir
Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See
Kellogg, Will Keith,... Kellogg Company

Konggaru. See Roasted Whole Soy Flour in Korea–K’onggaru /
K’ongaru / Konggaru / Konggomul / Kong Ka Ru (Roasted with
Dry Heat, Full-Fat)
Korea. See Asia, East–Korea

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Nut Food Co.
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek
Foods Was Acquired by Worthington Foods in 1960. 41, 65, 72, 94,
151, 158, 167, 187, 235, 246, 333, 367, 625, 1286
Kellogg, Will Keith, Kellogg’s Toasted Corn Flake Co. Later
Kellogg Company (of breakfast cereal fame; Battle Creek,
Michigan). 41, 290, 367, 1141, 1286
Kerry Ingredients (Formerly the Kerry Group). Purchased Plants
from Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa)
in Jan. 2002. Name Changed to Nutriant (Jan. 2002 to 2006), Then
Changed Back to Kerry. 1183, 1206, 1220, 1224, 1233, 1258, 1272,
1278, 1279, 1329, 1330
Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc.
Word Mentioned in Document. 420, 421, 514, 568, 576, 577, 760,
906, 907, 911, 1230

Korean-style fermented soy sauce. See Kanjang–Korean-Style
Fermented Soy Sauce
Korean-style fermented soybean paste. See Jang–Korean-Style
Fermented Soybean Paste
Korean-style miso, etymology of. See Miso, Korean-Style
Korean-style natto, etymology. See Natto, Korean- Style
Korean-style natto. See Natto, Korean-Style–Chungkook-Jang /
Chung Kook Jang / Chungkuk Jang
Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy
Ingredients Used in Korean-Style Recipes
Koreans Overseas, Especially Work with Soy. 1004, 1164

Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /
Ketjap Manis

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton,
Boca Burger, and Balance Bar. 443, 589, 593, 1183, 1258

Kibun. See Soymilk Companies (Asia)

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus,
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides).
357, 408, 581

Kidney / Renal Function. 1019
Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International
Inc., and Kikkoman Shoyu Co. 77, 119, 412, 431, 589, 669, 700,
832, 973, 984, 1272
Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with
Dry Heat, Full-Fat) and Grits

Kuki. See Fermented Black Soybeans from Japan–Kuki
Kushi, Michio and Aveline–Their Life and Work with Macrobiotics,
and Organizations They Founded or Inspired. 955, 1132
Kuzu. See Kudzu or Kuzu (Pueraria...)

Kinema (Whole Soybeans Fermented with Bacillus subtilis strains
from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan).
Occasionally spelled Kenima. Close relatives are from Northeast
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram),
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai
(Meghalaya). 360, 551, 665, 669, 670, 673, 687, 1016, 1017, 1111
Kloss, Jethro (1863-1946) and his Book Back to Eden. 110, 151
Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their
Authors
Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans
Fermented with a Mold, Especially Aspergillus oryzae) or Koji
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles. 6, 8, 9, 22, 23,
26, 27, 32, 51, 171, 200, 314, 340, 360, 408, 566, 573, 577, 755,
832, 902, 906

Kyoto Food Corp. USA (Terre Haute, Indiana). 991
La Choy Food Products, Inc. Purchased in Sept. 1943 by Beatrice
Creamery Co. 246, 761
La Sierra Industries (La Sierra, California). See Van Gundy,
Theodore A., and La Sierra Industries
Lablab purpureus or Lablab bean. See Hyacinth Bean
Lager, Mildred (Los Angeles, California). 125, 130, 137, 148, 152,
153, 167, 192, 220, 221, 264, 311, 331, 332, 350
Land-Grant Colleges and Universities, and Their Origin with the
Land Grant Act of 1862 (the so-called Morrill Act). 18
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Large-seeded soybeans. See Green Vegetable Soybeans–LargeSeeded Vegetable-Type or Edible Soybeans

Mexican-Style Recipes, Food Products, or Dishes Worldwide. 375,
430, 456, 502, 510, 557, 659, 688, 906, 907, 1138

Latin America (General). 514, 628, 1099, 1272

Latin America–Central America–Mexico. 30, 264, 464, 483, 514,
542, 545, 568, 569, 659, 670, 798, 829, 919, 1023

Latin America–Caribbean–Cuba. 57, 67, 91, 1224
Latin America–Central America–Nicaragua. 108, 118
Latin America–Caribbean–Dominica. 972
Latin America–Central America–Panama. 514, 568
Latin America–Caribbean–Dominican Republic (Santo Domingo or
San Domingo before 1844). 514, 568
Latin America–Caribbean–Haiti. 514, 568

Latin America–Central America–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also
Trade (International). 798

Latin America–Caribbean–Jamaica. 514, 568, 972, 1032

Latin America–South America (General). 786

Latin America–Caribbean–Lesser Antilles–Virgin Islands
(Including British Virgin Islands and Virgin Islands of the United
States–St. Croix, St. John, and St. Thomas), Leeward Islands
(Anguilla, Antigua and Barbuda [Including Redonda], Dominica,
Guadeloupe, Montserrat, Saint Kitts [formerly Saint Christopher]
and Nevis), Windward Islands (Barbados, Grenada, Martinique, St.
Lucia, St. Vincent and the Grenadines, Trinidad and Tobago), and
Netherlands Dependencies (Including Aruba, Curaçao or Curacao,
and Bonaire off Venezuela, and Saba, St. Eustatius, and southern
St. Martin / Maarten in the Lesser Antilles). Note–Guadeloupe and
Martinique and the five dependencies of Guadeloupe, which are
French Overseas Departments in the Lesser Antilles, are also called
the French West Indies, French Antilles, or Antilles françaises. 506,
511, 514, 534, 568, 972, 998, 1089

Latin America–South America–Argentina (Argentine Republic). 67,
270, 274, 514, 568, 798, 1100, 1206

Latin America–Caribbean–Puerto Rico, Commonwealth of (A SelfGoverning Part of the USA; Named Porto Rico until 1932). 162
Latin America–Caribbean–Saint Kitts and Nevis, Federation of. 506

Latin America–South America–Argentina–Soybean Production,
Area and Stocks–Statistics, Trends, and Analyses. 270, 274, 1100
Latin America–South America–Bolivia. 514, 568, 1023
Latin America–South America–Brazil–Soybean Production, Area
and Stocks–Statistics, Trends, and Analyses. 1100
Latin America–South America–Brazil, Deforestation in Amazon
Basin. 1245
Latin America–South America–Brazil, Federative Republic of. 112,
270, 274, 303, 320, 462, 483, 500, 514, 568, 650, 671, 798, 930,
1023, 1100, 1206, 1245, 1296
Latin America–South America–Chile (Including Easter Island). 514,
517, 568

Latin America–Caribbean–Saint Lucia. 972, 998, 1089
Latin America–Caribbean–Saint Vincent and the Grenadines. 972
Latin America–Caribbean–Trinidad and Tobago. 506, 511, 514,
534, 568
Latin America–Central America–Belize (Named British Honduras
from 1840 to about 1975, Belize before 1840). 836, 1167

Latin America–South America–Colombia. 112, 118, 274, 462, 514,
568, 601, 683, 719, 1296
Latin America–South America–Ecuador (Including the Galapagos
Islands. Formerly also called Equator, the English translation of the
Spanish “Ecuador”). 256, 462, 514, 568, 660
Latin America–South America–Guyana (British Guiana before
1966). 67, 506, 514, 568, 629

Latin America–Central America–Costa Rica. 462, 514, 568, 895
Latin America–Central America–El Salvador. 270, 953

Latin America–South America–Introduction of Soybeans to.
Earliest document seen concerning soybeans in a certain South
American country. 112

Latin America–Central America–Guatemala. 855, 972
Latin America–South America–Introduction of Soybeans to.
Earliest document seen concerning the cultivation of soybeans in a
certain South American country. 112

Latin America–Central America–Honduras. 514, 568
Latin America–Central America–Introduction of Soybeans to.
Earliest document seen concerning soybeans or soyfoods in
connection with (but not yet in) a certain Central American country.
108
Latin America–Central America–Mexico–Soy Ingredients Used in

Latin America–South America–Paraguay. 274, 514, 568
Latin America–South America–Peru. 514, 568
Latin America–South America–Soybean Production, Area and
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Stocks–Statistics, Trends, and Analyses. See also Argentina and
Brazil. 274, 1100

Leviton, Richard. See Soyfoods Association of North America
(SANA)

Latin America–South America–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also
Trade (International). 270

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles
northwest of Paris, and China). 33, 34, 67, 72, 243, 314

Latin America–South America–Uruguay, Oriental Republic of. 514,
568
Latin America–South America–Venezuela. 514, 568, 1023

Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by
Arran and Ratana Stephens. 574

Laucks (I.F.) Co. (Seattle, Washington). 151, 264
Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)
Lauhoff Grain Co. (Danville, Illinois). Affiliate of Bunge Corp.
since June 1979. 593, 915
Laurelbrook Natural Foods (Bel Air, Maryland). 955

Lighting by burning soy oil. See Illumination or Lighting by
Burning Soy Oil in Wicked Oil Lamps Like Kerosene
Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfield,
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985.
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000.
693, 1018, 1183

Lea & Perrins. See Worcestershire Sauce
Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative
Protein Sources. 362
Leaves of the soybean plant used as food. See Green Vegetable
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine
Lecithin companies. See American Lecithin Corp., Lucas Meyer
GmbH (Hamburg, Germany)
Lecithin, Soy–Industrial Uses. 264

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus
lunatus. Also called Butter Bean. 39, 44, 45, 46, 48, 54, 55, 105,
124, 125, 137, 148, 167, 176, 187, 192, 199, 210, 241, 259, 278,
314, 328, 491, 555, 576, 577, 1242
Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of
Paris, France, since 1989. Owned by the Hain-Celestial Group since
10 Dec. 2001. 902, 906, 907, 915, 935, 1141, 1206
Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid
Content of Soybeans and Soybean Products. 1050

Lecithin, Soy. 67, 123, 139, 151, 158, 175, 176, 181, 213, 243, 264,
274, 287, 314, 315, 329, 347, 405, 413, 420, 421, 454, 464, 474,
493, 510, 512, 574, 581, 626, 670, 687, 692, 798, 802, 919, 984,
993, 995, 999, 1032, 1038, 1050, 1052, 1067, 1073, 1081, 1084,
1087, 1100, 1156, 1189, 1197, 1224, 1254, 1273, 1285, 1295, 1301,
1303
Lectins. See Hemagglutinins (Lectins or Soyin)

Linolenic Acid and Linolenate Content of Soybeans and Soybean
Products. See also Omega-3 Fatty Acids. 822, 1072
Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil. 42, 68, 124
Linseed Oil, Linseed Cake / Meal, or the Flax / Flaxseed Plant
(Linum usitatissimum L.). 2, 60, 65, 68, 555, 1004, 1067, 1071

Legislative activities. See American Soybean Association (ASA)–
Legislative Activities

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), or
Soybean Products (Including Soy Oil). 17, 56, 234

Legume, Inc. (Fairfield, New Jersey). 759
Lend-Lease (Program and Administration). U.S. Program to Send
Key Supplies to Overseas Allies During World War II. 229, 233,
235, 264

Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and
Linolenate
Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lens culinaris or L. esculenta. See Lentils
Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens.
123, 125, 152, 187, 327, 351, 357, 409, 410, 461, 609, 642, 863,
960, 1019, 1137

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its
Inactivation
Lists and Descriptions (Official and / or Extensive) of Early U.S.
Soybean Varieties with Their P.I. Numbers and Synonyms. 67

Lever Brothers Co. See Unilever Corp.
Loma Linda Foods (Riverside, California). Named La Loma Foods
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from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in
Jan. 1990. 111, 167, 220, 221, 264, 371, 417, 589, 609, 716, 915,
973, 1141

Maggi (Kempthal / Kemptal, Switzerland). 899
Maize. See Corn / Maize

Loma Linda University (Loma Linda, California). Including Loma
Linda Hospital (Formerly named Loma Linda Sanitarium and
College of Medical Evangelists). 346, 609
Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism. 93, 125, 130, 137, 148, 152,
153, 167, 173, 192, 208, 212, 220, 221, 231, 282, 307, 346, 432,
581, 589, 625, 656, 794, 851, 878, 915, 931, 955, 1004, 1037, 1092,
1145, 1155, 1159, 1164

Malnutrition Matters (Ottawa, Ontario, Canada). Non-Profit
Organization. Founded in 2000 by Frank Daller and Brian Herrigan.
1313
Malnutrition, hunger, famine, and food shortages. See Hunger,
Malnutrition, Famine, Food Shortages, and Mortality
Mame-maki. See Roasted / Parched Soybeans (Irimame)

Low cost extrusion cookers. See Extruders and Extrusion Cooking:
Low Cost Extrusion Cookers (LECs)

Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Low-cost extrusion cookers. See Extruders and Extrusion Cooking

Manchu soybean variety. See Soybean Varieties USA–Manchu

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil. 42, 68, 124

Manchuria. See Asia, East–Manchuria
Manna Foods, Inc. (Scarborough, Ontario, Canada). 966

Lucas Meyer GmbH (Hamburg, Germany). Founded 1973.
Acquired Oct. 2000 by Degussa of Germany. 454, 727, 812, 857,
957, 984

Manna Natural Foods (Amsterdam, The Netherlands). Named
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by
Akwarius Almere in 1987. 902, 906, 907, 934

Lucerne / lucern. See Alfalfa or Lucerne
Map / Maps. 121, 292, 297, 558, 589, 720, 798
Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)
Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus
albus, L. angustifolius, L. luteus, L. mutabilis). 17, 576, 577
Lust, Benedict (1872-1945), Louise Stroebel Lust (1868-1925;
his wife) and Louis Lust. Pioneers in Naturopathy in the United
States (New York City; “Yungborn,” Butler, New Jersey; Tangerine,
Florida). 149, 154, 157, 214
MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid).
292, 314, 587

Margarine Made with Soy Oil. 64, 68, 105, 124, 160, 188, 202, 387,
512, 574, 798, 963, 999, 1067, 1084, 1100, 1225, 1230
Margarine. 47, 51, 67, 117, 147, 175, 176, 239, 264, 269, 274, 286,
311, 314, 369, 396, 431, 434, 443, 449, 469, 481, 515, 537, 593,
616, 868, 871, 879, 904, 962, 969, 976, 1189
Market statistics on soybean production. See Soybean Production
and Trade–Industry and Market Statistics,
Market statistics. See the specific product concerned, e.g. Tofu
Industry and Market Statistics

Machinery, farm. See Combines
Market studies. See Industry and Market Analyses
Macrobiotic Cookbooks. 357, 370, 408, 412, 483, 484, 564, 565,
581, 679, 695, 701, 1123, 1195, 1268, 1296
Macrobiotics. See Aihara, Herman and Cornellia–Their Life and
Work, Kushi, Michio and Aveline–Their Life and Work, Ohsawa,
George and Lima
Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi,
Herman and Cornellia Aihara. 357, 370, 376, 402, 404, 405, 408,
412, 416, 459, 483, 484, 564, 565, 581, 679, 695, 701, 897, 902,
906, 909, 915, 955, 956, 1019, 1123, 1132, 1141, 1195, 1206, 1209,
1268, 1296

Marketing–Soyfoods and Soyfood Products. 705, 706, 715, 721,
729, 730, 751, 779, 830, 831, 834, 844, 848, 883, 901, 918, 994,
1288
Marketing Soybeans, Market Development, and Economics
(Including Futures Markets, Hedging, and Mathematical Models).
363, 443, 930, 1100
Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing
of
Marketing soybeans. See Chicago Board of Trade

Madison Foods and Madison College (Madison, Tennessee).
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was
Acquired by Worthington Foods in Aug. 1964. 123, 149, 151, 159,
170, 184, 220, 221, 223, 264, 286, 314, 493, 1308

Marusan-Ai. See Soymilk Companies (Asia)
Massachusetts. See United States–States–Massachusetts
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Meat Alternatives–Meatless Turkey. 617, 1169
Mauritius. See Africa–Mauritius (Ile Maurice)
McCay, Clive M. and Jeanette (Cornell Univ.). 230, 246, 259, 265,
282, 327, 331, 413
Meal or cake, soybean. See Soybean Meal

Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various
Languages. 105, 347, 1243, 1262, 1301
Meat Products Extended with Soy Protein, or Meat Extenders
(Marketed as Such). 235, 274, 354, 419, 445, 841, 930

Meals for Millions Foundation (Los Angeles, California), MultiPurpose Food (MPF), and Freedom from Hunger. 314, 589, 704
Meals, vegetarian or vegan, served at institutions. See
Vegetarianism–Vegetarian or Vegan Meals Served at Institutions

Meat alternatives companies. See Turtle Island Foods, Inc. (Hood
River, Oregon. Maker of Tofurky and Tempeh), Yves Veggie
Cuisine (Vancouver, BC, Canada)
Meat alternatives makers. See Tivall (Tivol)

Meat Alternatives–Beef Alternatives, Including Meatless Beef
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince,
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also
Meatless Burgers. 108, 609, 851, 1169, 1211
Meat Alternatives–Documents About (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 137,
152, 220, 221, 255, 264, 311, 332, 350, 492, 555, 793, 797, 801,
902, 909
Meat Alternatives–General and Other Meatless Meatlike Products.
See Also Meat Extenders. 111, 131, 145, 478, 786, 1053, 1261,
1294
Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–By Geographical Region. 1094, 1203, 1217, 1241, 1253,
1269
Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–Individual Companies. 1029, 1055
Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and
Other Pork-related Products. See also Meatless Sausages. 271, 354,
409, 417, 443, 464, 483, 484, 586, 617, 759, 784, 981, 1296
Meat Alternatives–Meatless Burgers and Patties. See Also Meat
Extenders. 81, 152, 183, 212, 231, 286, 314, 323, 327, 347, 357,
362, 385, 387, 395, 409, 417, 430, 455, 456, 461, 468, 478, 481,
483, 484, 490, 491, 493, 498, 513, 554, 557, 561, 564, 565, 574,
576, 577, 581, 600, 609, 610, 616, 617, 629, 642, 671, 672, 759,
761, 836, 849, 898, 906, 907, 940, 981, 1018, 1029, 1039, 1055,
1087, 1092, 1097, 1099, 1178, 1183, 1189, 1203, 1204, 1208, 1217,
1241, 1244, 1253, 1257, 1269, 1280, 1289, 1296, 1301, 1312, 1322
Meat Alternatives–Meatless Chicken, Goose, Duck, and Related
Poultry Products. See also Meatless Turkey. 354, 409, 586, 1169,
1308
Meat Alternatives–Meatless Fish, Shellfish, and Other Seafood-like
Products. 333, 367, 483, 484, 1286, 1296
Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot
Dogs, Wieners, Salami, Pepperoni, etc.). See Also Meat Extenders.
101, 125, 127, 152, 409, 456, 464, 468, 478, 557, 559, 586, 617,
703, 761, 849, 907, 981, 1055, 1062, 1092, 1099, 1189, 1257

Media–Earliest Articles on Soy in Major Magazines and
Newspapers. 46, 47, 230, 328, 364, 544
Media, Popular Articles on Soyfoods in Europe, or Related to
Europeans in Asia. 935
Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia. 46, 47, 110, 136, 191, 225,
230, 232, 241, 242, 328, 354, 364, 375, 395, 419, 420, 450, 466,
471, 497, 499, 529, 540, 547, 578, 579, 600, 627, 646, 662, 703,
731, 735, 740, 759, 832, 848, 942, 1028, 1090, 1138, 1178
Medical / Medicinal-Therapeutic Uses / Aspects (General). 24,
1110, 1294
Medical aspects of soybeans. See Cognitive / Brain Function.
Including Alzheimer’s Disease, Diabetes and Diabetic Diets,
Kidney / Renal Function, Menopause–Relief of Its Unpleasant
Symptoms, Osteoporosis, Bone and Skeletal Health
Medical aspects of vegetarian diets. See Vegetarian Diets–Medical
Aspects
Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless
Doctors, Herbal Therapy, Holistic / Wholistic Medicine,
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy,
Preventive / Preventative Medicine,. 149, 347, 861, 1301
Medicine, Chinese Traditional. See Chinese Medicine
Meharry, Charles Leo (1885-1937), the A.P. Meharry Farms (One
Near Tolono, Champaign County, Illinois, and Three in Indiana),
and William E. Riegel, Meharry Farm Manager and Independent
Soybean Grower in Tolono, Illinois. 59, 64, 70
Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara
Membrane Technology Processes–Microfiltration (MF),
Ultrafiltration (UF, including Diafiltration), Reverse Osmosis
(RO–also known as hyperfiltration, HF), Electrodialysis (ED), and
Nanofiltration (NF). 900, 995
Menopause–Relief of Its Unpleasant Symptoms, Such as “Hot
Flashes” and “Night Sweats”. 981, 1018, 1028, 1050, 1059, 1062,
1071, 1079, 1084, 1085, 1087, 1092, 1107, 1109, 1110, 1131, 1133,
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1138, 1179, 1189, 1247, 1283, 1294
Milk, rice. See Rice Milk (Non-Dairy)
Mesoamerica. See Latin America–Central America
Milk, sesame. See Sesame Milk
Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters,
Inc., Port Townsend, Washington state). World’s leading expert on
soy nutrition. 949, 967, 977, 987, 1009, 1018, 1019, 1024, 1059,
1072, 1079, 1125, 1184, 1206, 1224, 1258, 1294, 1311
Mexican-style recipes, soyfoods used in. See Latin America, Central
America–Mexico

Milk, soy. See Soymilk
Miller, Harry W. (M.D.) (1879-1977) and International Nutrition
Laboratory (Mt. Vernon, Ohio). 264, 314, 326, 331, 332, 350, 355,
483, 484, 565, 589, 701, 1123, 1195, 1268, 1296
Minerals (General). 56, 67, 314

Mexico and Central America, soyfoods movement in. See Soyfoods
Movement in Mexico and Central America
Mexico. See Latin America, Central America–Mexico
Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia. 30,
38, 40, 54, 66
Michigan. See United States–States–Michigan
MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly
Nichii Co. and MYCAL Corp. 1257
Microalgae. See Single Cell Proteins (Non-Photosynthetic)
Microbial Proteins (Non-Photosynthetic Single-Cell Proteins,
Including Fungi [Mycoproteins such as Quorn], Yeast, and
Bacteria). 576, 577, 957
Microbiology and fermentation. See Fermented Soyfoods and Their
Fermentation
Microscopic analysis and microscopy. See Soybean–Morphology,
Structure, and Anatomy of the Plant and Its Seeds as Determined by
Microscopy or Microscopic Examination
Midwest Natural Foods Distributors, Inc. (Ann Arbor, Michigan).
405, 481, 574, 761
Miles Laboratories. See Worthington Foods, Inc. (Worthington,
Ohio)
Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine
Growth Hormone, Price Regulation, etc. (See also: Soymilk). 548

Minerals. See Aluminum in the Diet and Cooking Utensils–
Problems. Soy Is Not Mentioned, Calcium Availability, Absorption,
and Content of Soy
Minnesota. See United States–States–Minnesota
Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinesestyle Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesianstyle Miso (Soybean Chiang, or Jiang [pinyin]). 5, 6, 8, 21, 22, 23,
24, 26, 27, 31, 32, 37, 39, 42, 43, 51, 56, 67, 69, 77, 83, 86, 91, 94,
95, 105, 109, 119, 151, 161, 171, 181, 222, 243, 253, 278, 299, 308,
309, 310, 318, 323, 326, 340, 342, 353, 357, 360, 370, 385, 395,
402, 405, 408, 412, 417, 420, 421, 430, 463, 465, 466, 467, 483,
484, 489, 497, 510, 514, 525, 533, 547, 556, 559, 563, 564, 565,
566, 568, 570, 573, 574, 578, 581, 590, 591, 610, 611, 617, 627,
628, 630, 641, 642, 646, 650, 651, 652, 660, 668, 669, 670, 674,
677, 679, 686, 687, 688, 693, 695, 700, 701, 703, 722, 725, 728,
750, 752, 755, 759, 760, 761, 762, 767, 786, 788, 801, 805, 809,
822, 832, 849, 853, 868, 869, 879, 885, 892, 897, 898, 902, 906,
907, 911, 936, 949, 956, 959, 961, 963, 967, 968, 971, 973, 974,
975, 976, 977, 978, 981, 982, 987, 989, 992, 993, 999, 1019, 1032,
1036, 1046, 1050, 1052, 1053, 1054, 1057, 1059, 1067, 1073, 1079,
1080, 1084, 1085, 1087, 1088, 1090, 1094, 1095, 1099, 1100, 1110,
1115, 1123, 1133, 1137, 1138, 1140, 1144, 1145, 1148, 1149, 1156,
1163, 1183, 1184, 1186, 1189, 1192, 1195, 1197, 1199, 1202, 1204,
1206, 1209, 1212, 1223, 1228, 1229, 1230, 1252, 1254, 1257, 1260,
1261, 1262, 1263, 1267, 1268, 1269, 1280, 1284, 1289, 1293, 1296,
1312, 1319, 1322
Miso–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 23
Miso–Imports, Exports, International Trade. 902, 906

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts,
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews,
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts,
Pumpkin Seeds, Sunflower Seeds, Walnuts, etc. See also: Almond
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame
Milk. 152, 271, 347, 417, 428, 490, 491, 493, 564, 616, 1067, 1301
Milk, almond. See Almond Milk and Cream. Also–Almonds Used
to Flavor Soymilk, Rice Milk, etc.

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented
Soybean Paste
Miso Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 23, 95, 514, 539, 628, 630, 646, 668, 669,
693, 722, 762, 853, 892, 936, 961, 973
Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 668, 669, 762, 973

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

Miso Soup–Mainly Japanese. 9, 23, 28, 83, 299, 323, 357, 408, 430,
564, 650, 652, 688, 725, 906, 907, 968, 974, 1211, 1212
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Miso companies (USA). See South River Miso Co. (Conway,
Massachusetts)

Mountain People’s Warehouse (Nevada City, California). Founded
in 1976. 1309

Miso in Second Generation Products, Documents About. 1211

Movies or films. See Motion Pictures

Miso, Indonesian-Style–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 576, 577

Mucuna pruriens. See Velvet Bean
Mull-Soy. See Borden Inc.

Miso, Korean-Style–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 291, 319, 483, 539
Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented
Soybean Paste
Miso, soybean–Korean-style. See Jang–Korean-Style Fermented
Soybean Paste

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese–
Lüdou. Japanese–Moyashi. Indonesian: Kacang / katjang + hijau /
ijo / hidjau. German–Buschbohne. French–Haricot Mungo. 40, 65,
297, 326, 412, 413, 559, 564, 576, 577, 642, 652
Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka,
Japan). 581, 902, 906, 956

Missouri. See United States–States–Missouri
Mizono family. See Azumaya, Inc. (San Francisco, California)
Mochi. See Rice-Based Foods–Mochi

Myths of soybean history–debunking / dispelling. See History of the
Soybean–Myths and Early Errors Concerning Its History
Names for soybeans–Fanciful. See Soybean Terminology and
Nomenclature–Fanciful Terms and Names

Moldavia. See Europe, Eastern–Moldova
Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of
Vitasoy Since Aug. 1990. 668, 669, 722, 762, 1088, 1141

Monosodium glutamate. See MSG
Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed
International subsidiary. Acquired Jacob Hartz Seed Co. in April
1983. Acquired Asgrow in April Feb. 1997. Merged with Pharmacia
& Upjohn on 31 March 2000 and was renamed Pharmacia Corp.
915, 992, 1141, 1183
Monticello Co-operative Soybean Products Co. (Monticello, Piatt
Co., Illinois). Later also called Piatt County Soybean Cooperative
Co., and Viobin (Maker of Wheat Germ Oil). 68
Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance,
California, and Tokyo, Japan). 700, 968, 973, 1024, 1211, 1238
Morphology, soybean. See Soybean–Morphology, Structure,
Anatomy, Soybean–Morphology, Structure, and Anatomy
Morrill Act. See Land-Grant Colleges and Universities, and Their
Origin with the Land
Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse
Expedition to East Asia (1929-1931)
Morse, William Joseph (1884-1959, USDA Soybean Expert). 44,
54, 55, 63, 65, 67, 70, 72, 77, 80, 81, 82, 83, 86, 87, 88, 89, 90, 91,
92, 95, 96, 97, 98, 109, 142, 151, 162, 170, 199, 257, 297, 298, 300,
314, 331, 397, 593, 637
Motion Pictures or References to Motion Pictures. Also called
Movies, Films, or Documentaries. 95
Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled

National Biodiesel Board (NBB). Formerly named National Soy
Fuels Advisory Committee (NSFAC) (May 1992–Dec. 1992) and
National SoyDiesel Development Board (NSDB) (Dec. 1992–Sept.
1994). See also Soy Diesel Fuel, SoyDiesel, or Biodiesel. 1278
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. 291, 292, 326, 355, 414,
514, 568, 702
National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken,
Japan). 508
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]). 159, 194, 264, 280, 419, 798, 930
National SoyDiesel Development Board or National Soy Fuels
Advisory Committee. See National Biodiesel Board
National Soybean Crop Improvement Council. Organized March
1948. 443
Natto (Whole Soybeans Fermented with Bacillus natto). 8, 9, 22,
27, 37, 42, 43, 46, 51, 58, 67, 69, 77, 82, 83, 95, 105, 132, 181, 243,
253, 299, 300, 323, 342, 360, 483, 484, 485, 489, 514, 539, 547,
551, 558, 562, 565, 566, 568, 617, 630, 665, 669, 670, 673, 674,
687, 700, 701, 703, 725, 728, 755, 760, 762, 764, 767, 774, 786,
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801, 805, 809, 866, 897, 899, 911, 930, 936, 940, 949, 973, 974,
975, 986, 990, 992, 993, 1016, 1017, 1032, 1036, 1046, 1050, 1052,
1054, 1067, 1073, 1084, 1087, 1088, 1089, 1099, 1111, 1115, 1118,
1123, 1140, 1156, 1163, 1183, 1192, 1195, 1197, 1199, 1228, 1230,
1249, 1250, 1254, 1268, 1284, 1296

Renamed Infinity Company by 1973 (New York City), Laurelbrook
Natural Foods (Bel Air, Maryland), Midwest Natural Foods (Ann
Arbor, Michigan), Mountain People’s Warehouse, Tree of Life (St.
Augustine, Florida), United Natural Foods, Inc. (UNFI), Wessanen,
Westbrae Natural Foods, Inc. (Berkeley, California)

Natto–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 9, 69, 483, 484, 539, 551, 665, 764, 1296

Natural Foods Exporters and Distributors (Japan). See Muso
Shokuhin (Osaka, Japan)

Natto–Soybean Dawadawa (From West Africa. Also called Dawadawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala /
Soumbara / Sumbala, or Tonou. 360, 558, 774, 899, 986, 990, 1089

Natural Foods Movement and Industry in the United States (Started
in the Mid-1950s). 125, 137, 167, 327, 345, 357, 390, 405, 409,
410, 412, 413, 424, 428, 430, 431, 432, 446, 468, 481, 483, 484,
510, 574, 579, 581, 604, 642, 692, 707, 711, 750, 808, 852, 959,
982, 1094, 1144, 1296

Natto Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 762, 936, 973
Natto Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1054
Natto from Nepal. See Kinema
Natto from Thailand. See Thua-nao
Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan

Natural and Health Foods Retail Chains or Supermarkets: Bread &
Circus (Tony Harnett, MA), Frazier Farms (Bill Frazier, Southern
Calif.), Fresh Fields (Rockville, MD), GNC = General Nutrition
Corp. (Pittsburgh, PA), Mrs. Gooch’s (Los Angeles, CA), Nature
Foods Centres (Wilmington, MA; Ronald Rossetti), Trader Joe’s,
Whole Foods Market (Austin, TX), Wild Oats. 579, 589, 933, 982,
1094, 1179
Naturopathy pioneers. See Lust, Benedict (1872-1947)
Near East. See Asia, Middle East

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from
Japan
Natto, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand. 1017
Natto, Korean-Style (Salted Natto Paste)–Chungkook-Jang /
Chungkookjang / Chung Kook Jang / Chungkuk Jang / Chung
Kuk Jang / Chongkukjang / Chungkukjang / Ch’onggukchang /
Cheonggukjang / Joenkukjang / Chunggugjang. 514, 539
Natto, Korean-Style. Etymology of This Term and Its Cognates /
Relatives in Various Languages. 539
Natto, Yukiwari. Made in Japan by Mixing Itohiki Natto with Rice
Koji and Salt, then Aging the Mixture. 566
Nattokinase, a Strong Fibrinolytic Enzyme from Natto (Whole
Soybeans Fermented with Bacillus natto). 1249

Nematodes–Disease Control (Nematodes). Early Called Eelworms
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or
Root-Gall. 67, 297
Neonotonia wightii (Also called Rhodesian Kudzu Vine, Perennial
Soybean, or Soja perene / Soya Perenne; Formerly Glycine javanica
or Glycine wightii). 312, 351
Nestlé (Nestle–The World’s Biggest Food Group). 443, 532, 727,
957, 1069, 1206
Netherlands. See Europe, Western–Netherlands
New England Soy Dairy. See Tomsun Foods, Inc.
New York State Agric. Experiment Station (Geneva, NY). See
Cornell University (Ithaca, New York)
New York. See United States–States–New York

Natural / Vegetarian Food Products Companies. See American
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger
Natural Foods Distributors and Master Distributors (Canada). See
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada), Manna Foods, Inc. (Scarborough, Ontario,
Canada)

New Zealand. See Oceania–New Zealand
Nichii Company. See Whole Dry Soybean Flakes
Nigeria. See Africa–Nigeria
Nitragin Inoculant and The Nitragin Company. 314

Natural Foods Distributors and Master Distributors (USA). See
Arrowhead Mills (Hereford, Deaf Smith County, Texas), Eden
Foods, Inc. (Clinton, Michigan). Founded 4 Nov. 1969, Erewhon
(Boston, Massachusetts), Erewhon–Los Angeles / West, Essene
Traditional Foods (Philadelphia, Pennsylvania), Health Valley
(Los Angeles, then Montebello, California), Infinity Food Co.

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by
Rhizobium Bacteria. 44, 45, 55, 57, 58, 59, 67, 70, 75, 76, 86, 91,
108, 112, 118, 121, 132, 219, 224, 226, 234, 241, 254, 264, 270,
278, 297, 314, 328, 462, 547, 551, 560, 786, 864, 895
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Nitrogen Fixing Cultures / Inoculants (Commercial and
Noncommercial from government), of Rhizobium Bacteria for
Soybeans (Culture / Inoculant / Inoculum / Inocula). 57, 314, 328
Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and
Nodulation by Rhizobium Bacteria
Nomenclature of Soybean Varieties–Standardization of and
Confusion Concerning Names. 67
Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and
Creams Made from Nuts, Grains, Seeds, or Legumes
Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN
Industries, Inc., California)
North America. See United States of America, and Canada. For
Mexico, see Latin America, Central America
North Carolina. See United States–States–North Carolina
Northeast India. See Asia, South–India, Northeast / North-East. The
Contiguous Seven Sister States and Sikkim
Northern Regional Research Center (NRRC) (Peoria, Illinois). See
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS)

Nutrition–Biologically Active Phytochemicals–Allergens, Allergies,
and Allergic Reactions Caused (or Remedied) by Soybeans,
Soyfoods, Peanuts, or Animal Milks. 168, 555, 1010, 1013, 1035,
1074, 1085, 1121, 1128, 1133, 1156, 1192
Nutrition–Biologically active phytochemicals. See Antioxidants,
Phytic Acid, Phytates, and Phytin, Reproductive / Fertility
Problems, Saponins, Trypsin / Protease Inhibitors
Nutrition–Biologically active substances. See Antinutritional
Factors (General), Goitrogens and Thyroid Function,
Hemagglutinins (Lectins or Soyin)
Nutrition–Carbohydrates. See Oligosaccharides
Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or
Steroid Hormones
Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese
Medicine, Traditional
Nutrition–Medical Aspects. See Cancer Preventing Substances
in Soy, Cardiovascular Disease, Especially Heart Disease and
Stroke, Cognitive / Brain Function. Including Alzheimer’s Disease,
Diabetes and Diabetic Diets, Kidney / Renal Function, Medical
/ Medicinal-Therapeutic Uses / Aspects (General), Menopause–
Relief of Its Unpleasant Symptoms, Osteoporosis, Bone and
Skeletal Health

Northern Soy, Inc. (Rochester, New York). 546, 668, 669, 722, 762
Noted personalities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People
Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds,
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts,
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias,
Pine Nuts, Pistachios, Pumpkin Seeds, Sunflower Seeds, Walnuts,
etc. See also: Almond Butter (from 1373), Peanut Butter (from
1896), Sesame Butter, Soynut Butter. 39, 41, 137, 306, 307, 327,
333, 347, 581, 692, 799, 955, 1301
Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made
from Nuts

Nutrition–Minerals. See Aluminum in the Diet and Cooking
Utensils–Problems. Soy Is Not Mentioned, Calcium Availability,
Absorption, and Content of Soy
Nutrition–Protein–Early and basic research. See Protein–Early and
Basic Research
Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content
Nutrition Education (Or Lack Thereof in Medical Schools), Food
Groups, and Food Pyramids. 355, 508, 836, 961, 1019, 1087, 1097
Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with
Soy

Nutraceuticals. See Functional Foods or Nutraceuticals
Nutrition (General). 77, 78, 94, 107, 110, 114, 145, 151, 158, 160,
200, 210, 212, 213, 220, 221, 236, 256, 270, 272, 281, 282, 292,
311, 319, 326, 372, 431, 456, 483, 484, 511, 519, 533, 535, 557,
558, 559, 565, 576, 577, 627, 636, 701, 725, 774, 793, 797, 829,
832, 838, 849, 891, 921, 963, 974, 1059, 1078, 1092, 1097, 1123,
1173, 1178, 1187, 1189, 1195, 1227, 1230, 1264, 1268, 1274, 1296,
1320, 1321
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. 85, 94, 110, 113, 114, 123, 125, 127,
143, 145, 152, 166, 173, 183, 184, 212, 214, 220, 221, 264, 280,
314, 1072

Nutrition et Soja, Div. of Nutrition et Santé (Revel near Toulouse,
France). Formerly Société Soy (Saint-Chamond, France). Renamed
Nutrition et Nature on 1 Jan. 2011. 900, 973, 1141, 1318
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, Carbohydrates–Effects of Dietary Carbohydrates
(Especially Fiber and Saponins) on Blood Lipids (Especially
Cholesterol), Carbohydrates–Glycemic Index and Glycemic Load,
Chemical / Nutritional Composition or Analysis, Claim or Claims
of Health Benefits–Usually Authorized by the FDA, Concerns about
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the Safety, Toxicity, or Health Benefits of Soy in Human Diets, Diet
and Breast Cancer Prevention, Diet and Prostate Cancer Prevention,
Flatulence or Intestinal Gas, Functional Foods or Nutraceuticals,
Human Nutrition–Clinical Trials, Intestinal Flora / Bacteria,
Isoflavone or Phytoestrogen Content of Soyfoods, Soy-based
Products,, Lipid and Fatty Acid Composition of Soy, Minerals
(General), Protein–Effects on Blood Lipids, Protein Quality, and
Supplementation, Protein Resources and Shortages, and the “World
Protein Crisis / Gap / Problem” of 1950-1979, Toxins and Toxicity
in Foods and Feeds–Bongkrek Poisoning, Vitamins (General),
Vitamins B-12 (Cyanocobalamin, Cobalamins), Vitamins E
(Tocopherols), Vitamins K (Coagulant)
Nutritional aspects of vegetarian diets. See Vegetarian and Vegan
Diets–Nutrition / Nutritional Aspects

Oil, soy–industrial uses of, as a hydrogenated oil. See Candles,
Crayons, and Soybean Wax
Oil, soy–industrial uses of, as a non-drying oil. See 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
Oil, soy–industrial uses of. See Industrial Uses of Soy Oil
Oil, soy–industrial uses. See Industrial Uses of Soy Oil
Oil, soy, constants. See Soy Oil Constants

Nuts made from roasted soybeans. See Soynuts
Oceania (General, Also Called Australasia, or Australia and Islands
of the Pacific / Pacific Islands). 514, 1100

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

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). 67, 181, 297, 362, 514, 568, 576,
577, 647, 786, 798, 1018, 1100, 1179, 1183, 1230, 1272, 1295,
1303
Oceania–New Zealand–Including Stewart Island, Chatham Islands,
Snares Islands, Bounty Islands, and Tokelau (formerly Union
Islands). 181, 514, 1046, 1183, 1272
Oceania–Papua New Guinea, Independent State of (British New
Guinea from 1888, then Territory of Papua and New Guinea until
Sept. 1975. The northeast was German New Guinea from 1884 to
1914, then Trust Territory of New Guinea). 181
Oceania–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses. 1100
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). 454
Off flavors. See Flavor Problems
Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard
Kluding). See South River Miso Co. (Conway, Massachusetts)

Oil, sweet. See Sweet oil
Okara tempeh. See Tempeh, Okara
Okara. See Fiber–Okara or Soy Pulp
Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since
1972). 28
Oligosaccharides (The Complex Sugars Raffinose, Stachyose, and
Verbascose). 372, 851, 1067
Olive / Olives (Olea europea). See also Olive Oil. 152, 347, 609,
1301
Olive Oil. 60, 125, 158, 187, 364, 413, 848
Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid
Content of Soybeans and Soybean Products
Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives
Ontario Soybean Growers (Canada: Name Changes–Ontario
Soybean Growers Association, Nov. 1946 to 1949. Ontario SoyaBean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into
Grain Farmers of Ontario 2010 Jan 1. 596, 597, 674, 936, 1010,
1034, 1073, 1106, 1117, 1120, 1121, 1210

Ohio. See United States–States–Ohio
Ontario. See Canadian Provinces and Territories–Ontario
Ohsawa, George and Lima–Their Life and Work with Macrobiotics
(Also Sakurazawa Nyoichi, or Georges Ohsawa). 405, 581
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, Rubber Substitutes or
Artificial / Synthetic Rubber (Factice)

Organic Farming and Gardening–General (Non-Soy). See also:
Organically Grown Soybeans in Commercial Food Products. 692,
902
Organic Soybean Production (Commercial). See also: Soybean
Production: Organically Grown Soybeans or Soybean Products
in Commercial Food Products. 328, 364, 898, 906, 907, 936, 966,
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1165, 1295, 1303
Patents. 41, 73, 93, 107, 316, 343
Organically Grown Soybeans or Organic Soybean Products in
Commercial Food Products. 824, 928, 1077, 1096, 1102, 1103,
1126, 1130, 1155, 1159, 1198, 1248
Organoleptic evaluation. See Taste Panel, Taste Test Results, or
Sensory / Organoleptic Evaluation
Oriental Show-You Company. Purchased in 1963 by Beatrice / La
Choy. 151
Origin, Evolution, Domestication, and Dissemination of the
Soybean (General). 19, 297
Origins, Evolution, Domestication, and Dissemination of Soybeans
(General). 77, 340, 533, 539
Osteoporosis, Bone and Skeletal Health. 978, 1018, 1019, 1028,
1050, 1059, 1073, 1078, 1079, 1084, 1085, 1087, 1090, 1092, 1099,
1109, 1133, 1156
Ostrander, Ward Adelbert (1888-1953, Purdue Univ., Indiana). 59,
60, 61, 62, 63, 68, 70, 1336
P.I. numbers of soybeans. See Introduction of Soybeans (as to
a Nation, State, or Region, with P.I. Numbers for the USA) and
Selection, Lists and Descriptions (Official and / or Extensive)
of Early U.S. Soybean Varieties with Their P.I. Numbers and
Synonyms
Pacific Foods of Oregon, Inc. (Tualatin, Oregon). 966

Patties, meatless. See Meat Alternatives–Meatless Burgers and
Patties
Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground
Pea, or Pindar Pea / Pindars. 12, 36, 37, 39, 41, 42, 63, 65, 69, 73,
93, 94, 106, 123, 131, 133, 137, 139, 148, 167, 174, 178, 182, 187,
189, 205, 212, 231, 238, 256, 258, 273, 291, 301, 306, 312, 314,
327, 333, 343, 344, 347, 348, 354, 357, 367, 368, 369, 381, 387,
389, 390, 392, 400, 405, 412, 421, 428, 448, 459, 471, 475, 482,
483, 486, 487, 493, 498, 513, 516, 528, 533, 541, 555, 561, 576,
577, 581, 582, 585, 592, 602, 604, 621, 622, 624, 625, 629, 631,
632, 633, 634, 636, 638, 641, 642, 652, 670, 687, 692, 733, 734,
736, 737, 738, 739, 740, 745, 756, 770, 771, 773, 789, 790, 793,
794, 797, 798, 800, 809, 833, 834, 859, 874, 881, 899, 907, 914,
917, 918, 921, 928, 931, 932, 945, 956, 959, 975, 977, 986, 999,
1000, 1030, 1035, 1049, 1051, 1064, 1067, 1069, 1074, 1075, 1082,
1091, 1100, 1102, 1113, 1120, 1121, 1128, 1134, 1135, 1146, 1150,
1151, 1157, 1171, 1176, 1193, 1216, 1237, 1255, 1257, 1277, 1281,
1286, 1292, 1298, 1299, 1301, 1305, 1307, 1316, 1335
Peanut Brittle–A Brittle Toffee Containing Roasted Peanuts. 68,
152, 238, 320, 518, 1013
Peanut Butter–Seventh-day Adventist Writings or Products
(Especially Early) Related to Peanut Butter. 41, 123, 137, 333, 367,
625, 1286
Peanut Butter, Homemade–How to Make at Home or on a
Laboratory Scale, by Hand. 327

Pacific Islands. See Oceania
Packaging Innovations and Problems. 819, 966
Paints (Especially Water-Based Latex Paints)–Industrial Uses of
Soy Proteins. 124, 264
Paints, Varnishes, Enamels, Lacquers, and Other Protective /
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil. 34,
42, 44, 47, 50, 53, 57, 60, 67, 68, 95, 105, 115, 116, 124, 126, 129,
132, 139, 151, 162, 194, 197, 264

Peanut Butter. 39, 41, 123, 133, 137, 148, 167, 187, 205, 212, 231,
238, 258, 273, 306, 314, 327, 333, 344, 347, 354, 357, 367, 369,
405, 428, 448, 483, 486, 493, 498, 513, 555, 561, 602, 604, 624,
625, 629, 632, 633, 634, 638, 642, 692, 770, 771, 773, 793, 797,
800, 809, 833, 914, 917, 928, 945, 999, 1000, 1035, 1064, 1074,
1113, 1128, 1150, 1257, 1281, 1286, 1298, 1301, 1305
Peanut Flour (Usually Defatted). 282
Peanut Meal or Cake (Defatted). 53

Pakistan. See Asia, South–Pakistan

Peanut Milk. 327

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy
Proteins. 264

Peanut Oil. 41, 50, 73, 125, 192, 212, 343, 405, 413, 931, 1051,
1091, 1335

Papua New Guinea. See Oceania–Papua New Guinea

Pectins–Carbohydrates–Water-Soluble Dietary Fiber. 929

Pasture from green soybean plants. See Feeds / Forage from
Soybean Plants–Pasture, Grazing or Foraging

Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Pasture from soybeans. See Forage from Soybean Plants–Hogging
Down

Pellets Made from Soybean Meal or Cake. Also Called Soybean
Pellets. 998

Patents–References to a Patent in Non-Patent Documents. 140, 333,
334, 367, 433, 469, 543, 572, 623, 794, 933, 984, 1183, 1286

Periodicals–American Soybean Association. See American Soybean
Association (ASA)–Periodicals
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Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.)
Millspaugh. Formerly Cytisus cajan. 519, 576, 577, 661

Pesticide carriers and adjuvants. See Adjuvants, Carriers, and
Surfactants for Pesticides, Herbicides, and Other Agricultural
Chemicals

Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to
Make Pork. 55, 59, 61, 63, 67, 68, 70, 86, 91, 1157

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed
Soy

Piper, Charles Vancouver (1867-1926, USDA). 67
Pitman Health Food Company (Birmingham, England). Including
Pitman Stores. Factory renamed Vitaland in about 1930. 261

Phaseolus limensis or P. lunatus. See Lima Bean
Philippines. See Asia, Southeast–Philippines

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society. Named Plantmilk Ltd. until 1972. 362, 455

Photographs Published after 1923. See also Illustrations. 70, 75, 76,
77, 79, 80, 81, 82, 86, 87, 88, 90, 91, 95, 97, 110, 121, 129, 132,
137, 139, 142, 143, 160, 167, 177, 187, 191, 194, 198, 199, 209,
211, 220, 221, 230, 240, 242, 249, 283, 284, 291, 292, 295, 297,
300, 314, 328, 336, 347, 353, 356, 366, 367, 368, 374, 379, 391,
396, 398, 400, 407, 412, 428, 431, 437, 438, 442, 443, 445, 454,
455, 464, 468, 481, 483, 484, 502, 503, 504, 505, 518, 528, 546,
550, 555, 564, 572, 575, 577, 581, 589, 594, 595, 598, 606, 649,
663, 686, 689, 692, 696, 701, 706, 721, 725, 732, 744, 745, 751,
758, 759, 770, 782, 785, 788, 790, 798, 804, 807, 826, 832, 848,
861, 882, 895, 907, 916, 918, 920, 922, 923, 926, 940, 941, 944,
945, 947, 951, 954, 960, 969, 974, 979, 990, 998, 1005, 1006, 1013,
1018, 1021, 1023, 1026, 1027, 1039, 1043, 1047, 1054, 1055, 1056,
1064, 1082, 1084, 1093, 1105, 1106, 1109, 1123, 1128, 1131, 1133,
1135, 1136, 1138, 1145, 1148, 1149, 1155, 1159, 1161, 1162, 1167,
1168, 1173, 1178, 1184, 1186, 1189, 1190, 1202, 1220, 1230, 1238,
1243, 1246, 1247, 1254, 1257, 1259, 1262, 1263, 1266, 1267, 1268,
1282, 1286, 1292, 1296, 1297, 1298, 1301, 1308, 1316, 1336
Photographs Published before 1924. See also Illustrations. 33, 39,
45, 47, 52, 54, 57, 63, 64, 68, 69
Physical Fitness, Physical Culture, Exercise, Endurance, Athletics,
and Bodybuilding. 212, 961, 1019
Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate, and
Phytin. 949, 989, 992, 995, 1050, 1189
Phytochemicals in soybeans and soyfoods. See Cancer Preventing
Substances in Soybeans and Soyfoods
Phytoestrogen content. See Isoflavone or Phytoestrogen Content of
Soyfoods, Soy Ingredients, and Soybean Varieties
Phytoestrogens (Estrogens in Plants, Especially in Soybeans and
Soyfoods), Including Isoflavones (Including Genistein, Daidzein,
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and
Coumestans. 949, 968, 975, 977, 978, 981, 987, 989, 992, 1018,
1028, 1030, 1046, 1050, 1054, 1057, 1062, 1063, 1069, 1071, 1087,
1092, 1096, 1099, 1100, 1102, 1107, 1109, 1110, 1128, 1131, 1133,
1134, 1138, 1146, 1156, 1173, 1178, 1187, 1189, 1192, 1230, 1251,
1252, 1284, 1294, 1311
Piatt County Soybean Cooperative Co. See Monticello Co-operative
Soybean Products Co.

Plant Industry, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Plant Industry
Plant Protection from Diseases, Pests and Other Types of Injury
(General). 58, 108, 288
Plantmilk Ltd. See Plamil Foods Ltd.
Plastics (Including Molded Plastic Parts, Plastic Film, Disposable
Eating Utensils and Tableware–From Spoons to Plates, and
Packaging Materials)–Industrial Uses of Soy Proteins. 124, 142,
175, 181, 191, 197, 264, 505, 555, 599, 716, 832
Plenty (The Farm, Summertown, Tennessee). After Sept. 1983 see
Plenty Canada and Plenty USA. 456, 557
Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada).
947
Plenty International (Summertown, Tennessee). Starting 1981. Also
called Plenty USA 1983-1997. 829, 836, 972, 998, 1089, 1167
Plums (salted / pickled), plum products, and the Japanese plum tree
(Prunus mumé).. See Umeboshi
Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham,
Chorizo and Other Pork-related Products
Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks
Poultry, meatless. See Meat Alternatives–- Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Price of Soy Sauce, Worcestershire Sauce, or Early So-Called
Ketchup (Which Was Usually Indonesian Soy Sauce). 167, 192,
405, 692, 898, 906, 907
Price of Soybeans, Soybean Seeds, and Soybean Products–Except
Sauces (Which See). 798
ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya
Corporation (Heuvelton, New York. No longer in Business),
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacific
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ProSoya Foods, International ProSoya Corp. (IPC–British
Columbia). 1104, 1278, 1313, 1315, 1317
Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye
Cotton Oil Co. 123, 133, 176, 235, 716

Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)

Production of soybeans. See Soybean Production

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua. 897,
1186

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

Quong Hop & Co. (South San Francisco, California). 668, 669, 722,
762

Protease inhibitors. See Trypsin / Protease Inhibitors

Québec. See Canadian Provinces and Territories–Québec

Protection of soybeans from diseases. See Diseases of soybeans

Rabbits as pests. See Rodent and Birds–Pest Control–Especially
Rabbits and Woodchucks

Protection of soybeans. See Insects–Pest Control. See also:
Integrated Pest Management, Nematodes–Disease Control, Rodents
and Birds–Pest Control–Especially Rabbits and Woodchucks

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

Protein–Early and Basic Research. 18, 23, 67, 235, 399, 509, 538,
785

Railroads / Railways and Special Trains Used to Promote Soybeans
and Soybean Production. 159, 194, 264

Protein–Effects of Dietary Protein (Especially Soy Protein) on
Blood Lipids (Especially Cholesterol). 785, 977, 1012

Ralston Purina Co. (St. Louis, Missouri). Including Protein
Technologies International, a Wholly Owned Subsidiary from 1
July 1987 to 3 Dec. 1997. 121, 151, 354, 419, 593, 599, 716, 727,
762, 868, 879, 957, 961, 973, 984, 1018, 1028, 1141, 1206

Protein Quality, and Supplementation / Complementarity to
Increase Protein Quality of Mixed Foods or Feeds. See also
Nutrition–Protein Amino Acids and Amino Acid Composition. 65,
179, 180, 207, 212, 259, 282, 372, 373, 454, 456, 498, 524, 587,
601, 688, 717, 1019
Protein Resources and Shortages, and the “World Protein Crisis /
Gap / Problem” of 1950-1979. 547
Protein Technologies International (PTI) (St. Louis, Missouri.
Established on 1 July 1987 as a Wholly-Owned Subsidiary of
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997. 868, 879, 957,
961, 973, 984, 1028, 1141, 1179, 1192, 1210, 1239, 1245

Rapeseed Meal. 1067
Rapeseed Oil. 125, 798
Rapeseed or the rape plant. See Canola
Rapeseed, the Rape Plant (Brassica napus), or Colza. See also
Canola. 69, 798, 1100
Raw / uncooked / unfired food foods and diet. See Vegetarianism–
Raw / Uncooked / Unfired Foods and Diet

Protein products, soy. See Soy Protein Products

Recipes. See Cookery

Protein sources, alternative, from plants. See Amaranth, Azuki
Bean, Chufa (Cyperus esculentus) or Earth Almonds, Leaf Proteins,
Lupins or Lupin, Microbial Proteins (Non-Photosynthetic), Peanut
& Peanut Butter, Peanuts & Peanut Butter, Quinoa, Single Cell
Proteins (Non-Photosynthetic), Sunflower Seeds, Wheat Gluten &
Seitan, Winged Bean

Red soybeans. See Soybean Seeds–Red

Protein supplementation / complementarity to increase protein
quality. See Nutrition–Protein Quality

Regional Soybean Industrial Products Laboratory (Urbana, Illinois).
See U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936)
Regulations or Laws Concerning Foods (Use, Processing, or
Labeling), Especially Soyfoods and Food Uses of Soybeans. 632,
793, 797, 799
Religious aspects of vegetarianism. See Vegetarianism–Religious
Aspects

Psophocarpus tetragonolobus. See Winged Bean
Public Law 480 (Food for Peace Program. Formally–Agricultural
Trade Development and Assistance Act of 1954). 514, 798
Puddings. See Soy Puddings, Custards, Parfaits, or Mousses
(Usually made from Soymilk

Rella Good Cheese Co. (Santa Rosa, California). Named
Brightsong Tofu from June 1978 to June 1980; Redwood Valley
Soyfoods Unlimited from June 1980 to June 1982; Brightsong
Light Foods from June 1982 to June 1987; Rose International until
1990; Sharon’s Finest until Oct. 1997. 973, 1206

Pueraria. See Kudzu or Kuzu
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Reproduction / Reproductive, Fertility, or Feminization Problems
in Animals Caused by Phytoestrogens, Isoflavones, or Unknown
Causes. 1311

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous
Rice {Mochigome}). 25, 28, 81, 323, 408, 467, 483, 484, 539, 577,
725

Republic of China (ROC). See Asia, East–Taiwan
Research & Development Centers. See Cornell University (Ithaca,
New York), and New York State Agric. Exp. Station, Illinois,
University of (Urbana-Champaign, Illinois). Soyfoods, Iowa State
University / College (Ames, Iowa), and Univ. of Iowa (Iowa City),
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS) (Peoria, Illinois), National Food Research Institute
(NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. Regional Soybean
Industrial Products Laboratory (Urbana, Illinois). Founded April
1936)
Research on Soybeans. 17, 299, 720

Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick). 405,
1179
Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970).
992
Rich Products Corporation (Buffalo, New York). 599
Riegel, William E. See Meharry, Charles Leo (1885-1937)
Roads or highways used to transport soybeans. See Transportation
of Soybeans or Soy Products to Market by Roads or Highways

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

Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods
Restaurants

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan. 1,
7, 9, 10, 14, 20, 22, 25, 27, 28, 31, 35, 71, 79, 81, 87, 88, 89, 90, 96,
97, 98, 103, 104, 119, 120, 172, 222, 293, 299, 300, 310, 313, 321,
323, 324, 339, 342, 368, 391, 429, 436, 483, 485, 487, 636, 710,
725, 760, 765, 832, 1086, 1143, 1188, 1296, 1319, 1324, 1334

Restaurants, Chinese, outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China

Roasted Soy Flour–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 24, 51, 83, 101, 514, 539, 542,
659, 667, 907

Restaurants, Indonesian, outside Indonesia, or Indonesian recipes
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia

Roasted Soy Flour, Soy Coffee, or Soy Chocolate–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region.
680

Restaurants, Japanese, outside Japan, or Japanese recipes that use
soy ingredients outside Japan. See Asia, East–Japan–Japanese
Restaurants or Grocery Stores Outside Japan

Roasted Soy Flour, Soy Coffee, or Soy Chocolate–Industry and
Market Statistics, Trends, and Analyses–Individual Companies. 680

Restaurants or delis, new, soyfoods. See Soyfoods Restaurants, New

Reverse osmosis. See Membrane Technology Processes
Reviews of the literature. See Bibliographies and / or Reviews of
the Literature
Rhizobium bacteria. See Soybean Production–Nitrogen Fixation
Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the
Traditional Way (Without Adding Commercial Enzymes). Also
called Rice Milk or Rice Drink. 22, 27, 323, 408, 902, 906

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat) and Grits. 9, 22, 24, 27, 30, 31, 34, 49, 51, 77, 83, 101,
109, 113, 127, 143, 151, 152, 179, 182, 196, 254, 264, 273, 279,
299, 309, 312, 317, 322, 327, 331, 335, 339, 342, 345, 348, 355,
359, 360, 414, 417, 483, 484, 485, 486, 489, 509, 512, 514, 519,
524, 539, 541, 542, 545, 547, 562, 565, 566, 568, 569, 571, 575,
576, 625, 630, 641, 648, 651, 659, 660, 667, 669, 670, 680, 687,
700, 701, 702, 704, 725, 764, 880, 907, 911, 953, 990, 992, 1036,
1049, 1054, 1058, 1063, 1123, 1163, 1195, 1199, 1209, 1231, 1268,
1296, 1297
Roasted Whole Soy Flour (Kinako), Homemade–How to Make at
Home or on a Laboratory Scale, by Hand. 651

Rice Milk Products–Ice Creams (Non-Dairy). 944
Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan). 581

Roasted Whole Soy Flour / Powder in China–Dou-fen / Tou-fen
(Roasted with Dry Heat, Full-Fat). 702, 760, 1058

Rice koji. See Koji
Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat,
Full-Fat). 514, 539, 568, 667, 1297

Rice wine. See Sake
Rice, Brown. Also Called Whole Grain Rice or Hulled But
Unpolished Rice. 137, 187, 282, 368, 390, 408, 417, 465, 467, 483,
581, 606, 625, 626, 688, 712, 898, 906, 1184, 1263, 1296

Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat). 514,
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541, 568, 576, 1058
Rodale Press (Emmaus, Pennsylvania). 328, 395, 450, 461, 627,
662, 750, 1028

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfish,
and Other Seafood-like Products
Seaweeds, edible. See Sea Vegetables

Rodents and Birds–Pest Control–Especially Rabbits, Jackrabbits /
Jack Rabbits, Hares, Woodchucks, Pigeons and Pheasants. 297

Second Generation Soyfood Products. 961

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Seed Certification and Certified Seeds (Soybeans). 67

Royal Wessanen, NV. See Wessanen (Royal) NV

Seed Cleaning–Especially for Food or Seed Planting Uses. 175,
1336

Rubber Substitutes or Artificial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil. 34, 42, 68, 124, 264
Ruchi Soya Industries Ltd. (RSIL; Indore, Madhya Pradesh, and
Mumbai, India). 1239
Russia. See Europe, Eastern–Russia
Ryukyu Islands. See Okinawa
Safety concerns about soy in human diets. See Concerns about the
Safety, Toxicity, or Health Benefits of Soy in Human Diets

Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum)
for Various Specific Varieties. See also: Soybean Seeds of Different
Colors. 210, 297, 298, 302, 397, 567
Seed Companies and Seedsmen, Early Soybean, Worldwide
(Especially Before 1925)–Including Siebold & Co., VilmorinAndrieux, Wood & Sons, Haage & Schmidt, Dammann & Co.,
Peter Henderson, Thorburn & Co., Mark W. Johnson, Johnson &
Stokes, Harry N. Hammond, Burpee, E.E. Evans, Funk Bros. Seed
Co. 19, 65, 132, 162
Seed Germination or Viability–Not Including Soy Sprouts. 58, 69

Saishikomi. See Soy Sauce–Saishikomi
Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke,
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (WadeGiles). 1, 8, 22, 83, 310, 765
San Jirushi Corp., and San-J International (Kuwana, Japan;
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa
Corporation. 581, 982, 1094
Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in
March 1996 to Become Novartis. 362, 900, 973, 1141
Sanitarium Health Food Company (Wahroonga, NSW, Australia). In
2002 they acquired SoyaWorld of British Columbia, Canada. 1183
Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming).
312, 989, 1050

Seed Quality of Soybeans–Condition, Grading, and Grades
(Moisture, Foreign Material, Damage, etc.). 264, 274
Seed Quality, Composition, and Component / Value-Based Pricing
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.). 930
Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains
in Grams, or Number of Seeds Per Pound or Per Kilogram, and
Agronomic Significance of Seed Weight. 23, 291, 298, 302, 397,
567, 618
Seed and plant introduction to the USA. See United States
Department of Agriculture (USDA)–United States Department
of Agriculture (USDA)–Section of Foreign Seed and Plant
Introduction
Seed companies–Thompson. See Thompson (W.G.) & Sons
Limited, Blenheim, Ontario, Canada

Sauce, soy nugget. See Fermented Black Soybean Extract
Sausages, meatless. See Meat Alternatives–Meatless Sausages
School Lunch Program. 352, 729, 743, 793, 797, 799, 1019, 1098,
1113, 1183
Scotland. See Europe, Western–Scotland (Part of United Kingdom)
Screw presses. See Soybean Crushing–Equipment–Screw Presses
and Expellers
Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods. 25,
81, 83, 88, 90, 123, 137, 143, 187, 192, 212, 271, 304, 323, 347,
357, 362, 405, 408, 417, 430, 455, 483, 484, 510, 544, 581, 617,
642, 651, 652, 688, 902, 906, 1186, 1211, 1294, 1296, 1301

Seed companies, soybean. See Asgrow (Des Moines, Iowa), DuPont
(E.I. Du Pont de Nemours & Co., Inc.) (Wilmington, Delaware),
Funk Brothers Seed Co. (Bloomington, Illinois), Hartz (Jacob)
Seed Co. (Stuttgart, Arkansas), Monsanto Co. (St. Louis, Missouri),
Vilmorin-Andrieux & Co. (France)
Seed quality development in soybeans. See Breeding or Evaluation
of Soybeans for Seed Quality, such as Low in Trypsin Inhibitors,
Lipoxygenase, Linolenic Acid, etc.
Seeds, soybean–Variety development and breeding of soybeans. See
Variety Development and Breeding
Seitan. See Wheat Gluten Made into Seitan
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Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory /
Organoleptic Evaluation

(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg,
Germany), Granose Foods Ltd. (Bucks., England)

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or
Sesame Paste. 347, 357, 370, 385, 387, 405, 417, 455, 481, 490,
493, 513, 581, 642, 688, 692, 835, 1099, 1186, 1225, 1301

Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe, Asia, and Latin America). Other, Including Alimentos
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College,
Superbom. 494, 907

Sesame Milk. 417, 428, 455, 564
Sesame Oil. 23, 26, 105, 125, 137, 212, 318, 323, 405, 413, 481,
642, 652, 1186, 1297

Seventh-day Adventists–Overseas Companies Making Soyfoods
(Oceania). See Sanitarium Health Food Company (Wahroonga,
Australia)

Sesame Seed (Sesamum indicum, formerly Sesamum orientale).
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely,
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame
as an Oilseed, Sesame Flour, and Sesame Salt / Gomashio. See also
Sesame Butter / Tahini, Sesame Cake or Meal, Sesame Milk, and
Sesame Oil. 8, 9, 23, 26, 69, 88, 105, 125, 137, 167, 174, 212, 297,
310, 318, 323, 357, 387, 388, 390, 405, 408, 413, 417, 428, 430,
455, 466, 481, 483, 484, 491, 493, 498, 513, 564, 576, 577, 603,
641, 642, 652, 791, 835, 1004, 1095, 1103, 1164, 1186, 1250, 1297,
1307

Seventh-day Adventists. See Fuller Life Inc., Harrison, D.W.
(M.D.), and Africa Basic Foods (Uganda), Kellogg, John Harvey
(M.D.) (1852-1943), Sanitas Nut Food Co. and Battle Creek Food
Co., Kellogg, Will Keith,... Kellogg Co., Kloss, Jethro (18631946) and his Book Back to Eden, Loma Linda Foods (Riverside,
California), Loma Linda University (Loma Linda, California),
Madison Foods and Madison College (Madison, Tennessee), Miller,
Harry W. (M.D.) (1879-1977), Van Gundy, Theodore A., and La
Sierra Industries (La Sierra, California), White, Ellen G (18271915), Worthington Foods, Inc. (Worthington, Ohio)

Sesamum indicum. See Sesame Seed

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in
Various Languages. 152, 255, 396, 483, 484, 1296

Setsubun. See Roasted / Parched Soybeans (Irimame)
Seventh-day Adventist work with vegetarianism. See
Vegetarianism–Seventh-day Adventist Work with

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.
Usually non-dairy. 152, 255, 264, 327, 347, 396, 483, 484, 544,
565, 1151, 1296, 1301

Seventh-day Adventist writings or products (especially early)
related to dietary fiber. See Fiber–Seventh-day Adventist Writings
or Products
Seventh-day Adventist writings or products (especially early)
related to peanut butter. See Peanut Butter–Seventh-day Adventist
Writings or Products
Seventh-day Adventists–Adventist Small Food Companies in the
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries,
Madison Foods, or Sovex Natural Foods (Fully Life Inc.). 215, 216,
217, 218, 245, 581
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 (18641921), Lenna Frances Cooper (1875-1961), Julius G. White (18781955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995),
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (19031978), Frank & Rosalie Hurd (1936- ), etc. 123, 152, 223, 264, 311,
314, 331, 332, 346, 347, 350, 458, 471, 493, 561, 609, 625, 1301
Seventh-day Adventists–Influence Today of Seventh-day Adventist
Affiliated Organizations in the Fields of Vegetarianism, Health, and
Soyfoods (Not Including Original Medical Research on Adventists).
346, 629, 1024
Seventh-day Adventists–Overseas Companies Making Soyfoods

Sharon’s Finest. See Rella Good Cheese Co.
Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage, or
Soybean Cake or Meal as Feed to Make Wool or Mutton. 32, 55,
59, 63, 67, 68, 70
Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur,
Illinois). 151, 235
Shiokara-natto. See Fermented Black Soybeans from Japan–Other
Names
Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)
Shortening. 51, 68, 78, 95, 105, 107, 123, 124, 133, 143, 176, 177,
202, 239, 274, 333, 351, 369, 464, 537, 587, 798, 976, 999, 1067,
1100
Shoyu. See Soy Sauce
Shurtleff, William. See Soyinfo Center (Lafayette, California)
Silage, soybean. See Feeds / Forage from Soybean Plants–Forage
Used for Silage / Ensilage
Single Cell Proteins (Photosynthetic, Including Algae / Microalgae
Such as Spirulina, Chlorella, and Scenedesmus). 576, 577, 957
Single cell proteins. See Microbial Proteins (Non-Photosynthetic)
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Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight
of 100 Seeds in Grams, or Number of Seeds Per Pound

Solvents–Hexane–Used Mainly for Soy Oil Extraction. 968, 1183,
1214

Sizings for paper or textiles. See Paper Coatings or Sizings, or
Textile Sizing

Solvents Used for Extraction of the Oil from Soybeans (General,
Type of Solvent, Unspecified, or Other). See also Ethanol, Hexane,
and Trichloroethylene Solvents. 32, 414, 551

Smoked tofu. See Tofu, Smoked
Smoothies–Made with Dairy Milk, Ice Cream, or Dairy Ingredients.
Also spelled Smoothie or Smoothees. 327

Solvents Used for Extraction of the Oil from Soybeans: Benzene /
Benzine / Benzol / Benzin. 56
Soup, miso. See Miso Soup

Smoothies–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also
spelled Smoothees. 327, 1132, 1192, 1199, 1257, 1265
Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying
Oil. 32, 34, 42, 44, 47, 57, 67, 68, 95, 124, 132, 139, 151, 177

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy). 347,
434, 483, 484, 493, 559, 1296, 1301
Sour cream. See Dairylike Non-dairy Soy-based Products
South Africa. See Africa–South Africa

Societe Soy (Saint-Chamond, France). See Soyfoods Companies
(Europe)–Nutrition et Soja

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

Soil Science–Soil Erosion and Soil Conservation. 297
South America. See Latin America–South America
Soilage, soybean. See Feeds / Forage from Soybean Plants–Soilage
and Soiling

South Manchuria Railway and the South Manchuria Railway
Company (Minami Manshu Tetsudo Kabushiki Kaisha). 40

Sojadoc (Clermond-Ferrand, France). 727, 935
Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria).
Formerly Sojarei Ebner-Prosl. 898

South River Miso Co. (Conway, Massachusetts). Including Ohio
Miso Co. 1206
Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.

Sojinal / Biosoja (Formerly Cacoja; Affiliate of Coopérative
Agricole de Colmar–Issenheim & Colmar, France). Acquired by
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro
(Belgium) on 22 April 1996. 873, 888, 900, 932, 935, 938, 984,
1141
Solae Co. (The) (St. Louis, Missouri. Joint Venture Between
DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty
Process Division (formerly Chemurgy Div.)). 1233, 1245, 1258
Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)
Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa).
Including Edible Soy Products, makers of Pro-Nuts, founded
in 1970. Acquired by Specialty Food Ingredients Europe BV in
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name
Changed to Nutriant (Jan. 2002 to 2006). 365, 374, 380, 381, 392,
424, 425, 452, 494, 516, 522, 549, 552, 553, 584, 585, 587, 589,
635, 636, 640, 692, 697, 727, 748, 749, 783, 784, 794, 808, 824,
826, 842, 860, 867, 876, 878, 882, 894, 909, 912, 913, 920, 921,
929, 931, 932, 933, 934, 946, 950, 951, 957, 958, 964, 983, 984,
988, 991, 1002, 1008, 1020, 1030, 1091, 1135, 1141, 1183, 1220,
1224, 1236, 1245, 1327, 1330
Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or
Washing / Purification of Soy Products (Protein, Lecithin, Saponins,
etc.). 981

Soy Cheese–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 355, 483, 484, 557, 1296
Soy Cheese–Fermented, Western Style, That Melts. May Contain
Casein (Cow’s Milk Protein). 434, 456, 468, 557
Soy Cheese–Non-Fermented, Western Style, That Melts. Typically
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein
(A Protein from Cow’s Milk). 355, 961
Soy Cheese Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 961
Soy Cheese or Cheese Alternatives–General, Western Style, That
Melts. Often Contains Casein (Cow’s Milk Protein). 110, 360, 434,
435, 683, 716, 805, 849, 897, 963, 968, 990, 993, 1019, 1032, 1050,
1052, 1053, 1073, 1084, 1087, 1092, 1095, 1097, 1099, 1133, 1156,
1189, 1197, 1206, 1228, 1257, 1261
Soy Cheese or Cream Cheese, Used as an Ingredient in Second
Generation Commercial Products Such as Entrees, Pizza, etc. 365
Soy Cheesecake or Cream Pie, Usually Made with Tofu. 456, 468,
483, 484, 537, 544, 557, 559, 610, 712, 1082, 1083, 1095, 1296
Soy Chocolate (Toasted Soy Flour) (Also includes use of nonroasted Soy Flour or Soymilk in Making Chocolate). 34, 69, 72,
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112, 118, 132, 143, 167, 181, 272, 287, 289, 308, 309, 320, 659,
667
Soy Coffee (Roasted Soy Flour)–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 46, 69, 542, 545
Soy Coffee–Made from Roasted Soy Flour or Ground Roasted
Soybeans. 17, 34, 36, 42, 44, 45, 46, 47, 50, 51, 53, 54, 55, 56, 57,
67, 68, 69, 72, 75, 78, 86, 91, 92, 98, 101, 105, 108, 109, 110, 112,
113, 116, 117, 118, 121, 124, 125, 127, 132, 137, 143, 144, 149,
151, 152, 159, 164, 165, 167, 168, 171, 175, 177, 181, 182, 183,
192, 194, 217, 218, 223, 225, 226, 234, 243, 253, 254, 264, 272,
274, 278, 281, 286, 287, 308, 309, 311, 328, 331, 347, 456, 468,
486, 512, 514, 529, 542, 545, 548, 551, 555, 557, 559, 568, 569,
575, 610, 625, 626, 630, 659, 667, 669, 670, 686, 687, 692, 788,
843, 865, 870, 871, 874, 891, 898, 916, 962, 969, 972, 990, 1023,
1032, 1080, 1246, 1247, 1301
Soy Cream Cheese–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 110
Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt. 110, 414,
428, 434, 468, 559, 565, 701, 902, 906, 1123, 1133, 1195, 1230,
1243, 1268
Soy Flour–Whole or Full-fat. 2, 47, 49, 99, 112, 118, 151, 160, 230,
233, 235, 259, 265, 315, 331, 344, 352, 385, 399, 413, 449, 462,
469, 483, 484, 489, 490, 500, 513, 514, 538, 558, 563, 576, 577,
592, 600, 601, 630, 632, 642, 670, 683, 687, 749, 774, 788, 809,
830, 866, 898, 911, 913, 931, 932, 936, 974, 975, 986, 995, 996,
997, 1032, 1129, 1169, 1239, 1284, 1285, 1294, 1296
Soy Flour Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 646, 762, 914, 936, 973
Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products. 352, 830, 973
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.). 235, 322, 335, 352, 491, 513, 514, 568, 683, 762,
800, 845, 973, 1017, 1032, 1117, 1131, 1308

273, 274, 280, 281, 282, 283, 286, 287, 294, 295, 297, 298, 303,
308, 311, 312, 314, 315, 327, 329, 332, 335, 336, 340, 344, 345,
347, 350, 351, 355, 356, 360, 362, 371, 379, 387, 395, 402, 405,
409, 410, 412, 413, 414, 417, 418, 420, 421, 428, 430, 431, 432,
434, 455, 456, 458, 461, 465, 468, 470, 474, 476, 481, 483, 484,
491, 492, 493, 497, 498, 500, 510, 511, 512, 514, 519, 523, 529,
534, 535, 537, 540, 547, 548, 555, 556, 557, 559, 560, 561, 565,
567, 568, 570, 572, 574, 581, 589, 591, 592, 593, 596, 597, 609,
610, 611, 612, 616, 617, 625, 627, 630, 646, 649, 653, 659, 668,
669, 670, 672, 674, 686, 687, 688, 692, 693, 695, 701, 704, 711,
712, 722, 728, 750, 754, 760, 762, 767, 785, 786, 787, 798, 800,
802, 805, 809, 823, 838, 839, 841, 842, 849, 861, 862, 864, 865,
866, 870, 880, 881, 891, 902, 906, 907, 914, 936, 942, 948, 956,
957, 968, 969, 972, 973, 974, 975, 977, 981, 985, 987, 989, 990,
992, 993, 999, 1009, 1019, 1032, 1036, 1038, 1041, 1042, 1043,
1048, 1050, 1052, 1053, 1057, 1058, 1059, 1062, 1067, 1073, 1079,
1080, 1081, 1084, 1087, 1088, 1092, 1097, 1099, 1100, 1101, 1104,
1107, 1110, 1115, 1123, 1124, 1129, 1133, 1139, 1140, 1144, 1148,
1149, 1151, 1156, 1163, 1166, 1172, 1184, 1186, 1189, 1192, 1195,
1197, 1199, 1209, 1212, 1220, 1225, 1228, 1230, 1239, 1243, 1246,
1254, 1257, 1261, 1262, 1263, 1267, 1268, 1273, 1274, 1279, 1280,
1289, 1292, 1293, 1295, 1296, 1299, 1300, 1301, 1303, 1304, 1312,
1313, 1314, 1316, 1320, 1322
Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat,
Unheated). 414, 454, 749, 911, 995, 996, 997, 1067, 1100
Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM
Pro-zyme Flakes and Soybean Brew Flakes. 414
Soy Flour, Homemade–How to Make at Home or on a Laboratory
or Community Scale, by Hand. 219
Soy Flour, Textured (Including TVP, Textured Vegetable Protein).
371, 424, 443, 454, 468, 498, 535, 538, 547, 552, 554, 556, 559,
567, 572, 581, 606, 624, 630, 632, 646, 671, 672, 686, 785, 805,
841, 851, 874, 891, 897, 907, 916, 936, 969, 1009, 1053, 1056,
1072, 1085, 1095, 1124, 1138, 1183, 1211, 1223, 1243, 1261, 1262,
1294, 1321
Soy Flour, Whole or Full-fat–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 592

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in
Second Generation Commercial Products Such as Baked Goods,
Pasta, etc. 365, 917, 1150, 1154, 1159

Soy Flour, Whole or Full-fat, Used as an Ingredient in Second
Generation Commercial Products Such as Baked Goods, Pasta, etc.
923

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of These
Terms and Their Cognates / Relatives in Various Languages. 264

Soy Ice Cream (General–Usually Non-Dairy). 51, 105, 110, 117,
152, 170, 175, 188, 189, 244, 264, 271, 314, 327, 331, 345, 347,
360, 396, 414, 434, 435, 449, 455, 456, 468, 469, 483, 484, 490,
507, 515, 557, 559, 565, 643, 686, 696, 700, 701, 716, 722, 750,
762, 783, 800, 805, 838, 849, 853, 868, 887, 891, 897, 915, 930,
944, 947, 960, 962, 963, 966, 968, 969, 972, 973, 993, 999, 1023,
1032, 1052, 1073, 1080, 1084, 1087, 1092, 1099, 1123, 1141, 1156,
1186, 1189, 1195, 1197, 1225, 1230, 1251, 1268, 1271, 1280, 1289,
1296, 1301, 1312, 1315, 1322

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat. 33, 37,
42, 43, 44, 45, 46, 48, 50, 51, 52, 54, 55, 56, 58, 67, 69, 73, 75, 76,
77, 78, 86, 91, 94, 101, 105, 106, 108, 112, 113, 114, 118, 121, 123,
125, 127, 128, 132, 136, 137, 139, 142, 143, 144, 146, 147, 148,
151, 152, 154, 157, 158, 160, 162, 164, 167, 169, 171, 173, 174,
175, 176, 177, 181, 183, 184, 185, 187, 190, 192, 194, 197, 198,
199, 200, 202, 203, 210, 212, 213, 214, 217, 218, 219, 220, 221,
223, 224, 225, 229, 231, 232, 234, 235, 236, 237, 239, 240, 242,
243, 244, 246, 253, 254, 255, 256, 262, 264, 269, 270, 271, 272,

Soy Ice Cream–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 51, 264, 483, 484, 686, 944, 1296
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Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from
Amazake, Fruit Juices, Peanuts, Field Peas, etc.). 152, 347, 944,
1301
Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–By Geographical Region. 973
Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–Individual Companies. 973
Soy Oil–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 2, 930
Soy Oil Constants–Iodine Number / Value. 162, 369
Soy Oil Constants. Includes Index of Refreaction, Refreactive
Index, Solidification Point (Erstarrungspunkt), Specific Gravity.
See also Iodine Number. 369, 1067
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. 2, 3, 4, 13,
16, 24, 30, 32, 39, 40, 42, 45, 46, 50, 51, 54, 55, 60, 67, 68, 69, 75,
76, 77, 83, 86, 91, 98, 100, 102, 108, 109, 112, 113, 118, 121, 124,
125, 127, 128, 129, 137, 139, 144, 151, 152, 162, 167, 171, 173,
174, 181, 182, 185, 194, 202, 212, 225, 239, 243, 253, 255, 264,
270, 272, 292, 296, 298, 308, 309, 314, 315, 326, 340, 355, 369,
405, 431, 443, 464, 465, 483, 484, 506, 512, 515, 529, 533, 537,
539, 558, 565, 630, 646, 700, 701, 713, 716, 720, 750, 752, 755,
762, 767, 785, 786, 788, 802, 805, 822, 849, 863, 866, 868, 879,
897, 899, 914, 930, 936, 963, 976, 993, 999, 1031, 1052, 1067,
1123, 1189, 1195, 1257, 1261, 1268, 1272, 1284, 1296, 1316

Soy Protein and Proteins–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 18, 259, 454
Soy Proteins–Concentrates. 434, 454, 476, 483, 484, 500, 563, 593,
630, 646, 802, 809, 849, 935, 957, 968, 974, 975, 981, 992, 993,
995, 1018, 1032, 1050, 1052, 1073, 1084, 1087, 1107, 1110, 1133,
1156, 1183, 1197, 1220, 1224, 1296
Soy Proteins–Detection When Added to Other Food Products (Such
as Meat or Dairy Products, Wheat Flour or Baked Goods). 414
Soy Proteins–Isolates–Enzyme-Modified Soy Protein with
Whipping / Foaming Properties Used to Replace Egg Albumen, and
Early Related Whipping / Aerating Agents or Products. 233, 264,
266, 274, 283, 414, 995
Soy Proteins–Isolates–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 264, 266
Soy Proteins–Isolates, for Food Use. See also: Isolates, for
Industrial (Non-Food) Use. 67, 233, 314, 331, 369, 414, 434, 454,
489, 500, 563, 593, 630, 646, 670, 671, 687, 716, 767, 785, 798,
809, 849, 853, 897, 936, 957, 968, 973, 974, 975, 981, 992, 993,
995, 999, 1018, 1026, 1027, 1032, 1036, 1038, 1041, 1044, 1050,
1052, 1057, 1061, 1067, 1073, 1075, 1080, 1084, 1085, 1087, 1088,
1096, 1100, 1107, 1110, 1115, 1131, 1133, 1138, 1141, 1142, 1150,
1151, 1154, 1156, 1163, 1179, 1183, 1192, 1197, 1199, 1209, 1214,
1216, 1218, 1239, 1243, 1254, 1255, 1257, 1262, 1267, 1273, 1284,
1285, 1295, 1303
Soy Proteins–Isolates, for Industrial (Non-Food) Use. See also:
Isolates, for Food Use. 716

Soy Plant (The) (Ann Arbor, Michigan). See Tofu International Ltd.
Soy Protein Concentrates, Textured. 984, 1067, 1211
Soy Protein Council (Food Protein Council from 1971 to Dec.
1981). 570, 1192
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 354, 419, 630, 646, 762, 853, 879, 936, 957,
973, 984, 1141
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 538, 632, 762, 851, 973, 1179
Soy Protein Isolates, Textured (For Food Use Only, Including Spun
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of
Soy Proteins–Fibers (Artificial Wool Made from Spun Soy Protein
Fibers). 316, 346, 354, 371, 414, 476, 483, 484, 563, 586, 759, 995,
1067, 1296
Soy Protein Products (General, or Modern Products). See also:
Nutrition–Protein, Protein Quality, and Amino Acid Composition.
239, 284, 360, 414, 435, 628, 668, 669, 677, 693, 722, 725, 760,
762, 767, 788, 802, 866, 868, 879, 930, 973, 995, 999, 1184, 1233,
1246, 1272

Soy Proteins–Properties (Including Types {Globulins, Glycinin,
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits,
Sedimentation Coefficients, Nitrogen Solubility, and Rheology). 40,
414, 454, 995, 1118, 1285
Soy Proteins–Textured Isolates–Etymology of These Terms and
Their Cognates / Relatives in Various Languages. 316
Soy Proteins–Textured, in Dry Cereal-Soy Blends. 354
Soy Proteins, Textured (General). 354, 392, 419, 465, 500, 593,
671, 720, 849, 853, 911, 957, 961, 967, 1039, 1041, 1057, 1059,
1189, 1239, 1257
Soy Puddings, Custards, Parfaits, or Mousses (Usually made from
Soymilk or Tofu). See also Soy Yogurt–Not Fermented. 54, 105,
123, 151, 152, 176, 264, 271, 323, 344, 396, 409, 469, 474, 483,
484, 493, 555, 586, 606, 626, 652, 688, 695, 728, 906, 907, 916,
1073, 1296
Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports,
Exports, International Trade. 54, 278, 431, 902, 906
Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and
Traditional Worcestershire Sauce. 8, 9, 12, 15, 16, 17, 19, 21, 22,
23, 24, 25, 26, 27, 28, 29, 32, 33, 34, 37, 42, 43, 51, 54, 58, 65, 66,
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67, 69, 71, 77, 82, 83, 86, 91, 94, 95, 98, 100, 105, 106, 108, 109,
110, 112, 117, 118, 119, 121, 122, 123, 124, 125, 128, 132, 137,
139, 142, 144, 151, 152, 158, 159, 161, 171, 173, 181, 185, 188,
189, 192, 200, 232, 234, 243, 253, 255, 257, 259, 264, 270, 271,
274, 278, 288, 291, 292, 300, 308, 309, 311, 314, 315, 317, 319,
323, 325, 326, 331, 332, 340, 342, 350, 357, 360, 370, 376, 384,
387, 395, 402, 405, 408, 409, 410, 412, 417, 418, 420, 421, 428,
430, 431, 461, 467, 474, 481, 483, 484, 489, 490, 491, 510, 512,
513, 514, 529, 533, 537, 539, 547, 551, 556, 561, 563, 564, 566,
568, 570, 573, 576, 577, 578, 581, 582, 589, 591, 610, 617, 627,
628, 630, 642, 646, 652, 660, 668, 669, 670, 677, 679, 687, 688,
689, 692, 693, 695, 700, 720, 722, 725, 728, 750, 752, 755, 760,
762, 767, 786, 788, 798, 801, 802, 805, 809, 821, 832, 849, 868,
869, 870, 879, 885, 892, 897, 898, 899, 902, 906, 907, 911, 936,
949, 955, 956, 959, 961, 968, 971, 973, 974, 975, 976, 982, 984,
992, 993, 999, 1032, 1036, 1046, 1050, 1052, 1054, 1067, 1073,
1079, 1080, 1084, 1085, 1087, 1088, 1092, 1094, 1095, 1099, 1100,
1110, 1115, 1133, 1140, 1144, 1148, 1153, 1156, 1163, 1169, 1183,
1184, 1186, 1189, 1192, 1197, 1199, 1202, 1230, 1254, 1260, 1261,
1263, 1270, 1272, 1273, 1284, 1293, 1295, 1297, 1303

152, 160, 162, 168, 169, 171, 176, 177, 181, 185, 199, 200, 210,
220, 221, 223, 230, 231, 232, 234, 236, 237, 241, 242, 243, 244,
246, 253, 254, 255, 259, 264, 265, 269, 271, 272, 274, 281, 286,
287, 288, 291, 292, 298, 299, 302, 309, 311, 314, 315, 319, 326,
327, 328, 331, 332, 340, 342, 344, 345, 347, 350, 353, 360, 362,
387, 405, 410, 412, 413, 414, 431, 434, 455, 458, 465, 466, 470,
471, 474, 483, 484, 489, 492, 497, 498, 499, 510, 512, 513, 514,
519, 536, 539, 542, 545, 547, 551, 558, 559, 560, 562, 563, 565,
568, 569, 576, 577, 578, 581, 591, 600, 610, 611, 618, 627, 628,
630, 646, 652, 659, 661, 670, 674, 687, 700, 701, 708, 720, 725,
728, 750, 760, 764, 767, 774, 785, 786, 788, 802, 822, 838, 865,
869, 898, 911, 936, 953, 963, 969, 992, 1032, 1050, 1052, 1058,
1067, 1073, 1080, 1084, 1085, 1087, 1088, 1099, 1100, 1115, 1118,
1123, 1140, 1145, 1156, 1159, 1186, 1189, 1192, 1195, 1197, 1230,
1254, 1268, 1284, 1296, 1297, 1301
Soy Sprouts–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 151, 455, 492, 953
Soy Sprouts Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 539, 630, 646, 936

Soy Sauce–Saishikomi Shoyu (Twice-Brewed). 669
Soy Sauce Companies (Asia)–Important Japanese Shoyu
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru,
Marukin, Choshi, Higeta. 29, 119
Soy Sauce Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 54, 323, 514, 539, 630, 646, 762, 892, 936,
961, 973, 982, 1094
Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 762, 973
Soy Sauce and Shoyu–Etymology of These Terms and Their
Cognates / Relatives in Various Languages. 317
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. 152, 483, 670, 761, 809, 899, 907, 1067, 1156, 1197
Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap,
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup. 171,
288, 489, 514, 568, 576, 577, 720, 760, 906, 907, 911, 1230
Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis.
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet
Soy Sauce. 576, 906, 907, 1230
Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of
Central Japan near Nagoya. Shiro Means White in Japanese. 669,
1249

Soy Yogurt (Generally Non-Dairy). 360, 414, 449, 492, 493, 558,
683, 708, 774, 805, 823, 897, 935, 947, 960, 973, 981, 990, 993,
1019, 1032, 1050, 1052, 1062, 1073, 1084, 1087, 1092, 1097, 1133,
1156, 1189, 1197, 1223
Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 483, 492, 669
Soy Yogurt–Fermented / Cultured. 181, 182, 243, 347, 360, 434,
456, 468, 469, 470, 483, 484, 489, 507, 529, 548, 557, 559, 565,
593, 601, 650, 660, 669, 686, 787, 788, 838, 849, 852, 864, 887,
891, 911, 944, 1144, 1186, 1225, 1228, 1230, 1257, 1259, 1263,
1271, 1280, 1284, 1289, 1294, 1296, 1301, 1302, 1312, 1315, 1317,
1322
Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes
varieties “with active cultures” that are not actually cultured /
fermented). 808
Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 973
Soy Yogurt Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 973
Soy bran. See Fiber, Soy
Soy cotyledon fiber / polysaccharides (from making soy protein
isolates). See Fiber
Soy fiber. See Fiber

Soy Sauce, Used as an Ingredient in Commercial Products. 261,
404, 416, 459

Soy flour companies (Europe). See Spillers Premier Products Ltd.
(Puckeridge, Ware, Hertfordshire, England)

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use. 2,
3, 4, 5, 11, 16, 37, 40, 51, 54, 57, 65, 66, 67, 72, 77, 78, 86, 91, 95,
105, 106, 109, 110, 112, 118, 121, 123, 128, 137, 140, 143, 151,

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

Ltd.

Soy infant formula. See Infant Formula, Soy-based

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

Soy is NOT Mentioned in the Document. 1074, 1324

SoyaWorld Inc. See ProSoya

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

SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada).
Started 1997. Acquired in 2002 by Sanitarium Foods of Australia.
1183, 1210, 1272

Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes
General Technology

Soyanews: Monthly Newsletter Published by CARE in Colombo,
Sri Lanka (1978-1990). 575, 643, 696, 874

Soy protein companies (USA). See Borden, Inc., Delsoy Products,
Inc., Drackett Co. (The), Glidden Co. (The), Grain Processing
Corporation, Griffith Laboratories, Gunther Products, Inc., Laucks
(I.F.) Co., Protein Technologies International (PTI), Rich Products
Corporation, Solae Co. (The)

Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH
(Dorsten, Germany). Acquired by Huegli in April 1991. 727, 915,
1141

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented
Soy Sauce
Soy sauce companies (Asia & USA). See San Jirushi Corp., and
San-J International (Kuwana, Japan; and Richmond, Virginia),
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)
Soy sauce companies (international). See Kikkoman Corporation
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn
Kingma started Island Tofu Works, a tofu manufacturing company,
in Bar Harbor, Maine). 853, 869, 879, 885, 892, 961, 982, 1018,
1067, 1084, 1094, 1100, 1132
Soybean–General Comprehensive and Basic Important Publications
about Soybeans. 67, 1254
Soybean–General and Other. 786

Soy sauce companies or brands (USA). See La Choy, Oriental
Show-You Co

Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds as Determined by Microscopy or Microscopic Examination.
32

Soy sauce residue or dregs. See Fiber–Residue or Dregs from
Making Soy Sauce

Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds. 67

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

Soybean–Taxonomy / Classification. 12, 24, 67

Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce,
or Early So-Called Ketchup (Which Was Usually Indonesian Soy
Sauce)
Soy sauce. See Hoisin / Haisien Sauce, Tamari, Teriyaki Sauce and
Teriyaki (Soy Sauce is the Main Sauce Ingredient), Worcestershire
Sauce
Soy whip topping. See Whip Topping
Soy wine. See Fermented Specialty Soyfoods
Soy, etymology of the word. See Etymology of the Word “Soy” and
its Cognates / Relatives in English
Soya–Soybean Production and Soy Products. 58, 171
Soya Corporation of America and Dr. Armand Burke. See Also Dr.
Artemy A. Horvath. 235
Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (192942), and Soya Foods Ltd. (1933)]. See Spillers Premier Products

Soybean–Terminology and Nomenclature–Fanciful Terms and
Names. 183, 197, 264, 832
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), Early–Pacific Oil Mills and Albers
Brothers Milling Co. (Seattle, Washington; 1911), Elizabeth City
Oil and Fertilizer Co. (Elizabeth City, North Carolina; 1915. By
1917 six other North Carolina oil mills were crushing soybeans),
Chicago Heights Oil Mfg. Co. (Chicago Heights, Illinois; 1920),
A.E. Staley Mfg. Co. (Decatur, Illinois; 1922), Piatt County
Cooperative Soy Bean Co. (Monticello, Illinois; 1923–batch
solvent), Blish Milling Co. (Seymour and Crothersville, Indiana;
1923), Eastern Cotton Oil Co. (Norfolk, Virginia; 1924–continuous
solvent). 39, 68
Soybean Crushers (USA). See Seed Companies, Soybean–Funk
Brothers Seed Co. (Bloomington, Illinois)–After 1924

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 572
Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal).
175, 177, 285, 414, 551, 555, 593, 599, 668, 669, 832

Flecked, Variegated, or Bicolored. 2, 3, 13, 40, 66, 297
Soybean Seeds–Red in Color. 2, 3, 17

Soybean Crushing–Equipment–Hydraulic Presses. 32, 292
Soybean Seeds–White in Color. 2, 3, 4, 13, 16, 22, 24
Soybean Crushing–Equipment–Screw Presses and Expellers
(Continuous, Mechanical). 235, 296, 414, 914, 1067
Soybean Crushing–Equipment–Wedge Presses (Early Technology
from China and Manchuria). 292

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream
Colored, and Pale (Pallida). Especially Early Records. See also:
Soybean Seeds–White. 3, 4, 13, 16, 17, 39, 40, 52, 54, 55, 58, 59,
63, 65, 66, 75, 76, 199, 210, 280, 297

Soybean Crushing, Including Production and Trade of Soybean
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market
Statistics, Trends, and Analyses -. 67, 274, 351, 454, 506, 762, 798,
936, 973

Soybean Varieties Canada–Harosoy. 502

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake. 25, 30, 32, 39, 40,
42, 44, 45, 54, 55, 56, 58, 67, 68, 69, 75, 76, 77, 86, 91, 95, 109,
121, 171, 177, 243, 270, 278, 281, 288, 292, 296, 308, 315, 326,
328, 329, 503, 506, 539, 752, 786, 788, 798, 809, 830, 914, 930,
936, 965, 976, 993, 995, 999, 1052, 1067, 1080, 1100, 1157

Soybean Varieties USA–Agate–Large-Seeded and / or VegetableType. 199, 297, 298

Soybean Meal–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 56

Soybean Varieties USA–Aoda–Large-Seeded and / or VegetableType. 199, 297, 298

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as
a Fertilizer or Manure for the Soil–Industrial Uses. 55, 67, 68, 86,
91, 95, 132, 328

Soybean Varieties USA–Arlington–Early Introduction. 75, 76

Soybean Production–General, and Amount Produced. 68, 77, 121,
136, 177, 197, 278, 314, 443, 462, 464, 470, 476, 506, 575, 576,
577, 661, 668, 669, 704, 720, 762, 895, 973, 986, 998, 1089, 1305
Soybean Production–Industry and Market Statistics, Trends, and
Analyses. 668, 669, 720, 762, 973, 1100
Soybean Seeds–Black in Color. Food Use is Not Mentioned. 3, 4,
11, 13, 16, 17, 24, 31, 40, 46, 52, 55, 65, 67, 75, 76, 83, 108, 109,
121, 204, 226, 230, 567, 1036, 1162, 1223, 1262, 1263, 1267
Soybean Seeds–Black in Color. Used as Food (Including in
Fermented Black Soybeans and Inyu), Beverage, Feed, or
Medicine, or Their Nutritional Value. 2, 5, 66, 72, 81, 88, 90, 199,
297, 340, 351, 408, 430, 483, 484, 497, 581, 701, 710, 897, 902,
906, 1123, 1133, 1184, 1186, 1195, 1268, 1270, 1296
Soybean Seeds–Brown in Color. Especially Early Records. 2, 3, 13,
40, 65, 66, 297, 1336

Soybean Varieties Canada–Harovinton–Large-Seeded and / or
Vegetable-Type. 1010, 1013

Soybean Varieties USA–Aksarben–Early Introduction. 75, 76
Soybean Varieties USA–Amherst–Early Introduction. 75, 76

Soybean Varieties USA–Bansei–Large-Seeded and / or VegetableType. 199, 210, 244, 259, 297, 298, 302, 314, 328, 962
Soybean Varieties USA–Barchet–Early Introduction. 55
Soybean Varieties USA–Biloxi–Early Introduction. 54, 55, 108,
109, 210
Soybean Varieties USA–Black Eyebrow–Early Introduction. 55, 75,
76
Soybean Varieties USA–Buckshot–Early Introduction. 67
Soybean Varieties USA–Butterball–Early Introduction. 67
Soybean Varieties USA–Chame–Large-Seeded and / or VegetableType. 199, 210
Soybean Varieties USA–Cherokee–Large-Seeded and / or
Vegetable-Type. 210
Soybean Varieties USA–Chestnut–Early Selection (1907). 75, 76

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. 16, 40, 45, 54, 55, 66, 75, 76, 83, 88, 286,
297, 340

Soybean Varieties USA–Chusei–Large-Seeded and / or VegetableType. 199
Soybean Varieties USA–Cloud–Early Introduction. 52

Soybean Seeds–Green in Color. Used as Food, Beverage, Feed, or
Medicine, or Their Nutritional Value. 83

Soybean Varieties USA–Columbia / Columbian–Early Introduction.
75, 76

Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded,

Soybean Varieties USA–Dunfield–Early Introduction. 75, 76, 121,
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Soybean Varieties USA–Hiro–Large-Seeded and / or VegetableType. 199

Soybean Varieties USA–Early Brown–Early Introduction. 1336
Soybean Varieties USA–Early Yellow–Early Introduction. Renamed
Ito San by about 1902. 52, 59
Soybean Varieties USA–Easycook / Easy Cook–Early Introduction.
Large-Seeded and/or Vegetable-Type. 86, 91, 128, 199, 210, 280,
312

Soybean Varieties USA–Hokkaido–Large-Seeded and / or
Vegetable-Type. 199, 210, 259, 297, 298, 302, 314
Soybean Varieties USA–Hollybrook–Early Introduction. 59, 63,
1336
Soybean Varieties USA–Hongkong / Hong Kong–Early
Introduction. 75, 76

Soybean Varieties USA–Ebony–Early Introduction. 75, 76, 121
Soybean Varieties USA–Hurrelbrink–Early Introduction. 75, 76
Soybean Varieties USA–Eda–Early Introduction. 67
Soybean Varieties USA–Elton–Early Introduction. 75, 76

Soybean Varieties USA–Illington–Large-Seeded and / or VegetableType. 199, 302, 314

Soybean Varieties USA–Emperor–Large-Seeded and / or VegetableType. 199, 210, 302, 314

Soybean Varieties USA–Imperial–Large-Seeded and / or VegetableType. 199, 210, 302, 314

Soybean Varieties USA–Etum or Eatum–Large-Seeded and / or
Vegetable-Type. 199

Soybean Varieties USA–Indiana Hollybrook–Early Development.
70

Soybean Varieties USA–Fuji–Large-Seeded and / or VegetableType. 199, 244, 259, 302, 314
Soybean Varieties USA–Funk Delicious–Large-Seeded and / or
Vegetable-Type. 199, 210, 297, 298, 302, 314

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. 55, 59, 63, 67, 72, 75, 76, 108,
1336

Soybean Varieties USA–Giant Green–Large-Seeded and / or
Vegetable-Type. 199, 244, 302, 314

Soybean Varieties USA–Jackson–Large-Seeded and / or VegetableType. 199

Soybean Varieties USA–Goku–Large-Seeded and / or VegetableType. 199

Soybean Varieties USA–Jefferson–Large-Seeded and / or
Vegetable-Type. 199

Soybean Varieties USA–Grande–Large-Seeded and / or VegetableType. 517

Soybean Varieties USA–Jet–Early Introduction. 75, 76

Soybean Varieties USA–Green and Black–Large-Seeded and / or
Vegetable-Type. 199

Soybean Varieties USA–Jogun–Large-Seeded and / or VegetableType. 199, 210, 259, 297, 298, 302, 314

Soybean Varieties USA–Guelph–Early Introduction. 55, 67, 75, 76

Soybean Varieties USA–Kanrich–Large-Seeded and / or VegetableType. 471

Soybean Varieties USA–Habaro–Early Introduction. Also spelled
“Habara” in Canada. 52, 75, 76, 298

Soybean Varieties USA–Kanro–Large-Seeded and / or VegetableType. 199, 297, 298

Soybean Varieties USA–Haberlandt–Early Introduction. 52, 55, 58,
75, 76, 144

Soybean Varieties USA–Kanum–Large-Seeded and / or VegetableType. 199

Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded
and / or Vegetable-Type. 86, 91, 108, 128, 196, 199, 280

Soybean Varieties USA–Kingston–Early Introduction. 67

Soybean Varieties USA–Hakote–Large-Seeded and / or VegetableType. 199

Soybean Varieties USA–Kura–Large-Seeded and / or VegetableType. 199, 210
Soybean Varieties USA–Laredo–Early Introduction. 109, 226

Soybean Varieties USA–Hamilton–Early Introduction. 75, 76
Soybean Varieties USA–Lexington–Early Introduction. 75, 76
Soybean Varieties USA–Higan–Large-Seeded and / or VegetableType. 199, 210, 302, 314

Soybean Varieties USA–Magna–Large-Seeded and / or VegetableType. 517
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Soybean Varieties USA–Mammoth–Early Introduction. 39, 55, 67,
123
Soybean Varieties USA–Mammoth Yellow–Early Introduction. 39,
58, 75, 76, 210, 280

Soybean Varieties USA–Sato–Large-Seeded and / or VegetableType. 199
Soybean Varieties USA–Seminole–Large-Seeded and / or
Vegetable-Type. 199, 210, 297, 298
Soybean Varieties USA–Sherwood–Early Introduction. 75, 76

Soybean Varieties USA–Manchu–Early Introduction. 55, 75, 76,
108, 109, 121, 244

Soybean Varieties USA–Shiro–Large-Seeded and / or VegetableType. 199

Soybean Varieties USA–Manchuria–Early Introduction. 121
Soybean Varieties USA–Mandarin–Early Introduction. 75, 76, 108,
226
Soybean Varieties USA–Medium Early Yellow–Early Introduction.
75, 76

Soybean Varieties USA–Sioux–Large-Seeded and / or VegetableType. 199
Soybean Varieties USA–Sousei–Large-Seeded and / or VegetableType. 199

Soybean Varieties USA–Medium Green–Early Introduction. 67

Soybean Varieties USA–Suru–Large-Seeded and / or VegetableType. 199

Soybean Varieties USA–Medium Yellow–Early Selection (1905).
Renamed Midwest by 1923. 55, 63

Soybean Varieties USA–Tarheel Black / Tar-Heel Black / Tar Heel
Black–Early Introduction. 226

Soybean Varieties USA–Mendota–Large-Seeded and / or VegetableType. 297, 298

Soybean Varieties USA–Tastee–Large-Seeded and / or VegetableType. 199

Soybean Varieties USA–Midwest–Early Introduction. 75, 76

Soybean Varieties USA–Toku–Large-Seeded and / or VegetableType. 199, 210

Soybean Varieties USA–Mongol–Early Introduction. 59, 63, 70
Soybean Varieties USA–Morse–Early Introduction. 75, 76

Soybean Varieties USA–Tokyo / Tokio–Early Introduction. 55, 108,
210

Soybean Varieties USA–Nanda–Large-Seeded and / or VegetableType. 199

Soybean Varieties USA–Tortoise Egg–Large-Seeded and / or
Vegetable-Type. 259

Soybean Varieties USA–Nuttall–Early Introduction. 75, 76

Soybean Varieties USA–Vinton–Large-Seeded and / or VegetableType. 587, 822

Soybean Varieties USA–Ogemaw / Ogema–Early Development.
Synonym–Dwarf Brown (Morse 1948). 67, 75, 76, 1336
Soybean Varieties USA–Osaya–Large-Seeded and / or VegetableType. 199
Soybean Varieties USA–Otootan / O-too-tan–Early Introduction.
298

Soybean Varieties USA–Vinton 81–Large-Seeded and / or
Vegetable-Type. 981
Soybean Varieties USA–Virginia–Early Selection (1907). 75, 76,
95, 108, 109, 121, 226, 298
Soybean Varieties USA–Waseda–Large-Seeded and / or VegetableType. 199

Soybean Varieties USA–Peking / Pekin–Early Selection (1907). 55,
75, 76, 108

Soybean Varieties USA–Wea–Early Introduction. 75, 76

Soybean Varieties USA–Prize–Large-Seeded and / or VegetableType. 587

Soybean Varieties USA–Willomi–Large-Seeded and / or VegetableType. 176, 199, 210, 244, 259, 302, 314

Soybean Varieties USA–Rokusun–Large-Seeded and / or VegetableType. 176, 192, 199, 210, 280

Soybean Varieties USA–Wilson–Early Introduction. 55, 75, 76, 121

Soybean Varieties USA–Sac–Large-Seeded and / or VegetableType. 199, 297, 298
Soybean Varieties USA–Samarow–Early Introduction. 67

Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 /
Wilson-5 / Wilson V–Early Selection (1912). 75, 76, 108
Soybean Varieties USA–Wisconsin Black–Early Introduction. 75,
76
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Soybean Varieties USA–Wolverine–Large-Seeded and / or
Vegetable-Type. 199, 302
Soybean Varieties USA–Yellow Marvel–Large-Seeded and / or
Vegetable-Type. 199

Soybean production–Plant protection. See Diseases (Bacterial,
Fungal, and Viral / Virus), Insects–Pest Control. See also: Integrated
Pest Management, Nematodes–Disease Control, Weeds–Control
and Herbicide Use
Soybean production–Research. See Research on Soybeans

Soybean archaeology. See Archaeology
Soybean production, organic. See Organic Soybean Production
Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan),
Ruchi Soya Industries Ltd. (India), Yoshihara Oil Mill, Ltd. (Kobe,
Japan)
Soybean crushers (Canada). See Victory Soya Mills Ltd. (Toronto,
Ontario)
Soybean crushers (Europe). See Ferruzzi-Montedison (Italy),
Oelmuehle Hamburg AG (Hamburg, Germany), Vandemoortele
N.V. (Izegem, Netherlands)
Soybean crushers (USA), Cooperative. See Monticello Co-operative
Soybean Products Co. (Monticello, Piatt Co., Illinois), Riceland
Foods (Named Arkansas Grain Corp. before Sept. 1970)

Soybean production. See–Fertilizers and Plant Nutrition, Cover
Crop, Use of Soybean as. See also: Intercropping, Crop Rotation
of Soybean Plants for Soil Improvement, Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping, Cultural Practices,
Green Manure, Harvesting and Threshing, Identity Preserved /
Preservation, Organically Grown Soybeans, Plant Protection from
Diseases, Pests and Other Types of Injury (General), Price of
Soybeans, Soybean Seeds and Soybean Products–Except Sauces
(Which See), Seed Germination or Viability–Not Including Soy
Sprouts, Seed Quality, Yield Statistics, Soybean
Soybeans, black. See Soybean Seeds–Black in Color
Soybeans, ground (used as food). See Whole Dry Soybeans

Soybean crushers (USA). See Allied Mills, Inc., Archer Daniels
Midland Co. (ADM) (Decatur, Illinois), Bunge Corp. (White Plains,
New York), Cargill, Inc. (Minneapolis, Minneapolis), Central
Soya Co. (Fort Wayne, Indiana), Lauhoff Grain Co. (Danville,
Illinois), 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)

Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans
Soybeans, wild. See Wild Soybeans (General)
Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)
Soyfood products, commercial. See Commercial Soy Products–New
Products

Soybean crushing–solvents. See Solvents
Soybean koji. See Koji, Soybean
Soybean meal pellets. See Pellets Made from Soybean Meal
Soybean oil constants. See Soy Oil Constants
Soybean oil. See Soy Oil
Soybean paste. See Miso

Soyfoods (General Food Uses of Soybeans). 149, 154, 157, 164,
165, 173, 176, 185, 240, 244, 253, 255, 287, 332, 350, 418, 424,
458, 462, 465, 489, 497, 506, 508, 539, 540, 591, 600, 603, 604,
670, 687, 703, 707, 727, 728, 759, 762, 767, 798, 808, 852, 866,
880, 881, 895, 935, 960, 961, 968, 981, 992, 1012, 1032, 1036,
1050, 1053, 1056, 1057, 1078, 1079, 1081, 1082, 1083, 1084, 1085,
1089, 1090, 1095, 1097, 1106, 1132, 1133, 1136, 1138, 1144, 1145,
1148, 1149, 1156, 1163, 1169, 1173, 1178, 1184, 1187, 1192, 1197,
1199, 1202, 1210, 1223, 1225, 1230, 1243, 1246, 1251, 1252, 1257,
1258, 1261, 1262, 1263, 1265, 1266, 1267, 1271, 1278, 1284, 1285,
1294, 1320, 1321

Soybean pellets. See Pellets Made from Soybean Meal
Soybean processing. See Soybean Crushing

Soyfoods Association of North America (SANA). Founded 29 June
1978. 546, 589, 593, 628, 630, 646, 967

Soybean production–Farm Machinery. See Tractors

Soyfoods Associations in Canada (Soyfoods Canada). 1210, 1299

Soybean production–Farm machinery. See Combines

Soyfoods Associations in Europe. 935

Soybean production–Marketing. See Chicago Board of Trade
(CBOT), Marketing Soybeans, Railroads / Railways and Special
Trains Used to Promote Soybeans and Soybean Production

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soybean production–Nitrogen Fixation and Inoculation. See
Nitragin Inoculant and The Nitragin Company

Soyfoods Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. Includes per capita consumption of soybeans.
589, 628, 630, 646, 668, 669, 693, 722, 728, 853, 879, 885, 892,
935, 936, 982, 992, 1094, 1132, 1138, 1203, 1217, 1241, 1253,
1269
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Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1132
Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods,
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada
Newsletter, etc. 967, 1100
Soyfoods Movement–Soyfoods Restaurants or Delis. 628, 630, 668,
669, 762, 973, 1221
Soyfoods Movement in Europe. 686, 727, 760, 788, 900, 934, 935

Pennsylvania), Soyatech (Bar Harbor, Maine), Soyfoods
Association of North America (SANA), Soyfoods Restaurants or
Delis, New
Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods
Restaurants or Delis
Soyinfo Center (Lafayette, California). Named Soyfoods Center
until 1 Jan. 2007. 357, 467, 483, 484, 486, 487, 491, 499, 546, 547,
564, 565, 569, 576, 577, 585, 587, 588, 589, 590, 593, 594, 628,
630, 636, 637, 638, 646, 666, 667, 668, 669, 677, 693, 696, 700,
701, 704, 722, 735, 759, 762, 763, 832, 866, 909, 931, 973, 991,
1054, 1057, 1090, 1123, 1195, 1245, 1268, 1288, 1296, 1335

Soyfoods Movement in Mexico and Central America. 542, 545,
569, 659, 670, 829, 836, 953, 972, 1167

Soyland Farm. See Fouts Family of Indiana

Soyfoods Movement in North America (USA & Canada, General).
546

Soymilk–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 51, 54, 315, 369, 456

Soyfoods Restaurants or Delis, New. 1221

Soymilk–Marketing of. 113, 127, 1272

Soyfoods Unlimited, Inc. (San Leandro, California). Founded by
John, Valerie, and Gary Robertson. Began Making Tempeh on 15
Feb. 1981. Acquired by White Wave on 1 Dec. 1987. 589, 693, 915

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji,
and Saniku Shokuhin in Japan. 593, 700

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore
and Malaysia) and Affiliates
Soyfoods companies (Canada). See Yves Veggie Cuisine
(Vancouver, BC, Canada)

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See
also: Non-Dairy Creamer. 123, 152
Soymilk Equipment Companies (Europe). See APV Systems, Soya
Technology Division. Formerly named Danish Turnkey Dairies
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund,
Sweden)

Soyfoods companies (England). See Itona
Soymilk Equipment. 1239, 1313, 1314, 1315
Soyfoods companies (Europe). See British Arkady Company Ltd.
(Manchester, England), Bruno Fischer GmbH (Aetorf, Germany),
Galactina S.A. (Belp, Switzerland), Haldane Foods Group Ltd.
(Newport Pagnell, Buckinghamshire, England), Henselwerk GmbH
(Magstadt near Stuttgart, Germany), Huegli Naehrmittel A.G.
(Steinach-Arbon, Switzerland), Innoval / Sojalpe, Jonathan P.V.B.A.
(Kapellen, Belgium), Lima N.V. / Lima Foods (Sint-MartensLatem, Belgium; and Mezin, France), Manna Natural Foods
(Amsterdam, The Netherlands), Nutrition et Soja, Div. of Nutrition
et Santé (Revel near Toulouse, France). Formerly Société Soy,
Sojinal / Biosoja (Formerly Cacoja), Triballat (Noyal-sur-Vilaine,
France). Makers of Sojasun
Soyfoods companies (USA). See Farm Food Co. (San Rafael, then
San Francisco, California), Farm Foods, and Farm Soy Dairy,
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida), GeniSoy Products Co. (Fairfield, California), Hain
Celestial Group, Inc. (Uniondale, New York), Lightlife Foods,
Inc. (Turners Falls, Massachusetts), Rella Good Cheese Co. (Santa
Rosa, California). Previously Brightsong Tofu, SunRich Food
Group (Hope, Minnesota), Swan Food Corp. (Miami, Florida),
White Wave, Inc. (Boulder, Colorado)
Soyfoods movement. See Farm (The) (Summertown, Tennessee),
Plenty (The Farm, Summertown, Tennessee), Plenty Canada
and The Farm in Canada (Lanark, Ontario, Canada), Plenty
International (Summertown, Tennessee), Rodale Press (Emmaus,

Soymilk Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 539, 630, 646, 668, 669, 693, 722, 728, 762,
853, 892, 935, 936, 961, 973, 982, 1018, 1094, 1184, 1203, 1217,
1241, 1253, 1269, 1317
Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 668, 669, 762, 900, 915, 973, 982, 1094, 1104,
1141
Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies. 800
Soymilk and tofu in India. See Child Haven International (Maxville,
Ontario, Canada)
Soymilk companies (Canada). See Malnutrition Matters, ProSoya,
SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada)
Soymilk companies (England). See Itona
Soymilk companies (Europe). See Alpro (Wevelgem, Belgium),
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society, Unisoy Milk ‘n’ By-Products (Stockport, Cheshire,
England)
Soymilk companies (USA). See Pacific Foods of Oregon, Inc.
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(Tualatin, Oregon), Vitasoy, WholeSoy & Co. (subsidiary of TAN
Industries, Inc., California)
Soymilk curds. See Curds Made from Soymilk
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. 51, 105, 108, 483, 493, 565, 900

1140, 1144, 1148, 1149, 1156, 1157, 1163, 1167, 1172, 1173, 1178,
1179, 1183, 1184, 1187, 1189, 1192, 1195, 1197, 1199, 1202, 1206,
1209, 1212, 1221, 1223, 1225, 1230, 1231, 1233, 1239, 1242, 1243,
1244, 1252, 1254, 1257, 1258, 1259, 1261, 1262, 1263, 1264, 1265,
1267, 1268, 1271, 1272, 1273, 1274, 1280, 1282, 1283, 1284, 1286,
1289, 1292, 1293, 1294, 1295, 1296, 1297, 1301, 1302, 1303, 1311,
1312, 1313, 1314, 1315, 1316, 1317, 1321, 1322
Soymilk, Spray-Dried or Powdered. 67, 105, 112, 118, 147, 154,
157, 164, 187, 214, 335, 347, 356, 372, 414, 417, 474, 514, 707,
712, 830, 944, 984, 995, 1100, 1101, 1169, 1211, 1273, 1301
Soymilk, Used as an Ingredient in Non-Beverage Commercial
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or
Entrees. 649, 888

Soymilk, Fermented–Soy Kefir. 182, 243, 565, 669
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. 51, 67, 123, 139, 158, 167, 181, 187, 223,
332, 333, 347, 350, 367, 456, 468, 483, 484, 492, 538, 557, 558,
604, 630, 653, 669, 670, 687, 701, 774, 787, 805, 808, 1123, 1195,
1268, 1286, 1296, 1301
Soymilk, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand or with a Soymilk Maker / Machine.
51, 325, 327, 483, 484, 565, 651, 701, 1123, 1195, 1268, 1296
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. 30, 37, 39, 42, 43, 46, 47, 51, 52, 54, 56, 57,
58, 64, 65, 67, 68, 69, 77, 86, 91, 94, 99, 100, 101, 103, 105, 107,
108, 109, 110, 112, 113, 114, 115, 116, 117, 118, 122, 123, 124,
125, 127, 128, 132, 137, 143, 144, 149, 151, 152, 158, 160, 161,
162, 165, 167, 168, 169, 171, 173, 174, 175, 176, 177, 181, 183,
184, 185, 187, 188, 189, 194, 197, 199, 200, 211, 217, 218, 220,
221, 225, 226, 231, 234, 243, 244, 253, 254, 255, 256, 259, 264,
269, 270, 271, 272, 274, 278, 286, 291, 292, 297, 298, 301, 303,
308, 311, 312, 314, 315, 320, 322, 325, 326, 327, 328, 329, 331,
332, 333, 335, 336, 340, 342, 344, 345, 347, 350, 353, 355, 360,
362, 367, 369, 370, 371, 372, 379, 389, 396, 414, 417, 420, 421,
424, 428, 430, 434, 435, 449, 455, 456, 458, 464, 465, 467, 468,
469, 470, 474, 481, 484, 485, 489, 490, 491, 492, 493, 500, 506,
507, 510, 511, 512, 513, 514, 515, 529, 533, 534, 535, 537, 539,
540, 542, 545, 546, 547, 548, 551, 555, 557, 558, 559, 560, 561,
564, 565, 567, 568, 569, 570, 574, 575, 576, 577, 578, 581, 591,
592, 593, 599, 600, 601, 603, 604, 606, 610, 611, 616, 617, 625,
626, 627, 628, 630, 637, 643, 646, 650, 651, 652, 653, 659, 660,
668, 669, 670, 673, 677, 683, 686, 687, 689, 693, 695, 696, 700,
701, 704, 707, 716, 722, 725, 727, 728, 750, 754, 760, 761, 762,
767, 774, 785, 786, 787, 788, 798, 800, 802, 805, 808, 809, 823,
829, 836, 838, 846, 849, 852, 853, 861, 862, 863, 864, 865, 868,
869, 870, 871, 872, 879, 885, 891, 892, 895, 896, 897, 898, 899,
900, 902, 906, 907, 911, 935, 936, 938, 948, 949, 953, 960, 961,
962, 963, 966, 967, 968, 969, 972, 973, 974, 975, 976, 981, 982,
985, 987, 989, 990, 992, 993, 999, 1009, 1017, 1018, 1019, 1028,
1032, 1036, 1041, 1043, 1046, 1048, 1049, 1050, 1052, 1053, 1054,
1056, 1057, 1058, 1059, 1067, 1071, 1072, 1073, 1079, 1080, 1081,
1084, 1085, 1087, 1088, 1089, 1092, 1094, 1095, 1097, 1099, 1100,
1104, 1107, 1110, 1115, 1118, 1123, 1124, 1132, 1133, 1136, 1138,

Soymilk. See Calf, Lamb, or Pig Milk Replacers
Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy
Flour Mixed with a Little Oil). 41, 64, 73, 85, 101, 110, 113, 125,
127, 133, 137, 140, 144, 147, 148, 152, 153, 160, 165, 166, 167,
176, 181, 182, 186, 187, 188, 189, 194, 205, 211, 220, 221, 223,
228, 231, 244, 258, 264, 273, 304, 305, 306, 307, 311, 327, 331,
333, 343, 345, 347, 355, 359, 361, 367, 369, 379, 387, 396, 399,
411, 414, 427, 435, 449, 468, 469, 474, 486, 490, 506, 507, 515,
529, 548, 555, 561, 594, 602, 604, 623, 624, 625, 626, 629, 631,
632, 636, 638, 640, 644, 645, 646, 648, 666, 667, 669, 670, 671,
672, 687, 691, 698, 704, 713, 726, 731, 735, 742, 744, 766, 769,
770, 771, 772, 773, 775, 777, 790, 791, 793, 797, 799, 800, 819,
820, 825, 833, 835, 842, 856, 872, 887, 889, 904, 911, 914, 917,
931, 939, 941, 945, 948, 962, 988, 991, 995, 1000, 1002, 1003,
1005, 1006, 1008, 1012, 1013, 1018, 1020, 1021, 1022, 1023, 1025,
1026, 1027, 1029, 1030, 1032, 1033, 1035, 1039, 1044, 1052, 1055,
1061, 1063, 1065, 1066, 1068, 1070, 1074, 1075, 1084, 1087, 1090,
1092, 1093, 1096, 1097, 1098, 1102, 1103, 1105, 1106, 1109, 1114,
1116, 1117, 1119, 1127, 1128, 1132, 1133, 1135, 1141, 1148, 1149,
1156, 1161, 1168, 1181, 1182, 1184, 1186, 1187, 1189, 1191, 1193,
1197, 1198, 1205, 1211, 1216, 1225, 1228, 1238, 1240, 1244, 1246,
1251, 1255, 1256, 1257, 1259, 1263, 1266, 1276, 1281, 1286, 1287,
1288, 1291, 1298, 1299, 1300, 1301, 1302, 1304, 1305, 1325, 1326,
1327, 1335
Soynut Butter–Etymology of This Term and Its Cognates / Relatives
in Various Languages. 41, 73, 101, 113, 147, 176, 181, 186, 231,
244, 273, 369, 638, 939, 948
Soynut Butter, Homemade–How to Make at Home or on a
Laboratory Scale, by Hand. 223, 228, 486
Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The
Netherlands; and Hudson, Iowa). Including Edible Soy Products
Soynut companies (USA). See Sycamore Creek Co. (Mason,
Michigan). Before 1993, INARI, Ltd.
Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun
(Lunar New Year) in Japan and Parched Soybeans. 1, 2, 3, 4, 5, 6, 7,
8, 9, 10, 11, 12, 13, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 26, 29, 30,
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31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 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, 72, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 86, 88, 91,
92, 93, 94, 95, 97, 99, 100, 101, 102, 103, 105, 106, 107, 108, 109,
111, 112, 114, 115, 116, 117, 118, 121, 122, 123, 124, 125, 126,
128, 129, 130, 132, 133, 134, 135, 136, 137, 138, 139, 140, 141,
142, 143, 144, 145, 146, 147, 149, 150, 151, 152, 154, 155, 156,
157, 158, 159, 160, 161, 162, 163, 164, 168, 169, 170, 171, 173,
174, 175, 176, 177, 178, 179, 180, 181, 183, 184, 185, 188, 189,
190, 191, 192, 193, 194, 195, 196, 197, 198, 199, 200, 201, 202,
203, 204, 206, 207, 208, 209, 210, 212, 213, 214, 215, 216, 217,
218, 219, 220, 221, 224, 225, 226, 227, 228, 229, 230, 232, 233,
234, 235, 236, 237, 238, 239, 240, 241, 242, 243, 244, 245, 246,
247, 248, 249, 250, 251, 252, 253, 254, 255, 256, 257, 259, 260,
261, 262, 263, 264, 265, 266, 267, 268, 269, 270, 271, 272, 274,
275, 276, 277, 278, 279, 280, 281, 282, 283, 284, 285, 286, 287,
288, 289, 290, 291, 292, 294, 295, 296, 297, 298, 299, 301, 302,
303, 308, 309, 311, 312, 313, 314, 315, 316, 317, 318, 319, 320,
322, 323, 324, 325, 326, 327, 328, 329, 330, 332, 334, 335, 336,
337, 338, 339, 340, 341, 342, 344, 346, 347, 348, 349, 350, 351,
352, 353, 354, 356, 357, 358, 360, 361, 362, 363, 364, 365, 366,
368, 370, 371, 372, 373, 374, 375, 376, 377, 378, 380, 381, 382,
383, 384, 385, 386, 388, 389, 390, 392, 393, 394, 395, 397, 398,
400, 401, 402, 403, 404, 405, 406, 407, 408, 409, 410, 412, 413,
415, 416, 417, 418, 419, 420, 421, 422, 423, 424, 426, 428, 429,
430, 431, 432, 433, 434, 435, 437, 438, 439, 440, 441, 442, 443,
444, 445, 446, 447, 448, 449, 450, 451, 453, 454, 455, 456, 457,
458, 459, 461, 462, 463, 464, 465, 466, 467, 468, 469, 470, 471,
472, 473, 474, 475, 476, 477, 478, 479, 480, 481, 482, 483, 484,
485, 487, 488, 489, 491, 492, 493, 494, 495, 496, 497, 498, 499,
500, 501, 502, 503, 504, 505, 506, 507, 508, 509, 510, 511, 512,
513, 514, 515, 516, 517, 518, 519, 520, 521, 522, 523, 524, 525,
526, 527, 528, 529, 530, 531, 532, 533, 534, 535, 536, 537, 538,
539, 540, 541, 542, 543, 544, 545, 546, 547, 549, 550, 551, 555,
556, 557, 558, 559, 560, 562, 563, 564, 565, 566, 567, 568, 569,
570, 571, 572, 573, 574, 575, 576, 577, 578, 579, 581, 584, 585,
586, 587, 589, 591, 592, 593, 594, 595, 596, 597, 598, 599, 600,
601, 602, 603, 605, 606, 607, 608, 609, 610, 611, 612, 613, 614,
615, 616, 617, 618, 619, 620, 621, 622, 625, 626, 627, 628, 630,
631, 632, 633, 634, 635, 636, 637, 639, 640, 641, 642, 643, 644,
645, 646, 647, 650, 651, 652, 653, 654, 655, 656, 657, 658, 659,
660, 661, 662, 663, 664, 665, 666, 668, 669, 670, 671, 673, 674,
675, 676, 677, 678, 679, 680, 681, 682, 683, 684, 685, 686, 687,
688, 689, 690, 691, 693, 694, 695, 696, 699, 700, 701, 702, 703,
704, 705, 706, 708, 709, 711, 712, 714, 715, 716, 717, 718, 719,
720, 721, 722, 723, 724, 728, 729, 730, 732, 733, 734, 735, 736,
737, 738, 739, 741, 742, 743, 744, 745, 746, 747, 750, 751, 752,
753, 754, 755, 756, 757, 758, 759, 760, 761, 762, 763, 764, 765,
766, 767, 768, 774, 776, 777, 778, 779, 780, 781, 782, 784, 785,
786, 787, 788, 789, 790, 792, 793, 794, 795, 797, 798, 799, 800,
801, 802, 803, 804, 805, 806, 807, 808, 809, 810, 811, 812, 813,
814, 815, 816, 817, 818, 821, 822, 823, 825, 826, 827, 829, 830,
831, 834, 836, 837, 838, 840, 841, 842, 843, 844, 845, 846, 847,
848, 849, 850, 851, 852, 853, 854, 855, 857, 858, 859, 861, 862,
863, 864, 865, 866, 868, 869, 870, 871, 872, 873, 874, 875, 876,
877, 878, 879, 880, 881, 882, 883, 884, 885, 886, 887, 888, 889,
890, 891, 892, 894, 895, 896, 897, 898, 899, 900, 901, 902, 903,
904, 905, 906, 907, 908, 910, 911, 912, 916, 918, 919, 920, 921,
924, 925, 927, 928, 930, 931, 932, 933, 935, 936, 937, 938, 940,
941, 942, 943, 944, 945, 946, 947, 949, 951, 952, 953, 954, 955,

956, 958, 959, 960, 961, 962, 963, 965, 966, 967, 968, 969, 970,
971, 972, 973, 974, 975, 976, 977, 978, 980, 981, 982, 983, 985,
986, 987, 988, 989, 990, 992, 993, 994, 996, 997, 998, 999, 1000,
1001, 1009, 1010, 1011, 1013, 1014, 1015, 1016, 1017, 1019, 1020,
1024, 1028, 1030, 1031, 1032, 1033, 1034, 1035, 1036, 1037, 1038,
1040, 1041, 1042, 1043, 1046, 1047, 1048, 1049, 1050, 1051, 1052,
1053, 1054, 1056, 1057, 1058, 1059, 1060, 1062, 1064, 1066, 1067,
1069, 1070, 1071, 1072, 1073, 1076, 1077, 1078, 1079, 1080, 1081,
1082, 1083, 1085, 1088, 1089, 1091, 1094, 1095, 1097, 1098, 1099,
1100, 1101, 1104, 1105, 1107, 1108, 1110, 1111, 1113, 1114, 1115,
1116, 1117, 1118, 1120, 1121, 1122, 1123, 1124, 1125, 1126, 1129,
1130, 1133, 1136, 1137, 1138, 1139, 1140, 1143, 1144, 1145, 1146,
1147, 1149, 1150, 1152, 1153, 1155, 1156, 1157, 1158, 1162, 1163,
1165, 1166, 1167, 1169, 1170, 1171, 1172, 1173, 1174, 1175, 1176,
1177, 1178, 1179, 1180, 1182, 1185, 1186, 1188, 1189, 1190, 1192,
1194, 1195, 1196, 1199, 1200, 1201, 1202, 1204, 1205, 1207, 1208,
1209, 1212, 1213, 1218, 1220, 1221, 1222, 1223, 1225, 1226, 1227,
1228, 1229, 1230, 1231, 1232, 1234, 1236, 1237, 1239, 1242, 1243,
1246, 1247, 1248, 1249, 1250, 1251, 1252, 1254, 1256, 1257, 1260,
1261, 1262, 1263, 1264, 1265, 1267, 1268, 1270, 1271, 1273, 1274,
1275, 1276, 1277, 1280, 1282, 1283, 1284, 1285, 1287, 1288, 1289,
1290, 1292, 1293, 1294, 1295, 1296, 1297, 1300, 1301, 1303, 1307,
1308, 1309, 1310, 1311, 1312, 1313, 1314, 1315, 1316, 1317, 1318,
1320, 1321, 1322, 1327, 1328, 1329, 1330, 1331, 1332, 1333, 1334,
1335, 1336
Soynuts–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 1, 2, 18, 21, 22, 23, 26, 33, 34, 35, 37, 39, 47,
49, 57, 59, 62, 64, 70, 71, 81, 84, 88, 90, 99, 108, 112, 122, 133,
135, 147, 150, 154, 161, 163, 175, 177, 181, 183, 193, 227, 244,
283, 303, 348, 487, 542, 666, 705, 765, 906, 986
Soynuts Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 585, 628, 630, 636, 646, 762, 766, 842, 850,
876, 878, 936, 973, 1020, 1091, 1177, 1196, 1203, 1217, 1241,
1253, 1269
Soynuts Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 352, 365, 366, 374, 382, 407, 426, 488, 494,
522, 531, 532, 549, 550, 587, 605, 632, 635, 654, 656, 658, 699,
733, 734, 736, 738, 739, 744, 762, 766, 771, 789, 790, 794, 807,
831, 839, 842, 876, 882, 910, 931, 932, 933, 946, 973, 988, 1010,
1011, 1020, 1061
Soynuts, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand. 228, 232, 282, 636
Soynuts, Used as an Ingredient in Second Generation Commercial
Products Such as Trail Mixes, Granola, Cookies, Candy Bars, etc.
(Not Including Seasoned, Flavored, or Coated Soynuts). 131, 398,
425, 459, 460, 552, 553, 554, 580, 582, 583, 649, 796, 828, 839,
893, 922, 923, 926, 979, 1004, 1045, 1131, 1134, 1142, 1151, 1154,
1159, 1160, 1164, 1214, 1215, 1219, 1235
Space Travel or NASA Bioregenerative Life Support Systems.
1082, 1083
Spencer Kellogg & Sons, Inc. (Buffalo, New York). 235
Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire,
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England). Including Soya Foods Ltd [Named Soya Flour
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)].
And incorporating British Soya Products (1932). 99, 151, 957, 984

Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer
(born 1938). 264, 314, 374, 587, 589, 618, 635, 931
Sufu. See Tofu, Fermented

Sprouts, Non-Soy. See also Soy Sprouts. 559
Sugars, complex, such as raffinose, stachyose, and verbacose. See
Oligosaccharides

Sprouts. See Soy Sprouts
Spun soy protein fibers. See Soy Proteins–Textured Soy Protein
Isolates

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients
Include Tofu (Usually Grilled) and Soy Sauce. 119, 291, 323, 370,
483, 484, 610

Sri Lanka. See Asia, South–Sri Lanka
Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by
Tate & Lyle PLC in June 1988). 151, 235, 589, 593, 727, 762, 1141
Standardization of nomenclature of soybean varieties. See
Nomenclature of Soybean Varieties–Standardization of and
Confusion

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.
1172, 1206, 1245, 1258, 1278
SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.

Standards, Applied to Soybeans or Soy Products. 274, 668, 669,
693, 722, 760, 762, 973
Starter culture for tempeh. See Tempeh Starter Culture, Spores, or
Inoculum
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

Sunflower Oil / Sunflowerseed Oil / Sunoil. 366, 405, 798, 1010,
1013
Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium. 67, 264, 327, 347, 366, 376, 387,
404, 405, 407, 413, 416, 459, 532, 574, 581, 582, 595, 620, 642,
777, 798, 821, 876, 884, 907, 954, 956, 988, 1010, 1013, 1045,
1067, 1091, 1100, 1130, 1185, 1301

Statistics on soybean production. See Soybean Production and
Trade–Industry and Market Statistics,

Sunrise Markets Inc. (Vancouver, BC, Canada). 1183, 1210, 1224

Statistics on soybean yields. See Yield Statistics, Soybean

Sunsoy Products Ltd. See Victory Soya Mills Ltd.

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

Sustainable Development and Growth, Including Low-Input
Sustainable Agriculture (LISA), Renewable Energy Resources
(Solar, Wind), Steady State Economics, and Voluntary Simplicity
Worldwide. 1211

Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and
Nature’s Path (BC, Canada)
Sterols or Steroid Hormones in Soybeans (Phytosterols–Including
Beta-Sitosterol, Campesterol, and Stigmasterol from Which
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can
Be Made). 809

Swan Food Corp. (Miami, Florida). Started in 1977 by Robert
Brooks and Mary Pung. 544
Swan Gardens Inc. and Soya Kaas Inc. (Atlanta, Georgia). 635, 849
Sweet Oil. 66, 105

Stinky tofu, etymology. See Tofu, Fermented–Stinky Tofu (Chou
Doufu). Etymology of This Term
Stinky tofu. See Tofu, Fermented–Stinky Tofu (Chou Doufu).
Etymology of This Term
Storage of Seeds, Viability and Life-Span During Storage or
Storability, and Drying of Soybeans. 44, 55, 58, 67, 297, 443, 492,
560, 567, 972
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 1940-1967), His

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois). 235,
316, 343, 354
Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI,
Ltd.–International Nutrition and Resources Inc. Purchased by W.G.
Thompson & Sons Ltd. of Canada, Jan. 1999. 502, 503, 504, 505,
518, 520, 521, 525, 526, 527, 528, 530, 550, 585, 588, 589, 590,
594, 598, 602, 612, 613, 614, 615, 619, 636, 639, 644, 645, 690,
691, 699, 705, 706, 707, 714, 715, 721, 726, 729, 730, 731, 732,
733, 734, 735, 736, 737, 738, 739, 740, 741, 742, 743, 744, 745,
747, 751, 753, 756, 757, 758, 761, 766, 768, 769, 770, 771, 772,
773, 775, 776, 777, 778, 779, 782, 790, 793, 796, 800, 803, 804,
810, 816, 820, 825, 833, 835, 837, 842, 844, 848, 850, 854, 856,
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859, 872, 876, 878, 905, 910, 915, 918, 937, 943, 954, 979, 980,
988, 991, 1000, 1003, 1007, 1008, 1011, 1020, 1025, 1026, 1027,
1030, 1031, 1033, 1035, 1061, 1063, 1065, 1066, 1068, 1091, 1096,
1098, 1105, 1106, 1109, 1112, 1113, 1114, 1116, 1117, 1118, 1119,
1141, 1158, 1170, 1177, 1180, 1210, 1276, 1306, 1323, 1327

Usar in Indonesia). 499, 559, 576
Tempeh companies (USA). See Soyfoods Unlimited, Inc. (San
Leandro, California)
Tempeh companies. See Turtle Island Foods, Inc. (Hood River,
Oregon. Maker of Tofurky and Tempeh)

Tahini or tahina or tahin. See Sesame Butter
Taiwan. See Asia, East–Taiwan

Tempeh in Second Generation Products, Documents About. 576,
577

Tamari, Including Real Tamari (Soy Sauce Which Contains Little
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional
Shoyu. 6, 8, 27, 342, 357, 376, 395, 402, 404, 405, 409, 412, 416,
417, 418, 420, 421, 428, 430, 431, 459, 461, 474, 490, 510, 556,
563, 564, 574, 581, 582, 610, 627, 642, 646, 669, 670, 677, 687,
688, 692, 695, 750, 755, 809, 897, 898, 906, 907, 935, 949, 993,
1019, 1048, 1052, 1087, 1088, 1095, 1110, 1115, 1133, 1144, 1156,
1192, 1208, 1223, 1230, 1263, 1302

Tempeh, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand. 499, 763
Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake
of Peanut Presscake or Okara (Oncom Tahu) Fermented with
Neurospora (Monilia sitophila = Oidium lupuli) molds. 489, 514,
576, 577, 911

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Tempeh, Non-Soy Relatives–Other Substrates Such as Winged
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc. 576, 577

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

Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of
Fermented Coconut Presscake or Grated Coconut. 576, 577

Taste Panel, Taste Test Results, or Sensory / Organoleptic
Evaluation of the Quality of Foods and Beverages. 414, 593
Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho,
Taoetjo. 288, 489, 576, 577, 720, 911

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-TouCha, Meitauza from China, and Tempe Gembus (from Central and
Eastern Java). 514, 568, 576
Tempehworks. See Lightlife Foods, Inc.
Teranatto or Tera-Natto. See Fermented Black Soybeans from
Japan–Other Names

Taxonomy. See Soybean–Taxonomy
Tempeh (Spelled Témpé in Malay-Indonesian). 77, 288, 322, 335,
360, 389, 468, 483, 484, 489, 492, 498, 499, 514, 547, 559, 560,
563, 564, 565, 568, 570, 576, 577, 581, 588, 589, 591, 611, 627,
628, 630, 637, 643, 646, 652, 653, 660, 662, 668, 669, 670, 677,
686, 687, 692, 693, 695, 700, 701, 703, 708, 711, 720, 722, 725,
728, 750, 752, 754, 759, 760, 761, 762, 763, 767, 785, 786, 788,
798, 801, 805, 809, 849, 853, 862, 869, 874, 885, 892, 897, 898,
907, 909, 911, 935, 936, 940, 947, 949, 961, 963, 967, 968, 972,
973, 974, 975, 976, 981, 982, 987, 989, 992, 993, 1009, 1019, 1028,
1032, 1036, 1041, 1048, 1050, 1052, 1053, 1057, 1059, 1062, 1067,
1072, 1073, 1079, 1080, 1082, 1083, 1084, 1085, 1087, 1088, 1090,
1094, 1095, 1099, 1100, 1107, 1110, 1115, 1123, 1132, 1133, 1144,
1148, 1149, 1156, 1163, 1186, 1187, 1189, 1192, 1195, 1197, 1199,
1202, 1206, 1208, 1209, 1211, 1212, 1223, 1225, 1229, 1230, 1254,
1257, 1259, 1261, 1262, 1263, 1265, 1267, 1268, 1282, 1283, 1284,
1293, 1294, 1296, 1302

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient). 27, 384, 485, 565, 617, 688, 993, 1052, 1087, 1088,
1110, 1115, 1156, 1192, 1204, 1293
Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a
Laboratory Scale, by Hand. 1293
Terminology for soybeans–Fanciful. See Soybean–Terminology and
Nomenclature–Fanciful Terms and Names
Tetra Pak International (Lund, Sweden). 900, 966, 973, 1141
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)
Textured soy flours. See Soy Flours, Textured (Including TVP,
Textured Vegetable Protein)

Tempeh Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 628, 630, 646, 668, 669, 693, 722, 728, 762,
936, 973

Textured soy protein concentrates. See Soy Protein Concentrates,
Textured

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 693, 722, 762, 973

Textured soy protein isolates. See Soy Protein Isolates, Textured
(For Food Use Only). Including Spun Fibers

Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe or

Textured soy proteins. See Soy Proteins, Textured
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Therapeutic uses / aspects of soybeans, general. See Medical /
Medicinal-Therapeutic Uses / Aspects, General
Third World / Developing Nations. 667
Thompsons Limited. Before Jan. 2004 named Thompson (W.G.)
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G.
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson.
936, 1112, 1117, 1118, 1119, 1141, 1177, 1210, 1276

1212, 1223, 1224, 1225, 1228, 1230, 1238, 1239, 1242, 1243, 1244,
1246, 1251, 1252, 1254, 1257, 1259, 1260, 1261, 1262, 1263, 1264,
1267, 1268, 1270, 1273, 1274, 1280, 1282, 1283, 1284, 1289, 1293,
1294, 1296, 1297, 1301, 1302, 1308, 1311, 1312, 1313, 1314, 1315,
1316, 1317, 1320, 1321, 1322
Tofu–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 8, 22, 58, 101, 342, 483, 484, 514, 764, 1269,
1296
Tofu–Marketing of. 113, 127

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand).
360, 566, 669, 670, 687, 1017
Thyroid function. See Goitrogens and Thyroid Function
Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Tofu Equipment. 1313, 1314, 1315
Tofu Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. 483, 484, 514, 539, 628, 630, 646, 668, 669,
722, 728, 762, 800, 853, 892, 934, 936, 961, 973, 982, 1018, 1094,
1203, 1217, 1241, 1253, 1269, 1296

Timeline. See Chronology / Timeline
Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel). 1278

Tofu Industry and Market Statistics, Trends, and Analyses–Larger
Companies. 722, 761, 762, 900, 909, 915, 934, 973, 1141
Tofu International Ltd. and Rosewood Products Inc. (Ann Arbor,
Michigan) (The Soy Plant before 1987). 546, 589, 761

Tocopherols. See Vitamins E (Tocopherols)
Tofu (Also Called Soybean Curd or Bean Curd until about 19751985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and
Cheesecake, Which Often Use Tofu as a Major Ingredient. 2, 3, 4,
5, 8, 9, 12, 13, 16, 21, 22, 24, 25, 27, 28, 29, 30, 32, 34, 36, 37, 39,
40, 42, 43, 46, 51, 54, 56, 57, 58, 65, 66, 67, 69, 77, 82, 83, 86, 91,
94, 95, 98, 100, 101, 103, 105, 106, 108, 109, 110, 112, 113, 114,
115, 116, 117, 118, 119, 121, 122, 123, 124, 125, 127, 128, 143,
151, 152, 160, 161, 162, 169, 171, 172, 173, 174, 175, 176, 181,
199, 200, 211, 212, 220, 221, 222, 225, 226, 234, 243, 244, 245,
246, 253, 254, 255, 257, 259, 264, 271, 272, 274, 278, 280, 286,
288, 291, 292, 297, 298, 300, 301, 303, 308, 309, 311, 312, 314,
315, 317, 319, 320, 323, 326, 327, 329, 331, 332, 336, 340, 342,
344, 345, 346, 347, 350, 353, 355, 357, 360, 362, 370, 384, 385,
387, 389, 395, 408, 409, 410, 412, 414, 417, 420, 421, 430, 455,
456, 463, 465, 467, 468, 476, 481, 483, 484, 485, 489, 491, 492,
493, 497, 498, 510, 512, 513, 514, 525, 529, 533, 535, 539, 541,
542, 544, 545, 546, 547, 548, 551, 555, 557, 558, 559, 560, 561,
563, 564, 565, 566, 567, 568, 569, 570, 574, 576, 577, 578, 581,
588, 589, 590, 591, 592, 601, 603, 604, 609, 610, 611, 616, 617,
625, 627, 629, 630, 637, 642, 643, 646, 650, 651, 652, 653, 659,
660, 664, 665, 668, 669, 670, 673, 674, 677, 679, 686, 687, 688,
689, 693, 695, 698, 700, 701, 703, 704, 707, 711, 712, 716, 720,
722, 725, 727, 728, 748, 750, 752, 754, 755, 760, 761, 762, 764,
767, 774, 785, 786, 788, 794, 798, 800, 801, 802, 805, 808, 809,
822, 823, 829, 832, 836, 838, 842, 849, 852, 853, 861, 862, 863,
865, 868, 869, 870, 871, 879, 882, 885, 891, 892, 895, 896, 897,
898, 900, 907, 909, 911, 915, 919, 930, 934, 935, 936, 940, 947,
948, 949, 953, 960, 961, 962, 963, 967, 968, 972, 973, 974, 975,
976, 977, 978, 981, 982, 987, 989, 991, 992, 993, 995, 998, 999,
1009, 1017, 1018, 1019, 1028, 1032, 1036, 1041, 1046, 1048, 1049,
1050, 1052, 1053, 1054, 1057, 1058, 1059, 1062, 1067, 1071, 1072,
1073, 1079, 1080, 1081, 1082, 1083, 1084, 1085, 1087, 1088, 1089,
1090, 1092, 1094, 1095, 1097, 1099, 1100, 1104, 1107, 1110, 1115,
1118, 1123, 1124, 1132, 1133, 1136, 1137, 1138, 1140, 1144, 1145,
1148, 1149, 1156, 1163, 1165, 1168, 1169, 1172, 1173, 1178, 1183,
1186, 1187, 1189, 1192, 1195, 1197, 1199, 1204, 1208, 1209, 1211,

Tofu Production–How to Make Tofu on a Commercial Scale. 484
Tofu companies (Asia). See Asahimatsu Shokuhin (Japan)
Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver,
BC, Canada)
Tofu companies (Europe). See Cauldron Foods Ltd. (Bristol,
England), Heuschen-Schrouff B.V. (Landgraaf, Netherlands),
Sojadoc (Clermond-Ferrand, France), Sojarei Vollwertkost GmbH
(Traiskirchen, near Vienna, Austria). Formerly Sojarei Ebner-Prosl,
Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH
(Dorsten, Germany)
Tofu companies (USA). See Azumaya, Inc. (San Francisco,
California), House Foods America Corporation (Los Angeles,
California), Island Spring, Inc. (Vashon, Washington), Kyoto
Food Corp. USA (Terre Haute, Indiana), Legume, Inc. (Fairfield,
New Jersey), Morinaga Nutritional Foods, Inc., and Morinaga
Nyûgyô (Torrance, California, and Tokyo, Japan), Nasoya Foods,
Inc. (Leominster, Massachusetts). Subsidiary of Vitasoy, Northern
Soy, Inc. (Rochester, New York), Quong Hop & Co. (South San
Francisco, California), Swan Gardens Inc. and Soya Kaas Inc.
(Atlanta, Georgia), Tofu International Ltd. and Rosewood Products
Inc. (Ann Arbor, Michigan), Tomsun Foods, Inc. (Greenfield,
Massachusetts; Port Washington, New York, Wildwood Harvest,
Inc.
Tofu curds. See Curds Made from Soymilk
Tofu in Second Generation Products, Documents About. 483, 484,
628, 759, 934, 938, 1024, 1296
Tofu, Criticism of, Making Fun of, or Image Problems. 544, 1202,
1251, 1271
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Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo. 30, 54,
67, 77, 100, 105, 106, 108, 124, 151, 278, 292, 317, 325, 326, 360,
434, 483, 484, 489, 497, 514, 565, 568, 630, 652, 669, 670, 687,
689, 701, 725, 728, 760, 762, 801, 802, 809, 911, 973, 981, 1123,
1186, 1195, 1202, 1254, 1268, 1293, 1296
Tofu, Fermented–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 54, 108, 278, 326, 565

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates
/ Relatives in Various Languages. 483, 484, 1296
Tofu, Silken (Kinugoshi). Made without Separation of Curds and
Whey. 483, 484, 514, 564, 565, 568, 1056, 1162, 1202, 1204, 1225,
1261, 1296
Tofu, Smoked–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 483, 484, 1296
Tofu, Smoked. 54, 108, 111, 898, 906, 907

Tofu, Fermented–Imports, Exports, International Trade. 105
Tofu, Spray-dried or Powdered. 902, 906, 1012
Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou
Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean
Curd). 100, 689
Tofu, Fermented–Stinky Tofu (Chou Doufu). Etymology of This
Term and Its Cognates / Relatives in Various Languages. 100
Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang
Doufugan). 483, 484, 1296
Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled,
Grilled, Braised, or Roasted. Including most Five-Spice Pressed
Tofu (wu-hsiang toufukan / wuxiang doufugan). 483, 484, 748,
1296
Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Namaagé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu). 9, 22, 27, 51, 67,
105, 323, 325, 342, 389, 408, 414, 483, 484, 485, 492, 514, 539,
558, 565, 603, 609, 616, 652, 669, 670, 671, 687, 688, 701, 725,
774, 809, 836, 1054, 1123, 1195, 1202, 1204, 1230, 1268, 1293,
1296, 1297
Tofu, Fried or Deep-Fried–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 325, 342, 483, 484,
485, 565
Tofu, Fried, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand. 651
Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its
Cognates / Relatives in Various Languages. 32, 51, 83, 342, 483,
484, 1296
Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered). 32,
51, 58, 67, 83, 105, 323, 357, 414, 481, 483, 484, 492, 514, 565,
581, 651, 701, 711, 725, 809, 832, 849, 902, 906, 911, 1036, 1049,
1085, 1123, 1186, 1195, 1268, 1296
Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese).
A Japanese-Style Commercial Product. 9, 27, 323, 342, 483, 484,
485, 514, 548, 565, 669, 670, 687, 689, 725, 1202, 1263, 1296
Tofu, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand. 51, 327, 347, 385, 412, 430, 467, 483,
484, 491, 565, 651

Tofu, Used as an Ingredient in Second Generation Commercial
Products Such as Dressings, Entrees, Ice Creams, etc. 697, 783,
824, 860
Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream
Company. Mintz’s Buffet Until Jan. 1982. 868, 944, 968
Tomsun Foods, Inc. (Greenfield, Massachusetts; Port Washington,
New York. Named New England Soy Dairy from 1978-1983). 546,
581, 668, 669, 722, 759, 762
Touchi or tou ch’i. See Fermented Black Soybeans
Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning,
Caused by Either Bongkrek Acid or Toxoflavin Produced in
Some Coconut Tempeh by the Aerobic Bacteria Pseudomonas
cocovenenans. 576, 577
Tractors. 68
Trade (International–Imports, Exports) of Soybeans, Soy Oil, and
/ or Soybean Meal. See also Trade–Tariffs and Duties. 25, 40, 54,
58, 67, 68, 69, 95, 109, 151, 177, 270, 278, 281, 288, 355, 514, 674,
720, 728, 798, 830, 832, 930, 936, 966, 1100, 1206
Trade Policies (International) Concerning Soybeans, Soy Products,
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other
Trade Barriers or Subsidies. 936
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. 54, 431, 697, 794, 824, 876, 902, 906, 931,
932, 934
Trade statistics, Central America. See Latin America–Central
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics
Trade statistics, South America. See Latin America–South America–
Trade (Imports or Exports) of Soybeans, Soy Oil, and / or Soybean
Meal–Statistics
Trade statistics, South Asia. See South Asia–Trade (Imports or
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics
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Trains, special. See Railroads / Railways and Special Trains Used to
Promote Soybeans and Soybean Production

United Kingdom, health foods movement and industry. See Health
Foods Movement and Industry in United Kingdom

Trans Fatty Acids. 369, 974, 975, 1128, 1196, 1245
United Kingdom. See Europe, Western–United Kingdom
Transcaucasia. See Asia, Transcaucasia (Presently Armenia,
Azerbaijan, and Georgia)
Transportation of Soybeans or Soy Products to Market by Railroad
/ Railway / Rail within a Particular Country or Region. See also
Railroads / Railways and Special Trains Used to Promote Soybeans
and Soybean Production. 97, 959
Transportation of Soybeans or Soy Products to Market by Roads or
Highways Using Trucks, Carts, etc. within a Particular Country or
Region. 83, 95, 297
Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by
Netherlands-based Royal Wessanen NV Co. 968, 1127, 1128, 1206
Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its
Affiliate Bonneterre (Rungis Cedex, France). 935

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and
UNRRA) Work with Soy. 352, 355, 399, 514, 525, 551, 704, 990,
998, 1089
United Natural Foods, Inc. (UNFI, Auburn, Washington state).
Formed in 1995. Includes Mountain People’s Warehouse (Nevada
City, California), Cornucopia Natural Foods (Connecticut) and
Stow Mills (Vermont and New Hampshire), Rainbow Natural
Foods, Albert’s Organics, and Hershey Imports Co. 1309
United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board
United States–States–Alabama. 53, 134, 210, 302, 443, 493, 968,
1007, 1192
United States–States–Arizona. 244, 589, 967, 1309

Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking,
Low Cost–Including Triple “F”
Trucks or Carts used to transport soybeans. See Transportation of
Soybeans or Soy Products to Market by Roads or Highways
Trypsin / Protease / Proteinase Inhibitors. 205, 492, 499, 519, 641,
717, 949, 989, 995, 1050, 1067, 1189
Turkey, meatless. See Meat Alternatives–Meatless Turkey
Turkey. See Asia, Middle East–Turkey
Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or Meal
as Feed. 151
Turkistan / Turkestan. See Asia, Central–Turkistan / Turkestan
Turtle Island Foods, Inc. (Hood River, Oregon. Maker of Tofurky
and Tempeh). 1272
TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable
Protein)

United States–States–Arkansas. 561, 798, 890, 915, 992, 1007,
1058, 1141, 1192
United States–States–California. 35, 84, 85, 93, 101, 106, 111, 113,
114, 125, 127, 130, 137, 145, 148, 152, 153, 165, 166, 167, 170,
173, 185, 187, 188, 192, 208, 212, 220, 221, 231, 244, 246, 264,
271, 277, 282, 290, 302, 304, 305, 306, 307, 311, 331, 332, 346,
350, 357, 364, 374, 384, 386, 387, 393, 394, 401, 403, 408, 410,
412, 415, 422, 430, 432, 444, 448, 457, 468, 472, 476, 478, 479,
481, 483, 484, 486, 487, 499, 501, 510, 513, 547, 552, 561, 565,
576, 577, 580, 581, 582, 589, 590, 593, 598, 609, 617, 621, 625,
628, 630, 633, 634, 636, 637, 638, 646, 651, 656, 657, 666, 667,
668, 669, 677, 679, 693, 700, 701, 704, 712, 722, 735, 762, 763,
775, 794, 826, 829, 836, 866, 878, 915, 931, 942, 955, 956, 959,
963, 972, 973, 981, 985, 993, 1002, 1004, 1006, 1037, 1052, 1061,
1071, 1088, 1089, 1092, 1110, 1115, 1123, 1126, 1131, 1134, 1141,
1142, 1145, 1146, 1150, 1151, 1153, 1154, 1155, 1156, 1157, 1159,
1160, 1161, 1164, 1175, 1179, 1183, 1192, 1195, 1198, 1202, 1206,
1209, 1213, 1214, 1218, 1219, 1222, 1224, 1229, 1234, 1249, 1250,
1261, 1268, 1272, 1288, 1296, 1307, 1308, 1309, 1321, 1336
United States–States–Colorado. 244, 405, 450, 589, 595, 654, 693,
695, 897

Ultrafiltration. See Membrane Technology Processes
Umeboshi or ume-boshi (Japanese salt plums / pickled plums),
Plum Products, and the Japanese Plum Tree (Prunus mumé) from
whose fruit they are made. 323, 357, 405, 581, 642, 710
Unfair Practices–Including Possible Deceptive / Misleading
Labeling, Advertising, etc. See also: Adulteration. 579
Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands),
and Margarine Union. 58, 506, 727, 957, 984, 1141
Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England). 1141

United States–States–Connecticut. 151, 155, 156, 180, 240, 302,
418, 447, 453, 475, 718, 989
United States–States–Delaware. 807, 1192
United States–States–District of Columbia (Washington, DC). 30,
40, 44, 54, 55, 66, 67, 77, 80, 83, 86, 89, 91, 95, 96, 98, 109, 151,
159, 178, 183, 194, 199, 257, 297, 298, 369, 420, 570, 704, 713,
797, 949, 964, 985, 1244, 1311
United States–States–Florida. 110, 490, 544, 599, 875, 961, 1007,
1113, 1117, 1127, 1128, 1189, 1192, 1201, 1258
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1107, 1172
United States–States–Georgia. 151, 302, 1007, 1192
United States–States–Louisiana. 699, 851, 856, 989, 1116
United States–States–Hawaii. 54, 67, 162, 264, 278, 429, 458, 609,
651, 955, 1169, 1183, 1224

United States–States–Maine. 143, 302, 474, 869, 1067, 1084, 1100,
1132, 1278, 1283, 1284

United States–States–Idaho. 244
United States–States–Illinois. 29, 36, 37, 47, 49, 59, 62, 63, 64, 67,
68, 70, 75, 76, 78, 95, 115, 116, 121, 126, 130, 135, 136, 138, 140,
141, 144, 146, 147, 151, 155, 163, 175, 177, 188, 189, 195, 198,
201, 202, 206, 209, 235, 237, 239, 246, 263, 264, 266, 267, 268,
280, 284, 291, 292, 295, 302, 316, 326, 331, 337, 343, 351, 356,
361, 377, 378, 379, 388, 396, 398, 400, 406, 411, 414, 425, 435,
445, 449, 458, 462, 469, 507, 508, 514, 515, 517, 525, 538, 555,
568, 571, 581, 589, 593, 605, 610, 622, 623, 642, 653, 702, 716,
717, 733, 734, 735, 736, 738, 742, 786, 798, 846, 862, 874, 904,
914, 915, 930, 951, 962, 966, 967, 969, 979, 991, 994, 1008, 1018,
1023, 1026, 1030, 1031, 1055, 1065, 1075, 1096, 1101, 1109, 1116,
1129, 1140, 1141, 1147, 1157, 1158, 1165, 1171, 1181, 1183, 1191,
1192, 1193, 1207, 1216, 1232, 1240, 1243, 1246, 1255, 1258, 1262,
1267, 1276, 1281, 1305, 1310, 1325, 1326, 1328, 1329, 1331, 1332,
1336
United States–States–Indiana. 47, 53, 59, 60, 61, 62, 63, 68, 70,
121, 124, 151, 235, 247, 264, 302, 517, 589, 798, 915, 954, 967,
988, 993, 1003, 1008, 1009, 1031, 1052, 1056, 1087, 1088, 1115,
1156, 1157, 1189, 1192, 1224, 1309, 1336
United States–States–Introduction of Soybeans to. Earliest
document seen concerning soybeans in a certain U.S. state. 18
United States–States–Introduction of Soybeans to. Earliest
document seen concerning the cultivation of soybeans in a certain
U.S. state. 18
United States–States–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain U.S. state.
18
United States–States–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain U.S. state. 18
United States–States–Iowa. 129, 130, 133, 170, 211, 263, 264, 266,
267, 268, 274, 279, 283, 284, 285, 296, 302, 330, 338, 341, 349,
354, 365, 374, 383, 392, 424, 425, 427, 452, 460, 516, 525, 553,
585, 587, 589, 618, 635, 636, 637, 640, 658, 698, 766, 794, 795,
798, 800, 803, 804, 808, 813, 822, 824, 826, 827, 831, 837, 842,
850, 851, 867, 876, 877, 878, 882, 886, 889, 894, 901, 912, 913,
921, 930, 931, 932, 933, 937, 941, 950, 951, 958, 964, 967, 981,
983, 996, 997, 1020, 1040, 1047, 1070, 1108, 1116, 1141, 1172,
1180, 1182, 1183, 1192, 1205, 1206, 1220, 1224, 1233, 1236, 1246,
1256, 1257, 1258, 1265, 1266, 1271, 1276, 1277, 1279, 1281, 1287,
1290, 1295, 1303, 1327, 1330

United States–States–Maryland. 37, 47, 73, 151, 235, 297, 298,
302, 552, 573, 807, 949, 1019, 1031, 1192, 1238
United States–States–Massachusetts. 19, 49, 51, 67, 115, 151, 302,
314, 376, 412, 426, 459, 533, 546, 554, 581, 583, 628, 646, 668,
669, 693, 695, 722, 752, 759, 762, 766, 823, 838, 878, 955, 956,
960, 973, 1002, 1005, 1006, 1021, 1022, 1028, 1035, 1132, 1141,
1183, 1187
United States–States–Michigan. 41, 59, 62, 63, 65, 70, 94, 116,
117, 124, 126, 151, 160, 175, 176, 187, 191, 194, 211, 215, 216,
217, 245, 246, 269, 302, 314, 333, 367, 402, 404, 405, 416, 467,
478, 481, 502, 503, 504, 505, 518, 520, 521, 525, 526, 527, 528,
530, 546, 550, 555, 574, 585, 588, 589, 590, 594, 598, 599, 602,
612, 613, 614, 615, 619, 636, 639, 644, 645, 690, 691, 699, 705,
706, 714, 716, 729, 731, 732, 733, 734, 735, 736, 737, 738, 739,
740, 741, 742, 743, 744, 747, 753, 757, 761, 768, 769, 773, 775,
776, 777, 778, 782, 790, 796, 799, 804, 816, 819, 820, 825, 833,
835, 842, 844, 854, 856, 870, 871, 872, 876, 905, 910, 915, 918,
943, 945, 952, 954, 962, 966, 967, 969, 980, 988, 1000, 1003, 1007,
1008, 1011, 1018, 1020, 1025, 1030, 1031, 1033, 1053, 1063, 1064,
1065, 1066, 1068, 1091, 1096, 1098, 1105, 1109, 1112, 1113, 1114,
1116, 1117, 1118, 1119, 1130, 1139, 1141, 1166, 1170, 1177, 1192,
1193, 1196, 1276, 1286, 1304, 1306, 1308, 1309, 1323
United States–States–Minnesota. 235, 246, 302, 347, 366, 380,
381, 407, 419, 480, 517, 585, 589, 681, 798, 834, 847, 876, 877,
878, 882, 883, 884, 893, 911, 930, 931, 964, 967, 1035, 1085, 1117,
1162, 1165, 1172, 1185, 1192, 1194, 1224, 1225, 1233, 1301
United States–States–Mississippi. 54, 302, 786, 1192
United States–States–Missouri. 48, 121, 150, 151, 238, 301, 302,
458, 537, 553, 589, 716, 723, 724, 798, 868, 878, 879, 930, 961,
975, 976, 991, 999, 1031, 1032, 1042, 1113, 1192, 1206, 1233,
1254, 1278, 1300
United States–States–Montana. 244
United States–States–Nebraska. 52, 236, 302, 419, 550, 589, 901,
933, 967, 974, 978, 1183, 1192
United States–States–New Hampshire. 302, 327, 345, 413
United States–States–New Jersey. 18, 19, 99, 151, 302, 336, 362,
455, 471, 474, 574, 581, 681, 694, 707, 791, 859, 861, 1050, 1192,
1258
United States–States–New Mexico. 244, 412, 546, 589

United States–States–Kansas. 67, 263, 302, 841, 1007, 1031, 1076,
1192, 1314
United States–States–Kentucky. 47, 63, 70, 599, 716, 1007, 1031,

United States–States–New York. 19, 37, 47, 49, 134, 143, 146, 147,
149, 151, 154, 157, 164, 168, 190, 214, 225, 230, 235, 246, 249,
250, 251, 252, 259, 260, 265, 276, 279, 280, 284, 302, 314, 325,
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327, 331, 333, 348, 354, 367, 372, 373, 409, 412, 413, 423, 431,
437, 440, 441, 442, 471, 473, 513, 563, 585, 599, 604, 637, 652,
678, 707, 785, 808, 849, 852, 957, 981, 982, 1035, 1036, 1048,
1050, 1082, 1083, 1089, 1094, 1099, 1110, 1163, 1176, 1199, 1221,
1235, 1237, 1244, 1259, 1263, 1286, 1293

Research Administration (1942-1953). 314, 326, 514

United States–States–North Carolina. 39, 44, 47, 53, 67, 302, 363,
371, 807, 930, 965, 1028, 1192, 1196, 1247, 1309

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. 151, 292

United States–States–North Dakota. 56, 302, 382, 523, 531, 532,
607, 620, 766, 878, 884, 1158, 1185, 1226
United States–States–Ohio. 42, 43, 56, 59, 61, 62, 63, 68, 70, 121,
151, 235, 246, 301, 302, 326, 343, 417, 589, 798, 854, 915, 966,
967, 968, 1011, 1020, 1026, 1027, 1029, 1031, 1039, 1051, 1055,
1069, 1091, 1117, 1141, 1174, 1336
United States–States–Oklahoma. 302, 1007
United States–States–Oregon. 347, 412, 587, 966, 1071, 1135,
1301, 1303
United States–States–Pennsylvania. 151, 159, 186, 192, 193, 194,
235, 246, 328, 428, 458, 498, 579, 627, 692, 750, 955, 1102, 1103,
1156, 1192, 1275
United States–States–Rhode Island. 302

United States Department of Agriculture (USDA)–Arlington
Experimental Farm at Arlington, Virginia (1900-1942). 70, 83, 98,
162

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. 128, 162, 264
United States Department of Agriculture (USDA)–Bureau of
Plant Industry, Soils, and Agricultural Engineering (1943-1953).
Including Bureau of Plant Industry (1901-1943), Office of Plant
Industry (1900-1901), and Division of Agrostology (1895-1901).
Transferred to Agricultural Research Service in 1953. 30, 40, 44,
54, 55, 63, 65, 66, 67, 70, 77, 80, 81, 82, 83, 86, 88, 89, 90, 91, 92,
95, 96, 97, 98, 109, 142, 151, 162, 199, 234, 257, 278, 297, 298,
300, 314, 331, 397, 637

United States–States–South Carolina. 353, 1007
United States Department of Agriculture (USDA)–Food and
Nutrition Service (FNS). 743, 793, 995

United States–States–South Dakota. 930, 1192
United States–States–Tennessee. 47, 50, 123, 151, 159, 170, 196,
220, 221, 223, 246, 264, 286, 302, 456, 468, 484, 514, 557, 559,
581, 686, 891, 915, 944, 972, 1031, 1141, 1192, 1211, 1308
United States–States–Texas. 430, 434, 581, 995, 1007, 1012, 1024,
1044, 1045, 1089, 1192, 1209, 1285, 1309, 1314, 1336

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. 30, 38, 40, 54, 66, 77, 80, 81, 82, 88, 90, 92, 94,
95, 96, 97, 98

United States–States–Utah. 244, 540
United States Department of Agriculture (USDA)–War Food
Administration (WFA), Including the Food Production and
Distribution Administration. 229, 235

United States–States–Vermont. 129, 412
United States–States–Virginia. 47, 70, 83, 98, 159, 162, 743, 807,
878, 1031, 1053, 1069, 1075, 1192
United States–States–Washington state. 37, 39, 151, 235, 302, 1009,
1019, 1079, 1197, 1203, 1217, 1241, 1253, 1269, 1280, 1289, 1300,
1311, 1312, 1322
United States–States–West Virginia. 302
United States–States–Wisconsin. 49, 59, 62, 63, 67, 70, 151, 179,
180, 207, 208, 231, 302, 347, 456, 589, 784, 785, 794, 1152, 1183,
1192, 1206, 1224, 1301
United States–States–Wyoming. 244, 1206
United States Department of Agriculture (USDA)–Agricultural
Research Service (ARS, Established 1953). Including Agricultural

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. 39, 42,
43, 45, 46, 47, 63, 136, 151, 159, 169, 194, 234, 269, 274, 298, 319,
333, 367, 369, 419, 517, 568, 570, 713, 797, 798, 809, 930, 1019,
1035, 1098, 1100, 1183, 1224, 1278, 1286, 1290, 1336
United States of America (USA). 18, 19, 20, 25, 29, 30, 34, 35, 36,
37, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55,
56, 59, 60, 61, 62, 63, 64, 65, 66, 67, 68, 69, 70, 73, 75, 76, 78, 83,
84, 85, 86, 89, 91, 93, 94, 95, 96, 98, 99, 101, 106, 107, 108, 109,
110, 111, 113, 114, 115, 116, 117, 121, 123, 124, 125, 126, 127,
128, 129, 130, 133, 134, 135, 136, 137, 138, 140, 141, 142, 143,
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144, 145, 146, 147, 148, 149, 150, 151, 152, 153, 154, 155, 156,
157, 158, 159, 160, 162, 163, 164, 165, 166, 167, 168, 169, 170,
171, 173, 175, 176, 177, 178, 179, 180, 181, 183, 184, 185, 186,
187, 188, 189, 190, 191, 192, 193, 194, 195, 196, 197, 198, 199,
200, 201, 202, 203, 205, 206, 207, 208, 209, 210, 211, 212, 213,
214, 215, 216, 217, 218, 220, 221, 223, 224, 225, 228, 229, 230,
231, 232, 233, 234, 235, 236, 237, 238, 239, 240, 241, 242, 244,
245, 246, 247, 248, 249, 250, 251, 252, 255, 259, 260, 263, 264,
265, 266, 267, 268, 269, 271, 274, 276, 277, 279, 280, 282, 283,
284, 285, 286, 290, 291, 292, 294, 295, 296, 297, 298, 300, 301,
302, 304, 305, 306, 307, 311, 314, 316, 325, 326, 327, 328, 330,
331, 332, 333, 334, 336, 337, 338, 341, 343, 344, 345, 346, 347,
348, 349, 350, 351, 353, 354, 355, 356, 357, 361, 362, 363, 364,
365, 366, 367, 369, 370, 371, 372, 373, 374, 375, 376, 377, 378,
379, 380, 381, 382, 383, 384, 385, 386, 387, 388, 390, 391, 392,
393, 394, 395, 396, 398, 400, 401, 402, 403, 404, 405, 406, 407,
408, 409, 410, 411, 412, 413, 414, 415, 416, 417, 418, 419, 420,
422, 423, 424, 425, 426, 427, 428, 430, 431, 432, 434, 435, 437,
438, 439, 440, 441, 442, 443, 444, 445, 446, 447, 448, 449, 450,
451, 452, 453, 455, 456, 457, 458, 459, 460, 461, 462, 464, 465,
466, 467, 468, 469, 471, 472, 473, 474, 475, 476, 477, 478, 479,
480, 481, 482, 483, 484, 485, 486, 487, 488, 490, 491, 493, 494,
495, 496, 497, 498, 499, 501, 502, 503, 504, 505, 507, 508, 510,
513, 514, 515, 516, 517, 518, 520, 521, 523, 525, 526, 527, 528,
529, 530, 531, 532, 533, 535, 537, 538, 540, 544, 546, 547, 550,
552, 553, 554, 555, 557, 559, 560, 561, 563, 564, 565, 566, 568,
570, 571, 573, 574, 576, 577, 579, 580, 581, 582, 583, 584, 585,
587, 588, 589, 590, 591, 593, 594, 595, 598, 599, 600, 602, 603,
604, 605, 607, 609, 610, 612, 613, 614, 615, 616, 617, 618, 619,
620, 621, 622, 623, 624, 625, 627, 628, 630, 631, 632, 633, 634,
635, 636, 637, 638, 639, 640, 641, 642, 644, 645, 646, 651, 652,
653, 654, 656, 657, 658, 662, 666, 667, 668, 669, 672, 677, 678,
679, 681, 686, 688, 689, 690, 691, 692, 693, 694, 698, 699, 700,
701, 703, 704, 705, 706, 707, 711, 712, 713, 714, 715, 716, 717,
718, 721, 722, 723, 724, 725, 726, 728, 729, 730, 731, 732, 733,
734, 735, 736, 737, 738, 739, 740, 741, 742, 743, 744, 745, 747,
750, 751, 752, 753, 758, 759, 761, 762, 763, 766, 767, 768, 769,
770, 771, 772, 773, 775, 776, 777, 778, 779, 782, 784, 785, 786,
790, 791, 793, 794, 795, 796, 797, 798, 799, 800, 803, 804, 805,
807, 808, 809, 810, 813, 816, 819, 820, 822, 823, 825, 826, 827,
829, 831, 832, 833, 834, 835, 836, 837, 841, 842, 844, 845, 846,
847, 848, 849, 850, 851, 852, 853, 856, 859, 861, 862, 866, 867,
868, 869, 870, 871, 872, 874, 875, 876, 877, 878, 879, 882, 883,
884, 885, 886, 887, 889, 890, 891, 892, 893, 894, 897, 901, 904,
905, 910, 911, 912, 913, 914, 915, 918, 921, 930, 931, 932, 933,
937, 941, 942, 943, 944, 945, 946, 949, 950, 951, 952, 954, 955,
956, 958, 959, 960, 961, 962, 963, 964, 965, 966, 967, 968, 969,
972, 973, 974, 975, 976, 977, 978, 979, 980, 981, 982, 983, 985,
987, 988, 989, 991, 992, 993, 994, 995, 996, 997, 999, 1000, 1002,
1003, 1004, 1005, 1006, 1007, 1008, 1009, 1011, 1012, 1018, 1019,
1020, 1021, 1022, 1023, 1024, 1025, 1026, 1027, 1028, 1029, 1030,
1031, 1032, 1033, 1035, 1036, 1037, 1038, 1039, 1040, 1041, 1042,
1043, 1044, 1045, 1047, 1048, 1050, 1051, 1052, 1053, 1055, 1056,
1057, 1058, 1059, 1061, 1063, 1064, 1065, 1066, 1067, 1068, 1069,
1070, 1071, 1072, 1074, 1075, 1076, 1078, 1079, 1082, 1083, 1084,
1085, 1087, 1088, 1089, 1090, 1091, 1092, 1093, 1094, 1095, 1096,
1097, 1098, 1099, 1100, 1101, 1102, 1103, 1105, 1107, 1108, 1109,
1110, 1112, 1113, 1114, 1115, 1116, 1117, 1118, 1119, 1123, 1125,
1126, 1127, 1128, 1129, 1130, 1131, 1132, 1133, 1134, 1135, 1136,
1137, 1138, 1139, 1140, 1141, 1142, 1144, 1145, 1146, 1147, 1148,

1149, 1150, 1151, 1152, 1153, 1154, 1155, 1156, 1157, 1158, 1159,
1160, 1161, 1162, 1163, 1164, 1165, 1166, 1169, 1170, 1171, 1172,
1173, 1174, 1175, 1176, 1177, 1178, 1179, 1180, 1181, 1182, 1183,
1184, 1185, 1186, 1187, 1189, 1191, 1192, 1193, 1194, 1195, 1196,
1197, 1198, 1199, 1200, 1201, 1202, 1203, 1205, 1206, 1207, 1208,
1209, 1211, 1212, 1213, 1214, 1216, 1217, 1218, 1219, 1220, 1221,
1222, 1223, 1224, 1225, 1226, 1227, 1229, 1231, 1232, 1233, 1234,
1235, 1236, 1237, 1238, 1240, 1241, 1242, 1243, 1244, 1245, 1246,
1247, 1249, 1250, 1251, 1252, 1253, 1254, 1255, 1256, 1257, 1258,
1259, 1260, 1261, 1262, 1263, 1264, 1265, 1266, 1267, 1268, 1269,
1270, 1271, 1272, 1275, 1276, 1277, 1278, 1279, 1280, 1281, 1282,
1283, 1284, 1285, 1286, 1287, 1288, 1289, 1290, 1293, 1294, 1295,
1296, 1300, 1301, 1302, 1303, 1304, 1305, 1306, 1307, 1308, 1309,
1310, 1311, 1312, 1321, 1322, 1323, 1324, 1325, 1326, 1327, 1328,
1329, 1330, 1331, 1332, 1335, 1336
United States of America–Activities and Influence Overseas /
Abroad. 77, 80, 257, 278, 464, 567, 664, 673, 727, 728, 760, 806,
838, 865, 936, 984, 1106, 1239, 1274, 1314
United States of America–Commercial Products Imported from
Abroad. 824
United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 69, 70, 75, 76, 234, 274, 278, 798
United States of America, soyfoods movement in. See Soyfoods
Movement in North America
Urease. See Enzymes in the Soybean–Urease and Its Inactivation
U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936. 136, 264, 517
USA–Food uses of soybeans, early. See Historical–Documents
about Food Uses of Soybeans in the USA before 1900
USA. See United States of America
USDA. 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). 84, 85, 101, 111, 113, 114, 125, 127, 137, 145, 152,
170, 331, 332, 350, 458, 471, 561, 625
Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati
Ghee). 351, 1067
Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early
Years Only) and Vamo. 727, 902, 906, 907, 935
Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen
Varieties, soybean–Chinese. See Chinese Soybean Types and

© Copyright Soyinfo Center 2012

HISTORY OF SOYNUTS AND SOYNUT BUTTER 587
Varieties
Varieties, soybean–Japanese. See Japanese Soybean Types and
Varieties
Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type
Variety Development and Breeding of Soybeans (General,
Including Varieties and Seeds). 44, 55, 64, 70, 74, 95, 109, 162,
204, 226, 264, 281, 288, 297, 298, 355, 517, 567, 716, 864
Variety Development, Breeding, Selection, Evaluation, Growing,
or Handling of Soybeans for Food Uses. 587, 822, 930, 981, 1010,
1013, 1118

Vegetarian Cookbooks. See also: Vegan Cookbooks. 123, 332, 346,
350, 370, 384, 385, 387, 409, 410, 417, 461, 493, 556, 564, 609,
610, 616, 651, 652, 695, 711, 919, 960, 1048, 1084, 1085, 1099,
1186, 1208, 1228, 1229, 1259, 1293
Vegetarian Diets–Medical Aspects–Cardiovascular System,
Especially Heart Disease and Stroke, But Including Hypertension
(High Blood Pressure). 712, 1019, 1072
Vegetarian Diets–Medical Aspects–Mental Health. 223
Vegetarian Diets–Medical Aspects–Skeletal System Including
Calcium, Teeth and Osteoporosis. 102, 1019, 1085, 1099
Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins. 264

Variety development of soybeans. See Breeding of Soybeans and
Classical Genetics, Breeding or Evaluation of Soybeans for Seed
Quality, such as Low in Trypsin Inhibitors, Lipoxygenase, Linolenic
Acid, etc., Germplasm Collections and Resources, and Gene Banks,
Introduction of Soybeans (as to a Nation, State, or Region, with P.I.
Numbers for the USA) and Selection

Vegetarian Federal Union (Britain). See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union
Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers. 314, 1019

Variety names / nomenclature–standardization. See Nomenclature
of Soybean Varieties–Standardization of

Vegetarian or Vegan Restaurants or Cafeterias. 417, 483, 484, 1296

Variety names of early U.S. soybeans. See Lists and Descriptions
(Official) of Early U.S. Soybean Varieties with Their P.I. Numbers
and Synonyms

Vegetarian pioneers. See Gandhi, Mohandas K. (“Mahatma”)
(1869-1948), Jackson, James Caleb (1811-1881), Seventh-day
Adventists–White, Ellen G. (1827-1915)

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh
Foods, But Which May Include Dairy Products or Eggs. See also:
Veganism. 94, 102, 133, 143, 152, 187, 217, 223, 262, 264, 286,
314, 331, 333, 354, 364, 367, 412, 420, 421, 472, 483, 484, 514,
544, 548, 563, 565, 576, 577, 588, 589, 591, 599, 617, 629, 700,
701, 805, 1019, 1072, 1080, 1081, 1082, 1083, 1123, 1125, 1195,
1209, 1211, 1268, 1286, 1296, 1308, 1311, 1320

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

Vegetarianism–Efficiency of Plants Much Greater Than Animals in
Producing Food from a Given Input of Energy, Land, or Water. Also
Called Political Economy. 94
Vegetarianism–International Vegetarian Union. See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union
Vegetarianism–Raw / Uncooked / Unfired Foods and Diet. 861

Vegetarian / Natural Foods Products Companies. See Imagine
Foods, Inc. (California)
Vegetarian Celebrities–Noted or Prominent Personalities and
Famous People. 961

Vegetarianism–Religious Aspects–Judeo-Christian Tradition
(Including Trappists, Mormons). See also: Seventh-Day Adventists.
410

Vegetarian Cookbooks–Pseudo. Includes the Use of Fish, Poultry,
or Small Amounts of Meat. 432, 510, 688

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and
Ayurveda. 336, 357, 960

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not
Use Dairy Products or Eggs. 152, 336, 347, 362, 455, 456, 468,
474, 490, 535, 557, 559, 686, 788, 861, 891, 1080, 1125, 1231,
1301, 1302

Vegetarianism–Seventh-day Adventist Work with. 94, 123, 152,
217, 223, 264, 286, 314, 331, 332, 333, 346, 347, 350, 354, 362,
367, 417, 483, 484, 493, 565, 589, 609, 617, 629, 701, 1039, 1123,
1195, 1268, 1286, 1296, 1301, 1308
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Vegetarianism–Veganism–Concerning a Plant-Based or Vegan
Diet and Lifestyle Free of All Animal Products, Including Dairy
Products, Eggs, and in Some Cases Honey and Leather. 94, 468,
606, 961, 1019, 1039, 1072, 1082, 1084, 1085, 1209, 1211, 1321

Walnut Acres (Penns Creek, Pensylvania). Grower of Organic
Foods. Miller of Stone-Ground Flours and Cereals. Seller (in Store
and by Mail Order) of Natural Foods. Founded about 1946-1949 by
Paul and Betty Keene. 692, 1102, 1103

Vegetarianism–Vegetarian or Vegan Meals Served at Institutions
(Colleges, Main-Stream Restaurants, Cafeterias, Fast Food Outlets,
Hospitals, etc.). See also Vegetarian Restaurants. 354

War Food Administration of USDA. See United States Department
of Agriculture (USDA)–War Food Administration (WFA)
War, Civil, USA. See Civil War in USA (1861-1865)

Vegetarianism, Athletics / Sports, and Athletes. 212, 961, 1019
Vegetarianism, the Environment, and Ecology. 455, 1209

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

Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis.
Formerly called Banana Bean (Rarely) or Velvetbean. 50, 576, 577

Waterproof goods or cloth. See Linoleum, Floor Coverings,
Oilcloth, and Waterproof Goods

Vestro Foods, Inc. See Westbrae Natural Foods

Websites or Information on the World Wide Web or Internet. 993,
1033, 1052, 1053, 1064, 1073, 1082, 1083, 1087, 1100, 1101, 1115,
1116, 1120, 1121, 1131, 1146, 1151, 1155, 1156, 1169, 1183, 1189,
1192, 1220, 1230, 1246, 1247, 1249, 1250, 1279

Viability and life-span of soybean seeds. See Storage of Seeds
Victory Soya Mills Ltd. (Toronto, Ontario, Canada. Started in Nov.
1944 as Victory Mills Ltd. Named Sunsoy Products Ltd. from 1936
to 1945. Renamed Victory Mills, Ltd. from 1945 to 1954. Owned
by (Subsidiary of) Canadian Breweries Ltd., then by Procter &
Gamble from 1954, then by Central Soya Co. from 1985). 275, 936

Wedge presses. See Soybean Crushing–Equipment–Wedge Presses
Weeds–Control and Herbicide Use. 40, 61, 297, 1183
Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Vietnamese Overseas, Especially Work with Soy. 573
Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea
Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the
Limagrain Group (Groupe Limagrain) and is now officially named
Vilmorin s.a. 132
Vitamins (General). 67, 259, 264, 314, 431
Vitamins B-12 (Cyanocobalamin, Cobalamins). 362, 456, 557, 809,
1072
Vitamins E (Tocopherols, Natural Powerful Antioxidant). 1019,
1050

Wenger International Inc. See Extruder / Extrusion Cooker
Manufacturers–Wenger International Inc.
Wessanen (Royal), NV Co. (Based in the Netherlands). Acquired
Tree of Life in Dec. 1985 and Balanced Foods in Dec. 1986. 727
Westbrae Natural Foods, Inc. (Berkeley, California). Founded in
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New
York, 14 Oct. 1997. 642, 692, 915, 959, 966, 973, 1141
Wheat Gluten–Historical Documents Published before 1900. 3, 340

Vitamins K (Coagulant, Needed for Normal Clotting of the Blood;
Fat Soluble). 963, 1019

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups,
and Tan Pops). 408, 554, 581, 788, 801, 902, 906, 907, 909, 934,
1048, 1082, 1083, 1211, 1259, 1293, 1302

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

Wheat Gluten and Seitan Industry and Market Statistics, Trends,
and Analyses–Individual Companies. 909

Vitasoy International Holdings Ltd. (Hong Kong Soya Bean
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc.,
(Brisbane, California–south of San Francisco). Including Nasoya
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993).
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started
in March 1940. 483, 484, 565, 700, 701, 915, 936, 973, 1018, 1088,
1123, 1141, 1195, 1258, 1268, 1296

Wheat Gluten or Seitan–Etymology of These Terms and Their
Cognates/Relatives in Various Languages. 192

WISHH (World Initiative for Soy in Human Health), and World Soy
Foundation (WSF). Projects of the American Soybean Association
(ASA). 1278

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles:
Mienchin / Mien-chin. 3, 55, 123, 125, 137, 152, 192, 264, 271,
311, 314, 327, 333, 340, 345, 347, 367, 417, 468, 493, 510, 513,
552, 559, 563, 578, 586, 625, 651, 652, 686, 692, 891, 957, 1029,
1159, 1211, 1286, 1301
Whip Topping (Non-Dairy–Resembles Whipped Cream or
Whipping Cream and Contains Soy Protein). 274, 347, 414, 434,
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435, 464, 468, 483, 484, 548, 599, 969, 1052, 1088, 1115, 1156,
1192, 1296, 1301
Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modified Soy Protein Isolates with Whipping / Foaming
Properties Used to Replace Egg Albumen
White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by
Steve Demos. Including Soyfoods Unlimited. Owned by Dean
Foods Co. since 8 May 2002. 546, 589, 668, 669, 693, 722, 762,
915, 973, 1141, 1183, 1206, 1224, 1244, 1245, 1258, 1272, 1311

WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro,
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb.
1981). 727
Wiancko, Alfred Theodore (1872-1949, Purdue Univ., Indiana). 63,
1336
Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel).
24, 40, 297

White soybeans. See Soybean Seeds–White
Wild Soybeans (General). 18
White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist
Church. 609
Whitehouse Products, Inc. See Delsoy Products, Inc.
Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii
Company
Whole Dry Soybeans (Used Unprocessed as Food). 12, 16, 19, 22,
33, 34, 37, 44, 45, 46, 47, 48, 49, 50, 51, 52, 54, 55, 57, 61, 64, 65,
67, 72, 74, 77, 83, 86, 91, 101, 105, 108, 112, 113, 114, 115, 116,
118, 123, 127, 128, 137, 143, 144, 152, 154, 157, 167, 169, 173,
174, 176, 179, 180, 181, 185, 188, 189, 196, 204, 217, 218, 226,
230, 231, 232, 236, 237, 238, 240, 242, 243, 244, 245, 246, 253,
255, 256, 264, 265, 269, 270, 271, 278, 287, 294, 297, 299, 301,
302, 303, 311, 312, 314, 315, 319, 327, 329, 332, 336, 344, 345,
347, 350, 353, 357, 362, 364, 375, 384, 385, 395, 396, 408, 409,
410, 412, 417, 420, 421, 428, 430, 431, 432, 449, 455, 456, 458,
461, 462, 465, 466, 468, 469, 471, 474, 483, 484, 485, 491, 492,
493, 497, 498, 499, 500, 507, 510, 511, 512, 515, 519, 529, 534,
535, 536, 537, 540, 541, 547, 551, 555, 556, 557, 559, 561, 562,
564, 565, 566, 568, 569, 592, 596, 597, 600, 603, 608, 609, 610,
611, 616, 618, 629, 630, 641, 651, 653, 671, 672, 674, 679, 700,
701, 711, 712, 750, 754, 764, 767, 787, 788, 802, 809, 823, 838,
841, 846, 861, 865, 866, 869, 870, 874, 886, 890, 891, 895, 904,
907, 911, 919, 953, 965, 969, 993, 1009, 1052, 1053, 1056, 1057,
1072, 1073, 1085, 1087, 1088, 1099, 1107, 1111, 1115, 1123, 1138,
1148, 1156, 1162, 1189, 1192, 1195, 1197, 1257, 1265, 1268, 1296,
1297, 1301
Whole Dry Soybeans–Etymology of This Term and Its Cognates /
Relatives in Various Languages. 169
Whole Dry Soybeans for Food Uses–Industry and Market Statistics,
Trends, and Analyses–By Geographical Region. 54

Wild, perennial relatives of the soybean. See Neonotonia wightii
Wildwood Harvest, Inc. Formed on 24 Aug. 2001 by the merger of
Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax, California;
started Nov. 1977) and Midwest Harvest, Inc. (Grinnell, Iowa;
started Jan. 1999). 589, 1206
Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.
Wiley, Harvey Washington (1884-1930). Father of the Pure Food
and Drug Act and the Meat Inspection Act (1906) and of the U.S.
Food and Drug Administration. 123
Wilson soybean variety. See Soybean Varieties USA–Mammoth
Yellow
Winged Bean (Psophocarpus tetragonolobus) (Also Called FourAngled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea,
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis
or Kalamismis). 576, 577
Worcestershire Sauce (Soy Sauce Was the Main Ingredient before
the 1940s). Including Lea & Perrins. 47, 167, 234, 308, 309, 375,
431, 849, 1186, 1293
Worcestershire Sauce–With Soy Sauce Used as an Ingredient. 54,
234, 308, 309, 1186
World–Soybean Production, Area and Stocks–Statistics, Trends, and
Analyses. 274, 1100
World Initiative for Soy in Human Health. See WISHH

Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling,
or Ground Raw with Water to a Fresh Puree or Slurry (Including
Japanese Gô). 49, 117, 123, 188, 189, 237, 244, 259, 287, 305, 344,
371, 387, 483, 484, 491, 506, 513, 539, 558, 565, 569, 641, 659,
671, 689, 701, 774, 1123, 1195, 1268, 1296

World Soy Foundation (WSF). See WISHH (World Initiative for
Soy in Human Health)

Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured
Products, Made from Whole Dry Soybeans (Not Defatted). See
Also: Soy Flour: Whole or Full-fat. 334, 430, 449, 469, 507, 688,
898, 916, 1058, 1257

World War II–Soybeans and Soyfoods. Also Called the “Second
World War”. 79, 219, 225, 229, 230, 233, 234, 235, 236, 238, 240,
241, 244, 246, 256, 259, 264, 265, 281, 283, 289, 292, 295, 302,
348, 355, 369, 558, 599, 725, 939

World War I–Soybeans and Soyfoods. Also known as the “First
World War” and “The Great War”. 46, 47, 69, 223, 1336
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World problems–Environmental issues & concerns. See
Environmental Issues, Concerns, and Protection (General, Including
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

Yuba, Homemade–How to Make at Home or on a Laboratory Scale,
by Hand. 51, 483, 484, 565, 651
Yugoslavia. See Europe, Eastern–Serbia and Montenegro

World problems. See Hunger, Malnutrition, Famine, Food
Shortages, and Mortality, Protein Resources and Shortages, and the
“World Protein Crisis / Gap / Problem” of 1950-1979, Sustainable
Development and Growth
World. 67, 297, 474, 603, 786, 832, 1079, 1100, 1295, 1303
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. 346, 354, 362, 417, 419, 443, 464, 511, 581, 589, 609, 617,
704, 716, 915, 973, 1008, 1018, 1026, 1027, 1029, 1039, 1055,
1068, 1141, 1211, 1244

Yukiwari natto. See Natto, Yukiwari
Yves Fine Foods (Founded by Yves Potvin, Feb. 1985, Vancouver,
BC, Canada). Renamed Yves Veggie Cuisine in 1992. Acquired by
Hain Celestial Group in June 2001. 1204, 1206
Zaire. See Africa–Congo (formerly Zaire). Officially Democratic
Republic of the Congo. Also known as Congo-Kinshasa
Zea mays. See Corn / Maize

Yamasa Corporation (Choshi, Japan; and Salem, Oregon). 119
Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel
A.G. (Steinach-Arbon, Switzerland)
Yellow soybeans. See Soybean Seeds–Yellow
Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affiliates. 936
Yield Statistics, Soybean. 18, 40, 52, 57, 58, 59, 63, 67, 83, 95, 112,
118, 121, 174, 210, 226, 234, 270, 274, 281, 291, 315, 551, 567,
661, 863, 936, 990
Yogurt, etymology. See Soy Yogurt
Yogurt, soy. See Soy Yogurt
Yoshihara Oil Mill, Ltd. (Kobe, Japan). 464
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”.
22, 27, 37, 51, 67, 77, 83, 100, 105, 161, 171, 182, 314, 325, 326,
342, 360, 414, 434, 463, 483, 484, 485, 489, 497, 514, 547, 559,
562, 565, 568, 576, 577, 578, 603, 630, 651, 652, 660, 668, 669,
670, 686, 687, 695, 701, 703, 725, 728, 760, 764, 832, 869, 891,
911, 992, 1032, 1036, 1050, 1052, 1058, 1067, 1073, 1079, 1087,
1123, 1156, 1163, 1189, 1195, 1197, 1199, 1202, 1208, 1228, 1230,
1231, 1254, 1261, 1268, 1293, 1296, 1320
Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–ChineseStyle. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean
Curd Bamboo. 106, 122, 161, 182, 317, 325, 578, 603, 687, 689,
1293
Yuba–Etymology of This Term and Its Cognates / Relatives in
Various Languages. 100, 106, 317, 325, 689
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